Indian Cuisine

TG

Menu Weight Limit Utensil Instructions
IC12 Pqnchmgl 0.1 ~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
Ki Sabzi safe (MWS) bowl | FeRooocqVegetables (Gavar Ki fal, 1009 200 g 3009
Chawli, Shimla mirch, Kheera, Gajar)
Qil ¥ tbsp 1 tbsp 2 tbsp
Jeera Y2 tsp 1tsp 1tsp
Onion Y2 cup Y2 cup 1 cup
Ginger & Green chilli paste 1tsp 1% tsp 2 tsp
Coriander powder, Amchur, Haldi & As per taste
[Salt
Method : 1. |naMWS bowladd oil, jeera, onion, ginger & green chilli paste. Mix well.

2. Selectmenu & weightand press start.

3. When beeps, mix well & add the chopped vegetables & little water. Cover
and press start.

4. When beeps, mix well & add coriander powder, amchur, haldi & salt. Press
start. Allow to stand for 5 minutes.
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IC13 Gujarati 0.3 kg Microwave safe For 0.3 kg
Tuvar Dal (MWS) bowl Tuvar dal / Arhar dal (soaked for 2 300g
hours)
Water 600 mL
Oil 1 tbsp
Mustard seeds Yatsp
Jeera Y tsp
Finely chopped ginger 1 tbsp
Slit green chillies 3 nos.
Curry leaves Afew
Chopped tomato 2 nos.
Chopped onion 1 no.
Hing Apinch
Salt, Turmeric powder, Red chilli As per taste
powder
Jaggery (Gud) As per taste
Method : 1. In a MWS bowl add tuvar dal, salt, hing, turmeric powder, water. Mix well.
Selectmenu & press start.

2. When beeps, remove the dal.

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

4. When beeps, remove the bowl & add these ingredients to the dal. Add
tomato, jaggery & mix well. Press start. Squeeze lemon juice & serve.
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Menu Weight Limit Utensil Instructions
IC14 Bgtter 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5kg
Chicken safe (MWS) bowl | Fepicken (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. Ina MWS bowl add oil, ginger garlic paste, chopped onions, garam masala,
dhania powder, jeera powder, salt. Mix well. Select menu & weight & press
start.
2. When beeps, mix well, add tomato puree, red chilli powder, kasuri methi,
chicken pieces. Mix well & cover. Press start.
3. When beeps, mix well, add kaju paste, cream & butter. Mix well & cover.
Press start.
4. Garnish with slit chillies.
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IC15 Bea_ns 0.1 ~0.3kg Microwave safe For 0.1kg 0.2 kg 0.3 kg
Porial (MWS) bowl French beans (cut evenly) 100 g 200g 300g
Oil 1 tsp 1 tsp 2tsp
Mustard seeds Yatsp Vo tsp Vs tsp
Urad dal Ya tsp Y tsp Y tsp
Grated coconut 2 tbsp 3 tbsp 4 tbsp
Green chillies 1 no. 2 nos. 3 nos.
Salt As per taste
Method : 1. |n a MWS bowl add oil, mustard seeds & urad dal. Select menu & weight &
press start.
2. When beeps, add beans, sprinkle little water & cover. Press start.
3. When beeps, mix well & add grated coconut, green chillies & salt. Cover &
press start. Allow to standfor 3 minutes.
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Indian Cuisine
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Menu Weight Limit Utensil Instructions
IC16 Goan 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5kg
PC"‘a“’ safe (MWS) bowl | FgGjieq potato 300 g 200 g 500 g
i Boiled mix veg (Capsicum 100 g 1509 200 g
Cauliflower, Carrot, Peas)
Chopped onion 1 no. 2 nos. 3 nos.
Oil 1%z tbsp 2 tbsp 2 tbsp
Mustard seeds 1tsp 1% tsp 2tsp
Grated coconut 2 tbsp 2% tbsp 3 tbsp
Coconut milk 1 cup 1% cup 1% cup
Tomato puree Y2 cup 1 cup 1 cup
Kaju powder 1 tbsp 2 tbsp 3 tbsp
Salt, Red chilli powder As per taste
Fresh cream 2 tbsp 3 tbsp 4 tbsp
Coriander Afew sprigs
Method : 1. |n a MWS bowl add oil, mustard seeds & chopped onion. Select menu and
weightand press start.
2. When beeps, add grated coconut, coconut milk, tomato puree, kaju powder,
salt, red chilli powder & press start.
3. When beeps, mix well & add boiled potato & mix vegetables & fresh cream.
Press start. Give standing time of 3 minutes.
4. Garnish with chopped coriander leaves & serve.
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IC17 Ka_dhai 0.1~0.4 kg Microwave safe For 0.1kg 0.2 kg 0.3kg 0.4 kg
Chicken (MWS) bowl Boneless chicken 1009 2009 3009 4009
Oil 1 tbsp 2 tbsp 3 tbsp 3 tbsp
Methidana Vs tsp Yatsp 1tsp 1tsp
Onion slices 1no. 2 nos. 3 nos. 3 nos.
Chopped garlic 1tsp 2 tsp 3tsp 4 tsp
Dhania powder, Red chilli powder, Sall As per taste
Tomato puree Vacup | Ycup | 1cup [ 1%cup
Hara dhania A few sprigs
Capsicum 1 no. 2 nos. 2 nos. \ 2 nos.
Ginger (finely sliced) 1 tbsp ‘ 2 tbsp ‘ 3 tbsp ‘ 4 tbsp
Cream For garnishing
Method : 1. |n MWS bowl add oil, methidana, onion slices, garlic, dhania powder, red

. Add cream. Mix well. Serve hot.
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chilli powder, chicken & salt. Cover. Selectmenu & weightand press start.
When beeps, mix well & add tomato puree, hara dhana, capsicum & ginger.
Mix well & cover and press start. Stand for 3 minutes.
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Menu Weight Limit Utensil Instructions
IC18 | Baigan Ka 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5kg
Bharta safe (MWS) bowl | gioan (Chopped in big pieces) 300 g 200 g 500 g
Oil 1 tbsp 1% tbsp 2 cup
Chopped onions 1 cup 1% cup 500 g
Chopped green chillies 3 nos. 4 nos. 5 nos.
Chopped ginger 1 tbsp 1% tbsp 2 tbsp
Chopped tomato 2 nos. 3 nos. 4 nos.
Tomato puree 4 tbsp 5 tbsp 6 tbsp
Salt, dhania powder, garam As per taste
masala, red chilli powder, haldi
Chopped coriander leaves Afew sprigs
Method : 1. |n a MWS bowl add peeled & chopped baigan. Sprinkle some water. Cover.
Select menu andweight and press start.
2. When beeps, remove & mash the baigan well.
3. Inanother MWS bowl add oil, chopped onion, green chillies, ginger, tomato,
tomato puree, salt, dhania powder, garam masala, red chilli powder, haldi.
Mix well. Cover & press start.
4. When beeps, mix well. Add the mashed baingan & mix well. Press start.
Allow to stand for 3 minutes. Garnish with coriander leaves.
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IC19 Gatte Ki 0.3~0.5kg Microwave safe
Sabzi (MWS) bowl For 03kg [ 04kg [ 05kg
For making gattas
Besan 100 g [ 1259 [ 150 g
Red chilli powder, Haldi, Dhania As per taste
powder, Salt
Water As required
For Sabzi
Oil 1 tbsp ‘ 1% tbsp ‘ 2 tbsp
Rai, Jeera 21tsp | 2tsp | 3 tsp
Curry leaves Afew
Sour curd 1 cup [ 1 cup [ 1%cups
Red chilli powder, Haldi, Dhania As per taste
powder, Salt
Tomato puree Vocup [ Yecup | 1 cup
Method : 1. |n a bowl 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. Selectmenuand weightand 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, dhania powder, haldi, salt. Cover & press start.
7. When beeps, add beaten curd, gattas & haldi. Mix well & press start.
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Menu Weight Limit Utensil Instructions
SC1 | Suji Halwa 0.1 ~0.3kg Microwave
safe (MWS) For 0.1kg 0.2 kg 0.3kg
glass bowl Suji 100 g 200 g 300g
Ghee (melted) 2 tbsp 3 tbsp 4 tbsp
Water 300 mL 600 mL 900 mL
Sugar 100 g 200g 300g
Cashewnuts, Kishmish, Kesar, Elaichi As per taste
powder
Method : 1. |n MWS glass bow! take suji, add ghee, mix it together. Select menu &
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.
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sC2 Besan 0.1~0.3kg Microwave safe For 0.1kg 0.2 kg 0.3 kg
Ladoo “‘I";’;’SSAIL?]‘ Besan 100 g 200 g 300 g
9 Ghee (melted) 3 tbsp 5 tbsp 7 tbsp
Powder sugar 509 100 g 150 g
Elaichi powder 1/2 tsp 1 tsp 1 tsp
Method : 1. In MWS flat glass dish take besan and ghee. Select menu and weight and
press start.
2. When beeps, 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 : For binding the ladoo use ghee.
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SC3 Shahi 0.1~0.4 kg Microwave safe For 0.1kg 0.2 kg 0.3 kg 0.4 kg
Tukda (’\flz:,:ssl)iifl?\‘ Bread Slices 1 slice 2slices | 3slices | 4slices
g & Milkmaid 50 mL 100 mL 150 mL 200 mL
Low Rack Milk 50 mL 100 mL 125 mL 150 mL
Sugar 1 tbsp 2 tbsp 3 tbsp 4 tbsp
Badam, Pista Pieces 2 tbsp 3 tbsp 4 tbsp 5 tbsp
Kesar-Elaichi Powder As per taste

Method :

wN =

8

Arrange bread slices on low rack. Select menu & weight & press start.

When beeps, turn slices press start.

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

B IR 5 TATGRIS 1 FaRerd HN | 4= Yd a0 g IR Ie a1 |
A TS 7 IR RIS 1 gere < ok wIe @ |

9 gAE < W Aerds, gy, A9, @ A R SR A uesR Bl
AIEHIA A FIe 7o 32 i ol aee Mamd | 59 fsmr &1 @il &
TR STel AR T TaTY | T W |

55



Sweet Corner

e BiAR

Menu Weight Limit Utensil Instructions
SC4 Kheer 0.5kg Microwave For 0.5kg
safe (MWS) Milk 500 mL
lass bow

g Milkmaid 400 mL
Seviyan (roasted) 80g
Badam, Pista Pieces 5 tbsp
Kesar & Elaichi Powder As required
Method : 1. |n MWS Glass Bowl add milk, milkmaid & mix well. Select menu and

press start.

2. When beeps, add badam, pista pieces, kesar elaichi powder & seviyan.
Mix well and press start.

3. When beeps, mix it well. Add more milk (if required) & press start. Stand
for 5 minutes. Serve hot or chilled.

Note : The bowl should be filled at 1/4 level of the total volume.
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SC5 | Payasam 0.1~0.3kg Microwave safe For 0.1kg 0.2 kg 0.3 kg
(MWS) bowl 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 1 tbsp [ 1tosp | 2 tbsp
Method : 1. |naMWS bowl take ghee, soaked rice, milk & water & coverit.

2. Selectmenu & weight & press start.

3. When beeps, add more milk, dry fruits, kesar, elaichi powder. Mix well &
press start. Stand for 5 minutes. Sprinkle kewada jal on it. Serve hot or
chilled.
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SC6 | Mysore Pak 0.1~0.3kg Microwave safe For 0.1 kg 0.2kg 0.3 kg
(g"f';’:f()jgi‘ Besan 100 g 200 g 300 g
& Sugar 100 g 200 g 300 g
Microwave safe Ghee 1/2 cup 1 cup 1 cup
(MWS) glass bowl | | Water 100 mL 200 mL 250 mL
Cardamom powder 1tsp 1tsp 1% tsp
Method : 1. InaMWS flatglass dish add besan. Select menu and weight and press start.

2. When beeps, remove & in another MWS glass bowl add water & sugar.
Press start.

3. When beeps, add sugar to the besan stirring continuously. After this add
melted ghee, stirring continuously. Pour the mixture in a MWS flat glass dish.
Press start.

4. Allow to cool. Cutitinto square shape pieces & serve.

Note: For stirring take the help of one more person.
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SC7 Nariygl 0.1 ~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
Burfi (MWS) bowl Grated coconut 100 g 200 g 300 g
Milkmaid Y cup 1 cup 1% cup

Milk powder 3 tbsp 4 tbsp 5 tbsp

Ghee 1tsp 2 tsp 3tsp

Elaichi powder 1tsp 2 tsp 3tsp

Method : 1. InaMWS bowl add ghee & fresh grated coconut. Mix well.

2. Selectmenu & weight & press start.

3. When beeps, add milkmaid, milk powder, elaichi powder & press start.

4. When beeps, remove & spread the mixture onto a greased thali & allow to
setfor 1 hour. Cutinto rectangles & store in a air tight container
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SC8 Sandesh 0.2~0.4 kg Microwave safe For 0.2 kg 0.3kg 0.4 kg
(MWS) bowl Paneer (grated) 2009 300g 4009
Milkmaid 509 759 100 g
Rose water 1 tbsp 1% tbsp 2 tbsp
Elaichi seeds Y2 tsp 1tsp 1% tsp

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

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

2. Selectmenu & weight & press start.

3. When beeps, stir well & press start.

4. Allow to cool. Hang in Muslin cloth for 20 minutes if it too wet. Make balls out
of the mixture & roll them in elaichi powder & chopped pista. Refrigerate till
set.
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SC9 Seviyan 0.2 kg Microwave safe For 0.2kg
Zarda (MWS) glass bowl! Roasted Seviyan 200 g
Sugar 5 tbsp
Water 2 cups
Rose essence A few drops
Almonds Afew
Chopped pista Afew
Elaichi powder Vs tsp
Ghee 1% tbsp
Method :

1.InaMWS glass bowl add sugar & water. Select menu & press start.
2. When beeps, add rose essence, cardamom powder, seviyan to the bowl.

1.
2.

Press start. Give standing time of 3 mins. Garnish with almonds & pista &
serve.
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SC10 Phirni 0.3~0.5kg Microwave safe For 0.3 kg 0.4 kg 0.5kg
(MWS) glass bowl | i 350 mL 500 mL 650 mL
Rice (Soaked) 509 759 100 g
Sugar 100 g 150 g 200 g
Elaichi powder 1tsp 1tsp 1% tsp
Cream (whipped) 2 tbsp 3 tbsp 4 tbsp
Dry fruits ( almonds, cashewnuts, As required
raisins)
Kesar Afew
Method : 1. Grind the soaked rice to a paste with little water.
2.InaMWS glass bowl add milk. Select menu and weight and press start.
3. When beeps, add rice paste & sugar to it. 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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SC11| Kalakand 0.1~0.3kg Microwave safe For 0.1 kg 0.2 kg 0.3 kg
(MWS) bowl Grated Paneer 100 g 200 g 300 g
Milkmaid 50 mL 100 mL 200 mL
Milk Powder 2 tbsp 3 tbsp 4 tbsp
Cornflour 1/2 tsp 1tsp 1tsp
Elaichi Powder 112 tsp 1tsp 1tsp
Method : 1. |n MWS Bowl take grated paneer, milkmaid, milk powder, cornflour, elaichi
powder. Mix well, select menu and weight and press start.
2. When beeps, mix it again and press start.
3. When set cutinto pieces. Garnish with dry fruits.
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SC12| Shahi Rabdi 0.3 kg Microwave safe For 0.3 kg
(MWS) glass bowl Milk Tcup
Grated paneer 1 cup
Condensed milk 2 cup
Desi ghee 1 tbsp
Elaichi powder Vatsp
Saffron A few strands
Rose essence A few drops
Chopped pistachios 1 tbsp
Chopped almonds (skin removed) 2 tbsp
Method : 1. Dissolve strands of saffron in 2 tbsp lukewarm milk.
2. In a MWS bowl, put all the ingredients of rabdi except chopped pistachios.
Mix well.
3. Keep the bowlin Microwave. Select menu & press start.
4. Serve chilled garnished with chopped pistachios.
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Tandoor Se...
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Menu Weight Limit Utensil Instructions
tS1 Paneer 0.1 ~0.3kg Multicook tawa For 0.1kg 0.2 kg 0.3 kg
Tikka & Paneer cubes (cut into 174" cub
High rack* Ca eg cube: (‘c . o' es)
aEJsmum (cvut into cubes) 100g 200g 3009
Onions (cut into cubes)
Tomato (cut into cubes, pulp removed)
For marinade
Hung curd 1 thsp [ 2 tbsp [ 3 tbsp
Ginger garlic paste Vatbsp | 1 tbsp | 1 tbsp
Salt, Garam masala, Red chilli As per taste
powder
Tandoori masala Vs tsp 1tsp 1tsp
Tandoori colour Apinch
Qil (optional) For basting
Method : 1. Mixall the ingredients of marinade in a bowl.
2. Now add the paneer pieces, capsicum, onion, tomato and mix well with
marinade. Keep in refrigerator for 1 hour.
3. Arrange the marinated paneer pieces, capsicum, tomato & onion on the
tawa. Keep on high rack. Select menu & weight and press start.
4. When beeps, turn over the paneer & vegetable pieces. Drizzle some oil
(optional) & press start.
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tS2 Tandoori 0.2kg Microwave safe For 0.2kg
Sabzi (MWS) gglfass bowl Mix veg - Bhindi, Cauliflower, 200g
. Brinjals, Mushrooms, Potato,
ngryack Paneer cubes
Multicook tawa* Onion paste 2 tbsp
Ginger garlic paste 1tsp
Tomato puree Va cup
Salt, Red chilli powder, Garam As per taste
masala, Chaat masala, Haldi
Oil 2 tbsp
Hara dhania For garnishing
Method : Ina MWS glass bowl take oil, onion paste, ginger garlic paste.

wN =

>

w N

Selectmenu & press start.

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

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. 89 Fig.2
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Tandoor Se...

X

Menu Weight Limit Utensil

Instructions

tS3 | Hara Bhara 0.3 kg Multicook tawa For
&

0.3 kg

Kababs

Potatoes (boiled & grated)

300 g

High rack*

Peas (boiled & mashed)

1 cup

Palak leaves (boiled)

1% cup

Coriander leaves

A few sprigs

Kasuri methi

2 tbsp

Salt, Red chilli powder, Chaat masala,
Garam masala

As per taste

Method :

3

w2

N

. Grease the multicook tawa & place on high rack. Now arrange the kababs on

. e g 9 P B PR BT VP TR 7@ < | G Faral bl fam ) TE T

Mix all the ingredients together & make a mixture. Make flat kababs out of it.

the greased multicook tawa. Select menu & press start.
When beeps, turn over the kababs & again press start. Serve with coriander
chutney or tomato sauce.

oy AR @1 e |1t ey fAsror g o | R sHa Tue darg 991 o |
% HIR TR Hveb H= T AR wTe qay |
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tS4 Shaami 0.3kg Microwave safe For

0.3 kg

Kababs (MWS) glass bowl

Minced mutton

300 g

Soaked bengal gram

50 g

High rack

Roasted cumin seeds

As per taste

Multicook tawa*

Salt, Red chilli powder, Chaat masala,
Coriander powder

As per taste

Chopped onion

2 Nos.

Chopped coriander leaves

Afew springs

Method :

g

1.
2.

bl ol

N

In a MWS glass bowl add minced mutton. Select menu and press start.
Grind the cooked mutton, bengal gram, cumin seeds, coriander powder, salt
and chilli powder, chaat masala, chopped coriander and onion. Make long
flatkababs of the paste.

Place the kababs on greased multicook tawa and high rack. Press start.
Turn over the kababs and again press start.

Note: For binding roll the kababs in maida.

ATEHITT A TSN a3 H I gon Hed 1ol | 7Y gAPY Wie &4 |
BT &1 11T SR Tt U et O o | 599 ORe | 1 ol 9O e 9 |
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*Refer Pg. 89 Fig.2
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Tandoor Se...

<X

Menu Weight Limit Utensil Instructions
tS5 | Mutton Tikka 0.1~0.3kg Microwave safe For 0.1kg ‘ 0.2 kg ‘ 0.3 kg
(MWS) gsl‘ass bowl | "Mution boneless pieces 100 g 200 g 300g
High rack For marinade
& Hung curd 1 tbsp [ 2 tbsp [ 3 tbsp
Multicook tawa* Ginger garlic paste Vatsp \ 2 tsp 1tsp
Salt, Red chilli powder, Haldi, Garam As per taste
masala & Chaat masala
Oil Yatosp | 1 tbsp [ 1%tosp
Lemon juice As per taste
Eatable red colour Apinch
Method : 1. Wash the mutton pieces & mix with ginger garlic paste, curd, salt, lemon
juice, garam masala, chaat masala, red chilli powder. Refrigerate for 1 hour.
2. InaMWS glass bowl take this mixture, Select menu & weight. Press start.
3. When beeps, arrange the cooked mutton pieces on tawa and keep the tawa
onhighrack. Press start.
4. When beeps, turn over the mutton pieces and press start again.
Serve with naan or roti.
@R : 1. ed B grel B I SR SRaH—oTEIA IRe, S8, T, i W, TRH 7,
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tS6 Chicken 0.1~0.3kg High rack For 0.1 kg 0.2 kg 0.3 kg
Lollipops & n
Multicook tawa* Ch}cken keema 100g 2009 3009
Boiled potato 1 no. 2 nos. 3 nos.
Ginger garlic paste 1 tbsp 1% tbsp 2 tbsp

Red chilli powder, Garam masala,
Amchur powder, Salt

As per taste

Bread crumbs

For coating the lollipops

Method : 1.

@« N
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>

Mix the chicken keema with boiled potatoes, ginger garlic paste, red chilli
powder, garam masala, amchur powder, salt.

Coat the lollipops with breadcrumbs.

Arrange the lollipops on greased tawa. Place the tawa on high rack. Select
menu and weight and press start.

When beeps, turn the lollipops & press start.

When beeps, turn over again & press start. Serve with chutney or sauce.

IR UTSSR 3R T o 1el et of |
dfelidfe TR S &) wl aeT « |
AT P fereT 79 TR @rafRerd X | 79 BT TS P & $IR IEH A 3R
o g 3R eI ag |

A9 TS T TR A B TeAedR I F@ |

49 TS <71 IR R gere iR ReTE &I | =l A1 |l & el W |

*Refer Pg. 89 Fig.2
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Menu Weight Limit Utensil

Instructions

ts7 Aloo 0.3 kg High rack For
&

0.3kg

Tikki

Boiled Potatoes

300 g

Multicook tawa*

Boiled peas

1 cup

Chopped ginger

3tsp

Green chillies

3 nos.

Chopped coriander leaves

4 tbsp

Salt, Red chilli powder, Garam masala
Chaat masala

As per taste

Method :

1.

I

- »

w

Mix boiled potatoes, peas, coriander leaves, chopped ginger, green chillies,
salt, red chilli powder, garam masala & chaat masala together. Prepare tikkis
outof the mixture.

Arrange the tikkis on multicook tawa. Keep the tawa on high rack. Select
menu & press start.

When beeps, turn over the tikkis. Press start.

IR, IRA FEIAl 3R e 7T U | el of | fve g9 quR fsor §
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tS8 Veg 0.3 kg Multicook tawa For

0.3kg

Kababs

Boiled potatoes

200 g

High rack*

Grated paneer

100 g

Cornflour

1 tbsp

Chopped green chillies

2 nos.

Chopped coriander

A few sprigs

Roughly ground anardana seeds

1 tbsp

Salt, red chilli powder

As per taste

Method :

g

w =

Mix all the ingredients in a bowl. Mix well & shape them into flat kababs.

. Keep the kababs on tawa. Place the tawa on high rack and keep in

microwave. Select menu & press start.
When beeps, turn over the kebabs & press start again.
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*Refer Pg. 89 Fig.2
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Menu Weight Limit Utensil Instructions
tS9 Cheese 0.2 kg High rack For 0.2 kg
& &
Herb Stick Multicook tawa* Wheat flour (refined) 2009
Salt, mustard powder As per taste
Herbs (Oregano) 259
Fried onion (chopped) 1 no.
Oil 1 thsp
Chheddar cheese 2 tbsp
Water For making the dough
Yeast 2 tsp
Method : 1. Sift the flour, salt and mustard powder into a mixing bowl. Stir in the yeast
and herbs, cheese to the flour mixture and make a well in the centre. Add the
water with the fried onions and oil; gradually incorporate the flour and mix to
asoftdough, adding a little extra water if necessary.

2. Turn the dough onto a floured surface and knead for 5 minutes until smooth
and elastic. Divide the mixture in half and roll each piece into a stick
30cm/12ininlength.

3. Place each stick on tawa. Keep the tawa on high rack. Select menu & press
start.

4. When beeps, turn over the sticks & press start.
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*Refer Pg. 89 Fig.2
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Sea Food
tﬁ\g

Multicook tawa*

Menu Weight Limit Utensil Instructions
SF1 Roasted 0.3 kg Microwave safe For 0.3kg
Prawns (MWS) bowl Prawns 300 g
Onions 2 Nos.
Tomato 1 No.
Oil 2 tbsp
Chilli powder, Turmeric, Ginger garlic As per taste
paste, Salt
Garam masala 1tsp
Dhania, Jeera powder 2 tsp
Coriander leaves A few sprigs
Method : 1. |n MWS bowl take oil and chopped onion. Select menu and press start.
2. When beeps, remove and add prawn and tomato. Press start.
3. When beeps, add all the other ingredients and mix well. Press start.
Remove and garnish with coriander leaves.
1. WISHII U IS H T MR BN g WIS of | HY AP WIS 41T |
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SF2 | Fish Cutlet 0.4 kg Microwave safe For 0.4 kg
(MWS) bowt Fish fillet 400 g
High rack Boiled potato 2 Nos.
& Bread crumbs 1 cup

Chilli powder, Turmeric, Ginger garlic As per taste
paste, Salt

Garam masala powder 1tsp
Coriander leaves Afew sprigs

Method : 1.

Eal el N
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In a MWS glass bowl take fish fillet add 1 cup water. Select menu & press
start. Mash the fish.

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

When beeps, turn them over. Press start.

Remove and garnish with coriander leaves.
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*Refer Pg. 89 Fig.2
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Menu Weight Limit Utensil Instructions
SF3 | Crab Curry 0.3 kg Microwave safe For 0.3 kg
(MWS) glass bowl Crab pieces 300 g
Ginger garlic paste 2 tbsp
Water 1 cup
Salt, Dhania powder, Jeera powder, Garam As per taste
masala, Chilli powder, Turmeric
Oil 2 tbsp
Chopped onion % no.
Coconut milk 2 tbsp
Method : 1. |na MWS glass bowl add oil, onion, ginger garlic paste. Select menu and
press start.

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

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

1. HIEHIAT W TCAR Q1S H e, @I, AR TG U STl | HRY FABY
<Te ad Ul
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SF4 | Fish Masala 0.2kg Microwave safe For 0.2kg
(MWS) bowl Pomphret pieces 200g
Onions 2 Nos.
Tomato 1 No.
Qil 2 tbsp
Chilli powder, Turmeric, Ginger garlic As per taste
paste, Salt, Saunf powder
Garam masala powder 1tsp
Dhania, Jeera powder 2tsp
Coriander leaves 2 tbsp
Method : 1. |n MWS bowl take oil and chopped onion. Select menu and press start.
2. When beeps, remove and add pomphret pieces and tomato. Press start.
3. When beeps, add all the other ingredients and 1 cup water and mix well.
Press start. Remove and garnish with coriander leaves.
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Menu Weight Limit Utensil Instructions
SF5 Fish 0.3 kg Microwave safe For 0.3 kg
Pulusu (MWS) glass bowl Koramatta fish pieces 300 g

Ol 1% tbsp
Ginger garlic paste 2 tbsp
Methi seeds 1tsp
Chopped onion 1 no.
Fish masala 1 tbsp
Tamarind pulp 50 g
Red chilli powder, Dhania powder, As per taste
Haldi & Salt
Lemon juice As per taste

Method : 1. Ina MWS glass bowl add oil, ginger garlic paste, methi seeds, fish pieces,
lemon juice & cover. Select menu & press start.
2. When beeps, mix well & add chopped onions & fish masala. Cover & press
start.
3. When beeps, mix well & add tamarind pulp. Cover and press start. Allow to
stand for 3 minutes.

fafa : 1,maaﬁwmmﬁaammﬁwﬁeﬁmzﬁem=ﬁi
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SF6 Coconut 0.1~0.3kg Microwave safe For 0.1kg 0.2 kg 0.3 kg
Prawns (MWS) glass bowl | Fpw e 100 g 200 g 300 g
Mustard oil % tbsp 1 tbsp 1% tbsp
Rai paste 2 tbsp 1 tbsp 1% tbsp
Green chilli paste 1tsp 2 tsp 3tsp
Turmeric powder, Sugar & Salt As per taste
Pulpy green coconut (remove the 1 no. ‘ 1no. ‘ 1 no.
coconut water)

Method : 1. Marinate the prawn with rai paste, mustard oil, turmeric powder, green chilli
paste, sugar & salt for 1 hour.
2. Take the coconut kernel & scoop out the creamy pulp with a spoon. Divide
the coconutlengthwise into 2 halves.
3. Putthe marinated prawns inside the kernel & cover with the other half kernel.
KeepthisinaMWS glass bowl. Select menu &weight & press start.
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Menu Weight Limit Utensil Instructions

SF7 Kappa 0.3 kg Microwave safe For 0.3 kg
Ayala (MWS) glass bowl! Surmany fish 300g
Kappa pieces 1 no.
Coconut milk 1 cup
Coconut oil 2 tbsp

Chilli powder, Turmeric, Ginger garlic As per taste

paste, Salt, Pepper powder

Onion 1 no.

Dhaniya & Jeera powder As per taste
Coriander leaves Afew

Method : 1. |naMWS glass bowl add oil & chopped onion. Select menu & press start.

2. Whenbeeps, remove & add chopped kappa & fish pieces. Press start.

3. When beeps, add all the other ingredients & press start. Garnish with
coriander leaves & serve.
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SF8 Shrimps 0.4 kg Microwave safe For 0.4 kg
Garlit;nButter (MWS) bowl Shrimps (small) 400 g
Butter 4 tbsp
Parsley (chopped) Afew sprigs
Garlic paste 3 tbsp
Mustard paste 1 tbsp
Lemon juice 1 tbsp
Pepper corns (roughly crushed) 8-10 nos.
Salt To taste
Method : 1. Remove heads and shells of shrimps & clean and drain thoroughly.

2. Ina MWS bowl place shrimps, garlic paste, mustard paste, butter, parsley,
lemon juice, pepper corns (crushed) & salt. Mix well. Select menu & press
start.

3. Whenbeeps, remove and serve hot.
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Baby Food
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Menu Weight Limit Utensil Instructions
bb1 Apple 0.2 kg Microwave safe For 0.2 kg
Custard (MWS) glass bowl Apple 200 g
Sugar 2 tbsp
Method : 1. Mixall the ingredients ina MWS glass bowl. Select menu & press start.
2. When beeps, mix well & press start.
1 e A e ase ¥ @ Al @ e e fren o | R e wrd
Ty |
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bb2 Fruits 0.2 kg Microwave safe For 0.2 kg
Dessert (MWS) glass bowl Apple, banana 200 g
Orange juice 2 tbsp
Sugar 2 tbsp
Method : 1. Putthe peeled apple & banana pieces, orange juice & sugarina MWS glass
bowl. Select menu & press start.
2. When beeps, remove & mash well. Cover & press start.
@R : o ool gy A B TS, Bl B gHS, TR B < SR A ATgHIAE I arad A
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bb3 | Home Made 0.1 ~0.3kg Microwave safe
Cereal (MWS) glass bow! | |-FOr 01kg 02kg 03kg
Rice 50 g 100 g 150 g
Moong dal 50 g 100 g 150 g
Salt, Jeera powder, Aimonds (optional) As per taste
Ghee 1 tsp 2tsp 3tsp
Groundnuts 1 tbsp 2 tbsp 3 tbsp
Poha 1 tbsp 2 tbsp 3 tbsp
Daliya 1 tbsp 2 tbsp 3 tbsp
Method : 1. Soak rice for 1 hour. In a MWS glass bowl put all the ingredients except
water. Keep itin microwave. Select menu and weight and press start.

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

3. Whenbeeps, removeit.

4. You can store this mixture in a fridge.
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Menu Weight Limit Utensil Instructions
bb4 Khichdi 0.1~0.3kg Microwave safe For 0.1kg 0.2 kg 0.3 kg
(MWS) glass bowl Soaked rice 50g 759 100 g
Moong dal 259 50 g 759
Salt, Jeera powder (optional) As per taste
Ghee 1tsp 2 tsp 3tsp
Water 3cups | 5cups | 6cups
Method : 1, Soak rice for 1 hour. In a MWS glass bowl put ghee, rice and dal. Keep it in
microwave. Select menu & weight and press start.
2. When beeps, remove and add water, salt, jeera powder and cover. Put this in
microwave and press start.
3. When beeps, remove and add some water if required. Mix well and put this in
microwave and press start.
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bb5 Raggi 0.1 kg Microwave safe For 0.1kg
Kheer (MWS) glass bowl Raggi powder 2 tosp
Milk 1 cup
Sugar As per taste
Ghee 1tsp
Water 2 cup
Method : 1. put Raggi powder and water in MWS glass bowl and keep in microwave.
Selectmenu and press start.
2. When beeps, remove and add sugar, milk and ghee. Mix well. Put this in
microwave and press start.
3. Whenbeeps, remove it.
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Menu Weight Limit Utensil Instructions
oC1 Chilli 0.1~0.3kg Microwave safe For 0.1kg 0.2 kg 0.3kg
Chicken (MWS) bowl Boneless chicken 100 g 200 g 300g
Qil 1 tbsp 1% tbsp 2 tbsp
Chopped ginger garlic 1/2 tbsp 1 tbsp 1% tbsp
Chopped onions 1/2 No. 1 No. 1 No.
Chopped green chillies 1/2 tbsp 1 tbsp 2 tbsp
Capsicum 1/2 no. 1 no. 2 nos.
Soya sauce 1/2 tbsp 1/2 tbsp 1 tbsp
Chilli sauce 1/2 tbsp 1/2 tbsp 1 tbsp
Vinegar 1/2 tbsp 1/2 tbsp 1 tbsp
Salt, Sugar & Pepper As per taste
Corn flour 1 tbsp 1% tbsp 2 tbsp
Method : 1. |n a MWS bowl add oil, chopped ginger, garlic, boneless chicken, soya
sauce, chillisauce and cover. Select menu & weight and press start.
2. When beeps add, chopped onions, capsicum, chopped green chillies,
vinegar, salt, pepper, cornflour mixed with %z cup water. Cover & press start.
Serve.
R : 1 e Aw aSd § q, B gE oex, ey, Ao R, W AR,
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oC2 Hakka 0.1~0.3kg Microwave safe For 0.1kg 0.2kg 0.3kg
Noodles (MWS) bowl Hakka noodles 100 g 200 g 3009
Water 400 mL 800 mL 1200 mL.
Oil 1 tbsp 1% tbsp 2 tbsp
Chopped veg - carrot, peas, french 1 cup 1% cup 2 cup
beans, capsicum
Ajinomoto (optional) Apinch
Salt, red chilli powder, green chilli As per taste
sauce

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

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

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

When beeps, add noodles to the bowl. Mix & press start.
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Menu Weight Limit Utensil Instructions
oC3 | Honey Chilli 0.3 kg High rack For 0.3 kg
Potatoes Multicog‘k tawa* Pgtatoes (peeled and cut long) 300 g
& Qil 1 tbsp
Microwave safe Chopped garlic 1 tbsp
(MWS) glass bow! || Salt, red chilli powder As per taste
Ajinomoto (optional), orange color Apinch
Vinegar 1/2 tbsp
Red chilli sauce As per taste
Tomato sauce 3 tbsp
Honey 1% thsp
Maida 1-2 tsp
Cornflour 2 tbsp (mixed with %2 cup water)

Method : 1. Mix the maida with potatoes. Arrange them on tawa & keep on high rack,
Selectmenu & press start.

2. When beeps, remove.

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

When beeps, stir well & add a little water (if required), honey. Mix well & press
start.
Mix the potatoes with sauce & serve.
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oC4 | Veg In Hot 0.1~0.3kg Microwave safe For 0.1kg 0.2 kg 0.3kg
Garlic Sauce (MWS) bow! Mix veg - Cauliflower florets, 100 g 200 g 3009

Capsicum, Baby corns, Beans
Qil 1 tbsp 1% tbsp 1Y% tbsp
Chopped garlic, Ginger, Green chillies 1 tbsp 2 tbsp 2 tbsp
Corn flour 1 tbsp 1% tbsp 2 tbsp
Pepper, Salt As per taste
Ajinomoto (optional) Apinch
Oregano As per taste
Water 2 cups 3 cups 3 cups

Method : 1. Cut the capsicum & cauliflower into medium sized pieces, baby corns &

french beans into small sized pieces.

Ina MWS bowl add oil, chopped onion, ginger, green chillies. Select menu &

weightand press start.

. When beeps, mix & add vegetables, pepper, salt, cornflour mixed with 2 cup
water, ajinomoto, water. Press start. Stand for 5 minutes.

. Sprinkle oregano & serve.
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*Refer Pg. 89 Fig.2
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Menu Weight Limit Utensil Instructions
oC5 | Schezwan 0.1~0.5kg Microwave safe For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Chicken (MWS) bow! Boneless chicken 1009 | 2009 | 300g | 400g | 500g
Dry red chillies 3nos. | 4nos. | 5nos. | 6nos. | 8nos.
Garlic paste 2 tsp 3 tsp 3tsp 4 tsp 4 tsp
Tomato ketchup 1tbsp | 2tbsp | 3tbsp | 4tbsp | 5tbsp
Vinegar Ttsp | 1%tsp | 1%tsp | 2tsp 2 tsp
Red chilli sauce 1tbsp | 1tbsp |1%thsp|1%tbsp| 2 tbsp
Ajinomoto (optional) Ya tsp
Salt As per taste
Spring onions (with greens) Yacup | Yacup | Yacup | 1cup 1 cup
Cornflour 1 tsp 1tsp 1%tsp | 1%tsp | 2tsp
Qil 1tbsp | 1tbsp | 2tbsp | 2tbsp | 3 tbsp
Method : 1. |na MWS bowl mix together oil, garlic paste, dry red chillies, chicken pieces,

tomato ketchup, ajinomoto, vinegar, red chilli paste. Mix well. Select menu &
weight & press start.

When beeps, mix well and add spring onions, cornflour mixed with ¥4 cup
water, salt. Mix well & press start.
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Menu Weight Limit Utensil Instructions
HP1 Lemon 0.1~0.5kg Microwave safe For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Chicken (MWS) bowl Boneless chicken 100g | 200g | 300g | 400g | 500g
Soya sauce V2tbsp | 1tbsp | 1%2thsp | 2tbsp |2 tbsp
Corn flour YVatbsp | 1tbsp | 1%tbsp | 2tbsp |2% tbsp
Water Y2cup | Yacup | Ya2cup 1 cup 1 cup
Salt, Pepper & Sugar As per taste
Garlic paste 1tbsp | 1%tbsp| 2tbsp |2 tbsp| 3 tbsp
Lemon juice 2 tsp 3 tsp 4 tsp 4 tsp 5 tsp
Qil Yatbsp | 1tbsp | 1%2thsp | 2tbsp | 2% tbsp
Method : 1. Mix boneless chicken, soysauce, salt & pepper, garlic paste & lemon juice ina
bowl. Refrigerate for 2 hour.
2.InaMWS bowl add oil, marinated chicken pieces, sugar, corn flour mixed with
water. Cover. Select menu & weight & press start.
3. When beeps, mix well. Cover & press start. Allow to stand for 3 minutes.
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HP2 Kala 0.1~0.5kg Microwave safe For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Chana (MWS) bow! Soaked kala chana (soaked 100g | 200g | 300g | 400g | 5009
overnight)
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%cups| 2cups |2% cups
Salt, Chat masala, Red chilli As per taste
powder, Hara dhania

Method :

B

1. Soak chana overnight, in a MWS bowl take soaked chana with water, cover
it.

Selectmenu and weight and press start.

When beeps, strain the water from it. Ina MWS bowl, add oil, chopped onion,
chaat masala, red chilli powder, hara dhania and press start.

. When beeps, add boiled chana, mix well & press start.
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Menu Weight Limit Utensil Instructions
HP3 Karela 0.3 kg Microwave safe For 0.3kg
Sabzi (MWS) glass bowl Chopped karela/Bitter gourd 300 g
High rack Oil 2 tbsp
+ Chopped onions 1 cup
Microwave safe Water As required
(MWS)_fIaS Rai, Cumin seed, Asafoetida & For tempering
glass dish Turmeric powder
Salt, Sugar, Garam masala, As per taste
Coriander powder, Cumin powder
Grated coconut & Hara dhania For garnishing

Method : 1. InaMWS glass bowl take oil add rai, jeera, asafoetida & turmeric powder,
chopped onions. Select menu and weight and press start.

2. When beeps, add chopped karela some water, salt, sugar, masala, dhania

powder, jeera powder. press start.

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

. Garnish with coconut & dhania, serve hot.
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HP4 | Machi 0.1~0.5kg Microwave safe [For 0.1kg [ 0.2kg | 0.3kg | 0.4kg | 05kg
Kali Mirch (MWS) bowl Pomfret fish 00g | 200g | 3009 | 400g | 500g
Salt, Lemon juice & Kali mirch To marinate as per taste
powder
Oil, Chopped onion, Chopped As required
tomatoes, Chopped garlic

Method : 1. Take Pomfret Slices as per weight either of (0.1 kg/ 0.2 kg/ 0.3 kg/ 0.4 kg/ 0.5
kg) and marinate with salt, lemon juice, and pepper powder (as per taste) for
one hour.

2. In MWS bowl put oil, chopped onion, chopped tomatoes, chopped garlic.
Selectmenu & weight and press start.

3. When beeps, open door and add marinated fish, salt to taste and some
water. Cover & press start.

4. When beeps, mix well & press start.

5. Give standing time for 5 minutes.
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Menu Weight Limit Utensil Instructions
HP5 | Nutrinuggets 0.1~0.3kg Microwave safe For 0.1 kg 0.2 kg 0.3 kg
(MWS) bowl Soaked and boiled nutrinuggets 509 100 g 150 g
Potato 509 100 g 150 g
Oil 1 tbsp 1% thsp 2 tbsp
Jeera As per taste
Chopped onion 2 cup \ 1 cup 1% cup
Tomato puree 2 tbsp | 3 tbsp | 4 tbsp
Salt, Garam masala, Red chilli As per taste
powder, Haldi, Dhania powder
Water 1%cup | 2 cup [ 2%cup
Chopped coriander leaves For garnishing
Method : 1. |naMWS bowl add oil, jeera, onion. Select menu and weight and press start.
Mix well.

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

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

1. HIgHIAG AH a9 H I, SIRT 3R @S STl | A 3R a9 g =i
@y | s aRE e |

2. 9 GATE A W, S =), YETHICH, 3T, TP, ATl e araey, gedl o
ISR ISS S S Lad FeiRe ot @1 amen arl Sel (Sarevome
100 I & forg 1 39 gr) | gda I &4y |

3. 917 GE 37 W, el Re AT 3R a4 gan e ST e @y | Srest
v e | 3 e @ @1 T8 < | &Y 9 & [eiraR ) $ A1 TRAE-TRA
IR |

HP6 | Soyabean 0.2 kg Microwave safe For 0.2 kg
Curry (MWS) bowl Soyabean (soaked overnight) 200g
Oil 1% tbsp

Chopped onions 1 cup

Tomato puree Y cup

Chopped green chillies 1 tbsp

Red chilli powder, Garam masala,

As per taste

Coriander powder, Salt

Water

200 mL

Coriander leaves

For garnishing

Method : 1.
well.
2.
Mix well.
3.
coriander leaves and serve hot.
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In a MWS bowl add oil, chopped onions. Select menu and press start. Mix
When beeps, in the same bowl add tomato puree and haldi and press start.

When beeps, add chopped green chillies, red chilli powder, garam masala,
coriander powder, salt, soyabean and water Press start. Garnish with
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HP7 Curd 0.1~0.4 kg Microwave safe For 0.1 kg 0.2 kg 0.3 kg 0.4 kg
Brinjal (MWS) bowl Brinjal (cut into pieces) 100 g 200 g 3009 200 g
Curd 100 g 200 g 300 g 400 g
Oil 1 tbsp 2 tbsp 3 tbsp 4 tbsp

Curry leaves Afew sprigs
Mustard & Cumin seeds 1tsp [ 2tsp | 3tsp | 3tsp

Salt As per taste
Chopped ginger 1tsp 2 tsp 3 tsp 3 tsp

Method : 1. |naMWS bowl add oil & brinjal. Cover. Select menu & weight & press start.
2. When beeps, remove & in another MWS bowl add oil, mustard & cumin
seeds, curry leaves & chopped ginger. Press start.
3. When beeps, add brinjal, curd & salt. Mix well & press start.

B

. HTEPHIIT h IS H T SR T SEABY &P & | 7, SR IO FAPR €T
<aTg |

2. 99 GAIE 2 R qTeR N1 of | Th GIR A AH IS A e, qAm AR

SIR @ 415, T Tl 3R FE §S AaXS STefr WIC &TT |

A9 TS 1 TR T, T8 AR T ST 37 ave e ok wré gard |

I

HP8 Fish 0.1~0.5kg Microwave safe For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Bharta (MWS) bowl Fish (Fillet) 100g | 2009 | 300g | 400g | 5009
Mustard oil Yatbsp | Yatbsp | 1tbsp [1%tbsp| 2tbsp
Mustard seeds Va tsp V2 tsp 1tsp 1%tsp | 2tsp
Chopped onion Yacup | Yacup | 1cup | 1%cup| 2cup
Red chilli powder, haldi, garam As per taste
mssala, salt

Method : 1. |naMWS bowl, add some water & fish pieces cover. Select menu and weight
&press start.
. When beeps, remove & ina MWS bowl add mustard oil, chopped onions, red
chilli powder, garam masala, haldi & salt. Cover & press start.
3. When beeps, add fish pieces, cover & press start. Mash the bharta well &
serve.
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HP9 Soya Idli 4,8 Microwave Rice 100 g
safe (MWS) Urad Ztbsp
bowl
& Soyabean 4 tbsp
Microwave Water As required
safe (MWS) Salt As per taste
idli stand*

Method : 1. Wash & soakrice, urad dal & soyabeans granules for 4 hours.

2. Grind, mix and ferment for 8 to 10 hours. Grind the mixture to paste
consistency.
Grease MWS Idli Stand with Oil. Put Idli batter in it. Add %z cup water in the
MWS bowl. Keep the idli stand & cover. Select menu & number and press
startto cook. Allow to stand for 3 minutes.
Note : After preparing the batter, you can use it for making menu 4 or 8 idlies
as perrequirement.
4,8indicates the number of idli that can be prepared.
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*Provided with the start up kit
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Menu Weight Limit Utensil Instructions
HP10 Bathua 0.1~0.4 kg Microwave safe For 0.1kg 0.2 kg 0.3 kg 0.4 kg
Raita (MWS) bowl Chopped bathua 259 509 759 100 g
Water 50 mL 75 mL 100 mL 125 mL
Beaten curd 3 tbsp 4 tbsp 5 tbsp 6 tbsp
Salt, Roasted cumin seed powder As per taste

Method : 1. |n a MWS bowl add chopped bathua leaves. Sprinkle some water & cover.
Selectmenu & weight & press start.
2. When beeps, remove.
3. In a bowl add water, beaten curd, bathua leaves & mix well. Add salt &
roasted cumin seed powder.
4. Mixwell & refrigerate it for some time & serve.
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HP11| Ghiya Raita 0.1~0.3kg Microwave safe For 0.1 kg 0.2kg 03 kg
(MWS) bowd Grated Ghiya 100 g 200 g 3009
Water 50 mL 75 mL 100 mL
Salt As per taste
Curd 3 tbsp [ 4 tbsp [ 5 tbsp
Salt, Mustard Powder & Green As per taste
Chilli

Method : 1. |n a MWS bowl add grated ghiya, sprinkle water and salt. Select menu and
weight & press start to cook.
2. Strain ghiya and take it in MWS bowl and add curd, water, mustard powder,
Salt, Green Chilli. Served chilled.
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HP12| Spinach 0.1~0.3kg Microwave safe For 0.1kg 0.2 kg 0.3kg
Dal (MWS) bow! Dehusked soaked lentils (at least for 100 g 200g 300g
2 hours)
Onions chopped Y2 cup 1 cup 1 cup
Spinach chopped 1 cup 1% cup 2 cup
Qil 1 tbsp 2 tbsp 2 tbsp
Cumin seeds 1tsp 1tsp 1% tsp
Ginger & Green chillies (chopped) 1 tbsp 2 tbsp 3 tbsp
Water 300 mL 500 mL 600 mL
Turmeric, Salt As per taste
Lemon juice 1tsp 2 tsp 3tsp
Coriander leaves 2 tbsp | 3 tbsp | 4 tbsp

Method : 1. InaMWS bowl put soaked dal (lentils), water, turmeric powder & salt. Select
menu & weight and press start.

When beeps, in another MWS bow! put oil, chopped onions, cumin seeds,
chopped ginger & green chillies, chopped spinach. Mix well and press start.
When beeps, mix well & add boiled lentils. Mix again & press start.

Garnish with coriander leaves & serve hot.
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Menu Weight Limit Utensil Instructions
So1 Chicken 0.6 kg Microwave safe For 0.6 kg
Shorba (MWS) glass bowl Boneless chicken 300g
Oil Vs tbsp
Chopped garlic 2 tsp
Salt & Pepper powder As per taste
Maida 3 tbsp
Water 600 mL (3 cups)
Fresh cream For garnishing
Method : 1. In a MWS glass bowl add chicken pieces, chopped garlic and water. Select
menu and press start.
2. When beeps, remove & strain stock. In another MWS glass bowl add oil,
cumin seeds and maida and press start.
3. When beeps, add the chicken stock, salt, pepper and press start. Garnish
with fresh cream and serve hot.
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So2 Tamatar 0.6 kg Microwave safe For 0.6 kg
Shorba (MWS) glass bowl Chopped tomato 3009
Oil 1 tbsp
Ginger garlic paste 2 tbsp
Jeera, Bay leaf, Salt, Garam masala, As per taste
Sugar
Water 600 mL (3 cups)
Coriander leaves For garnishing
Method : 1. |na MWS glass bowl add tomatoes cutinto quarters with water, select menu

and press start.

. When beeps, grind and strain the whole stock.
. In another MWS glass bowl add oil, ginger garlic paste, jeera, bay leaf and

press start. Mix well.

. When beeps, add the strained stock, season with salt, garam masala and

press start. Add sugar if very sour. Garnish with coriander leaves and serve
hot.
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Menu Weight Limit Utensil Instructions
So3 | Sweet Corn 0.3 kg Microwave safe For 0.3 kg
Soup (MWS) glass bowl! Sweet Corn 200 g
Water 300 mL (1% cup)
Oil 1 tsp
Cornflour 2 tbsp + 2 cup water
Salt, Sugar, Pepper, Green As per taste
chilli
Method : 1. Grind sweet corn with water and put in MWS glass bowl. Select menu &
press start.
2. When beeps, remove, in another bowl put oil, green chilli & press start.
3. When beeps, add corn mixture in it. Mix cornflour with %2 cup water and mix
withit. Add salt, sugar, pepper and press start.
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So4 | Mushroom 0.3 kg Microwave safe
For 0.3kg
Sou MWS) glass bow!
P { e Mushroom 120 g
Potato 1 No.
Cabbage 50 g
Onion 1 small
Water 300 mL (1% cup)
Salt, Pepper As per taste
Qil 1tsp
Grated cheese As per requirement
Method : 1. |n MWS glass bowl add potato in small pieces, chopped cabbage, onion &
mushrooms with water. Select menu & press start.
2. When beeps, remove the bowl. Allow to cool & separate the mushrooms &
grind the remaining stock & strainit.
3. Ina MWS glass bowl, add oil, mushrooms, salt & pepper. Mix & press start.
When beeps, add the stock & press start. Garnish with grated cheese &
serve.
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Utensil

Instructions

Corn Basil &
Fusili Soup

0.6 kg

Microwave safe
(MWS) glass bowl!

For

0.6 kg

Cream style corns

100 g

Basil 10 leaves
Fusili pasta (boiled) 10
Tomato puree 2 tbsp
Chopped onion 2 cup
Chopped garlic 1 tbsp
QOlive oil 1 tbsp
Water 600 mL (3 cups)

Method : 1,

In a MWS glass bowl add oil, chopped onion, garlic. Select menu & press

start.

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

3. Garnish with grated cheese & basil leaves.
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0.6 kg
300g
509
As per taste
2 nos.
For garnishing
2-3 flakes
As per taste

Microwave safe
(MWS) glass bowl!

So6 Rasam 0.6 kg For
Tomato

Tamarind pulp

Salt & Jaggery

Green chillies

Coriander & curry leaves
Chopped garlic

Coriander seeds, Cumin seeds,
Cinnamon, Hing

Water

Oil
Method : 1. |naMWS bowl add chopped tomato & water. Select menu & 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.
Garnish with coriander & curry leaves & serve.
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600 mL (3 cups)
1 tbsp
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Menu Weight Limit Utensil Instructions
So7 | Hot & Sour 0.6 kg Microwave safe For 0.6 kg
Soup (MWS) glass bowl! Water 600 mL (3 cups)
Chilli sauce 1 tbsp
Soya sauce 2 tbsp
Vinegar 2 cups
Chopped vegetables (Capsicum, 100 g
Spring onions, Carrots, Cabbage)
Tomato sauce 2 tbsp
Cornflour 2 tbsp + 2 cup water
Salt, pepper As per taste
Ajinomoto (optional) 1 pinch
Paneer 509
Method : 1. |n a MWS glass bowl add water, chili sauce, soya sauce, vinegar, salt,
pepper powder and ajinomoto. Select menu & press start.
2. When beeps, stir well & add all the chopped vegetables, except paneer.
Press start.
3. When beeps, stir well & add corn flour, tomato sauce, paneer pieces & press
start.
1. HTgHIId AT T ArSe A ure, fereft @, ﬂ’rmw RRa1, T, Fre frd
TSR AR SIS e of | 7Y Fa were ard
2. ﬁmﬁéﬁwmmmaﬁ?uﬁmaﬁmmwwﬁm
T ST ¢ 37K ¥eTE g4 |
3. 49 GATE I W e vE A ol BIUAR, ST Wi 3R TR & ghel
Pl STAPR FIE T < |
So8 Tomato 0.6 kg Microwave safe For 0.6 kg
Soup (MWS) glass bow! Chopped Tomato 1009
Chopped Carrot 259
Chopped Onion 1 small
Chopped Ginger, Garlic 1tsp

Salt, Sugar, Pepper

As per taste

Cornflour & Oil / Butter

2tbsp/1tsp

600 mL (3 cups)

Water
Method : 1.
weightand press start.
2. Whenbeeps, grind and strainiit.
3.
water. Stir well & press start.
4.
serve hot.
faf: 4

I

. HIZHII AH T S H FS g STHICR, WS, TMOR AR IJGH— TEGT

In a MWS glass bowl add chopped tomato, chopped onion, chopped carrot,
chopped ginger-garlic along with water. Keep in Microwave. Select menu &

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

Garnish with bread croutons, coriander (green dhania) and fresh cream and

Wiwa@é\mﬁﬁﬁaﬁw@xﬁq@mww&‘m\

Y GATE T TR ST PR BT of
WWWWW#W/WWWWWW@
31 H XEHR I &AM | 99 GATg 1 R A, T, WIRIGAR Pretl e
SR BIEFAR UFE T AT BT TS UM H STAGR a8 el & | 37l TRE
fireeR weré ga |

S HICIH, 81 a1 B P B T I/ N |
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Nutri Care

& CLCRN

Soup

Menu Weight Limit Utensil Instructions
S09 | Palak Makai 0.3 kg Microwave safe For 0.3 kg
Shorba (MWS) glass bowl Palak (chopped) 200 g
Water 300 mL (1% cup)
Maggie tastemaker 1 cube
Corn Niblets % cup
Chopped onion 2 cup
Jeera 1tsp
Butter 1 tbsp
Milk Ya cup
Method : 1. |n a MWS glass bowl add chopped palak & little water. Select menu & press
start.
2. When beeps, 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.
@ : 1. wgwa Aw @ ad § Bel gon wTerd SR elrel Ul STl | 3] g
R @ | )
2. 99 gTE < R TR Fpreras e B 9 o |
3. U qEN AIZHIAT T T 18 H ARG, HRT, HE §F WIS STAdY W
@ |
4. &9 GAE I R qTeR Tt IR U ol U, gy, B faeied ok w0
CECHDY STl FIE qTT |
So10 | Mulligatawny 0.6 kg Microwave safe For 0.6 kg
Soup (MWS) glass bow! Cooked rice 509
Dehusked lentil 30g
Apples (pealed & sliced) 2 no.
Carrot S0g
Onion 509
Veg stock/water 600 mL (3 cups)
Salt & pepper to taste
Butter 1tsp
Curry powder 1tsp
Lemon juice 1tsp
Method : 1. |n MWS glass bowl add butter, carrot, onion & apples. Mix well. Select menu
& weightand press start.

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

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

R . g Gw e a3 Aa, IR, @ I 9 ey ) ave e
o | 3 7 a9 A e g |

2. 419 GAE < R 3] v e, e gV A, 7ol 3R g Sreey et
EEIN

3. 49 GATE <71 W 370 qee A, d81 8 & | @R BT o | I Agmrad

A Tl S H B gaN Wb, T, Hren fd, B8 ursey o) g a1 74
BTy TWIE SaTT |
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Nutri Care

GRS

Soup

Menu Weight Limit Utensil Instructions
So11 Tom Yum 0.5kg Microwave safe For 0.5 kg
Kung (MWS) glass bowl Small sized prawns 10-12 nos.
Mushrooms (sliced) 5-6 nos.
Lemon grass stem 4 inch stalk
Lime leaves 5-6 nos.
Coriander fresh chopped A few sprigs
Fish sauce 2 tbsp
Thai red curry paste 2 tbsp
Lemon juice 1 tbsp
Veg stock/chicken stock 500 mL (2% cups)
Green/red chillies 3 nos.
Salt & pepper As per taste
Method : 1. InaMWS glass bowl put head & shells of prawns, green/red chillies (cut into
2), salt, roughly crushed lemon grass, lime leaves & stock. Mix well. Select
menu & press start.
2. When beeps, strain the stock. Add cleaned prawns, fish sauce, pepper, thai
red curry paste. Stir well & press start.
3. Addlemon juice & adjust the seasoning. Serve pipping hot.
1. HIZHIIT G ol OIS H U & 3% 3R o, &¥/airet A (@1 At #
§2), TP, favH WU A GAH g8 v U, ATSH olie ql i STl | s
e e | 3 g ¥erd gaTd |
2. 919 GTE I W WIH BT B of | A B T Ui, e A, wren fd, ord
XS BN e TSR el TRE feard ok wré arg |
3. fiq 3 STet SR ATl AR TR W A1 TRA R |
So12 Sichuan 0.6 kg Microwave safe For 0.6 kg
Soup (MWS) glass bowl Boneless chicken pieces 100 g
Carrot (grated) 1 no.
Capsicum (chopped) Y2 no.
Cabbage (shredded) 2 no.
Mushrooms (sliced) 4-5 nos.
Paneer (pieces) 509
Spring onions (bulb & greens) 1-2 nos.
4-5 nos.

Peppercorns (freshly crushed)

Chicken stock

600 mL (3 cups)

Cornflour

3 tbsp + Y4 cup

Salt & sugar

As per taste

Vinegar

2 tbsp

Red chilli paste

1 tbsp

Method :

B

1.

- @

. When beeps, take the bowl out & add red chilli paste, vinegar, salt & sugar,

. ISP AP T a9 § e & g, aa, Mo, Rver A, e,

Put chicken pieces, cabbage, carrot, capsicum, mushrooms, spring onion
bulbs, peppercorns and chicken stock in a MWS glass bowl. Select menu
and press start.

cornflour dissolved in 4 cup cold water & paneer pieces. Stir well & press
start.
Garnish with greens of spring onions. Adjust seasonings & serve hot.

R SN a1 Tifs, iR SR e wid oiey 37 B g Y AR
R @M |

A9 G 3T W 9 B ATeR Fpred 3R ot i @) e, Riwepn, T iR
I, V4 B H gl gaN DHTAR TN TR & SHs SIAd e8] av8 foarg
SR TeTE @y |

R ST & &Y 9T | Ao | Tl STAdh) TRA TRA TR |
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Nutri Care

GRS

Soup

Menu Weight Limit Utensil Instructions
So13 Wonton 0.6 kg Microwave safe For 0.6 kg
Soup (MWS) glass bowl Chopped Cabbage, Carrot, Capsicum,| 200 g (Total)
French beans
Ginger paste 2 tsp
Garlic paste 2 tsp
Spinach in pieces 10 leaves
Qil 1tsp
Salt, Pepper As per taste
Water 600 mL (3 cups)
Ready wonton 6-7 pieces
Method : 1. In MWS glass bowl add oil and vegetables, ginger-garlic paste. Select menu
&press start.
2. When beeps, add salt, pepper, water & palak (in pieces). Mix well & put in
microwave & press start.
3. When beeps, mix well & press start. Add wonton & serve.
How to make Wonton :
Maida -1 cup, Salt- 1 pinch, Oil - 1 tsp
Method : Mix all the ingredients in the bowl and make dough with hot water.
After that cover the bowl and leave the mixture for 10-15 minutes.
For Stuffing :
Cabbage, carrot, capsicum which is cutin long pieces
Method : Mix all the ingredients for stuffing. Make a small puree of wonton and
put the small quantity of stuffing in between them and then cover the puree and
pressit.
R : 1. wrgwE A e g 3 A, A ok seRe-EgH # URe STel | 7Y,

FADR T T@T |

2. 49 GAE T R TP, Fren 7, a0 SR T (GFet H) it | s awE
e 3iR ATghIIE # TP wIe @MY |

3. 9 gTE 39 IR e TR ey iR werd gy | di et STel iR TR |
qf=er H 991G «
HET 1 HY, T 1 P, ddl 1 T4
fafd : aa # Wi Il o) e iR oo T un & e A e
A T o | a9 BT edax 10-15 fe & fom w@ |
WRIE @ forg
el TR, Reven frd S o= g@el § @l 8
fafy : W AR T F g i i @ fien o | @i 9 B
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Utility Corner

A BiR

Menu

Weight Limit

Utensil

Instructions

uct

Keep Warm

0.3kg

Microwave
safe (MWS) bowl

Method :

3

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

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

e qard | i gIg a7 W A ok wre qard | div g 9 W e
IR wTe 2aTT |

uc2

Steam Clean

0.3kg

Microwave
safe (MWS) bowl

Method :

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

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

3. Again wipe out. Take out the plug.

1. HZHIIG AP A H U STl IR I Rwept a1 +Aq w4 o | A=Y gAY
¥eTE 9T |

2. 49 GATE 71 W A6 Tfb § 96 | @I g |

3. QAR A G MR T e Frpret of |

ucs

Defrost Veg

0.2~05kg

Microwave
safe (MWS) bowl

Method :

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

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

1. A3 A A3 H AP A=Y T4 qor g 3R Tere gard |
2. §19 GATE 37 W WM B UeC < | WIS GET |

uc4

Defrost
Non- Veg

0.5~1.0kg

Microwave
safe (MWS) bowl

Method :

fafy :

Non-Veg - (Chicken, Mutton etc.)

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

1. AT A ASA H AP 7Y T4 JoT g+ 3R I aTd |
2. 9 A <71 W @M P UeIe < | WIS TN |

ucs

De-
humidification

0.3 kg

Microwave
safe (MWS) bowl

Method :

fafy :

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

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

uce

Light
Disinfect

0.0kg

Microwave safe
(MWS) glass utensil
&

Empty cavity

Method :

B

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

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

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

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

sterilize the MWS glass utensil thereby giving a hygiene & clean

utensils/cavity.

1. FTEPII WG T G D BT BRAT - WA A DI S H @I
Y T SR T qam |

2. B B ABTE T - SR BT @l W | 7Y IR WE @ | FHE B
AT R (9 GAE 9 W) BRI B el HUS | /H FE |
e : afie 4 o fafdre ufihan ege Rvgwhae el & 51 wigmiaa dw o
PR BT BT IR I 8 3R Borawd W J&H Tl 8 3R

ol /BRI B AHTE PR 2 |
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Utility Corner Body Care
gé’ﬂ%lﬂ'} GAET §ISt B3R

Instructions

Menu Weight Limit Utensil
bC1 Body 0.2 kg Microwave safe For 02kg
Ma%s”age (MWS) glass bowl! Garlic 10 pods
Ajwain 1/2 tsp
Cloves 2-3 Nos.
Almonds 3-4 Nos.
Mustard oil 1 cup

Method : 1. |n MWS glass bowl put all the ingredients. Select menu and press start.
Remove when it gives a beep. Keep it for 2 hours. Strain and store in a glass

jar.

1 g A o ard § i A el | i g <erd gard | 9 g
A TR TR fIdTet of | <1 EE T @l @ < | BT Y B B IR AW |
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Utility Corner
gIferdl aR

Fermentation

HIHTIH

Menu Weight Limit Utensil Instructions
FE1 | Pizza base* 0.2 kg Multicook tawa For 0.2kg
& - .
Low rack™ Maida 200 g
Yeast 1 tbsp
Salt 1/2 tsp
Sugar 1tsp
Water As required
Method : 1. |n a bowl add maida, yeast, salt and sugar. Mix well, add water and make
a soft dough. Keep for half hour. Roll a roti, prick with a fork and rest for 5
mins. Select menu and press start. (Preheat process)
2. When beeps, keep the pizza base on tawa & on low rack. Press start.
Remove when it gives a beep.
R 1 wrea Aw qree # e, $ve, TP R AN STl | 9 ave e ok e
STFR JAIH AIGT a1 of 3R S 6 & oY 3 VIS | A€ ToaR Iie A
B2 € ol 5 fe a@ a1 % § | A=Y gAaR wIe qary | (e @ ufdsan)
2. 19 GATE 71 TR ST 99 BT A R IR Al P B SR G AR WIS 4T |
49 AT < IR dTeR el |
FE2 | Flavoured* 0.6 kg Microwave safe For 0.6 kg
Yoghurt (MWS) glass bowl Curd 200 mL
& . -
Low rack® Milkmaid 100 mL
Fresh cream 200 mL

Flavours (Vanilla, Strawberry,
Pineapple essence)

As per choice (¥ tsp)

Method :

8

1
2.
3

IS

.‘"!\’

>

. InaMWS glass bowl mix all the ingredients. Beat well till smooth.
. When beeps, keep the MWS glass bowl on low rack & keep it in microwave.

. When cooking ends, take out & allow to come to room temperature. Keep in

.Hﬁaﬂﬂa?ﬁﬁwwﬁmﬁﬁmﬁmﬁwmﬁwﬁmaﬁﬁw

Selectmenu & press start. (Preheat process)
Press start.

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.

ﬁqu@ml@%ﬁ’c’aﬁm)
Y W ARHIAT AF TAR a8 P ol ¥ W W AR e 5w
aaﬁwwa‘lwréam\
g & 918 dTeR ST of AR &R & I dd A < | R 9 'S @ forg
fpoRex H @ & | . )
e : A 3T TR | WA oY Y8 & a1 ATE B G a9 & g v
ﬂeaﬁgggﬁméﬂ@ﬁlwmnééﬁmwﬂﬁwwﬁmaﬁ
|

*Do not put anything in the oven during the Preheat mode / ¥i€le #Is & SR ®1¢ * a¥q 3fae & arex 7 W |

**Refe

@Refer Pg. 89 Fig.3

r Pg. 89 Fig.1
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Utility Corner
gIferdl aR

Fermentation

HIHTIH

Menu Weight Limit Utensil Instructions
FE3 Masala 0.5kg Microwave safe For 0.5 kg
Paneer (MWS) glass bowl Milk 500 mL
Curd 2 tbsp
Coriander 1tbsp
Jeera 1tsp
Method : 1. |n MWS glass bowl add milk. Select menu and press start.
2. Whenitgives abeep, remove and add curd, coriander and jeera. Press start.
3. When beeps, remove and strain and press in a muslin cloth.
fafa - 1. HIZHIA A T e H G o | Y AN W 4Ty |
2. 99 GTE 7 R d1eR el 3R T8, afEm 3k SR SR werd e |
3. 0 G S R ATeR FrapTed 3R Frers ) ARer & wuS # gard |
FE4 | Yeast dough 0.25kg Microwave safe For 0.25 kg
(MWS) glass bow! Maida 250 g
Yeast 1 tbsp
Salt Y2 tsp
Sugar 1tsp
Water As required
Method : 1. |n MWS glass bowl add maida, yeast, salt and sugar. Mix well, add water and
make a soft dough.
2. Selectmenu and press start. When beeps, rest for 3 minutes. Now remove.
@ : 1 wewa I @ oS 3 e, $Re, 96 R A SraR s e e
T T e Jera siret e o |
2.

A=Y PR TE T4 | 19 GA1g 7 W 3 e 9@ v & 918 arex e
<l
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USAGE OF ACCESSORIES/UTENSILS

S

U
Low rack

i

|

High rack

S

U
Low rack

S

Low rack

S

High rack

S

0

Low rack

 —

Multi cook tawa

|

Multi cook tawa

P

Microwave safe glass bowl
(Not provided with LG Kit)

+

Metal cake tin
(Not provided with LG Kit)

i

Microwave flat glass dish
(Not provided with LG Kit)

e

Microwave flat glass dish
(Not provided with LG Kit)
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List of Ingredients/amasit 7 fo=e

Spices

English Name

Hindi Name

Ajinomoto
Asafoetida

Basil

Bay Leaf
Cardamom, black
Cardamom, green
Carom seeds
Cinnamon

Cloves

Coriander Seeds
Cumin seeds

Dry Mango Powder
Dry red chilli
Fennel

Fenugreek leaves, dried
Fenugreek seeds
Mustard seeds
Nutmeg

Oregano

Pepper
Pomegranate seeds, dried
Poppy seeds

Red Chilli

Salt

Turmeric

Ajinomoto
Hing

Tulsi

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

SIS
BT

it
ST
Al gersE
BIEI Sarsdl
SISCIER]
EGERI
T
argd g m
STRT

AR
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=, 38
RISt
SINUEE
Fren i
SR
T G

Vegetables

English Name

Amaranth
Baby corn
Bittergourd
Bottlegourd

Brinjal/Eggplant

Broccoli
Cabbage
Capsicum

Chavli

Baby corn

Karela

Ghiya

Baigan

Hari Phool Gobhi

Pata Gobhi/Bandh Gobhi
Shimla Mirch




List of Ingredients/3mereft @51 for=oe

Cauliflower
Carrot

Celery
Cluster Beans
Coriander leaves
Cucumber
Curry leaves
Drumsticks
Elephant Foot Yam
French beans
Garlic

Ginger

Lady Finger
Lemon
Lemon Grass
Lime

Mint
Mushroom
Olives

Onion

Parsley
Potato

Peas

Radish

Red Pumpkin
Spinach
Spring Onion
Tomato
Turnip
Chenopodium leaves
Zucchini

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

Pyaz
Ajmoda
Aloo

Hari Matar
Mooli

Lal Kaddu
Palak

Hari Pyaz
Tamatar
Shalgam
Bathua
Torai

ol TR
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List of Ingredients/amasit 7 fo=e

Fruits

English Name

Hindi Name

Apple
Coconut
Grapes
Mango
Pineapple
Pomegranate
Raw Banana

Seb

Nariyal
Angoor
Aam
Anannas
Anaar
Kacha Kela

Cereals

English Name

Flattened Rice

Oats

Puffed Rice
Refined wheat Flour
Rice

Sago

Semolina

Whole wheat broken
Wheat Four (whole)

Poha

Jaei

Murmura
Maida

Chawal
Sabudana
Suji

Daliya

Gehun ka Atta

TE @7 e

Pulses

English Name

Hindi Name

Bengal Gram Dal

Bengal Gram flour

Black Gram Dal

Green Gram Dal(Dehusked)
Kidney Beans
Lentils,(Dehusked)

Red Gram Dal

Soyabean

Chana Dal

Besan

Urad Dal

Moong Dal (Dhuli)
Rajma

Masoor Dal (Dhuli)
Arhar/Tuvar Dal
Soyabean

AT qled
T

3s$q qlel

T wTe (ge)
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List of Ingredients/3mereft &5t foroe

Dry Fruits

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

Fats & oils

English Name Hindi Name
Butter Makhan HRg
Ghee Ghee Gl
Oil Tel et
Olive Oil Jaitun Ka Tel ST BT da
Mustard Oil Sarson Ka Tel AT BT qA
Miscellaneous

English Name Hindi Name
Bread crumbs Bread crumbs ESEGER
Cornflour Cornflour PIATAR
Coffee Coffee el
Cottage cheese Paneer ERIN
Curd Dahi EGl
Eggs Ande IS
Honey Shahed RS
Jaggery Gud TS
Khoa Khoa EGIR)
Milk Doodh ECI
Powdered Sugar Bura R
Sugar Cheeni AN
Tamarind Imli Sl
Tea Chai EIR
Saffron Kesar B
Sprouts Ankur EA
Vinegar Sirka Ra
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TO CLEAN YOUR OVEN /3TTUes  3ffael &t AwIs

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

1

94

Keep the inside of the oven clean

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

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

Do not use harsh detergent or abrasive cleaners.

The multicook tawa can be washed by hand or in the dishasher.

3gel @ fidd Ty @ IH =

M & gHs A1 Rt uerelf & B daRi W iR W qer XAl & 9 $ aae ) f&us o § 1 ve
Ml FUS T SHS! GRA G GAT MALAP 8| ¥ WM & BIC THS IR el yameit &) §3 Agpiad a1 Sl
Pl AT PR o & R T I WM 9 $T GAI a1 8 Tl © | Targ) iR @iEl & 1 AR ge 84
@M & ghel B Wel HUS A TH Y | TEE A & oY I8 FH1E @ 98d ol | dairg Biel ol
BT & oI A | 1T ot HUST SR I 3R I9S I8 I 87 IR Gl of | HoR fexoie &1
ST 7 BN |

Ao aaT B gl & a1 fSeanR & € S Fadt 2

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.

sl &1 aEd Ew G W

YT R WH G 39S aed R B A% R SR el HUS 7 YR <fad ¥ I IS IR gad |
AET & WIR 9D HM PR dlel Bl BT TC—He A AN B oY T Pl 4T AT dTel IR IR A A
BN | Hgid U BT W B B 1Y RaTa el 8 W A1 Bl TR F e @ne T 8 W | iR
T UF el BIS T AP NP G FIS 9 UB < | %R @ 9§ STOP/CLEAR de T4TY |

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

3R TRATS & qTER AT IR 919 P! 81 OY a1 U A HUs § Ul @I 4% < | 980 T4 8 o TR
3ie & HdTel & HROT VAT B Fhal ¥ T8 BIS MaT b TR T8 2|

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

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

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

TRATS RSP W A G S AMMRY | T4 AGT el I ofdx I aRe F €19 iR bR g |

W 3R wied & JHlel T8 3R Tl urSeR & gwie & | Ml due & fFafia wu 9 die &
3T g & Rl BT AP W A B |

Do not use steam cleaners.

T Fel RS BT TANT 7 BN |

Unplug your oven from the electrical socket when you clean control panel with wet cloth or spray water on control
glass to clean. If it is not unplugged, this product can be operated by touching the START/Add 30 secs button.

Ml BUS | Belel el BT A% BRI GHI AT Belel T DI ATh B & Iy B BRI TG I+ 3Ma=
BT fISTell & Raa I FeT P | 3R AT YAT &l S & AT START/Add 30 secs e &I &1 A9 4 I8
e 8 Al B |



QUESTIONS & ANSWERS /¥eal 3R 3aT

QUESTIONS & ANSWERS / U9sl 30T 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 RECIPES /@ &ioter faferr

Two Recipe for starters /

SafARaat & fou a1 <oier fafe=

NOTE : The time variation during cooking of recipe depends upon the ingredients, method adopted & type of food menu
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Papad- Papad-
placed at placed at
centre of Glass centre of Glass
Glass Tray Tray Glass Tray Tray

1. ROASTED PAPAD
Procedure:

Papad:

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

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

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

To Cook Multiple Papads:

*Place Multiple papads over one another, as shown in the picture

above.

Crispy Papad:

1. Press START/Add 30 secs once without papad.

2. Sprinkle little water or oil over the papad.

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

*Note : The cooking time may vary —

a. As per the composition of the papad material.

b. As per the Quantity of papad used.
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TWO RECIPES /&1 =iote faferr
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2. POP CORN : Place the pop corn bag to the glass tray properly as
instructed on packing. Use secs to START/Add 30 secs set 3~4
minutes or set time as instructed on the packed. Remove the bag
after poping sound has stopped. Take care that bag corners do not
touch sides while rotating.

Note : Attend poping process carefully. Do not overheat as
it may cause fire.
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PLUG WIRING SPECIFICATION /<o 3z argfRer w@es

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

Warning

This appliance must be earthed

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

BLACK ~ Neutral

RED ~ Live

GREEN & YELLOW ~ Earth

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

in your plug proceed as follows:

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

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

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

If the supply cord is damaged, it must be replaced by the
manufacturer or its service technician or a similarly qualified person in
order to avoid a hazard;
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Life's Good
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LG 24x CUSTOMER CARE
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