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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
service agent or manufacturer about problems that you do not understand.
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A\ WARNING / TaTaett

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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~ A\ WARNING / TraTastt

This symbol will alert you to hazards or unsafe practices which could cause serious bodily harm or death.
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~/\ CAUTION / FATaerTefY
This symbol will alert you to hazards or unsafe practices which could cause bodily injury or property damage.
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A\ WARNING / TraTasit

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
service technician.
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® Unlike other appliances, the microwave oven is a high-voltage and a high electrical-current piece of
equipment. Improper use or repair could result in harmful exposure to excessive microwave energy or in
electric shock.
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2 Do not use the oven for the purpose of dehumidification. (ex. Operating the microwave oven with wet
newspapers, clothes, toys, electric devices, pet or child etc.)
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It can be the cause of serious damage to safety such as a fire, a burn or a sudden death due to an electric shock.
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AWARNING | aTaett

The appliance is not intended for use by young children or elderly persons. Only allow children to use
the oven without supervision when adequate instructions have been given so that the child is able to use
the oven in a safe way and understands the hazards of improper use.
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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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A\ WARNING / IraTasit
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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. Note though that in some cases food

should be covered with plastic film, for heating or cooking.
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They could burst.
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A\ WARNING / TraTasit
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Do not operate your oven if it is damaged. It is particularly important that the oven door closes properly
and that there is no damage to the: (1) door(bent), (2) hinges and latches (broken or loosened), (3) door
seals and sealing surfaces.
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It could result in harmful exposure to excessive microwave energy.
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Be certain to use proper accessories on each operation mode, refer to the guide on page 13.
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Improper use could result in damage to your oven and accessories, or could make spark and a fire.
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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 in the combination mode, children should only use the oven under adult
supervision due to the temperatures generated.
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ACAUTION | ATIETT

You cannot operate your oven with the door open due to the safety interlocks built into the door
mechanism. It is important not to tamper with the safety interlocks.
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e It could result in harmful exposure to excessive microwave energy. (Safety interlocks automatically switch off any
cooking activity when the door is opened.)
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2 Do not place any object (such as kitchen towels, napkins, etc.) between the oven front face and the door
or allow food or cleaner residue to accumulate on sealing surfaces.
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e It could result in harmful exposure to excessive microwave energy.
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3 Please ensure cooking times are correctly set, small amounts of food require shorter cooking or heating
time.
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e Over cooking may result in the food catching on 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.
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Improper use could result in damage to your oven.
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Do not cook food wrapped in paper towels, unless your cook book contains instructions for the food you
are cooking. And do not use newspaper in place of paper towels for cooking.
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Improper use can cause an explosion or a fire.
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Do not use wooden containers and ceramic containers that have metallic (e.g. gold or silver) inlays.
Always remove metal twist ties. Check that the utensils are suitable for use in microwave ovens before
use.
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They may heat-up and char. Metal objects in particular may arc in the oven, which can cause serious damage.
J TRA B A § MR STt W Fhd § | wredik W oarg @ gl § Rt on wad € R iR afa @
|qHA B |

Do not use recycled paper products.
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They may contain impurities which may cause sparks and/or fires when used in cooking.
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Do not rinse the tray and rack 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.

S & IR TEId g R R ggd—ded a1 He Y|

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 may be high when the appliance is operating. Do not touch

the oven door, outer cabinet, rear cabinet, oven cavity, accessories and dishes during grill mode,
convection mode and auto cook operations, before clearing make sure they are not hot.
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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.
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Follow exact directions given by each manufacturer for their popcorn product. Do not leave the oven
unattended while the comn is being popped. If corn fails to pop after the suggested times, discontinue
cooking. Never use a brown paper bag for popping comn. Never attempt to pop leftover kemels.
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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 is not intended for use by persons (including children) with reduced physical, sensory

or mental capabilities, or lack of experience and knowledge, unless they have been given supervision

or instruction concerning use of the appliance by a person responsible for their safety.
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Children should be supervised to ensure that they do not play with the appliance.
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Oven Lamp power rating is 35W.
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If the supply cord is damaged, it must be replaced by the manufacturer, its service agent 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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Either use earth or use exclusive 230V socket with earth.

a7 ar RfT &1 wART W a1 fhR AffT & wrer 230 diee Widhe w SHATA N |
Do not bend power cord forcefully or break.

IR HTS BT qTehd B A1 7 FHN IRAT 98 € Fhehl B |

Do not pull out power cord.

TR HTE BT TN e |

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.
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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.

QT G AT TRA GRS a7 3T BT BIE 3R TRAA T B o HUS @AM, A |
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.
WM BT qTER HTed T HUAT AaT a=d Fifh TRA I raT [ NfE TR uaref St
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Do not plug in power cord when socket hole is loose or plug is damaged.
S9N R B AT UTeR Wide el 8 dl 39 SId B | Ugel SEH UTaR BT T oY |
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.

T W U BT WA FH A G |

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.
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Do not heat the unpeeled fruit or bottle with lid.

TFH aTell e R AT fel Bal T $H9d TR T FR T T o |

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

TH B S AT WA 9 O @ gRA 918 AT | ST A7 a9 qre] 7 et |

Plug out oven if it is not used for long duration.
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+ Install microwave oven in the well ventilated, flat place.
HAISHIAT AT BT 3T TAGR SR FATSA T8 W I |

There is danger of blast if covered bottle, sealed food, egg, and chestnut etc.
are cooked inside oven.
M & IR TaFH ) aIad, 3fel, Hes @rer uart A1 TRTAe 3@ IR S Fam 9 fwIe 8 dadr 2
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Unpacking & Installing/STetell 37T Rnfiia e

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

e faw gQ =1 o1 9 a1ma iR @R A § S It oras |el <Iel I8T © AT 78l | 70T 3 3719 Hal e
PN YT E 3 W M < | AT Bl Wierd AT 3T T4 TSt 3R AT Fiaprer < | 3 3 FHufRa o b st
1 feferead & wwr erferoe T8 gam 2 |

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

A AT DI WIADY Ydb THTA I TR NoT & |

GLASS TRAY/ &g & ¢ LOW RACK /&l Y&

MULTI COOK TAWA ROTATING RING / Jrefe R
1 A @ qa

@ Place the oven in the level location of

your choice with more than 85cm height
but make sure there is at least 30cm of space on the top
and 10cm at the rear for proper ventilation. The front of
the oven should be at least 8cm from the edge of the
surface to prevent tipping.
An exhaust outlet is located on top or side of the oven.
Blocking the outlet can damage the oven.
3T BT YU FAIA I W 85 AHY. B SaE W
Wifeh g €1 e fb H W H 30 WAL BT W FIR A
10 Y. T Y1 WIS N BT MavId © | 319 BT 31T B
o &9 4 39 8 WL WA B bR ¥ R BT A1y

TP a8 <H_T I 99 T | This oven should not be used for
WMWW%W%%QWJ}WWWW c_ommercicll catering purposes.
&, aTE) ATy FIBTRY BT I 3T P AL PR THT 2 | g R ANIRID e b forg 7 2

9 Plug your oven info 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.

AU TR DI HHD T[S T A SIS < | 53 G1 BT &1 I3 P STUHT G5R & dael g8 SUBRT & Sl T I ST gl

2| 3R 3T AGR Wel T | B e 7 W8T & A Ugel fagd Myt = ves QT are] o |
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Unpacking & Installing /ZTeT&lT 3R Zenfua e

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

T TR P ST BT AT TR o 8T & B gRT Wi | AT arel R 1 R & iR < 3R 70 ¢ &1 SR

% |

6 Fill @ microwave safe container with 300 ml

(1/2 pint) of water. Place on the GLASS TRAY
and close the oven door.

ATSHIId B HeR H 300 el Ul wR of | S0 O ¢ B
TR DR A BT SRATST v DR S |

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

aufomatically.

WIE 929 P Ud dR 341 & 3R 30 A= & forg FeiRa & 1@ o9 g2 R f U

ATATST Gt AR AT AT U MY FHTH HAT Yo FR QT |

6 The DISPLAY will count down from 30 seconds.

When it reaches O 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.

TR # 30 Wavs FH Y3 8 ST | 519 I8 0 J& TgaT St Uh
& T | g BT SRAmST Wiel AR 9 BT J9HE Sifd o | 3R
IR TG HM B I8 & dF T TH B SIRATT | U5 18S9
QI &)<, 98 AR TH 8 bl © |

YOUR OVEN IS NOW INSTALLED
T Y I X & T ¥

8 Microwave oven allows you to save energy by display off when not cooking in oven. After

5 mins of door open or close display , lamp will turn off automatically. When you press
any key-lamp/display will turn ON again.
9 Y WFT T8 UPT I8 B q9 (Sl AP B W ASHIIG 3aq SHoll gardl 8 | Sars e a1 (el
g B @ Ufd e 91 olF wad: 98 8 ST | 59 SY dlg 9 SaRiT a1 ofF g /vl v | 3o &
SIRATT |
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BEFORE USE/SXIHATA & U&cl

Method To Use Accessories As Per Mode /

HAIS B IFAR TIRAAIS] UIeT o o fafer

Microwave Grill Convection

Grill combi

Conv combi

v

v

Low rack

v

v

),

Glass tray

v

v

e X

Multi Cook Tawa

X
NI NEER NN
AU NEER NN

v

v

——

X v v

Multi cook Tawa
&Rack

v

v

Caution : Do not operate Multicook tawa + Rack empty (without food) in combi mode.

Caution: Use accessories in accordance with cooking guides!

| A-HF a9 B Gl IF B G Fr-as § g T B |

QI A7 aTel T IUBRON BT FbT—NES & JTAR & AIRE BN |

\/ Acceptable
X Not Acceptable

v et
X RSB
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BEFORE USE/SXIHATA & Usal

Microwave-Safe Utensils /T:FI'IBEI'ﬁ%I?I' Qj_e'f?ﬁﬁ SRGH

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

g1 AT a1 D Bic TPl FT Tdd 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.

AEHIIH o7 & Wk TE O Ui | 7 99 fiax @ fH ff eng o axg 31 So1 dadht € &R fimRat et
IR T & IR I8 Ry IoTell Fed SR v Iaradt & g3 SuRerd o) ol 2 | SRR SWa—dad
T AT & e H WA $RAT R BT © | b O ATSHIId BHaIR oI qoi 4 $B U T
B [ B ST o # WA @ forg Sfe 7 8 | ofR 1 oudt fhel Ue o @ fawy 7 R geR @
W< B A1 U Wi 1T aIeT € 9 91 B A% R Bl {5 90 Bl AT JAGT H FIAN B Fhd & AT
T |

Dinner plates/ f&s¥ wie

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

@E TRE B GHI @ $ Ja AgHIIT—GRET B & | 3R 5l ae Bl ) Mus 79 H BIS A o a1 ar
A1 I @1 Mg U@ IR o AT SURRD AZHIAd T PRD i o |

Glassware / B & ddel

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

S @i @ i T A arel B g, Wiesiad ¥ R B 8 | s Wl A @ ofad @ A @i @
G 999 aTetl 909 81 W & | R o B & AYgF T S TR, A1 argd o SifSd T BT T 98
I & HROT < f Fhd |

Plastic storage containers /| TR B B U wiided B el

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.

DT W MRS & B B H oAl ST Fhal & i 3 e F gary o W Y S wed €1 R N s
qr GMET e T ST bl ST {6 3ias § uaie T8 9d g7 S8l 81 a3l TH @ 3MRaR # wiiRed
& YT BT e a1 TI—HGT B Ahall B |

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

BTG & I WIC 3R WM ASHIAa e & oy o +ff ok gRfdra ft 817 & < s9a forg a1 =) o
2 5 ST BT AT FA 2 IR W B 9 MR FH T are B |
S R Aot BT @ drell BT ¢ B HH B oy TR S
BT B T AU 7 W RS I Fdmd wadr 7| 3 ResfEa g $fF s & 99 urE # srEdn
THAT § S efae @ WieR RATRET ar e mT 45T B Aad § |

49
§
i

o 5
8
i

Plastic cooking bags / @li3ess & @ﬁm—%’a
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.
aﬁmwmaazﬁmﬁ?féﬁﬁéaﬁﬁaﬁ?aﬁmiﬁmﬁﬁwwﬁlﬁrx’ﬂﬁﬁg\fmaﬂ
B B oY ST T UH B PN T QAT AMMRY AP AU 91eR bt 0o | AR WIRSH 97 b @ forg
Mg § g € by o TRy ifes 9 we Wt Fad ¥ SR e ff wad T

Plastic microwave cookware / @Tf3cs & el Hﬁaﬁﬁﬂ—ﬂﬂ

A variety of shapes and sizes of microwave cookware are available. For the most part, you can probably use items
you already have on hand rather than investing in new kitchen equipment.

fafder MR JBR & AgHIad 7] WRed—aad  Suae & | {5 W <ifde w981 811 =nfey f& oo & ot
SUSES gAEl BT B MY FRIATA P IOl 9D b MY 7Y goi+1 # @ar B |

Pottery, stoneware and ceramic / f31ed), deer 3R RRfers & wder
Containers made of these materials are usually fine for use in using microwave function, but they should be tested
to be sure.
T TWWE B 949 (M TR W ARHIT H g & forg ores 8 & e off gfafdaa o & fog sar
TR R o A1fRY |

/\ CAUTION / HATarerrett

+ 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.
- A A1 arg el o ofes # W @ fog Suyga el 2

+ 3fe # SRS IR W U |G gl BT Sfad qRerT ax of |
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BEFORE USE/SXIHATA & Usal

Control Panel

Part

@ MICrRO
Use to select the power level for
microwave cooking

@ GRILL

Use to select Grill or Combination cooking

@ conv.
Use to select Convection cooking

@ cowmsl
Use to select combination cooking.

© HEALTH PLUS
Cook your favourite recipes using this function

O soup

Cook your favourite recipes using this function

@ CONTINENTAL

\ 1 Cook your favourite recipes using this function
Health Plus Soup Continental
© INDIAN CUISINE

N N Cook your favourite recipes using this function
Indian Sweet Tandoor

Cuisine Corner Se... 0 SWEET CORNER
Cook your favourite recipes using this function

| kigs Utility |
Delight Corner @ Tandoor Se
Cook your favourite recipes using this function

® 60 0 ©O

@ KIDS' DELIGHT

()

10 sec 1 min I 10 min Cook your favourite recipes using this function
@ CAKE
(— BO j
More | Less
(® UTILITY CORNER
Cook your favourite recipes using this function

Cook your favourite recipes using this function
@) Stop Start
Clear Er™ @ Used to select cooking time of a recipe

MC2143BPP

@ More/Less - Used to increase/decrease the
cooking time.

(® STOP/CLEAR
Used fo stop oven and clear all entries

(@ START/Add 30 sec
To quickly set the cooking time directly. The Add
30 sec feature allow you fo set 30 seconds
intervals of HIGH power cooking with a single touch

16



BEFORE USE/SXIHATA & U&cl

Control Panel

® 60 0 ©O

()

CE ] B
& | &

1 1
Health Plus Soup Continental

Indian Sweet Tandoor
Cuisine Corner Se...

l Kids” Utility |
Delight Corner

10 sec 1 min I 10 min
+ 60—
More | Less
@) Stop Start
Clear Add 30 Seca

MC2143BPP

i

QT
]%qwzﬁﬁaag%na%umaﬂaaﬁ@aaaﬂﬁzﬁ

® =
frer g a1 wae 7 @ forg

©® FTEE
BRI BfBT B wlde B B fofg

O =
BT T BT Wiae FH @ g

O o @™
39 BFR BT ST IR 3T JHEIET o JHTd |

O o .
9 HaRH BT TN FR 0 THEIT o TehTd |

@ si<dR=<d
39 B BT STINT IR 3 THEIET 2o UhTY |

© 9Rd™ =S
3 BRM BT SYIRT TN 0 THLIGT ol ThTd |

© e aift
39 BER BT ST IR 3 JHAIET o YHTY |

o o _
39 B BT STINT IR 3 JHEIET 2o YhTY |

@ frsw Rarge
39 B BT STANT B 30 THEIET 2o YhTd |

@ @9
3 BRM BT SYIRT TN A9 THEIET Zord ThTd |

® el sk
39 B BT STANT IR 3 JHEIET 2o YHTY |

@ S &S B @ USH B a9 BT a4
A @ fag

® 3B /H8 T B F wga G B
SR /B B B oY

@ v /TR
AT BT AH R T TERIT BT geM & fog

@ < /TS 30 ADS
+ BT BT YE B B oy TATQ S dTel U
qeq BT MY TH & IR G610 |
« fdged werd arel BER BT SRATT RSP
HHT PR Fh
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CHILD LOCK

Agcs @l
=9 Your oven has a safety future that prevents accidental running of the oven. Once the child
o lock is set, you will be unable to use any functions and no cooking can take place.

T 37 H REAT B IUN E ST b SIS SUANT W T BI bl & | TH IR AEeS Al
iR B I 3T BIE B T HR bl & MR BIS Tebrt B1 foham Y 7} 8y |
However your child can still open the oven door.

°Y  Fafds STUBT AT 3T BT TRATSH [ Wit Faval & |

Press STOP/CLEAR
TR U / fadeR

Press and hold STOP/CLEAR until”L” appears on the display and
BEEP sounds.

Steaas ‘L7 ugeie w9 Y @R ey 7 I 99 d@ e/ faesr
ECIER o | D]

The CHILD LOCK is now set. =rges e fefRa & war & |

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

“1” geeie TR IMTAT ReTT S9N 3T SfF oI fh arges offd
iR 21 (o g &g ff 97 <am)

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

o o @) Stop X% Start
qees i e @ oIy WU/ fHisR aIar b S8y Sddd Clear " "Add 30 Sece

“L" 9ITaq S B S | MY &4t e 51q I BT S|
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MICRO POWER COOKING
ARIG! YTaR | YhHEI

In the following example | will show you how to cook some food on 80% power for
5 minutes and 30 seconds.

5 & 1Y STERVIT H H SUPT {O MER 80% &N W 5 fFFe 30 AHvs & foy
BT FATH T |

Your oven has five microwave Power/ &maT % P°We;T%U1PU'
Power seftings. RiGH (VA
e sitae # e qeR aeT e (3TF) 100% 800W
fRufRor S (3Ht)
After cooking is over, End MEDIUM HIGH 80% 640W
Reminder Beep Sound per 1 minute for 5 minutes until HEqH ST
the oven door is opened. MEDIUm/ wrezm 60% 480W

ST T GRT &1 SR Tl 37 &1 1 felm arelt gafs ™
G M | 7 ey 1 e w5 e @ forg g DEFROST (86 | MEDIUMLOW 409, 320W
STq TIch 3 BT AT T&T ol | T e e

Low/fer= 20% 160W

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

39 91 W O < b BT 3rad wRnfyd &) faar war § o s
=9 fodme 9 gt fawn faar w8

Press STOP

i g4 |

Press MICRO Twice fo select 80% power.

80% UTAR &1 G+ & fordl ATSH! Pl &l IR <419 |
“640" apperar on the display.
“640"yexts W |

Press T MIN five times.
1 MIN ©fg 918 S91=Y |

Press 10 SEC three times. —j_L _
10 SEC @9 9T €41y | [ 10sec 1 min 10 min

Press START.
Yeie <ar
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MICRO POWER LEVEL
HIAh! Ul R

O==p Your microwave oven is equipped with 5 power levels to give you maximum flexibility
O and control over cooking. The table below shows the examples of food and their
recommended cooking power levels for use with this microwave oven.
SATUePT GeA T 3 5 &HAT A HeRT §AT & | 3MMUBI 3P HHIbD MR DR < &
forg g &1 E g H ISR B MER SR BT UBH B forg T erar iR @t
T § 9 A9 b ST & oy qars T B

POWER LEVEL OUTPUT USE
EHdAT WX &HdAT U SYIRT
HIGH 100% * Boil Water / 91ga1 dfex
T (1) (800W) * Brown minced meat / A1&4 fivs dlc
* Cook poultry pieces, fish, vegetables / Tiegl, 7edl, @frcad
TRTT

* Cook fender cuts of meat / 71 & T&Hs BT

MEDIUM HIGH 80% * All reheating / W1 GIERT T FHRAT
T 9= (640W) * Cook mushrooms and shellfish / AR T @Tel aTell Al
YhTAT
* Cook foods containing cheese and eggs / ¥iIei, foa# 30s
T A STell g & |
MEDIUM 60% * Bake cakes and scones / ®® T ‘ThIT dh BHRAT
=g (480W) * Prepare eggs / 3178 UGHTHT

* Cook custard / H¥CE G-l
* Prepare rice, soup / ATde, U GBI

DEFROST/ 40% * All thawing / T USR & @rel garef &1 M digH= 1R
MEDIUM LOW ( §3) (320W) T
- HeH e * Melt butter and chocolate / el a ARG GBI

* Cook less tender cuts of meat / 19 & &8 -9 gﬂvﬁ

Low 20% * Soften butter & cheese / ARG 3R IS Bl 7RH BT
= (160W) * Soften ice cream / STEHHIA B AH HRAT
* Raise yeast dough / 3¢ # WHR ISMT
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QUICK START
g wrd

In the following example | will show you how to set 2 minutes of cooking on
high power.
FrefaRad Serever § <RIt 1T € f Sear Uk WiR W @M1 a9 & oy 2 e 9
He PRI |

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

e FIE STTUBT I8 SR I & b 3T IS 9 TaThR 30 UbS & IAiRTel H Iodl &
F TSI T I B |

Press STOP/CLEAR.
< /fader i

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

Iod &1 & oY %eTe 92 1 IR aR Ta1Y 3R 2 e &1 & 797
PN | STTIHT AT BT HAT Y B T, T8l 81 o1d M9 @refl IR <ar &Y
R ENT |

Start
Add 30 secs

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

ffa® W WMl T6H & RN 3 IR—IR LIS g dTHR. Tl
T BT FIRIR R G € |
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GRILL COOKING
frer wfd

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

ferferRaa Samexvr # goifn T § & 12 fiFe @R 30 dos &
forg T e firel 1 gwEe B9 fhar ST ¥

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

3} Alsd e B WY § Aoy SHBT AT o 7E 2|

O 3BT STeg ST+ 3R fopedY garel e ot € |

Press STOP
M T |

vz Start
™" Add 30 secs

Press GRILL.
GRILL TaT¥ |

Set the cooking time.

FHHT TIEH AT B |

Press 10. MIN once. / ‘10 MIN’ T R gdT5Q | : )
Press 1 MIN twice. / ‘1 MIN' &1 4R 3d13T | M°
Press 10 SEC three times. / ‘10 SEC’ @9 dR @ISV |

Press START.
<fe <ari
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GRILL COMBINATION COKING
fra sr=ieTE gfba

In the following example | will show you how to programme your
oven with micro power 20% and combi for a cooking time of 25
minutes.

ferferRad Serexer # gwilar T & & 25 e & forw @ ue™
H TSl IR 20% 3R BT J 370 MaT Bl DA A PN |

Your oven has a combination cooking feature which allows you to cook food with
heater and microwave at the same time or alternately. This generally means it takes
less time to cook your food.

U g H g JHT 39 o UM B TS © b MY $9P YA Ao Pl EIeR g A1 §IRT Uh
& T IR AN W TS G | ARG SHDT e BT © [ A g H A arel WA B g |

Press STOP/CLEAR.
WY / fetsr <ar |

Press COMBI.
COMB| g+ =aml |

()%

Combi

Press GRILL.

GRILL 9e7 Ty |

Press MICRO (20% is sef).
MICRO e <arg |

Press 10 MIN 2 times/ 10 fi9c 2 IR T4qTY |
Press T MIN 5 times/ 1 fiFie 5 9 <919 |

| 10sec 1 min 10 min

Press START.
el e

Be careful when removing your food because the container
will be hot!
AT BT Fiprerd T Fa o=, Faifes ara T 8 AT B |
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CONVECTION COMBINATION COOKING
PR DI b

B In the following example | will show you how to programme your oven with
o micro power 160W (20%) and at a convection temperature 180°C for a
cooking time of 25 minutes.
frferRaa SarexeT # <=t 727 © & offes &7 25 fave & T 973 & forg
A TR
oo 160W 3R Swiarr aTaa 180°C & W DY Be @ |

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

e # 100°C ~ 220°C T A AT BRI & | HadaR SR A6 g1 R
180°C TT9HM wGe: & SUe 8 Sl & |

Press Stop/Clear Stop/Clear T&Tv |

Press Combi / Combi &4Tq |

Press Conv/ Conv &dTT |

Press Micro / Micro TaTU |

Press “10 Min” two times / “10 Min” _ET IR E91Y |
Press “1 Min” five times / “10 Min” Wfd R <G4T |

| 10sec 1 min 10 min

Press Start / Start TaTU |

Be careful when removing your food because the container will
be hot.
G FepTerd FHY AEE aRd, H®ife g 9 q9d TH BN |

24



Two Stage Cooking
T W FHib

In the following example | will show you how to cook food in two stages by taking
example of combination cooking.

fferRad Sarexer § § amua! R & &1 W # SRR GieT w1 SaTeRv
PR T A IHRT ST 2 |

Press Stop/Clear.
e / faeisr <@ | Clear

STAGE 1 setting

w1 dfeT
1) Press Combi. =
1) Bredl @ | Combi
2) Select desired Combi mode (Grill Combi/Conv. Combi)*
) Select desired Combi mode (Grill Combi/Conv. Combi) ~UW ~x

2) woe Are g (B i/ FdaR e *

3) Continuously press the Micro Key to select desired power level
as shown below:
160—>320—>480

3) #uE= dieR dael g @ Y A3l 92 BT AR <@, S b A
SR &

|
160—>320—>480

4) Set time (10 sec / 1 min / 10 min)
4) w7 [JuiRd X (10 dde / 1 e / 10 fime)

STAGE 2 setting

we 2 dfew

1) Press Combi.

1) o= zamy |

2) Select desired Combi mode (Grill Combi/Conv. Combi)*
2) Fva A€ g (Rrel Bt / dedar Biedn)*

3) Continuously press the Micro Key to select desired power level
as shown below:
320—>480—> 160

3) #uE WieR ael g @ U gl 92 BT AR <ay, SR b A
SENTAT & |

320—>480—> 160

4) Set time (10 sec / 1 min / 10 min) | : _
4) w7 fuiRa w (10 WS /1 fee /10 fie) m“

5) Press Start/Add 30 Sec.
5) % Te 30 Wae q@m |
*Note: For combi mode selection refer Pg. 23, 24 | Fic: BT ATS AR P %Rf ot 23, 24 é@l
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CONVECTION PREHEAT
FaeE N

B In the following example | will show you how to preheat the oven at a temperture of
o

190°C.
frferRad Sarexer # quiar T § & 3fas & 190°C & diiHe R $d Wi & |

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

afra § 40°C 3R 100°C ~ 220°C T qOAM W1 Bl & | S Al g W)
180°C QTvHT %@ €1 Suerel & Ol & |

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

TIHT MG g §Y ATYAH GF Uga H BB FFeh BT F9T o |

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

TP IR el dOHM TR Iga TR AT 3iad 98 90 & foag @w e fF aies |98 amee W g9
AT & | 9 MY Sf1aT § 3 W W SR g @ fo wie ga |

Press Stop/Clear Stop/Clear gaTg |

Press Convection one time / Convection J& R &4V |

u u,n

Press “+” one time / “+” &% dR &9V |

Press Start two time / Start g7 9R <dT1T |

Preheat will be started with displaying “Pr-H".
“PrH” T2 W MEST aR™T 8 SR |
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CONVECTION COOKING
PIdR Bih

9

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

fFrferRaa SerexeT # g9ifar w1 ® & 30 fame & forg 190°C
AT R O GET DY IS |

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

3T # 40°C 3R 100°C ~ 220°C T Ao HHT Bl ¥ | ddaR Jig gos W)
180°C AU W & Serel 8 SN & |

If you do not set a temperature your oven will automatically select 180°C, the
cooking temperature can be changed by pressing “+/-".

I 9 AU FT TE B § A AMUHT e W@ & 180°C A oW, FeT A
“+/-" THTHR qEeAT ST Hehall & |

The rack must be used during convection cooking.

FARME FHT & IRME I ST YA IJa¥T AT A1 |

Press Stop/Clear / Stop/Clear Taq |

Press Convection one time / Convection U& R <dTU |

Press “+” one time fill 190°C is displayed.
190°C 521 % “+” U% g 41T |

Press “10 Min” Three times / “10 Min” 9 IR 4T |

Press Start / Start S&TU |
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VARIOUS COOK FUNCTIONS
fafa=1 | Srivonfer

Please follow the given steps to operate cook functions (Health Plus, Soup, Continental, Indian Cuisine,
Sweet Corner, Tandoor se, Kids delight, Cake, Utility Corner) in your Microwave.

PUAT U ATgehIId Bl AT Fwrdyenferar (Health Plus, Soup, Continental, Indian Cuisine, Sweet
Corner, Tandoor se, Kids delight, Cake, Utility Corner) @7 ga & forg =i fad 0 =ROI &1 SIgaR0T
Ead

COOK [ Health Plus (HP), Soup (So), Continental (Co), Indian Utility Corner, (UC)
MODE | Cuisine (IC), Sweet Corner (SC), Tandoor Se |tS),
Kids' Delight (CF), Cake (CA)

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

STEP-2 | Press HP, So, Co, IC, SC, tS, CF, CA to select Press UC, FE to select category (1~6),
category [ (19), (1-13), (1-13), (1-18), (1-14), (1-10), | (1)
(1-11), (1-6)]

STEP-3 | Press “+" / “~" to set weight (If required) Press “+" / “=" to set weight
(If required)
STEP-4 | Press Start Press Start

gD | get ¥ (HP), U (So), di<<d (Co), seam wE | FAferdt ok (UC)

()

BFRIE | (IC), Wie PR (SC), T ¥ (15), frew f¥emse (CF),

@ (CA)
WY 1| @Y /iR gan | P TIECCIY
¥ 2| HP, So, Co, IC, SC, 1S, CF, CA =it T & forg (1~6), (1) T BT wiae w1 & forg
[(19), (1-13), (1-13), (1-18), (1-14), (1-10), (1-11), UC, FE =art |
(1-6)] Ta¥ |
Ry 3| “+" /"~ g g & fog o (SRR TS W) it g @ forg 47 /="
T | (SToRd U W)
WY 4| wrd g | e Tary |
Note / fewof :

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

ST9 3T 9ISt b7 X8 8, a1 dad increase/decrease IS4 a1 B & AT § IR fham ST AT 2|
IS JHT BT AT BT Ab & PIS IMARI DR TE 2 |
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HEALTH PLUS
T w9

High rack

Category Weight Limit Utensil Instructions
HP1 | Kala Chana 0.1~0.5kg Microwave Soaked Kala Chana (soaked 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Safeb(M‘INS) overnight)
oW Water 200 ml | 400 ml | 600 ml | 800 ml | 1000 ml
Oil 1tbsp | 2tbsp | 3tbsp |3'%tbsp| 4 tbsp
Onion Chopped 1/2cup | 1cup | 1%cup | 2cup | 2% cup
Salt, Chat Masala, Red Chilli As per your taste
Powder, Hara Dhania
Method : 1. Soak Chana overnight, in a MWS bowl take soaked chana with water, cover
it.
2. Selectcategory and weight and press start.
3. When beeps, strain the water from it. In a MWS bowl, add oil, Chopped
onion, Chaat masala, Red Chilli Powder, Hara Dhania and press start.
4. When beeps, add boiled chana, mix well & press start.
B : 4w @ R P wewEd A% ase § 9 gC w ue B o W
ARTH I
2. gaR g & forg werd garg |
3. 49 AR I W I A UM FpTd < | A3had A% a8 A e, $l g8
RIS, B1C FATel, ofTel i, 891 afv il STel 3R war & forg were &amd |
4. 19 GATE 7 R I Y T STAGR el ARE Fery SR wrd qa |
HP2 Karela 0.1~0.3kg Microwave Chopped Karela 0.1kg 0.2kg 0.3kg
Subzi safe glass bowl | [ 1 thsp 1 thsp 2 tbsp
Multi cook tawa* | | Chopped onions s cup 2 cup 1 cup
& Water As required

Rai, Jeera, Hing & Haldi For tempering

Salt, Sugar, Garam Masala, Dhania, As per your taste

Jeera Powder

Grated Coconut & Hara Dhania

For garnishing

Method

8

1. InaMWS glass bowl take Oil add Rai, Jeera, Hing & Haldi, chopped onions,
select category and press start.

2. When beep add Chopped Karela some water, salt, sugar, masala, dhania-
jeerapowder. Press start.

3. When beeps, remove the MWS glass bowl from Microwave oven, transfer
the subzi to Multi cook tawa, stir well. Place the Multi cook tawa on high rack
&press start.

4. Garnish with Coconut & Dhania, Serve Hot.

1. AEHIIT A TG a9 H T o AR S, S, E qr T, FE
TS 7ol | HI7, AaR WIS &1 |

2. 0 GAE I W Hel gaN IR, FO U, Tb, AN, w4,
gfFRIT-S{RT ISeR STl | WIE @ |

3. T FAE & W AHIAT A AR qSA DI AT A SAR o | Feofl
B AR FE T A A & | A BP T DI S WP R W AR WIE
|

5. B gU TIRIA 3R gf=m & A1 T SR T wR—N |

*Refer Pg. 76 Fig. 2
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HEALTH PLUS

ol Wi

Category Weight Limit Utensil Instructions
HP3 | Moong Dal 0.2kg Microwave Moong Dal soaked in water (for 2 0.2kg
Safeb(M\INS) hours)
o Water 400 mi
Qil 2 tbsp
Jeera 1tsp
Hari Mirch, Onion chopped 2-3 nos., 1 medium sized
Curry leaves 5-6 nos.
Salt, Dhania-Jeera Powder, Haldi, As per your taste
Hing, Kasuri Methi, Lemon Juice,
Hara Dhania
Method : 1 Take 200 gms dal in Microwave Safe bowl, add Water, Haldi & Hing.
2. Selectcategory & press start to cook.
3. When beeps, take another bowl add oil, jeera, hari mirch, curry leaves &
chopped onion & press start.
4. When beeps, add dal, salt, dhania jeera powder, hara dhania, kasuri methi
(optional) lemon juice & press start to cook.
fafer : 1. AEHIIT A% S H 200 T I of AR T, g qor & ST |
2. g IR UM @ fofy Wi qamn |
3. dIu g1 1 W gAY A8 o MR A, OR1, &9 e, 9 o oiR
g @ Srel 1 e qEy |
4. 99 G I W I, T, G SR ey, &1 g, F e
(@wfeqd) e +iig 9 STef 3R U™ & forg werd g |
HP4 Machi 0.1~0.5kg Microwave Pomfret (fish category) 0.1kg [ 02kg | 0.3kg [ 0.4kg [ 0.5kg
Kali Mirch safe (MWS) Salt, Lemon Juice & Kali Mirch To marinate as per your faste
ow Powder
Qil, Chopped Onion, Chopped As required
Tomatoes, Chopped Garlic
Method : 1. Take Pomifret Slices as per weight either of (0.1 Kg/ 0.2 Kg/ 0.3Kg) and
marinate with salt, lemon juice, and kali mirch powder (as per taste) for one
hour.
2. InMicrowave Safe bowl put oil, chopped onion, chopped tomatoes, chopped
garlic. Select category & weight and press start.
3. When beeps, open door and add marinated fish, salt to taste and some
water. Cover & press start.
4. When beeps, mix well & press start.
5. Give standing time for 5 minutes.
fafe - 1. dFThe ABEN & THS TUFHRIR (0.1 Kg/ 0.2 Kg/ 0.3Kg) ol =1#d, +iiq ¥ ik
Brelt i TSR & W WIRTTAR e 3 of AR g goe & forg v |
2. AISHIAT A A9 § T, B §3 IO, e gY THICR 3R e STef qer aif
SR IO B TIE @Y |
3. 49 GE I W SRAT Wiel 3R #9E 9B g Ao, WIRIGAR T 3R
B I STel | THHR WIS T@TY |
4. d19 GATE 3 R 3728 TRE el Sk wrd qag |
5. 5 firTe % @ @ & |
HP5 | Ghiya Raita 0.1~0.3kg Microwave For 0.1kg 0.2 kg 0.3kg
safe (MIWS) Grated Ghiya 100 g 200 g 3009
Water 50 ml 75 ml 100 ml
Salt To taste
Curd 3 tbsp 4 tbsp 5 tbsp
Salt, Sugar, Mustard Powder & Green As per your taste
Chilli
Method : 1. |na MWS bowl add grated ghiya, sprinkle water and salt. Select category and
weight & press start to cook.
2. Strain ghiya and take itin MWS bowl and add curd, taste. Served chilled.
fafa : 1. HTSIIT A TSl H BT g B Sred T U SR D fyed | SR

oI GAHR UPT @ forq Tere gamd |
2. fon @1 FEE SR ATEHIaa 9% a8 # W SR T8, WS URSR, T,
=N, TR &9 A STel | ST e W |
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HEALTH PLUS
T w9

Category Weight Limit Utensil Instructions
HP6 | Nutrinug gets 0.1-0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
safebg\‘:l’\llvs) Soaked and boiled nutrinuggets 50 g 100 g 150 g
Potato 509 100 g 150 g
Qil 1 tbsp 1% tbsp 2 tbsp
Jeera As per taste
Chopped onion % cup [ 1 cup [ 1%cup
Tomato puree 2 tbsp | 3 tbsp | 4 tbsp
Salt, garam masala, red chilli As per taste
powder, haldi, dhania powder
Water 1%cup | 2 cup [ 2%cup
Chopped coriander leaves For garnishing
Method : 1. |n a MWS bowl add oil, jeera, onion. Select category and weight and press
start. Mix well.
2. When beeps, add tomato puree, nutrinuggets, potato, salt, red chilli powder,
haldi, dhania powder and add ¥ the amount of water mentioned per weight
(Foreg. For 100g, add 1 cup of water). Cover and press start. Mix well.
3. When beeps, add the remaining amount of water and press start. Mix well.
Allow to stand for 3 minutes. Garnish with coriander leaves & serve hot with
roti.
1. HIgHIId AH a8 H A, ST SR et Sret | W 3R o g wré
@y | sree] aRE e |
2. 9 GATE < W, e =), REHICH, 3T, TP, ATl e arsey, gedl o
IR TSR STefaR aoAIgaR iR arit &1 o el STef (SaTevomed
100 U @ forg 1 &9 U) | gHaHN ¥eIE g1 | red] ave fa 8 e |
3. 917 GATE I W, T4 gI U STefaR WIS 41T | 378 aRE e | 3 e
T I & < | &Y bR A [ AT & A1l TRA-TRHA IR |
HP7 Curd 0.1~0.5kg Microwave For 0.1kg | 02kg | 0.3kg | 0.4kg | 0.5kg
Brinjal safe (MWS) Brinjal (cut into pieces) 700g | 2009 | 300g | 400g | 500g
ow Curd 100g | 200g | 300g | 400g | 5009
Qil 1tbsp| 2tbsp | 3tbsp | 4tbsp | 5tbsp
Curry leaves A few sprigs

Mustard & cumin seeds

1tsp [ 2tsp [ 3tsp | 3tsp | 4tsp

Salt As per taste
Chopped ginger 1tsp \ 2tsp \ 3tsp \ 3tsp \ 4tsp
Method : 1,

2.

3.

N

. T W qr8e W el 3R G STy e < | 7 3R gui g Wi

In a MWS bowl add oil & brinjal. Cover. Select category & weight & press
start.

When beeps, remove & in another MWS bowl add oil, mustard & cumin
seeds, curry leaves & chopped ginger. Press start.

When beeps, add brinjal, curd & salt. Mix well & press start.

T |

4 AT <1 W dTER (T of | b GER AIZId P a9d H Od, ARl AR
IR @ S, T M 3R FE g FERP STADR WIS FaTy |

A9 GATE T IR T, TE SR T SR 37 avE e ok W @] |
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HEALTH PLUS

ol Wi

Category Weight Limit Utensil Instructions
HP8 Bathua 0.1~0.3kg Microwave For 0.1kg 0.2kg 0.3kg
Raita Safebg“‘f,‘l’vs) Chopped bathua 259 509 759
Water 50 ml 75 ml 100 ml
Beaten curd 3 tbsp 4 tbsp 5 tbsp
Salt, roasted cumin seed powder As per taste
Method : 1. |n a MWS bowl add chopped bathua leaves. Sprinkle some water & cover.
Select category & weight & press start.
2. When beeps, remove.
3. In a bowl add water, beaten curd, bathua leaves & mix well. Add salt &
roasted cumin seed powder.
4. Mixwell & refrigerate it for some time & serve.
1. FEHIAT Hh IS H B gY YA Bl URRIT Sred AN 2frST Tl fEd 7k
< | o 3R U g FeIE g9 |
2. 9 GATE I W, e e o |
3. U 919 § U, B g T8, 931 B uRri Srard) areed ave e of | i
T SR AT G SR IS STl |
4. 3= v ey ofR o w9 @ forg Yhoives # ke TR |
HP9 He_althy 0.1~0.3kg Microwave For 0.1kg 0.2 kg 0.3kg
Khichdi safe (MIWS) Rice (soaked) 759 150 g 225 g
Moong dal / Green gram, (dehusked), 25¢g 509 759
washed (soaked)
Desi ghee 2 tbsp 1 tbsp 1% tbsp
Peas Ya cup Y2 cup 1 cup
Carrot (grated finely) 1no. 2 nos. 2 nos.
Soya granules (soaked) 2 tbsp 3 tbsp 4 tbsp
Salt & pepper As per taste
Water 300 ml 500 ml 750 ml
Method: 1. |n a MWS bowl take soaked dal, rice & ghee. Also add grated carrot,
soaked & drained soya granules & peas. Mix well. Select category &
weight and press start.
2. When beeps, mix, add water & salt. Mix again & press start.
3. When beeps, stir & mash well. Add pepper powder & %2 cup water. Mix &
cover and press start.
4. Serve hot with fresh curds.
B : 1. wewRE A area § W0 g€ AT, e ok 6 o | w0 gE MeR, PR
TS gY W & &M 3R #ex ) et < | sl wje fAerd | o f vl ae
PR TIE 4TT |
2. Q9 GAE 71 IR g, ari o7 796 STef | g1 Frefres werd g |
3. 17 G S W RS SR sred R et | el A USSR 9K ¥ U ae
3ol | feTaR @@ ok wre @y |
4. TTST 2 B A1 TRA-TRH TR |
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SOUP

Category Weight Limit Utensil Instructions
So1 | Sweet Corn 0.6Kg Microwave For 0.6 kg
Soup safe (MWS) Sweet Corn 200 g
glass bowl Water 600mI(3 cups)
Qil 1 tsp
Cornflour 2 tbsp + %2 cup water
Salt, Sugar and Kali Mirch and Green As per your taste
Chilli
Method : 1. Grind sweet corn with water and putin MWS Glass Bowl. Select category &
press start.
2. When beeps, remove, in another bowl put oil, green chilli & press start.
3. When beeps, add corn mixture in it. Mix cornflour with %2 cup water and mix
with it. Add salt, sugar, kali mirch and press start.
R : 1. Wi FH 3 e & e R ok AT A T aree § <@ | 9 g
e gan |
2. 9 GATE I W AR A of, T g aed # 7 R ) A e
R q@m |
3. 97 g < W 39 Wie B @ Y gy s 1 <ol | o wu g
STABR T2 e el of | T, A1 ot drei frd STefax wre &4y |
S02 | Mushroom 0.6 kg Microwave For 0.6 kg
Soup s;f:s(s’vpl‘évva) Mushroom 120 g
Potato 1 No.
Cabbage 509
Onion 1 small
Water 600ml(3 cups)
Salt, Black Pepper As per your taste
Qil 1tsp
Grated cheese As per requirement
Method : 1. In MWS glass bowl add potato in small pieces, chopped cabbage, onion &
mushrooms with water. Select category & press start.
2. When beeps, remove the bowl. Allow to cool & separate the mushrooms &
grind the remaining stock & strain it.
3. InaMWS glass bowl, add oil, mushrooms, salt & pepper. Mix & press start.
When beeps, add the stock & press start. Garnish with grated cheese &
serve.
1. ISP A TSR A3 H M B BIC—BIC THS, FI g8 a1, 1o iR
HH U @ |1 STl | a9 g eI 4] |
2. &9 YA <7 IR A1 Bl ATeR pTel | ST BN R FYRGH DI AT PR of | I
B ¥eld @ G e o |
3. U IR HISHIA A Tl a19e H det, HEEH, T AR e Srel 3iR st
e fares were aTt | div grg 37 R i STef 3R W@ gaTt | B g
AT F AR W |
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SOUP
BN

Category Weight Limit Utensil Instructions
So3 Tomato 0.6 kg Microwave Safe For 0.6 kg
Soup (MWS) Glass Bowl Chopped Tomato 100 g
Chopped Carrot 259
Chopped Onion 1 small
Chopped Ginger, Garlic 1tsp
Salt, Sugar, Pepper As per your taste
Cornflour & Oil / Butter 2tbsp/1tsp
Water 600 ml (3 cups)
Method : 1. In a MWS glass bowl add chopped tomato, chopped onion, chopped carrot,
chopped ginger-garlic along with water. Keep in Microwave. Select category
& weightand press start.
2. When beeps, grind and strain it.
3. Inanother MWS glass bowl add oil/butter and stock and then put the bowl in
Microwave and press start. When beep, add sugar, salt, black pepper as per
your taste and cornflour paste which is made up by mixing the half cup of
cold water. Stir well & press start.
4. Garnish with bread croutons, coriander (green dhania) and fresh cream and
serve hot.
R : 1 wgmRE A% TR aSE ¥ 3 §Y ISR, @IN, TOR SR SERE— AegT
o1l @ e STel | ATgshIaa # ¥ | o Ud aui gex Wi garg |
2. di9 GAE 31 W 3! fras s o |
3. TEY HISHIAT A% T I8 A JIA/AHE AR Wi Tl AR 98 Bl
A H TR IE 41T | 9 G 37 R AN, T, WRTAR Brelt A
IR PAFAR URE SN T PY ST Y ST a8 IRl @ | el ke
e wTE & |
4. 3 & AR B B S WA | R |
So4 Chicken 0.6 kg Microwave For 0.6 kg
Soup safe (MWS) Boneless Chicken 300 gms
glass bowl -
Ginger Paste 1tsp
Garlic Paste 1tsp
Salt & Pepper Powder As per your taste
Cornflour Paste 2 tbsp (mixed with?z cup of water)
Qil 1 tbsp
Water 600 ml / 3 cups
Method : 1. In MWS glass bowl put water & add chicken pieces. Select category & press
start.
2. When beeps, remove the bowl.
3. In another MWS glass bowl add oil, ginger-garlic paste, chicken stock, salt,
pepper, cornflour paste, green chillies. Press start.
R : 1 wewde Aw @ aed § o R Ried & gws S| a g wi
Eend| )
2. &9 GATE 7 W A9 AT Fre of |
3. UF AR AIHI9d A A d18d H e, AexG—oegd uke, faae i,
T, ATl i, Bt TR @ IRe, &9 frd ofR uel sTere) werd gan |
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SOUP

Category Weight Limit Utensil Instructions
So5 Chicken 0.6 kg Microwave For 0.6 kg

Tortila safe (MWS) Chicken pieces (Boneless) 2509

Soup bowl — -
Ginger Garlic paste 2tsp
Water 600ml(3 cups)
Salt, Pepper Powder, Green Chillies As per your taste
Qil 1tsp
Tortilla pieces 10-15 Nos.
Method : 1. |n MWS bowl put water and chicken pieces. Keep it in Microwave. Select

category and press start to cook.

2. When it gives a beep, remove. In another bowl add oil and ginger garlic
paste, salt, pepper powder, green chilli & chicken stock. Mix well & press
start.

3. Serve with tortilla pieces.

R : 1 e A e ase ¥ T iR R & g STera oitae A v ¥ | A,
AP TP oy e g | ]

2. &9 GATE 1 TR a1eR Tt of | IR A8 H I IR G AeGT URe,
T, fird ureey, 84 e ofR e wie S1ef ofik e re 2@ |

3. SRfee & gwsl & el WRY |

So6 Rasam 0.6 kg Microwave For 0.3kg
safe (MWS) Tomato 300g
bowl -
Tamarind pulp 50g
Salt & Jaggery As per taste
Green chillies 2 nos.
Coriander & curry leaves For garnishing
2-3 flakes

Chopped garlic

Coriander seeds, cumin seeds,
cinnamon, hing

As per taste

600 ml (3 cup)

Water
Qil 1 tbsp
Method : 1. |naMWS bowl add chopped tomato & water. Select category & press start.

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

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

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

5. Garnish with coriander & curry leaves & serve.

faf : 1. HIEHIA A e § e gY THIEN AR U el | 9 g were qag |

2. 19 3T TR qTER BT ST &R of | frea freirs o |

3. HIZHIId AP AT ¥ ad, fran, SR, Srerdi, &, wer gon deyH, 89 i,
T SR SIRY TAT TSt g3T i STd WIe @y |

4. 9GS S 30 AR (TS ofiR SR urhl (af srawgendn @) el ot el
P I[ET STAFR IS GaT |

5. HfrIT 31R B8 T F Ao W |
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SOUP
BN

Category Weight Limit Utensil Instructions
So7 | Hot & Sour 0.6 kg Microwave safe For 0.6 kg
Soup (MWS) glass | [ water 600 mi (3 cups)
© Chilli sauce 1 tbsp
Soya sauce 2 tbsp
Vinegar 2 cups
Chopped vegetables (capsicum, 100 g
spring onions, carrots, cabbage)
Tomato sauce 2 tbsp
Cornflour 2 tbsp + 2 cup water
Salt, pepper As per taste
Ajinomoto 1 pinch
Paneer 50g
Method : 1. |n a MWS glass bowl add water, chili sauce, soya sauce, vinegar, salt,
pepper powder and ajinomoto. Select category & press start.
2. When beeps, stir well & add all the chopped vegetables, except paneer.
Press start.
3. When beeps, stir well & add corn flour, tomato sauce, paneer pieces & press
start.
1. HIZHIIT A 7o IS H e, Rref diw, | A, R, D9, T, fBd
TSR AR ST e of | 9 ges wie 34Tt |
2. €19 GAE I W el RE R 3R TR @ Breey Wi @) gd wfrai
T S © 3IR wIE gt |
3. 9 GA1E T W 3720 AW Ry iR Wawh! P afren, el Wik SR Uk &
THS! Pl STeApR I Tq T |
So8 |5|a||fk' 0.6 kg M}cr(o’\\;lvs\;/g) For 0.6 kg
axal sate Palak (chopped) 200 g
Shorba glass bowl Water B00mI3 oups)
Maggie tastemaker 1 cube
Corn Niblets Y2 cup
Chopped onion 2 cup
Jeera 1tsp
Butter 1 tbsp
Milk Va cup
Method: 1. In a MWS glass bowl add chopped palak & little water. Select category &
press start.
2. Whenbeeps, grind the palak,
3. Inanother MWS glass bowl add butter, jeera, chopped onions. Press start.
4. When beeps, remove & add palak & water, milk, corn niblets & Maggie
tastemaker. Press start.
faf : 1. HIEHIAG W TR G1Sel § el Nl ureld MR ST Uil Srel | i gra}
TerE EaT |
2. 419 YA 3 TR ATER FAebTeray urerd Pl G o |
3. TP GO AT A TR A8 H 7RG, SIRT, FE g8 TSl STAdR LI
cq |
4. g GTE I W AR ATl 3R U qen g, g, B e iR AW
CICHIR ST TIE TaTT |

36




SOUP

Category Weight Limit Utensil Instructions
So9 Wonton 0.6 kg Microwave For 0.6 kg
Soup safe (MWS) -
Chopped cabbage, carrot, capsicum, 200 g (Total)
glass bow! french beans
Ginger paste 2tsp
Garlic paste 2tsp
Spinach in pieces 10 leaves
Oil 1tsp
Salt, pepper powder As per taste
Water 600 ml (3 cup)
Ready wonton 6-7 pieces
Method: 1. In MWS glass bowl add oil and vegetables, ginger-garlic paste. Select
category & press start.
2. When beeps, add salt, pepper, water & palak (in pieces). Mix well & put in
microwave & press start.
3. When beeps, mix well & press start. Add wonton & serve.
How to make Wonton :
Maida -1 cup, Salt- 1 pinch, Oil - 1 tsp
Method : Mix all the ingredients in the bowl and make dough with too warm
water. After that cover the bowl and leave the mixture for 10-15 minutes.
For Stuffing :
Cabbage, carrot, capsicum which is cut in long pieces
Method : Mix all the ingredients for stuffing. Make a small puree of wonton and
put the small quantity of stuffing in between them and then cover the puree and
pressit.
B 1 e e aed ¥ ge, a3k sere—aEgT @) I St | o
2. 9 G < R T4, {3, 9 SR Urers (gt ) et | 3 e e
SR AT H @R WIS TaT |
3. 919 GTE I R el ARE A Sk wre qad |
qfve B 91 :
HaT 1 HY, T 1 P, ol 1 T
fafd : aoa # Wi I de) e iR oo T ur @ e A e
o g of | a9 B gwaY 10.15 e @ forv v €
WRTEE B forg -
el TR, Reven frd o1 o= g@el 7 @l B
fafd : wRrEF AR FE @ forg @i wmiE @1 fren o | dfed 9 B
BIE qRAT a1 o | WRIET B A A S A H
SR i gRAt @1 eder qaTd |
So010 | Mulligtawny 0.6 kg Microwave safe For 0.6 kg
Soup (MWS) glass [ 505164 rice 50g
bowl -
Dehusked lentil 30g
Apples (pealed & sliced) 2 no.
Carrot 509
Onion 509
Veg stock/water 600 ml (4 cups)
Salt & pepper To taste
Butter 1tsp
Curry powder 1tsp
Lemon juice 1 tsp
Method : 1. In MWS glass bowl add butter, carrot, onion & apples.Mix well. Select
category & weight and press start.

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

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

R 1. g A e qrse § Ha, IR, @ IR 99 ey ) ave e
of | 971 vd g geaR wIE qa |

2. &9 G <1 W 3] ave M, geb gy @A, a7 SR gl STad e
T |

3. 49 TS <71 W 370! e M, o1 8 < | ek s o | S Argmrad
AG T A9 § et gan e, T, fAd, B8 ureeR oiR g @1 @
STATR e T |
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SOUP
BN

Category Weight Limit Utensil Instructions
So11 Rajma 0.6 kg Microwave safe For 0.6 kg
Soup (wagﬁl'ass Water 600 ml
Rajma / Kidney beans (boiled) 1 cup (170 g)
Qil Y tbsp
Garlic cloves (chopped) 2 nos.
Onion (chopped) 2 cup
Tomato (chopped) Vs cup
Coriander (chopped) Ya cup
Salt, pepper, red chilli powder As per taste
Lemon juice 1 tbsp
Method : 1. Grind the boiled rajma. Add water & strain it.
2. InaMWS glass bowl add oil, garlic, onion, tomato. Mix well. Select category
&press start.
3. When beeps, mix well & add salt, pepper, red chilli powder & rajma stock.
Mix well & press start.
4. Addlemonjuice & garnish with coriander leaves & serve hot.
@ : 4 Sae gy o B A o | SR O STees B d |
2. HISHIAT W T S H I, TG, T, THICR STAD 726 aRE ey |
T GG WIE @ | ] ]
3. &9 FAE < W 37D TRE AT SR TH, Fren e, et frd arSeR ek
TSI Teleh STeTehy 3Teed ¥E ey 3fR wre aaTd |
4, i ¥ SR G T ) aRRidl § Fomg SR TRE-TRE TR |
So12 Shahi 0.6 kg Microwave For 0.6 kg
Shorba Sgalf:s(shg‘gvmﬁ) Onions (finely chopped) 2 nos.
Walnuts (coarsely chopped) Vs cup
Mint paste 1 tbsp
Whole wheat flour 2 tbsp
Butter 2 tbsp
Salt, black pepper powder, garam As per taste
masala
Method : 1. |n a MWS glass bowl take butter & chopped onion. Mix well. Select category
&press start.
2. When beeps, stir well. Add whole wheat flour, mint paste, coarsely chopped
walnuts & mix well. Press start.
3. When beeps, mix and add water. Mix well so that no lumps are formed. Add
seasoning. Press start. Serve hot.
fafar : 1. AIEHIIT W TN a8 H AT AR ANIF BT G AT ST | AT TWE

e | vt @ g+ qer weré e AT |

. @9 B @A GAE I W, IS IRE g | g BT e, TEAT IR, B

D BY SERTE STet 3R 372l e ey | ere aed @] |
A9 B Aty GArg 7 R, AT iR e et | sred e s @i B
ol AN 9 | AT 3nfe (A=) Sret | %2 ge qard | T TR |
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SOUP

Category Weight Limit Utensil Instructions
So13 IE;Lmb!J 0.6 kg M}cr?’\v/lvs\}lse) For 0.6 kg
ania safe Water 600 ml
Shorba glass bowl ol Vitosp
Shredded cabbage 1 cup
Chopped carrot Y2 cup
Celery Y2 cup
Spring onions Y. cup
Ginger (grated) 1tsp
Chopped garlic 3 nos.
Bayleaf 2 nos.
Cloves 2 nos.
Pepper corns 3 nos.
Besan 2 tbsp (dissolved in ¥4 cup water)
Lemon juice 2 tbsp
Coriander leaves (chopped) 2 cup
Salt As per taste
Method : 1. |n a MWS glass bowl add oil, cabbage, carrot, celery, spring onions, ginger,
garlic, bayleaves, cloves, peppercorns. Mix well. Select category & press
start.

2. When beeps, mix well & add water & press start. When beeps, add besan
paste, lemon juice, coriander leaves, salt. Mix well & press start. Garnish
with coriander leaves & serve hot.

B meERe dw T aree # O, T, TOR, SR, B @, 36K,
TEGH, TSI, T, Pl e & T et | 37T ave s | af g ok werd
g g |

2. &9 @ ATy FAE I W, IV e A TR I S SR wie ged
qTY | €19 P SATaTT GAS <7 W, 999 B e, g @1 79, afg @ i,
TG STl | 3l TRE e 3R weré g g | gfvg a1 ufRrl & Feig ok
TH—TH IR |
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Category Weight Limit Utensil Instructions
Co1 Pasta 0.1 ~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
(MwS) gsl(ass bowl | MBenne pasta 100 g 200 g 300 g
Microwave Butter 1 tbsp 2 tbsp 3 tbsp
safe (MWS) flat Chopped onion 1/2 cup 1 cup 1% cup
glass dish Chopped garlic 1 tbsp 1% tbsp 2 tbsp
Hi h& - Chopped palak leaves 509 759 100 g
\on rac Water 400 mi 800 mi 1200 mi
Cream Ya cup 1 cup 1% cup
Grated cheese 2 tbsp 3 tbsp 4 tbsp
Nutmeg powder, oregano, salt & As per taste
pepper
Method : 1. |naMWS glass bowl take pasta, add water (sufficient to boil the pasta) & few
drops of oil. Select category and weight and press start.

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

3. When beeps, add cream, nutmeg powder, oregano, salt, pepper, boiled
pasta. Mix well and sprinkle grated cheese. Keep the dish on high rack and
press start.

fafa : 1. IS AF TR A9 A U AP S U (S IR Saren @ g
B &) 3R BB G 7 &) STl | a9 T ol FAaR 2IE F |

2. &9 g 7 W IRAT A I T €, e 3R g g urh F oter AR & |

HIEFHIAA A el Tl 391 3 Ak, @I, A8 iR Urefa STef | 3] TR
AT TS a1 |

3. 917 GAE T W B, TAGA SR, SR, THH, fd, Saar ga urn
STel | e ARE Mg ok B gan Wk fsa | 5w @1 818 Xb B FW
IGFHR IS 3 Ul

Co2 Veg Au 0.2kg Microwave safe For 0.2 kg
Gratin (MWS) géass bowl Mix vegetables (cut gajar, gobhi, 200g
. french beans, sweet corns, peas
Microwave safe etc.)
(MWS) flat -
glass dish Maida 2 tbsp
&
" N Butter 2 tsp
High rack Milk Vi cup
Grated cheese 5 tbsp
Salt, pepper As per taste
Method : 1,

In a MWS glass bowl take vegetables & add 400ml water. Select category &
press start.

When beeps, remove MWS glass bowl & transfer boiled Vegetables to MWS
flat glass dish add milk, Maida, salt & pepper. Mix well. Cover & press start.
When beeps, mix well and spread grated cheese onit, place the dish on high
rack & press start.

. WIEHI A TSl A9 A 400 T U g oot fer of | 9 gaa wrd

el

4 GATE I R AISHII A TR IS Bl ATeR b IR Il Afeordi B
HgIId A TRy 391 H STel SR gy, a1, 9, 3R A ST sres Re
TG | 5 3R I 4] |

. A1y g 2 R oreed ave e Sk Iud SR ¥ ol A By, £ @

BTE V& & U T 7R wIE q4TY |

*Refer Pg. 76 Fig. 5
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Category Weight Limit Utensil Instructions
Co3 Macaroni 0.1~0.3kg Microwave For 0.1kg 0.2kg 0.3 kg
safe (MWS) bowl Macaroni 100 g 200 g 300 g
Water 400 ml 800 ml 1200 ml
Butter 1 tbsp 2 tbsp 3 tbsp
Spring onion chopped 1 tbsp 2 tbsp 3 tbsp
Garlic chopped 1tsp 2tsp 3tsp
Mushroom chopped 3 nos. 4 nos. 5 nos.
Tomato sauce 1 tbsp 2 tbsp 3 tbsp
Chilli sauce 1tsp 2 tsp 3tsp
Salt, sugar, pepper & oregano As per taste
Method : 1. |n MWS bowl take Macaroni with water. Select category & weight & press
start.

2. When beeps, drain water from it. In MWS bowl add all the ingredients with
boiled Macaroni, mix well and press start.

@ 1 remd A ard § FeiA o @ e e | @ T ae g wIE qaTd |

2. &9 S W 3EEH! U e & | AEHaa A a6 H Saell g8 AGA &
11 ) AT ST o | 37es ke frera] eI qan |

Co4 Baked 0.1 ~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
Mushroom gg/:ss()jgit Mushrooms 509 100 g 150 g
& White sauce 509 100 g 150 g
High rack* Cheese (grated), salt, pepper As per taste
Method : 1. |nMWS flatglass dish put all the ingredients except cheese, mix well.

2. Select category & weight and press start

3. When beeps, keep on high rack. Spread grated cheese on the top of the
mixture and press start.

B : 1 e I e we fw § A9 & sfiRad @i amBri s sk s
<E e |

2. 9 Ud qoi gAdY I qaT |

3. 9 IS & W ETE XD B HR ¥ | A1 b SR e g Aol e iR
e g9 |

Co5 Lasaneya 0.3 kg Microwave safe For 0.3 kg
(MWS,) flat Lasagne sheets (cooked) 150 g
glass dish :

& White sauce 1 cup
High rack* Pizza sauce 1/2 cup

Mix veg (boiled) - Egg plant, 2 cups

zucchini, broccoli, mushrooms,

sweet corns

Qil 2 tbsp

Oregano, salt & pepper As per taste

Grated cheese 5 tbsp
Method : 1. Except lasagne and cheese add all the ingredients in MWS flat glass dish.

Select category and press start.

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

3. When beeps, spread the grated cheese & keep the glass dish on high rack
and press start.

R qrn ol A @1 Sreay wil i Argsie A vere e R i s
e firel of | a7 geras werd qan |

2. 9 GE < R I 7§ aream diew a1 A aled wx < | R 6
R Hfesral & s Bl By $lR 2few der weoll fisr @) ud Y | were
an |

3. A0 GAATE < TR BT g A Bl e A b1 T ¥ b SR ¥ 3R

Tang |

*Refer Pg. 76 Fig. 5
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Category Weight Limit Utensil Instructions
Cob Chilli Veg 0.3-0.5Kg Microwave For 0.3 Kg 0.4kg 0.5 kg
safe (MWS) bow Paneer pieces 300 g 400g 500g
Chopped Capsicum & onion 1% cup 2cups 2 % cups
Chopped green chillies 3 nos. 4 nos 5 nos
Ginger garlic paste 1% tbsp 2 tbsp 2 Vs tbsp
Qil 1% tsp 2 tsp 2 Y tsp
Soya sauce 2tsp 2 Y% tsp 3tsp
Cornflour 2 tbsp 2 Y, tbsp 3 tbsp
Green chilli sauce 3 tbsp 3 Y tbsp 4 tbsp
Salt & Pepper As per your taste
Water 1 cup [ 2cups | 2%cups
Ajinomoto A pinch
Method: 1. In a MWS bowl add oil, onions, green chillies, ginger garlic paste &
capsicum. Mixwell & cover.
2. Selectcategory & weight press start.
3. When beeps, mix well & add soya sauce, chilli sauce, cornflour (mixed with
; cup water), water, salt, pepper & ajinomoto and press start.
4. When beeps, add paneer pieces & press start.
5. Mixwell & serve.
1. AP A a9 H I, @, T A, orewe g e 3R Reven A
STABR T2 e el of 3R @ < |
2. i vd g g e 3Tt |
3. 49 GATE 7 W 70 d)e A vd | |, el |, o v (% F9
Tl # feTas), O, S, A iR el STeTeR eTe <dTy |
4. §19 GAE 3 W TR B THS ST 3R I a1 |
5. 3] aRE AR WK |
Co7 Thai 0.5 kg. Microwave Boneless chicken 500 gm
Chicken safe (MWS) bowl Red curry paste 2 tsp
Sugar 1tsp
Soya sauce 2 tbsp
Salt To taste
Chopped garlic 1tsp
Blanched Broccoli (florets) 1 cup
Peanuts (Roasted & crushed) Ya cup
Qil 2 tbsp
Red chilli paste 1tsp
For Sauce
Butter 2 tbsp
Maida 2 tbsp
Milk 1 tbsp
Salt & pepper To taste
Method : 1. In a MWS bowl put oil, garlic, sugar, soya sauce, red curry paste, broccoli,
chicken pieces, mix well. Select category and press start.
2. when beeps, remove. Add red chilli paste, crushed peanuts,sauce of milk,
maida, butter, mix well press start.
fafy

1. HIEHIT WG 8 A de, AG, AN, WA A, A B U, Frpretl,
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2. §i9 IS T W, A9 BT TR I o | o1t e @Y IR, et g¢ Yy,
e wf, Ha1, Faa STefax e e A ik wrd g |
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Category Weight Limit Utensil Instructions
Co8 Sweet & 0.1~ 0.3 kg. Microwave For 0.1Kg 0.2 Kg 0.3Kg
Sour Veg safe (MWS) bowl Cut vegetables (Baby corns cut 100 g 200g 300g
lengthwise, Broccoli florets,Mushroom
pieces, Pineapple slices, Capsicum)
Qil % tbsp 1 tbsp 1% tbsp
Chopped spring onion & garlic Ya cup 2 cup 1 cup
Red chilli paste Yatsp Vatsp Vs tsp
Tomato Ketchup Ya cup Vs cup 2 cup
Vinegar As per taste
Sugar Y tsp [ 1tsp [ 1tsp
Salt As per taste
Ajinomoto Y tsp Ya tsp Y tsp
Soya sauce 1tsp 1tsp 1tsp
Pineapple juice Ya cup Ya cup 2 cup
Water 1 cup 1 cup 1 cup
Cornflour 2 tbsp mixed with %z cup water
Method : 1. In a microwave safe bowl add oil, chopped spring onions & garlic, red chilli
paste. Select category & weight and press start.

2. When beeps, mix well & cut vegetables, tomato ketchup, vinegar, salt,
sugar, ajinomoto, soya sauce, pineapple juice, water & cornflour. Mix well,
press start. Stand for 5 minutes.

R wgma A aree § d, A g a WIS qol ey, aie il @ e
3ot | Td qoT g W @] |

2. 99 G <1 W 6] aRE M ok $3 g Al SHel sy, Ra,
T, AN, STOlAHEIR), AR |, SR BT 4, UM 3R BIATAR STefdx
el ARE fey ok werd qag | 5 e q@ R@r e © |

Co9 | Mediterra- 0.2 kg. Low rack French bread 2 slices
C‘:(fsat?ni Black olives (sliced) Ya cup
Cheese (grated) ¥ cup
Butter 2 tbsp
To be mixed together for the
marinated tomatoes :
Tomatoes (sliced) 2 nos.
Basil leaves (freshly chopped) 1tsp
Garlic (chopped) 1tsp
Olive oil 2 tsp
Salt & freshly crushed pepper corns As per taste
Method : 1 |n 3 bowl, put all the ingredients of marinade & mix well. Keep it for
15-20 minutes.

2. Butter the bread slices. Top each slice with 2-3 slices of marinated
tomatoes. Put chopped olives & sprinkle grated cheese on top.
3. Select the category & press start.

4. When beeps, keep the bread slices on low rack. Keep the rack in

microwave & press start.
fafa - 1. U@ arael § RS (FRTer) @) ) il @) o s ave e o | 15-20

>

e & oy t6 Re @ |

S TR IR HaET TN | TAS TAH S HUR TAER SHIER] Bl 2-3
XS X | FC U O REHR SR 1 gorl A fsa |

T TR TWIE JaTY |

U GATE 37 W IS T DT ANXS P SR X | X Bl AT H DR
YeTE TaTY |
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Instructions

Co10 Risptto 0.1~0.4 kg. Microwave For 0.1kg 0.2kg 0.3kg 0.4 kg
Rice safe (MWS) bowl | Fam oo Tice (soaked) 1009 200 g 3009 200 g
Water 200 mi 400 ml 600 ml 650 ml
Chopped carrots Ya cup Y2 cup 1 cup 1% cup
Chopped garlic 1tsp 1% tsp 2 tsp 2% tsp
Peas Ya cup Y2 cup 1 cup 1% cup
Sliced mushroom Ya cup Y2 cup 1 cup 1% cup
Chopped coriander leaves/parseley As required
Spinach (blended & pureed) Vs cup Y2 cup 1 cup 1 cup
Tomato puree /s cup Y cup 1 cup 1 cup
Fresh cream 3 tbsp 4 tbsp 5 tbsp 6 tbsp
Olive oil 1 tbsp 2 tbsp 3 tbsp 4 tbsp
Grated cheese As required
Salt As per taste
Method : 1. |n a MWS bowl add olive oil, garlic, mushrooms, peas, carrots & tomato
puree. Mix well. Select category & weight and press start.
2. When beeps, mix well & add rice. Mix well and press start.
3. When beeps, mix well & add water & salt. Press start.
4. Mix well & stand for 5 minutes.
5. Add spinach, tomato puree, cream, grated cheese & chopped
coriander/parseley & serve.
B : 1 wgmra I aTSe § ST B 9, TEGH, IGH, HeR, TMOR 3R SRel 7
STeTary 3728 ARE AT | 991 Td aor geaR WIE S@ |
2. g FAE < W 3 e AR araet STl iR e e ) wid
LSl
3. &9 GATE 37 W 37l TRE ey Tl 3R T STel 3R W g |
4. 3728 aeE MR 5 e 9% T e & |
5. UTeId, SHE! RS, B, BT g A1 3R HTT g 81 Hf/AIRiel STetey
IR |
Co11 Spaghetti 0.1 ~0.3 kg. Microwave For 0.1Kg 0.2Kg 0.3Kg
m"rvr']‘ahm safe (MWS) bowl | Fgoaohettnoodies 100 g 200 g 3009
sauce Water 400 ml 800 ml 1200 ml
Olive oil 1 tbsp 1% tbsp 2 tbsp
Chopped garlic 1 tbsp 1% tbsp 2 tbsp
Chopped tomatoes 1 cup 1% cup 2 cup
Chopped mushrooms s cup 2 cup 1 cup
Chopped onion ¥ cup 1 cup 1% cup
Sliced olives (pitted) 5 nos. 6 nos. 7 nos.
Fresh basil As required
Parmesan cheese As required
Salt, pepper, oregano & chilli flakes As per taste
Method : 1. In a MWS bowl add spaghetti noodles, water & few drops of oil. Select
category & weight and press start.
2. When beeps, remove & drain the water. Wash the noodles under running
water to separate.
3. In another MWS bowl add olive oil, garlic, olives, onions, mushrooms,
chopped tomatoes, salt, peppers, oregano & chilli flakes. Press start.
4. When beeps, mix well & add the spaghetti. Mix well & press start. Rip all the
basil over it & spread grated parmesan cheese & serve.
far: 4
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Co12 Cottage 8 Pc Microwave For Dough
Cheese safe (MWS) bowl Maida Tcup
Tortellini
Egg 1 no.
Olive oil 1 tbsp
Salt As per taste
Water (to knead the dough) As required
For Stuffing
Blanched spinach Y2 cup
Paneer (roughly mashed) 100 g
Olive oil 1 tbsp
Garlic (minced) 1 tbsp
Salt & pepper As per taste
For Sauce
Blanced tomatoes (skin removed) 5 nos.
Garlic pods 8-10 nos.
Coriander leaves (fresh) 1 tbsp
Olive oil 1 tbsp
Chilli flakes 1tsp
Oregano Y tsp
Salt, pepper As per taste
Method :  Pre-Preparation for Stuffing :

1. InaMWS glass bowl take olive oil & minced garlic, mix and microwave 100%
for 2 minutes. Add mashed paneer & blanced & chopped spinach, salt &
pepper. Mix well & microwave 100 % for 2 minutes.

2. In another bowl take maida, salt, beaten egg & olive oil. Mix well & knead a
firm dough adding enough water. Cover & keep aside for 10-15 minutes.

3. Divide the dough into 5-6 equal sized balls & roll out each ball into a long &
rectangular strip (approx. 2.5" broad) & cutinto squares.

4. Fill each square shape with spinach & cottage cheese stuffing (1 tsp). Wet
the edges with little water & cover with another square & seal it by pressing
tightly. There should be no air-bubble left within. Make all tortellinis following
same procedure.

5. Take 500 ml water in a MWS bowl & keep inside the microwave. Select
category & press start.

6. When beeps, put the tortellinis in the boiling water. Cover & press start.

7. When beeps, remove & strain the tortellinis & place in a serving dish & keep
aside covered.

8. Blend together blanced tomatoes, garlic pods, coriander leaves with a
blender. Take this puree ina MWS bowl, add olive oil, salt, pepper oregano &
chilliflakes. Mix well & press start.

9. When cooking ends, pour this sauce over the cooked tortellini & serve hot.

R : e SR @ A TEd
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Co13 Mexican 0.1~0.4kg. Microwave safe For 0.1kg 0.2kg 0.3kg 0.4 kg
Corn Rice (MWS) glass bowl Rice 1009 200 g 3009 200 g
Microw:ve safe Cloves 2 nos. 3 nos. 4 nos. 5 nos.
(MWS) flat glass Qil Y2 tbsp 1 tbsp 1% tbsp 2 tbsp
dish* Water 200 mi 400 mi 600 ml 650 ml
& Butter Y2 tbsp 1 tbsp 1% tbsp 2 tbsp
Low rack Sweet corns Ya cup Y2 cup 1 cup 1% cup
Hot sauce* Ya cup Y2 cup 1 cup 1% cup
Cheese cubes 1 no. 2 nos. 3 nos. 4 nos.

Salt (if required) As per taste

Red chilli powder (if required) As per taste
Tomato (chopped) 2nos. 3 nos. 4 nos. 5 nos.

8

Method :

1.

pwN

»pwn

In a MWS glass bowl add rice, cloves, water. Select category & weight and
press start.

When beeps, remove the bowl & keep aside after mixing.

In another MWS glass bowl add butter & sweet corns & press start.

When beeps, add hot sauce, cooked rice, cheese cubes, salt & red chilli
power (if required). Mix well. Now take a MWS flat glass dish & spread
chopped tomatoes at the bottom, now layer with cooked rice & press it down
properly. Cover with aluminium foil. Keep the MWS flat glass dish on low
rack& press start.

*Note : For Hot Sauce - In a MWS glass bowl take 8 blended & pureed
tomatoes, 4 tbsp butter, 1 cup chopped onions, salt, red chilli powder,
oregano, sugar, chilli sauce (as per taste), 1 tbsp garlic paste, 2 tbsp tomato
sauce, a pinch ajwain. Mix well & microwave at 100% for 5 minutes.
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*Refer Pg. 76 Fig. 6
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INDIAN CUISINE
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Category Weight Limit Utensil Instructions
IC1 Gajar ka 0.3Kg Microwave Safe For 0.3 kg
Halwa (MWS) Grated Gajar 300 g
Glass Bow!
& Ghee 2 tbsp
Microwave Milk Powder 5 tbsp
safe (MWS) bowl Khoya 6 tbsp
Sugar 5 tbsp
Elaichi Powder and Dry Fruits As per your taste
Method : 1. |n MWS glass bow take all the ingredients and mixwell. Add % cup water to
MWS bowl. Put the MWS glass bowl in MWS bowl. Cover. Select category
and press start.
B : 1 e A o aSd § o TR @) o s ave e o | gse
VIR % BY U STel | AISHIAd A6 T A9d Pl HIhdd b arSe
I | THHR 97 g+ SR TWIE @y |
IC2 Mix Veg 0.1~0.5kg Microwave For 0.1kg | 02kg | 0.3kg | 0.4kg | 0.5kg
safe (M‘I’VS> Mix Veg. (Carrot, Cauliflower, 100g | 2009 | 300g | 400g | 500g
bowl peas, beans, tomato) (Total) | (Total) | (Total) | (Total) | (Total)
Oil Vatbsp | Yatbsp | 1tbsp |[1%tbsp| 2 tbsp
Onion (chopped) Y2 cup 1cup | 1%cup | 2cup 2 cup
Tomato (chopped) Yatbsp | 1cup | 1%cup | 1% cup | 1% cup
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
category & 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.
R : 1. mgera A aree ¥ de, @, THTeR don Wi Fe e | 378 aje e,
T 7d g AR W <@g )
2. &9 TS < R ATeR et 3R sree aRe Mg | a wfesrr iR g e
ST T & 3R WIS T@Y |
3. U G & W 3w Re e AR by were F@] | af ) @ aRked
Y |
ICc3 Veg 0.1~0.5kg Microwave For 01kg | 02kg | 0.3kg | 04kg | 0.5kg
Biryani Safebg"v’\',‘(‘/s) Basmati Rice (soaked for 1 hour) 100g | 2009 | 300g | 400g | 500g
Water 200 ml | 400 ml | 500 ml | 550 ml | 650 ml
Qil 1tbsp | 2tbsp | 3tbsp |3'%tbsp| 4 tbsp
Laung, Elaichi, Dalchini, Black To taste
Pepper, Tej Patta, Salt, garam masala
& red chilli powder
Mix Vegetables - (Gobhi, Mutter, Vs cup 1cup | 1%cup | 2cup | 2% cup
Gajar, French Beans etc.)
Method : 1. |n Microwave Safe Bowl put oil add laung, Dlachini, Elaichi, Tej patta and Kali
Mirch, add mix vegetables, select category & weight and press Start.
2. When beeps, add rice, water, salt & all spices. Mix well, cover it & press start.
Stand in 5 minutes after cook ends. Serve hot with raita & salad.
B : 1 wreERE v aoa § T ST, qarR @, aTerd, semrE, a1 T ik
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IC4 Kadhai 0.1~0.5kg Microwave Paneer 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Paneer safeb(M\INS) Capsicum & Onion (sliced) Yocup | 1cup | 1%cup | 2cup | 2%cup
ow Sliced tomato 2 no. 1no. | 1%no. | 2no. | 2%2no.
Onion Paste 3tbsp | 4tbsp | 5tbsp | 6tbsp |6% thsp
Tomato Puree 2tbsp | 3thsp | 4tbsp |4%tbsp| 5tbsp
Ginger-Garlic Paste, Salt To taste
Red Chilli Powder, Haldi, Kasuri To taste
Methi, Garam Masala
Butter 1%tbsp| 2tbsp | 3tbsp |3%tbsp| 4 tbsp
Fresh Cream 1tbsp | 2tbsp | 3tbsp | 4tbsp | 5tbsp
Oil Yatbsp | 1tbsp | 2tbsp [2%tbsp| 3 tbsp
Method : 1. |n MWS bowl, add oil, onion paste, ginger-garlic paste, sliced capsicum,
tomato & onion. Mix well, cover. Select category & weight and press start.
2. When beep, add tomato puree, butter, fresh cream, haldi, red chilli
powder, garam masala, kasuri methi, salt and paneer cubes, mix well and
press start, garnish with hara dhania and serve hot.
fafa - 1. HIEHIAG A ATSe H del, Wiel Ive, Faxd—aawyg e, Rien fird, edrex
IR AT B AT ST | 3T TRE IR T@ | I Td aor gAaR wie
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ST | &1 eIfFTT @ [Tl AT SR T iR |
IC5 Kadhai 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Chicken Safeb(M‘INS) Boneless chicken 100g | 2009 | 300g | 400g | 500g
ow oil Ttbsp | 2tbsp | 31tbsp | 3tbsp | 3% tosp
Methidana Vatsp Yatsp 1tsp 1tsp 1tsp
Onion slices 1 no. 2nos. | 3nos. | 3nos. |3%nos.
Chopped garlic 1tsp 2tsp 3tsp 4 tsp 5tsp
Dhania powder, red chilli powder salt As per taste
Tomato puree Yacup [ Yacup | 1cup [1%cup [ 1%cup
Hara dhania Afew sprigs
Capsicum 1no. [ 2no. 2no. [ 2no. 2no.
Ginger (finely sliced) 1tbsp | 2tbsp | 3tbsp | 4tbsp |4% tbsp
Cream For garnishing
Method : 1. |n Microwave Safe Bowl add oil, methidana, onion slices, garlic, dhania
powder, red chilli powder, chicken & salt. Cover. Select category & weight
and press start.
2. When beeps, mix well & add tomato puree, hara dhana, capsicum & ginger.
Mix well & cover and press start. Stand for 3 minutes.
3. Add cream. Mix well. Serve hot.

1. ISP T a3 A e, HET, AT B TASH, AegH, €T IS, e
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IC6 Dal Tadka 0.2kg Microwave For 0.2 kg
safebg\‘:l,\INS) Dal (soaked for 2 hours) 200 g
Water 400 ml
Oil 2 tbsp
Rai, roasted Jeera, Kasuri Methi, To taste
Hara Dhania, Hing, Haldi Geen Chilli
Salt To taste
Method : 1. Take 200 gms dal in Microwave Safe bowl, add Water, Haldi & Hing.
2. Select category press start to cook.
3. When beeps, take another bowl add oil, roasted jeera, hari mirch, curry
leaves, add dal, salt, dhania jeera powder, hara dhania, kasuri methi
(optional), water (if required). Press start.
4. When beeps, mix well & again press start.
ff: 1. mewra A aree ¥ 200 AW AT o AR UEN, g qon € <l |
2. I AR THM B forg weré wamg | !
3. iU GAE IV R U a9 of, S o, SR, w9 A, ol o o,
ST, D, USRI qrSR, &1 ufvan, d) #efi (@@fers), urh (@f
JAMaLTH 8Y) | WIS Q1Y | »
4. 99 FTE T R ) e e iR @ wr© g |
IC7 Bl_mer 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5 kg
Chicken Safeb(o""'lv‘fvs) Chicken (boneless) 3009 200 g 500 g
Ginger garlic paste 2 tbsp 2% tbsp 3 tbsp
Tomato puree % cup 1 cup 1 cup
Chopped onions 1 no. 1 no. 2 nos.
Garam masala, dhania powder, jeera As per taste
powder, kasuri methi, red chilli
powder, salt
Kaju paste 2 tbsp 2% tbsp 3 tbsp
Fresh cream 1 cup 1% cup 1% cup
Butter 2 tbsp 3 tbsp 3% tbsp
Qil 2 tbsp 2% tbsp 2% tbsp
Slit green chillies 3 nos. 4 nos. 5 nos.
Method : 1. |n a MWS bowl add oil, ginger garlic paste, chopped onions, garam masala,
dhania powder, jeera powder, salt. Mix well. Select category & weight &
press start.
2. When beeps, mix well, add tomato puree, red chilli powder, kasuri methi,
chicken pieces. Mix well & cover. Press start.
3. When beeps, mix well, add kaju paste, cream & butter. Mix well & cover.
Press start.
4. Garnish with slit chillies.
1. ISP AP A3 H A, IEXP AeG IR, BN gE AT, TR 11, €
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IC8 Dum 0.1-0.3Kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Aloo safebW‘I’VS) Boiled Aloo (small) 100 g 2009 300 g
ow oil 2 tbsp 3 tsp 3tbsp
Jeera, pepper seeds, cloves, hing As required
Onion paste 2 tsp 3 tsp 4 tsp
Ginger & garlic paste 1tsp 1% tsp 1% tsp
Tomato puree 1 tbsp 2 tbsp 3 tbsp
Curd Y2 cup 1 cup 1 cup
Turmeric powder, red chilli, powder, As per taste
deghi mirch, salt, garam masala,
saunf powder
Method : 1. |n a MWS bowl add oil, jeera, pepper seeds, cloves, hing, onion paste,
ginger garlic paste. Mix well.
2. Selectcategory & weight and 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.
B : 1 rgmRE A arsd ¥ d, SR, e @ dr, 9l €, @ iRe, oreRe ek
URE STl 37201 T)E el o |
2. ¥ 3iR g5 R WIE qay |
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IC9 Baigan Ka 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5 kg
Bhartha safeb(M\INS) Baingan (Chopped in big pieces) 300 g 400 g 500 g
ow oil T tosp 1% tbsp 2cup
Chopped onions 1 cup 1% cup 500 g
Chopped green chillies 3 nos. 4 nos. 5 nos.
Chopped ginger 1 tbsp 1% tbsp 2 tbsp
Chopped tomato 2 nos. 3 nos. 4 nos.
Tomato puree 4 tbsp 5 tbsp 6 tbsp
Salt, dhania powder, garam As per taste
masala, red chilli powder, haldi
Chopped coriander leaves Afew sprigs

Method : 1.

wN

8

I

In a MWS bowl! add peeled & chopped baigan. Sprinkle some water. Cover.
Select category & weight and press start.

When beeps, remove & mash the baigan well.

In another MWS bowl add oil, chopped onion, green chillies, ginger, tomato,
tomato puree, salt, dhania powder, garam masala, red chilli powder, haldi.
Mix well. Cover & press start.

When beeps, mix well. Add the mashed baingan & mix well. Press start.
Allow to stand for 3 minutes. Garnish with coriander leaves.
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IC10 Gatte Ki 0.3Kg Microwave For 0.3kg
Subzi safewaS) For making gattas
Besan 100 g
Red chilli powder, haldi, dhania As per taste
powder, salt
Water As required
For Subzi
Oil 1 tbsp
Rai, jeera 2 tsp
Curry leaves Afew
Sour curd 1 cup
Red chilli powder, haldi, dhaniya As per taste
powder, salt
Tomato puree Y cup
Method : 1. Inabowl mix besan, red chilli powder, haldi, dhania powder, salt. Add water,
little oil and make it like a chapati dough.
2. After making the dough break the dough into different pieces and make the
rolls out of those pieces.
3. InaMWS bowl add the rolls & water (to cover the rolls completely). Cover.
4. Selectcategory and press start.
5. When beeps, remove. Take out the gattas, allow to cool. Cut them into slices.
6. In a MWS bowl add oil, rai, jeera, curry leaves, tomato puree, red chilli
powder, dhaniya powder, haldi, salt. Cover & press start.
7. When beeps, add beaten curd, gattas & haldi. Mix well & press start.
B : 1 e aea ¥ S, e B e, B, g uewR, e R el o |
1Y 3R 2181 Tt STeTebR AU & @i B FA 1 o |
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IC11 Bea_ns 0.1 ~0.3kg Microwave For 0.1kg 0.2 kg 0.3kg
Porial safe (MWS) French beans (cut evenly) 100 g 200g 300¢g
bowl -
Oil 1tsp 1tsp 2tsp
Mustard seeds Ya tsp V2 tsp Y2 tsp
Urad dhal Yatsp Y tsp Y2 tsp
Grated coconut 2 tbsp 3 tbsp 4 tbsp
Green chillies 1 no. 2 nos. 3 nos.
Salt As per taste
Method : 1. InaMWS bowl add oil, mustard seeds & urad dhal. Select category & weight
& press start.
2. When beeps, add beans, sprinkle little water & cover. Press start.
3. When beeps, mix well & add grated coconut, green chillies & salt. Cover &
press start. Allow to standfor 3 minutes.
R : 1 wewda Aw aew ¥ g, WA D A 9k S AT of | o Td g aiR
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IC12 Dalma 0.3kg Microwave For 0.3kg
safewaS) Moong dal (soaked for 2 hours) 3009
Water 600 ml
Chopped vegetables (drumsticks, 2 cups
potato, raw banana,pumpkin, brinjal,
tomato)
For tadka
Oil 2 tbsp
Bay leafs, jeera, dry chillies, salt, haldi As per taste
Grated coconut 4 tbsp
Chopped onion 1no.
Method : 1. In a MWS bowl add soaked moong dal, chopped vegetables & water. Mix
well. Select category & 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.
B 1 wewda I ared ¥ A0 g 4 e, 5 g8 wferi don o Srel | s
TR e 3R 7 e werd gan |
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IC13 | Gosht Dum 0.1~0.5kg Microwave For 01kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Biryani safe (MWS) bowl | "Bz gt rice (soaked for 1 hour) 100g | 200g | 300g | 400g | 500g
Boneless mutton 100 g 200 g 300 g 400 g 500 g
Oil 1tbsp |1%tbsp| 2tbsp |2%tbsp| 3 tbsp
Chopped onion Vs cup 1 cup 1cup | 1%cup | 1% cup
Ginger garlic paste 1tbsp [1%tbsp|1%tbsp| 2tbsp | 2 tbsp
Jeera, laung, tej patta, salt, red chilli As per taste
powder, garam masala
Water 200 mi | 400 mi | 600 ml | 650 ml | 750 mi

Method : 1. In a MWS bowl add oil, jeera, laung, tej patta onion, ginger garlic paste,
mutton & cover. Select category & weight and press start.
2. When beeps, mix well, add rice, water, salt, red chilli powder, garam masala
& cover. Press start. Stand for 5 minutes. Serve hot.
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IC14 Chicken 0.1 ~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Biryani Safebg\‘:ll\INS) Basmati rice (soaked for 1 hour) 100 g 200 g 300g 400 g 500 g
Boneless chicken 100 g 200 g 300 g 400 g 500 g
For Marinade
Hung curd 1/2cup | 1cup | 1%cup | 2cup | 2% cup
Tomato puree 2tbsp | 3tbsp | 4tbsp | S5tbsp | 6tbsp
Ginger garlic paste 1tbsp | 1% tbsp | 1%2tbsp| 2tbsp | 2 tbsp
Salt, garam masala, coriander powder, As per taste
red chilli powder, turmeric powder
oil 1tbsp [1%tbsp| 2tbsp [2%tbsp| 3 tosp
Onion 1/2cup | 1cup | 1cup | 1%cup [ 1%cup
Salt If required
Coriander leaves A few springs
Water 200 ml | 400 ml | 500 ml | 550 ml | 650 mi
Method : 1. Marinade the chicken & keep itin refrigerator for 1 hour.

2. InaMWS bowl add oil, chopped onions & marinated chicken & cover. Select
category & weight & press start.

3. When beeps, mix well, add rice, salt (if required), coriander leaves, water.
Cover & press start. Stand for 5 minutes. Serve hot.

R : 1. Free R e e 1 ER @ g YfbeRer H v ¥ |

2. AIEHIAT A a8 H 4, Bl g8 Tol AR 7T M gl for STeras e
< | o Ud 9o AR WTE @Y |

3. U e a7 IR e avE A | Arad, e (af sravaes @), aftrn & uw,
Y STAHR @ < MR Tere 4Tt | 5 e a9 v e < | T T TR

IC15 Kadhi 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5 kg

safe (MWS) bowl Besan 259 509 759
Curd / matha 1/2 cup 1 cup 1% cup
Qil 1 tbsp 1% tbsp 2 tbsp
Rai, cumin seeds As per taste
Chopped onions 1 cup [ M%cup [ 1%cup
Salt, red chilli powder, haldi, coriander| As per taste
powder, amchur
Water 2cups [ 3cups | 4cups
Method: 1. |na MWS bowl add oil, rai, jeera, chopped onion. Select ~ category &
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.
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IC16 Kofta 0.1-0.3 kg Microwave safe For 0.1Kg 0.2Kg 0.3Kg
Curry ("I"WS(}_”? Grated Lauki 100 g 200 g 3009
gasz 'S Besan 1 tbsp 2 tbsp 3 tbsp
Microwave safe Chopped Onion Y2 cup 1 cup 1 cup
(MWS) bow! Tomato puree Ya cup Y2 cup 1 cup
Chopped garlic 1tsp 1% tsp 2 tsp
Chopped Ginger 1tsp 1% tsp 2 tsp
Coriander power, haldi, garam As per taste
masala, red chilli powder, jeera, salt
Oil Yatbsp | 1 tbsp [ 1%tbsp
Water % cup | 1 cup | 1 cup
Lemon juice As per taste
Method : 1. In a bowl mix grated lauki, besan, salt & haldi together. Mix well & prepare
balls of medium size out of the mixture.
2. Grease a MWS flat glass dish & keep the koftas on it select category &
weight & press start.
3. When beeps, remove in a MWS bowl add oil, jeera, onion, garlic & ginger &
press start.
4. When beeps, mix well, add tomato puree, coriander power, garam masala,
red chilli powder, salt, water. Add koftas & press start. Stand for 5 minutes.
Squeeze lemon juice & serve.
fafar - 1. IS ¥ FEHA fPY gY A B, T, TP 3R T BT UF A1 A | st
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IC17 | Aloo Gobhi 0.3-0.5 kg Microwave For 0.3 kg 0.4 kg 0.5 kg
safeb(M\{VS) Potatoes (cut into pieces) 150 g 200 g 250 g
ow Cauliflower florets 150 g 200 g 250 g
Qil 1 tbsp 2 tbsp 3 tbsp
Jeera 1 tbsp 1 tbsp 1 tbsp
Chopped onion Vs cup Y cup 1 cup
Chopped green chillies 1no 2 nos. 3 nos.
Coriander powder, red chilli powder, As per taste
haldi, salt, garam masala
Coriander leaves Afew sprigs

Method : 1.

I

w

g

N

In a MWS bowl add oil, jeera, chopped onion, green chillies, mix well. Select
Category & weight & press start.

When beeps, mix well and add potatoes (chopped in medium sizes),
cauliflower florets, coriander powder, red chilli powder, haldi, salt, garam
masala & mix well. Add some water Cover. Press start.

When beeps, mix well & add coriander leaves and cover. Press start. Allow
to stand for 15 mins with cover inside the microwave. Garnish with coriander
leaves & serve.
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IC18 Malai 0.1 ~0.3kg High rack For 0.1kg ‘ 0.2 kg ‘ 0.3 kg
Khumb Mol Coik tawa® | [ Mushrooms (Big size) 100g | 200g | 300g
For marinade
Hung curd Ya cup Y cup 1 cup
Thick cream 1 tbsp 2 tbsp 3 tbsp
Grated cheese 1 tbsp 2 tbsp 3 tbsp
Cornflour 1 tbsp 1% tbsp 2 tbsp
Ginger paste V2 tsp 1tsp 1% tsp
Salt, garam masala As per taste
Chopped coriander 1 tbsp [ 2 tbsp [ 3 tbsp
Oil Yatosp | Vatbsp | Ytbsp

Method :

3
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. Mixall the other ingredients of the marinade. Marinate the mushrooms in this

mixture.

Grease the multi cook tawa with oil. Place the marinated mushrooms on the
tawa & place the tawa on high rack.

Select category & weight & press start.

When beeps, turn over the mushrooms. Press start.

AT &1 3 ) At b et of | bR e b g s A e o |
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*Refer Pg. 76 Fig. 2
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Category Weight Limit Utensil Instructions
SC1 Besan 0.1 ~0.3kg Microwave Besan 0.1kg 0.2kg 0.3Kg
Ladoo flsaatfelghsﬂs‘,l\ijsis)h Ghee (melted) 3 tbsp 5 tbsp 7 tbsp
9 Powder Sugar 509 100 g 150 g
Elaichi Powder 1/2 tsp 1tsp 1tsp
Method: 1. In Microwave safe flat glass dish take besan and ghee. Select menu and
press start.
2. Whenbeeps, stirit & press start.
3. Whenbeeps, stirit & press start.
4. Allow to cool. Sieve the mixture. Add powdered sugar and elaichi powder.
Mix it well and make a ladoo of same size.
Note : Forbinding the ladoo use ghee.
fafa : 1. HISSHIAd W Hre ol ¥ F a9 3N € of | A g+ @i werd ey |
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SC2 Kalakand 0.1~0.3kg Microwave Grated Paneer 0.1 kg 0.2 kg 0.3 Kg
Safeél’;"m‘/’l"s) Milkmaid 50 mi 100 mi 200 ml
Milk Powder 2 tbsp 3 tbsp 4 tbsp
Cornflour 1/2 tsp 1tsp 1tsp
Elaichi Powder 1/2 tsp 1tsp 1tsp
Method: 1. In Microwave Safe Bowl take grated paneer, milkmaid, milk powder,
cornflour, Elaichi powder. Mix well, select menu and press start.
2. When beeps, mixitagain and press start.
3. When setcutinto pieces. Garnish with dry fruits.
R : 1 rgmrE A arsw § T gan TR, fiewiTs, fies TS, W1 31 ST SR
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SC3 Shahi 0.1-0.3Kg Microwave For 0.1kg 0.2kg 0.3 kg
Tukda flsaatfel(a’\gvd?s)h Bread Slices 1 slice 2 slices 3 slices
9 & Milkmaid 50 ml 100 ml 150 ml
High Rack Milk 50 ml 100 ml 125 ml
Sugar 1 tbsp 2 tbsp 3 tbsp
Badam, Pista Pieces 2 tbsp 3 tbsp 4 tbsp
Kesar-Elaichi Powder As per your taste

Method :

wN =

8

Arrange bread slices on high rack. Select category & weight & press start.
When beeps, turn slices press start.

When beeps, mix milkmaid, milk, sugar, dry fruits and kesar elaichi powder
in Microwave Safe Flat Glass Dish. Pour the mixture on slices and press
start. Serve hot.
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SC4 Kheer 0.1-0.3Kg Microwave For 0.1kg 0.2 kg 0.3 kg
safe (MWS) Milk 700 mi 200 mi 300 mi
g Milkmaid 150 ml 200 ml 300 ml
Seviyaan (roasted) 20 gm 40 gm 60 gm
Badam, Pista Pieces 2 tbsp 3 tbsp 4 tbsp
Kesar & Elaichi Powder As per your taste
Method : 1. |n Microwave Safe Glass Bowl add milk, milkmaid & mix well. Select
category & weight, press start.
2. When beeps, add Badam Pista pieces, Kesar Elaichi Powder & Seviyaan.
Mix well and press start.
3. When beeps, mix it well. Add more milk (if required) & press start. Stand
for 5 minutes. Serve hot or chilled.
Note : The bowl should be filled at 1/4 level of the total volume.
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SC5 | Suji Halwa 0.1 ~0.3kg Microwave Suji 0.1kg 0.2kg 0.3 kg
Salf:S(sMg’gﬁl) Ghee (melted) 2 tbsp 3tbsp T tbsp
9 Water 300 ml 600 ml 900 ml
Sugar 100 g 200 g 300 g
Cashewnuts, Kishmish, Kesar Elaichi As per your taste
Powder
Method : 1. |n MWS glass bowl take Suiji, add ghee, mix it together. Select category &
weight press start.
2 When beeps, stir it. Allow to cool. Add sugar & ¥; qty. of water (For 0.1Kg
add 150 ml). Mix well & press start.
3. When beeps, add remaining %2 water, sugar, cashewnuts, kishmish,
kesar, Elaichi powder, mix it well and press start. Serve hot.
R : 1 e A o aee § el o, @ SR ve @ e | i e aoe
2. 99 GTE I W HDT R | ST &M < | WA MR 37 ur (100 I |
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SC6 | Payasam 0.1~0.3kg Microwave For 0.1kg 0.2kg 0.3Kg
safeég/lw\/ll\ls) Broken Rice (soaked for 2 hour) 100 g 200 g 300 g
Milk + Water 300 ml 500 ml 700 ml
Sugar 759 150 g 200 g
Kesar, elaichi powder dry fruits As per taste
Ghee 1tbsp [ 1%tbsp 2 tbsp

Method : 1. InaMWS bowl take ghee, soaked rice, milk & water & cover t.
2. Selectcategory & weight & press start.
3. When beeps, add more milk, dry fruits, kesar, elaichi powder. Mix well &
press start. Stand for 5 minutes. Sprinkle kewada jal on it. Serve hot or
chilled.
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Category Weight Limit Utensil Instructions
SC7 Sandesh 0.2~0.4 kg Microwave For 0.2kg 0.3kg 0.4 kg
safe (MIWS) Paneer (grated) 200 g 300 g 200 g
Milkmaid 509 759 100 g
Rose water 1 tbsp 1% tbsp 2 tbsp
Elaichi seeds Y2 tsp 1tsp 1% tsp
Chopped pista Afew
Khoa (mashed) 100gm [ 150gm | 200gm
Method : 1. |naMWS bowl add grated paneer, khoa & milkmaid. Mix well.

2. Selectcategory & weight & press start.

3. When beeps, stir well & press start.

4. Allow to cool. Hang in Muslin cloth for 20 minutes if it too wet. Make balls out
of the mixture & roll them in elaichi powder & chopped pista. Refrigerate till
set.

R : . aewrE A% S F F gen WK, @A SR e SR sl )
e ot |

2. 7 3IR I FAaR TWIE FaT |

3. 10 g < WR Sl ARE A AR e T4 |

4. g1 e < | Afe aifde M & a1 39 7R HUS # x@aR 20 e a@ dew
RET & | 71 & Tl 9 of o S gl UIeeR Sk #he gy i # e
o

SC8 Seviyan 0.2kg Microwave Roasted Seviyan 200g
Zarda safe (MWS) Sugar 5 tosp
glass bowl Water 2 cups
Rose essence Afew drops
Almonds Afew
Chopped pista Afew
Elaichi powder Yatsp
Ghee 1% tbsp
Method :  1.1na MWS glass bowl add sugar & water. Select category & press start.

2. When beeps, add rose essence, cardamom powder, seviyan to the bowl.
Press start. Give standing time of 3 mins. Garnish with almonds & pista &
serve.
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SC9 Phirni 0.3Kg Microwave For 0.3 kg 0.4 kg 0.5kg

safe (MWS) ik 350 mi 500 mi 650 mi
Rice (Soaked) 509 759 100 g
Sugar 100 g 150 g 200 g
Elaichi powder 1tsp 1 tsp 1% tsp
Cream (whipped) 2 tbsp 3 tbsp 4 tbsp
Dry fruits ( almonds, cashewnuts, As required
raisins)
Kesar Afew
Method : 1. Grind the soaked rice to a paste with little water.

2.1naMWS glass bowl add milk. Select category and press start.

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

4. When beeps, add cream & press start.

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

Category Weight Limit Utensil Instructions
SC10 Mysore 0.1Kg Microwave safe For 0.1Kg
Pak (MWS) flat glass Besan 1009
dish Melted ghee 100 ml
Powdered Sugar 100 g
Milk Ya cup
Method : 1. InaMWS flatglass dish add besan. Select Category & press start.
2. When beeps, mix well & add melted ghee, powdered sugar. Mix very well
while adding. Press start.
3. When beeps, mix well & add milk. Press start. Allow to cool & cut into pieces
&serve.
B : 1 e I wie @k R R dwR a1 g iR @ qa ¥
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SC11 Kaddu 0.5kg Microwave For 0.5kg
Kheer safe (MWS) Milk 300 ml
lass bowl
9 Grated kaddu 200g
Milkmaid 150 g
Dry fruits (Kaju, kishmish, pista) As required
Method : 1. In a MWS glass bowl add milk & milkmaid, grated kaddu. Select category &
press start.
2. When beeps, mix well & add sugar. Press start.
3. When beeps, mix well & add dry fruits. Press start. Serve it chilled or hot.
1. ISP W T a8 # gy, fews iR H1 g BE, Slel | a9 gD
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SC12 Rava 0.5kg Microwave For 0.5kg
Ladoo salfaes(le;Igil) Roasted rava/sooji 1cup
9 Grated khoya 1% cup
Sugar 2 cup
Milk ¥ cup
Kishmish 2 tbsp
Chopped almonds 2 tbsp
Desi ghee 1 tbsp
Elaichi powder (optional) Vs tsp
Method : 1. |n a MWS glass bowl take sugar & milk. Mix & select category and press
start.
2. When beeps, add roasted rava/sooji, kishmish & chopped almonds.
Sprinkle elaichi powder & mix very well. Press start.
3. Whenbeeps, mix well & add grated khoya. Mix well & again press start.
4. Make equal sized ladoos from the mixture, when itis still warm.
B : o wemRE A e aea § A SR gy o | B 8k o @1 g qen
e qed A |
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Category Weight Limit Utensil Instructions
SC13 Kaju 0.4 kg Microwave For 0.4 kg
Burfi safe (MWS) Kaiu 2 cups
glass bowl J 7
Powdered sugar 1% cup
Water 2 cup
Method : 1. Take kajuin a spice-grinder & make afine powder and keep aside.

2. In a MWS glass bowl take powdered sugar & water. Stir very well. Select
category & press start.

3. When beeps, stir very well & dissolve all the sugar. Add kaju powder & stir till
all the lumps are removed. Keep stirring till the paste becomes like a dough
(ball formation stage).

4. Grease the kitchen-slab (marble top) a little with ghee. Take the dough & roll
out to 1" thickness carefully. Cut the kaju burfi in desired square or diamond
shape & decorate with vark and serve.
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SC14 Badam 0.1 ~0.3kg Microwave For 0.1kg 0.2kg 0.3 kg
Halwa Salges(s’\g‘gmﬁ) Badam (soaked in hot water for 1 hour) % cup 1 cup 1% cup

9 Milk (for making paste) % cup 1 cup 1 cup

Milk (for cooking) 2 cup ¥ cup 1 cup

Sugar 3 tbsp 5 tbsp 7 tbsp

Desi ghee 2 tbsp 3 tbsp 4 tbsp

Slivered almonds (for garnishing) Afew
Method : 1. Remove the skin from badam & grind them to a fine paste adding milk. Take
out this paste ina MWS glass bowl.

2. Add desi ghee to the paste & mix well. Select category & weight and press
start.

3. When beeps, stir very well & again press start.

4. When beeps, stir very well. Add sugar & milk (for cooking). Again mix well &
press start. Give standing time of 5-6 minutes & mix well. Garnish with
slivered almonds & serve badam halwa hot.
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TANDOOR SE
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Category Weight Limit Utensil Instructions
tS1 Paneer 0.1~0.3kg Multicook tawa* For 0.1kg 0.2kg 0.3 kg
Tikka Hi h& K Paneer cubes (cut into 172" cubes), 100 g 200g 300g
igh rac! Capsicum (cut into cubes), onion (cut
into cubes), tomato(cut into cubes,
pulp removed)
For marinade
Hung curd 1 tbsp [ 1%tosp | 2 tbsp
Ginger garlic paste Vatbsp | 1tbsp | 1 tbsp
Salt, Garam masala, Red Chilli powder As per taste
Tandoori masala Y tsp I 1tsp I 1 tsp
Tandoori Color Apinch
Oil For greasing
Method : 1. Mixallthe ingredients of the marinade in a bowl.

2. Make holesin the paneer pieces.

3. Now add the paneer pieces, capsicum, onion, tomato & mix well, keep in the
refrigerator for 1 hour.

4. Keep the marinated paneer on greased multicook tawa. Keep the tawa on
high rack. Select category & weight\ and press start.

5. When beeps, turn over the paneer pieces & press start.

6. When beeps, remove the paneer pieces. Keep aside.

7. Keep the marinated vegetables on the tawa. Keep the tawa on high rack &
press start. Sprinkle chaat masala or lemon juice. Serve the paneer tikka
with vegetables.
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tS2 Tandoori 0.3Kg Microwave safe For 0.3Kg
Subzi (MWS) giass bowl | "fix veg - Bhindi, cauiifower, 3009
. brinjals, mushrooms, potato,
ngh&rack paneer cubes
Multi cook tawa* Onion paste 2tbsp
Ginger garlic paste 1tsp
Tomato puree Ya cup
Salt, red chilli powder, garam As per taste
masala, chaat masala, haldi
Qil 2 tbsp
Hara dhania For garnishing
Method : 1. InaMWS glass bowl take oil, onion paste, ginger garlic paste.

2. Selectcategory & press start.

3. When beeps, add vegetables, red chilli powder, haldi, garam masala, chat
masala, salt, tomato puree & mix well. Press start.

4. When beeps, transfer this mixture to greased tawa, spread evenly. Keep
tawa on high rack & press start. Serve with tandoori nan.
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*Refer Pg. 76 Fig. 2
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Category Weight Limit Utensil Instructions
tS3 | Hara Bhara 0.3kg High Rack For 0.3kg
Kabab & Potatoes (boiled & grated) 300g
Multi cook tawa* o
Peas (boiled & mashed) 1 cup
Palak leaves (boiled) 1% cup
Coriander leaves Afew sprigs
Kasuri methi 2 tbsp
Salt, red chilli powder, chaat masala, As per taste
garam masala
Method : 1. Mixall the ingredients together & make a dough. Make flat kababs out of it.
2. Grease the multicook tawa & place on high rack. Now arrange the kababs on
the greased multicook tawa. Select category & press start.
3. When beeps, turn over the kababs & again press start. Serve with coriander
chutney or tomato sauce.
1 iR B o e Pk < a7 o | R 6 Fue Fara 9 e |
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tS4 Shaami 0.3 kg Microwave safe For 0.3kg
Kabab (MWS) Minced mutton 300g
glass bowl ~
& Chopped garlic 1 tbsp
High rack* Cumin seeds 1 tsp
& Cloves 3 nos.
Multicook tawa Green cardamom 2 nos.
Black cardamom 2 no.
Cinnamon stick 2 stick
Pepper corn 4-5 nos.
Dry red chillies 4-5 nos.
Water 2 cup
Chopped green chillies 2 nos.
Egg (beaten) 1 no.
Roasted besan 2 tbsp
Kasuri Methi 1 tbsp
Qil For brushing
Salt As per taste
Chopped onion 1 No.
Chopped coriander leaves 1 tbsp
Method : 1. In a MWS glass bowl add all ingredients except beaten egg. roasted besan,
kasuri methi & chopped coriander leaves.
2. Selectcategory and press start.
3. When beeps, remove the MWS glass bowl. Drain excess water & keep
aside.
4. Grind the cooked mutton, add beaten egg, roasted besan, kasuri methi &
chopped coriander leaves. Make long flat kababs of the paste.
5. Place the kababs on greased tawa and tawa on the high rack.
6. Pressstart.
7. Turn over the kababs & brush with oil again.
8. Pressstart.
Note: Forbinding roll the kababs in maida.
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*Refer Pg. 76 Fig. 2
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Category Weight Limit Utensil Instructions
tS5 Chicken 0.3kg Multicook tawa* For 0.3kg
Tikka i h&rack Boneless chicken 300g
9 Qil For basting
For Marinade
Hung curd 2 tbsp
Ginger garlic paste 2 tbsp
Salt, garam masala, chaat masala, As per taste
red chilli powder, Tandoori masala,
Tandoori color
Method : 1. Mixallthe ingredients of marinade in a bowl.
2. Mix boneless chicken with marinade & keep in refrigerator for 2-3 hours.
3. Now place the marinated chicken on multicook tawa & keep the tawa on high
rack.
4. Selectcategory & press start.
5. When beeps, turn over & baste with some oil. Press start.
6. When beeps, again turn over. Press start.
1. HOTS @ | AR 1 aTS e # ve | e o |
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tS6 Chicken 0.2Kg Multicook tawa* For 0.2kg
Lollipops & Chicken keema 200g
High rack -
Boiled potato 2 nos.
Ginger garlic paste 1% thsp
Red chilli powder, garam masala, As per taste
amchur powder, salt
Bread crumbs For coating the lollipops
Method : 1. Mix the chicken keema with boiled potatoes, ginger garlic paste, red chilli
powder, garam masala, amchur powder, salt.
2. Coatthe lollipops with breadcrumbs.
3. Arrange the lollipops on greased tawa. Place the tawa on high rack. Select
category and press start.
4. When beeps, turn the lollipops & press start. Serve with chutney or sauce.
B : o fm v @ ST gy o, STk TE R, W i TSR, TRH AT,
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*Refer Pg. 76 Fig. 2
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Category Weight Limit Utensil Instructions
ts7 Chana 0.2-0.4Kg Multicook For 0.2 kg 0.3 kg 0.4 kg
Kababs tawa i ;
Py Boiled Kabuli Chana (Chhole) 200g 300g 400 g
High rack* Cloves 1 no. 2 nos. 2 nos.
Pepper powder As per taste
Cinnamon powder Ya tsp \ Yatsp Y2 tsp
Garlic Cloves 2 nos. \ 3 nos. 3 nos.
Salt As per taste
Ginger Chopped 1 tsp. 2 tsp. 3 tsp
Bread pieces 1 no. 2 nos. 2 nos.
Whole red chilly 1 no 2 nos. 3 nos.
Bread crumbs For coating
Method : 1. Grind boiled kabuli chana, cloves, pepper powder, cinnamon powders,
garlic cloves, salt, ginger, soaked bread pieces, whole red chilli, to a paste.
2. Now shape the paste in the form of kababs & roll out each kababs in bread
crumbs for complete coating.
3. Now keep the kababs on tawa & keep the tawa on high rack. Select category
& weight & press start.
4. When beeps, turn over the side & press start.
fafa 1. SqA =, o, Pl e Uy, S USSR, e, 6,
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tS8 Mgtton 0.4 kg Microwave safe For 0.4 kg
Tikka (MWS) ggass bowl | '\ tton boneless pieces 400 g
Multicook tawa* For marinade
& Hung curd 2 tbsp
High rack Ginger Garlic Paste 2% tbsp

Salt, Red Chilli Powder, Garam
Masala & Chat Masala

As per taste

Qil For basting
Lemon juice 2 tsp
Edible Red Colour 1 pinch
Method : 1. wash the mutton pieces & mix with ginger garlic paste, curd,salt, lemon
juice, garam masala, chaat masala, red chilli powder, edible red colour.
Refrigerate for 1 hour.
2. InaMWS glass bowl take this mixture, Cover. Select category & ress start.
3. When beeps, remove the MWS glass bowl from microwave oven.
4. Keep the marinated mutton pieces on tawa & keep the tawa on high rack.
Baste with oil. Keep in microwave oven.
5. Press Start.
6. When beeps, turn over (if there is excess liquid, drain & continue cooking) &
press start. Serve with naan or roti.
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Category Weight Limit Utensil Instructions
ts9 Fish 0.5 kg Multicook tawa* For 0.5Kg
Tandoori i h& K Pomfret 3nos.
'ghrac For Marinade
Degi mirch 2% tsp
Cumin seeds Y2 tsp
Ginger paste 1tsp
Garlic paste 1tsp
Tandoori masala Y2 tsp
Garam masala 1% tsp
Amchoor 1 tsp
Coriander powder 1tsp
Lemon juice 2 tbsp
Chaat masala Yatsp
Salt As per taste
Method : 1. Rub the fish well with besan (3 tbsp), 2 tbsp lemon juice to remove fishy
odour. Keep aside for 15 minutes. Wash well & pat dry. Prick the fish all over
with a fork or give shallow cuts with a knife.
2. Mixallingredients given under marinade. Rub the marinade well all over the
fish pieces & letit marinade for 2-3 hours.
3. Keep the marinated fish pieces on tawa & tawa on high rack. Select the
category & press start.
4. When beeps, turn over the fish & press start.
5. Sprinkle chaat masala & serve with Pudina chutney & onion rings.
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tS10 Veg 0.3 kg Multicook tawa* For 0.3 kg
Kabab Hi & Boiled potatoes 200g
igh rack
Grated paneer 100 g
Chopped green chillies 2 nos.
Chopped coriander Afew sprigs
Roughly ground anardana seeds 1 tbsp
Salt, red chilli powder As per taste
Method : 1. Mixall the ingredients in a bowl. Mix well & shape them into flat kebabs.
2. Keep the kebabs on greased tawa. Place the tawa on high rack and keep in
microwave. Select category & press start.
3. When beeps, turn over the kebabs & press start again.
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*Refer Pg. 76 Fig. 2
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Category Weight Limit Utensil Instructions
CF1 Omelette 0.2~0.4 kg Microwave For 0.2kg 0.3kg 0.4 kg
ﬂs:‘felgsﬂﬂjsis)h Eggs 2 Nos. 3 Nos. 4 Nos.
g Qil 2 tbsp 1 tbsp 1 tbsp
Chopped onion, tomato, coriander Y cup 1 cup 1 cup
leaves
Salt, pepper As per taste
Method : 1. Beatthe eggs well & add salt, pepper & coriander leaves.
2. Add oil, tomato & onion to MWS flat glass dish. Select category & weight and
press start.
3. When beeps, add the egg mixture. Cover & press start. Allow to stand for 3
minutes.
1. US| P AT TRE BedR S T, i iR afrn ) ufkri sret |
2. WIEHIAT W FeIe T 7 7 T, THIER TR @ISt 1ol | 37 Ud aor gAd)
wrd m ! . . .
3. A0 T < W, ST & v P SIel | g ¥eIE SaIY | 3 e qe v
RET |
CF2 Noodles 0.1 ~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
safe (MWS) Noodies 100 g 200g 3009
Water 400 ml 800 ml 1200 ml
Qil 1tsp 2 tsp 3tsp
Vinegar Y tsp 1 tsp 1 tsp
Soya sauce Y2 tsp 1tsp 1 tsp
Chilli sauce Y2 tsp 1tsp 1tsp
Mix Vegetables - Cabbage, capsicum, ¥ cup 0.3 kg 1 cup
carrot, French beans etc.
Salt, sugar, Pepper, MSG As per taste
Method : 1. In Microwave Safe Bowl take noodles, water, oil. Select category & weight
and press start.
2. When beeps, strain noodles & pour cold water over it. In Microwave Safe
Bowl put some oil and finely chopped vegetables, add vinegar, soyasauce,
chillisauce, MSG, salt & pepper press start.
3. When beep, add noodles and mix well press start. Serve hot.
R : 1 e A aed ¥ Teew, T, 9 ST | @ Ud aor g W gaTd |
2. 919 A0 GAE 2 @ Teed B FES R SR A I$1 U STel | ASHIAT A
S # AT AT Tl MR aRIE Bl g Afeora sied, v wrergaR Riwar,
v i, foref Wi, T Hiee Sk frd eret € | werd <ag |
3. A FAE T W I I IR e qRE AR wie qard | o
IR |
CF3 Corn 0.1 ~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
Chaat safebg\vl\ll\ll\/s) Sweet corn 100 g 200 g 300g
Mix fruits (Pomegranate, cucumber, %2 cup 1 cup 2 cup
apple)
Salt, red chilli powder, chaat masala, As per taste
lemon juice
Method : 1. Ina MWS bowl add some water & sweet corns. Select category & weight &
press start.
2. Transfer the corns in a bowl add mix fruits, salt, red chilli powder, chaat
masala, lemon juice. Mix well & serve.
RfY: 1 g 9w ase § g or el wie B S1el | @ vd aer ga
WE @Y ]
2. o 1 a9d # farenfia a7 < | ABE wd, @, @ra fd aesR, aw©
AT, g 74 STt | 3701 ARE AR W |
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Category Weight Limit Utensil Instructions
CF4 Pizza* 0.3 kg Low rack Pizza base 1 Big Pizza base
Topping 3 tbsp
Mix Vegetables - Tomato, Capsicum, 1 cup
Onion
Grated Cheese 1/2 cup
Oregano & Chilli flakes (Optional) As per your taste
Method : 1. Selectcategory & press startto preheat.
2. Spread pizza topping on pizza base, spread chopped vegetables on it.
Sprinkle grated cheese.
3. Whenbeeps, place the pizza on low rack & press start.
R : 1 g B @ forg o o ek e qa |
2. 9571 99 & HWR S BTl | 0P HIR B g3 Afeorai Bl har | iR go
T gl A s |
3. 319 9IS BT A1 P & HIR T 37R wIE 4T |
CF5 | Vermicelli 0.1 ~0.3kg Microwave For 0.1kg 0.2kg 0.3 kg
Khichdi safe (MWS) bowl | "2 sasted vermicell 1009 200g 3009
Qil 1 tbps 1% tbps 2 tbps
Rai, urad dal, curry leaves As per taste
Chopped onion Y2 cup 1 cup 1 cup
Chopped tomato 1 No. ‘ 2 Nos. ‘ 3 Nos.
Salt, red chilli powder, haldi, garam As per taste
masala
Water 400 mi 800 ml \ 1200 ml
Lemon juice As per taste
Method : 1. In a MWS bowl add oil, rai, chana dal, curry leaves, chopped onion. Mix &
select category & weight and press start.
2. When beeps, mix & add tomato. Press start.
3. When beeps, mix & add vermicelli, water, salt, red chili powder, haldi, garam
masala. Press start. Stand for 3 minutes.
4. Squeeze lemon, mix & serve.
faf - 1. HIEHIAT A A8 § Iel, XL, T AT, B U, N g @t Sred | ek
T 7 oT g+ 3R eI g4 |
2. 419 g1 1 W, e SR eHIeR Serehy ¥ere gEy |
3. U gAE < W, P oiR AR, e, e, dre e aesr, g, WA
HATSAT STl FETE STV | 3 e da Rl RE1 < |
4. g FrarsaR fremd 3ik wIR |
CF6 | Chocolate 0.3 kg Microwave safe Milkmaid 1 cup
balls (MWSO)ng;IIass Marie biscuit powder 1 cup
Milk powder 2 cup
Bournvita ¥ cup
Grated coconut % cup
Method : 1. |n a MWS safe glass bowl add milkmaid, marie biscuit powder, milk powder,
bournvita. Select category & press start.
2. Allow to cool. Make balls out of the mixture. Roll out the balls in the grated
coconut.
3. Keepinrefrigerator for halfan hour.
fafar : 1.WWWWﬁﬁWWWWW
SR, dHfIeT et | @ geaR e gy
z,aaﬁﬁélémﬁmﬁwéwéwémaﬁ\ﬁﬂwﬁra‘r
BT gU AR H o |
3. mwdézﬁ%qiffﬁm’%aﬁwé|
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CF7 | Veg Burger 0.1~0.3kg High rack For 0.1kg 0.2kg 0.3 kg
Burger buns for tikkis 1 no. 2 nos. 3 nos.
Potatoes (boiled) 100 gm 200 gm 300 gm
Boiled peas Ya cup Y cup 1 cup
Chopped ginger 1tsp 2 tsp 3tsp
Green chillies 1 no. 2 nos. 3 nos.
Chopped coriander leaves 2 tbsp 3 tbsp 4 tbsp
Salt, red chilli powder, garam masala, As per taste
chaat masala
Cornflour For binding
Tomato slices 1 no. 2 nos. 3 nos.
Onion slices 2 no. 4 nos. 6 nos.
Cheese slices 1 no. 2 nos. 3 nos.
Butter 1tsp 2 tsp 3tsp
Tomato sauce 1 tbsp 2 tbsp 3 tbsp
Method : 1. Inabowl mixall the ingredients for tikkis & prepare round & flattikkis out of it.

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

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

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

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

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

1. fefamli & forq wf Al v S e # e 37ed) aRe el of iR Sw e
T A9 fe it TR AR o |

2. 99 BT QI AGHFT H BT of | §70 7 e ) IR HRGH oY |

3. fo5e fefamal @1 81¢ ¥ & SR W | 971 SR 9o gde wIe @y |

4. 99 GATE 91 W RfIwAT $1 ueiear wrid g |

5. @ G < W Rfwal a1 Ay Matel | 37 a9 F U@ sk AW W e
W AaR A wred 39 | R feae wmeR S iR Ay wensw <
AT B IR 3 A A TH S |

6. 379 TR P 818 X6 B SR 3 IR I a1 |

CF8 | Strawberry 0.5kg Microwave For 0.5kg
Custard safe (MWS) Milk 500 ml
bowl
Strawberry custard powder 3 tbsp
Sugar 50g
Strawberry pieces As required
Method : 1. |naMWS bow! add milk, strawberry custard powder, sugar. Mix well.

2. Selectcategory & press start.

3. Whenbeeps, stirwell. Press start.

4. When beeps, stir well. Press start. Allow to set in refrigerator.

fafy : 1. WEHE AH A5 H 3, R B WIS, A STera o) A v |

2. g7 FAHR 2TE T |

3. 919 GTE I R ol ARE RATIR WIE qaTg |

4. &9 GATE 3 R 372 ARE felens e qaTd | XfporeR # o & |
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Category Weight Limit Utensil Instructions
CF9 Cheese 6 Pc High rack For 6 Pc
DBrgad Brown bread slice (buttered) 3 nos.
elight -
Cheese slice 3 nos.
Butter (softened) 2 tbsp
Chilli flakes % tbsp
Salt (optional) As per taste
Cherry tomatoes 20 nos.
For Dressing
Olive oil 3 tbsp
Vinegar 1tbsp
Light soya sauce Y5 tsp
Chopped parsley / coriander leaves 1 tbsp
Salt, black pepper powder As per taste
Method : 1. Take bread slices & remove its edges using a sharp bread knife. In a bow!
mix together all the ingredients of dressing.
2. Take 2 buttered bread slices. Place a cheese slice on top of a bread &
sprinkle some chilli flakes & salt. Cover with the second piece of bread.
Press gently to stick them together. Follow same procedure to make more
sandwiches like this from rest of the ingredients.
3. Cuteach sandwich into 4 quarters/triangles to get 8 quarters/trianglesin all.
4. Take a wooden skewer & insert 1 sandwich triangle & followed by a cherry
tomato. Repeat the same step in the same skewer. So that 1 skewer has 2
triangles & 2 cherry tomatoes. Make all sandwich in the same way.
5. Brush all skewered sandwiches with the prepared dressing from all sides.
Place them on high rack.
6. Keep high rack inside the microwave. Select category and press start.
7. When beeps, turn over the sandwiches carefully & again press start. Serve
them hot with tomato ketchup.
fafr: 4

. S TS o SR IS A1 W 30 fFAR Pre < | ared H SR ) andy annh

. 2 e Aol IS TR o | 38 B SR TP TR BT SHST I AR gt el

. IR dusfad @ 4 e/ e § B¢ @ifs g femee 8 /e
. A B Wi of qen SHH 1 dvsfag BHreiT g qen $6ed 918 de ey

- AR ) T IR i H o gy Avehim w1 ww B 9w W W

Pl e < |

TFolad Tl TG fIS® < | IR A T A TP < | IRM A A b 9
ST e S | 9t Wl @ 39 gaR @ SR e defid GuR e &
forg =30 wfiban &1 <revi |

T 81 I |
TG | 3¢ Wikg H 39 TR B QTERMG, AP T 1 A # 2 FHrepror qon 2 =9
HTeR B | 9 uefaa g0 HeR | AR 9 |

]G |

BTE Y@ P ATSHII H I | a9 BT g qAT I g T |

4 @ AMET GATS <7 W, A | JvsfaE $ gare o v § wrd
e AT | THICR B TS B e I8 T R |
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Category Weight Limit Utensil Instructions
CF10 Noodle 0.2 kg Microwave safe For Rosti
Rosti (MwS) géass bowl Boiled whole wheat noodles Y4 cup
Multi cook tawa* Grated paneer s cup
& Grated mozarella cheese Ya cup
High rack Qil 2tsp
Salt & pepper As per taste
Coriander (chopped) 2 tbsp
For Topping
Mixed shredded vegetables (carrot, ¥ cup
cabbage, capsicum)
Boiled bean sprouts Ya cup
Qil 1 tbsp
Salt & pepper As per taste
Tomato ketchup 4 tbsp
Method : 1. In a bowl take all the ingredients for rosti & mix well with hands. Divide the
doughinto 4 equal parts.
2. InaMWS glass bowl take oil, shredded vegetables, boiled bean sprouts, salt
& pepper. Mix well. Select category & press start.
3. When beeps, remove the bowl & mix well & divide the topping into 4 equal
parts & keep aside for late use.
4. Take the dough & shape each portion into round flat circles (approx. 2.5").
Keep on Multi cook tawa & keep the tawa on high rack & press start.
5. When beeps, turn over the rostis & again press start.
6. Place the rostis on a serving plate & top them with a portion of prepared
topping & tomato ketchup. Serve immediately.
1. aod H RS & forg A wrl ST < den greil ¥ s ave e | o 1 4
| Rl A o o |
2. WIEHIAT % Tol_ A9 A I, a19F HE) g8 Afi, S gY fpRa 4,
faa s, T T Brell fd STef | 3728 aRe faTt | & @1 g+ qen =i
ECSECIM ] ]
3. 917 @ AT GATE I W, FER P AR (Pl T 3 TRE e qen
ST 1 4 T fowd] # fafora o den are # SwiHTe dxl & forg o
R |
4. % & IS T BT MATGR U B (@ 2-5") BT AR < | 34 578
Heed] g 9 TR X T P BS X W W AT WIS g 4T |
5. &9 @ JTaTe FATE < W, RS PI Tere < 1 fhR | wrd e @y |
6. ARew 1 A7 wie w @ dor I W IR B T ST qe1 eHIeR da-a
el | ATl IR |
CF11 Bread 0.1-0.3Kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Pudding safe (MWS) Bread slices 2 Nos. 3 Nos. 4 Nos.
flat glass dish - = 5 -
Milk (for dipping the bread) Y2 cup 1 cup 1% cup
Egg 1 Nos. 2 Nos. 2 Nos.
Vanilla Essence Y tsp Ya tsp 1tsp
Sugar 3 tbsp 4 tbsp 5 tbsp
Dry fruits As per your taste
Method : 1. Make small pieces of Bread slices. Beat the egg very well . Mix all the
ingredient very well.
2 Pour this mixture into MWS flat glass dish. Select category and weight.
Press start.
ff: 1 i wiERe & PR-UR gBe aR o | IS B e We v o | Wl
ATl 1 sreed d)E fer o |
2. 3 R80T BT A3 A Fole T 9 F et | vd g e wrd
qn |

*Refer Pg. 76 Fig. 2
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CA1 Walnut@ 0.3Kg Metal Cake For 0.3 kg
Cake Tén Maida 10g
Low Rack* Baking powder Yatsp
Walnuts % cup
Curd 70 mi
Powdered sugar 1709
Egg 1 no.
Vanilla essence Yatsp
Method : 1. In a bowl beat curd & sugar well till light & fluffy. In another bowl beat eggs
with vanilla essence well.
2. Sieve maida, baking powder & add walnuts to it.
3. Now add the maida mixture to the beaten curd mixture & add beaten egg
mixture as well. Combine all three mixtures & beat well.
4. Grease ametal cake tin or line with a butter paper. Add the cake batter.
5. Selectcategory & press start.
6. When beeps, put the cake tin on low rack & keep in microwave & press start.
R : 1 arsd ¥ & oiR A o aee e o aifth ge sik SRR 21 WY | g
Wﬁa@aﬁqaﬁﬁws—ﬂmmcﬁaa\
2. %7 3R 9fe6 UreSR BTH@R g9 dferie e o |
3. wﬁﬂﬁwaﬁ%éﬁgﬁaﬁﬁmaﬁ?wﬁ%@@a@aﬁﬁmmﬁ
ol a1 a8 =g e d |
4. ¥ed B 7 1 e &= of A1 e YR B W B R D A By
IS FRSA |
5. T AR WIE @Y | . .
6. 919 IS T R B oA B Al 3P W IR AP H 9 § AR WE
3qTT |
CA2 Swiss@ 0.2 kg Multicook tawa For 0.2 kg
Roll & -
Low Rack™ Maida i i i 80 gm
Condensed Milk (Milkmaid) 100 ml
Butter 75 gm
Soda bicarb Ya tsp
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. Select category & press start.
4. When beeps, put the tawa on low rack & keep inside microwave. Press start.
R : 4 8 iR AR @ T § B o | weR § fiepis qo waEE <19 | o) aRE
=aTg | a7 fAsor, Afrel T STel 3R 7es a)E e |
2. gy A1 U STel A T W aRIER 9 STl S 9 | A gad U0 P g
@ 1l Y | oS P ST |
3. g7 B g dn W ged qa |
4. 19 ) 37raTS GATE < W, et Ve R @ 7w do 39 AIShIad & iR STel
< | % qe g |

@Do not put anything in the oven during Preheat mode. M—dic A1 (Pre-h) & <R $1E +f a%g ahad & =z 7 7 |

*Refer Pg. 76 Fig. 4
**Refer Pg. 76 Fig. 2
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CA3 Carrot@ 0.3kg Metal Cake For 0.3 kg
Cake o Maida M0 g
Low Rack Baking powder Yatsp
Grated carrot Vs cup
Curd 70 ml
Powdered suger 1709
Egg 1 no.
Vanilla essence Yatsp
Method : 1. In a bowl beat curd & sugar well till light & fluffy. In another bowl beat
eggs with vanilla essence well.
2. Sieve maida, baking powder & 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. Select category & press start.
6. When beeps, put the cake tin on low rack & keep in microwave & press start.
@ : 1 ared @@ iR A s ave e o @I gedh) SR SRR €1 WY | g¥R
T3 A 37 3R T 37 1B ARE B o |
2. HaT 3R AfH7T USSR BIeR s Bl g8 Mo el of |
3. 319 2T 5101 BT BT g T8 A STl 3R I BT gY oS 1 1 w1 < | At
7ot 1 sl ARE He |
4. 9ed B9 7 1 BT IR o A 92 TR B 0 At R B sy @y
THD HIR A < |
5. i geIaR wIE q@ |
6. dI7 GAIE I W FF A BT Al X6 W IWIR ARHIAT § 7@ T AR ©E
Eend|
CA4 | Chocolate@ 0.3 kg Metal Cake For 0.3 kg
Cake ™ Maida M0 g
Low Rack Baking powder Ya tsp
Cocoa powder 509
Curd 70 ml
Powder sugar 1709
Egg 1 no.
Vanilla essence Yatsp
Method : 1. In a bowl beat curd & sugar well till light & fluffy. In another bowl beat eggs
with vanilla essence well.
2. Sieve maida, baking powder & cocoa powder together.
3. Now add the maida mixture to the beaten curd mixture & add beaten egg
mixture as well. Combine all beat well.
4. Grease ametal cake tin or line with butter paper. Add the cake batter.
5. Selectcategory & press start.
6. When beeps, put the cake tin on low rack & keep in microwave & press start.
fafy : 1. arSa ¥ <€) ok AN ard oRE e of a1 god) 3R FER & WY | g

TS H 37 3R T 3 37e8 TRE B o |
a1, AP ISR SR PI] USSR B VS A B o |

. 3 T s B HE g8 T 7 Sief 3R I B g oS B1 ft w1t & | A

frsroli @1 sl TRe He < |

. Wed @ o @1 e aR o A1 ger YR & ud g SR B A B

THB HR 1A € |

A AR WIE T@M |

A GAE S W Bep e Bl Al Xb W IGER AP H ¥ & IR e
4Ty |

@Do not put anything in the oven during Preheat mode. fi-€c #rs (Pre-h) & RM @1¢ *ff awq oiae & arex 7 3 |

*Refer Pg. 76 Fig. 4
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CA5 | Vanilla@ 0.3 kg MetaI_Cake For 0.3 kg
Cake Tén Maida 10g
Low Rack* Baking powder Yatsp
Curd 70 ml
Powdered sugar 1709
Egg 1no.
Vanilla essence Ya 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 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. Selectcategory & press start.
6. When beeps, put the cake tin on low rack & keep in microwave & press start.
fafy 1. 919l ¥ T8 R A 3l e Be o dif gedhl AR FIIRR €1 WY | g
I F 37S SR TN 33 3 A8 e o |
2. HET 3R 96 TSR 1 T A BH A |
3. 37 Hra1 fAsor @1 B g8 <€ H STel iR S B gy oS Bl Bl Ml S < |
A sl a1 sred) e e d |
4. ool B o7 BT e % o A1 e TR B W B R B A B
D FWR A € |
5. T FaR =T FaT |
6. 99 A &1 W Bd &7 BT Al W W IR Hhad H 7@ @ AR W
T |
CAB Eggless 0.5kg Metal cake For 0.5kg
Chocolate tin -
Cake@ & Maida 1259
Low rack* Coco powder 2 tbsp
Baking powder 1tsp
Soda bi carb Yo tsp
Milkmaid 200 ml
Water 100 ml
Butter (melted) 60 ml
Method : 1. Selectcategory & press start for pre-heating.
2. Meanwhile, prepare the cake batter - sieve the maida, coco powder, baking
powder, soda bi carb together.
3. Add milkmaid, water & melted butter. Beat the cake batter well. Pour the
batter in cake tin lined with greased butter paper.
4. When beeps (pre-heat over), keep the cake tin on low rack & keep in
microwave oven. Press start. Allow the cake to cool properly & then serve.
R : 1. o @ g o gl ar @ g wer ged qad |

N

. ¥ SR B B oS TIR BN, A, BID] TS, IfHT ISR, AIS B Uh
. firemirs, ar qen fee gan wRa STel | $F B ol DI ] aRE T |
. A9 B ATy G &1 R (e [ B FH 2), 3% oA 1 et &

W BT o |
ofE BT T Ih TIR W freetl IRl ol gY B T # < |

Y@ T g HIEEIAq 3ae # ¥ § | eI geH Qa1 | SR WY ¥ B Bl g1
B < T2 R W |

@Do not put anything in the oven during Preheat mode. fi-&c #rs (Pre-h) & <R ®1¢ f avg sha & amax 7 & |

*Refer Pg. 76 Fig. 4
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Category

Weight Limit

Utensil

Instructions

uct

Keep warm

0.3kg

Microwave
safe (MWS) bowl

Method :

3

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

. TP g3 PIE N S (A1eied, T, oo, Beral, S M) 77 o 3R werd
A |

uc2

Steam clean

0.3kg

Microwave
safe (MWS) bowl

Method :

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

When beeps, wipe out with salt & clean napkin. Press start.

Again wipe out. Take out the plug.

. WD AF arSdt # a1 a1 g 34 o | 9 FaR wre @y |

A9 GATE T TR T SR A AUfb A U | eI 4T |
3. SR 9IS IR @ e T o |

w N

[

ucs

Defrost Veg

0.2~0.5kg

Microwave
safe (MWS) bowl

Method :

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

1. Take in Microwave Safe Bowl, select category & weightand press start.
2. When beeps, turn the food. Press start.

1. PTG & arer i S a7 o g sl Tt g |

2. 9 AT &7 W @M P UeIe « | CIE T |

uc4

Defrost
Non Veg

0.5~1.0kg

Microwave
safe (MWS) bowl

Method :

fafy :

Non-Veg - (Chicken, Mutton etc.)

1. Take in Microwave Safe Bowl, select category & weight and press start.
2. When beeps, turn the food. Press start.

1. HTEHIIT A T R T T qo T R et qad |

2. 9 GAE &7 W @M P Uele & | WIS g |

ucs

Dehumidi-
fication

0.3 kg

Microwave
safe (MWS) bowl

Method :

fafy :

Namkin, Biscuits, Bhujia, Papad and Wafers etc.

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

. T @ & T S AIEHIad 9 s # < | 99 gy wIe 4Tt |

uce

Light
Disinfect

Microwave safe
(MWS) glass utensil
&

Empty cavity

Method :

B

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

Clean the cavity - Keep the cavity empty. Select category & press start.
When time ends (beeps), clean the cavity with a damp cloth.

Note : The oven has a special function Light Disinfect which allows to
sterilize the MWS glass utensil thereby giving a hygiene & clean
utensils/cavity.

I

1. FTEPIIT WG A Tl B BT BRAT - WA A DI S § IR
i g 3R were qa |

2. ©E B AT FAT - WE I G W | T AR WIS T4 | T B
AT R (9 GAE 9 W) W B Aol HUS FAE RS |
Are : ofa d v fafitne ufhan arge Rug=hae &l @ <1 A1ghrad 9%
T I BT BICTOHE FR Il & SR Holasd WY JaTH SRl € 3R
TclT/ENE B APBTS PR 8 |
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usS

AGE OF ACCESSORIES
gfaen $R

Category Weight Limit Utensil Instructions
FE1 Flavoured 0.6 kg Microwave safe Curd 200 ml
Yoghurt@ (MWS) glass bowl | Myrikmaid 100 ml
&
Low rack* Fresh cream 200 ml
Flavours (Vanilla, Strawberry, As per choice (¥4 tsp)
Pineapple essence)

Method :

wN =

>

wN

>

. I A A arsa J @ amfit fier o | e 89 a@ s we
. T AR e & |
Eit

Ina MWS glass bowl mix all the ingredients. Beat well till smooth.

Select category & press start.

When beeps, keep the MWS glass bowl on low rack & keep it in microwave.
Press start.

When cooking ends, take out & allow to come to room temperature. Keep in
refrigerator for 1 hour.

Note : In case you use strawberry essence, add a pinch of pink food colour to
add colour to the yoghurt. For pineapple yoghurt, add pineapple slices at the
time of serving.

we |
1 W AEHIAT A AN A8 I Al NP W I AR R g
F HER I < | IE G | )
THT B AT AR FIPT of 3R BHR & AT T T < | R 9 ' @ forg
MR H @ | . )
e : A Mg T W STe oY @ € @1 A A i 9 @ fore v
geﬁ_ﬂggﬁwéﬂ@%wmuﬁﬁa%%@ﬁﬂﬁwwﬁmaﬁ
JATgR ST |

@Do not put anything in the oven during Preheat mode. fi-€c #rs (Pre-h) & RM @1¢ *f awq shae & arex 7 W |

*Refer Pg. 76 Fig. 3
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USAGE OF ACCESSORIES/UTENSILS

Low rack Multi cook tawa

2)
Multi cook tawa
3) +
Low rack Microwave safe glass bowl
(Not provided with LG Kit)
2) + @
Metal cake tin
(Not provided with LG Kit)
5 L ——
Microwave flat glass dish
(Not provided with LG Kit)
6) +

Low rack Microwave flat glass dish
(Not provided with LG Kit)
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TO CLEAN YOUR OVEN / QUESTIONS & ANSWERS /3TTUd  3ilael &1 AHGIs/ued 3T 32

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

1

Keep the inside of the oven clean

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

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

Do not use harsh detergent or abrasive cleaners. The metal tray can be washed by hand or in the dishwasher.
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Keep the outside of the oven clean

Clean the outside of your oven with soap and water then with clean water and dry with a soft cloth or paper
towel. To prevent damage to the operating parts inside the oven, the water should not be allowed to seep into
the ventilation openings. To clean control panel, open the door to prevent the oven from accidentally starting, and
wipe a damp cloth followed immediately by a dry cloth. Press Stop/Clear after cleaning.
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If steam accumulates inside or around the outside of the oven door, wipe the panels with a soft cloth. This may occur
when the oven is operated under high humidity conditions and in no way indicates a malfunction of the unit.
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The door and door seals should be kept clean. Use only warm, soapy water, rinse then dry thoroughly.

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

Metal parts will be easier to maintain if wiped frequently with a damp cloth.
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Do not use steam cleaners.
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Unplug your oven from the electrical socket when you clean control panel with wet cloth or spray water on control
glass to clean. If it is not unplugged, this product can be operated by touching the Quick Start button.
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QUESTIONS & ANSWERS / U9a 31T 32

FAQ

Answer

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

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

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

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

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

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

Will the microwave function be damaged if it
operates empty?

Yes. Never run it empty.

Why do eggs sometimes pop?

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

Why is standing time recommended after
microwave cooking is over?

After microwave cooking is finished, food keeps on cooking

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

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

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

in cooking time. Cooking guide times and heat settings are
suggestions, chosen to help prevent overcooking, the most
common problem in getting used to this oven. Variations in the
size, shape, weight and dimensions of the food require longer
cooking time. Use your own judgment along with the cooking
guide suggestions to test food conditions, just as you would do
with a conventional cooker.
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Two Recipe for starters /
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NOTE : The time variation during cooking of recipe depends upon the ingredients, method adopted & type of food category
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Papad Papad
placed at placed at
centre of Glass centre of Glass
Glass Tray Tray Glass Tray Tray

1. ROASTED PAPAD
Procedure:

Papad:

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

2. Select Micro-100% Power Level and Cook time.

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

To Cook Multiple Papads:
*Place Multiple papads over one another, as shown in the picture
above.

Crispy Papad:

1. Press Start once without papad.

2. Sprinkle little water or oil over the papad.

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

*Note : The cooking time may vary —
a. As per the composition of the papad material.
b. As per the Quantity of papad used.
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2. POP CORN : Place the pop corn bag to the glass tray properly as
instructed on packing. Use Start to set 3~4 minutes. Remove the
bag after poping sound has stopped. Take care that bag corners do
not touch sides while rotating.

Note : Attend poping process carefully. Do not overheat as cause
flash fire.
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Plug wiring information / ToToT aTIol scll-l';led\-lQlcl

Warning

This appliance must be earthed

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

BLACK ~ Neutral

RED ~ Live

GREEN & YELLOW ~ Earth

As the colours of the wires in the mains lead of this appliance may
not correspond with the coloured markings identifying the terminals

in your plug proceed as follows:

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

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

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

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