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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

Hacagul el ferder/
& A U 3R ofdsy & deel B fou =

Read and follow all instructions before using your oven to prevent the risk of fire, electric shock, personal injury, or
damage when using the oven. This guide does not cover all possible conditions that may occur. Always contact your
LG service technician or manufacturer about problems that you do not understand.
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This is the safety alert symbol. This symbol alerts you to potential hazards that can kill or hurt you and others. All safety
messages will follow the safety alert symbol and either the word” WARNING”or “CAUTION” These word means:
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This symbol will alert you to hazards or unsafe practices which could cause serious body harm or death.
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~/!\ CAUTION / ATereITefY
This symbol will alert you to hazards or unsafe practices which could cause body injury or property damage.
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/\ WARNING / raTasft

1 Do not attempt to tamper with, or make any adjustments or repairs to the door, door seals, control
panel, safety interlock switches or any other part of the oven which would involve the removal of any
cover protecting against exposure to microwave energy. Do not operate the oven if the door seals
and adjacent parts of the microwave oven are faulty. Repairs should only be undertaken by a qualified
LG service technician.
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Unlike other appliances, the microwave oven is a high-voltage and a high electrical-current
equipment. Improper use or repair could result in harmful exposure to excessive microwave energy or in
electric shock.
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Do not use the oven for the purpose of dehumidification. (ex. Operating the microwave oven with wet
newspapers, clothes, toys, electric devices, pet or child etc.)
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It can be the cause of serious damage to safety such as a fire, a burn or a sudden death due to an electric shock.
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/\ WARNING / SrdTdeit
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The appliance is not intended for use by young children or elderly persons. Only allow elderly & children
(8 years and above)touse the oven without supervision when adequate instructions have been given so that
the child is able to use the oven in a safe way and understands the hazards of improper use.
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Improper use may cause damage such as a fire, electric shock or burn.
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Accessible parts may become hot during use. Young children should be kept away.
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They may get a burn.
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/\ WARNING / ITarett
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Liquids or other foods must not be heated in sealed containers since they are liable to explode. Remove

the plastic wrapping from food before cooking or defrosting. Please note that in some cases food should be
covered with plastic film, for heating or cooking.
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They could burst.
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/\ WARNING / IdTareft
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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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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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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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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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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.

3 & SRR 3R ®fad) @& am arelt wag @ da #§ «I¥ amE (O feea <iae ar Aufeq
3fR) 7 7 T & f5ll R & @M AT GBS FA qT EE D AT F8i 7 @A |

It could result in harmful exposure to excessive microwave energy.
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Please ensure cooking times are correctly set, small amounts of food require shorter cooking or heating
time.
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Over cooking may result in the food catching fire and subsequent damage to your oven.
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When heating liquids, e.g. soups, sauces and beverages in your microwave oven,
* Avoid using straight sided containers with narrow necks.
* Do not overheat.
* Stir the liquid before placing the container in the oven and again halfway through the heating time.
* After heating, let it stand in the oven for a short time; stir or shake it again carefully and check the
temperature of it before consuming to avoid burns (especially, contents of feeding bottles and baby
food jars).
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Be careful when handling the container. Microwave heating of beverages can result in delayed eruptive boiling
without evidence of bubbling. This could result in hot liquids suddenly boiling over.
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An exhaust outlet is located on the top, bottom or side of the oven. Don’t block the outlet.

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

It could result in damage to your oven and poor cooking results.
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Do not operate the oven when empty. It is best to leave a glass of water in the oven when not in use.
The water will safely absorb all microwave energy, if the oven is accidentally started.
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Improper use could result in damage to your oven.
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Do not cook food wrapped in paper towels, unless your cook book contains instructions for the food you
are cooking. And do not use newspaper in place of paper towels for cooking.
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Improper use can cause an explosion or a fire.
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Do not use wooden containers and ceramic containers that have metallic (e.g. gold or silver) inlays.
Always remove metal twist ties. Check that the utensils are suitable for use in microwave ovens before
use.
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They may heat-up and char. Metal objects in particular may arc in the oven, which can cause serious damage.
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Do not use recycled paper products.
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They may contain impurities which may cause sparks and/or fire when used in cooking.
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Do not rinse the glass tray by placing it in water just after cooking. This may cause breakage or
damage.
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Improper use could result in damage to your oven.
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Be certain to place the oven so the front of the door is 8 cm or more behind the edge of the surface on
which it is placed, to avoid accidental tipping of the appliance.
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Improper use could result in bodily injury and oven damage.
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Before cooking, pierce the skin of potatoes, apples or any such fruit or vegetables.
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They could burst.
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Do not cook eggs in their shell. Eggs in their shell and whole hardboiled eggs should not be heated in
microwave ovens since they may explode, even after microwave heating has ended.
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Pressure will build up inside the egg which will burst.
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Do not attempt deep fat frying in your oven.
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This could result in a sudden boil over of the hot liquid.
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If smoke is observed, switch off or disconnect the oven from the power supply and keep the oven door
closed in order to stifle any flames.
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It can cause serious damage such as a fire or electric shock.
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When food is heated or cooked in disposable containers made of plastic, paper or other combustible
materials, keep an eye on the oven and check it frequently.
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Your food may be poured due to the possibility of container deterioration, which also can cause afire.
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The temperature of accessible surfaces maybe high when the appliance is operating. Do not touch
the oven door, outer cabinet, rear cabinet, oven cavity during micro mode, grill mode, convection
mode, combination mode & auto cook operations (feature are model specific). Before clearing utensils
make sure they are not hot.

For accessories & dishes touch them using hand gloves. Adults should supervise their children
utensils during every mode of operation as temperature may be high.
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As they will become hot, there is the danger of a burn unless wearing thick culinary gloves.
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The oven should be cleaned regularly and any food deposits should be removed.
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Failure to maintain the oven in a clean condition could lead to deterioration of the surface.

This could adversely affect the life of the appliance and possibly result in a hazardous situation.
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If there are heating elements, the appliance becomes hot during use. Care should be taken to avoid

touching the heating elements inside the oven.
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There is danger of a burn.
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Follow exact directions given by each manufacturer for their popcorn product. Do not leave the oven
unattended while the corn is being popped. If corn fails to pop after the suggested times, discontinue
cooking. Never use a brown paper bag for popping corn. Never attempt to pop leftover kernels.
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Overcooking could result in the corn catching a fire.
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Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven door glass.
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They can scratch the surface, which may result in the glass shattering.
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This oven should not be used for commercial catering purposes.
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Improper use could result in damage to your oven.
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The connection may be achieved by having the plug accessible or by incorporating a switch in the

fixed wiring in accordance with the wiring rules.
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Using improper plug or switch can cause an electric shock or a fire
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The microwave oven shall be used freestanding.
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This appliance can be used by children aged from 8 years and above and person with reduced physical,
sensory of mental capabilities or lack of experience and knowledge if they have been given supervision or
instruction concerning use of the appliance in a safe way and understand the hazard involved.
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Children should be supervised to ensure that they do not play with the appliance. Cleaning and user
maintenance shall notbe made by children unless they are aged from 8 year and above and supervised.
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Oven Lamp power rating is 35 W.
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If the supply cord is damaged, it must be replaced by the manufacturer or LG service technician or similarly
qualified person in order to avoid a hazard.
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The appliance is not intended to be operate by means of an external timer or separate remote-control
system.
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Use exclusive 230V socket with earth.
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Do not bend power cord forcefully or break.
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Do not pull out power cord.
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Do not use several power plug in one socket at the same time.
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Do not plug in or pull out power cord with wet hand.
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Do not spray water inside and outside of microwave oven.
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Plug out power cord during cleaning or maintenance of set.
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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.
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Do not insert pin or steel wire etc. into inside/out side of case.
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Please be careful during taking the food since high temp. water or soup
may overflow to cause burn.
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Do not plug in power cord when socket hole is loose or plug is damaged.
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Do not use oven while some foreign material is attached on the door.
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Do not place the water container on the set.
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Do not place heavy things on the set & do not cover the set with cloth while
using.
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Do not install the set in the damp space or water sputtering area.
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Do not let children hang onto oven door.
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Do not heat the unpeeled fruit or bottle with lid.
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Do not hold food or accessories as soon as cooking is over.
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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 FAISA S8 W I |

There is danger of blast if covered bottle, sealed food, egg, and chestnut etc.
are cooked inside oven.
e & iR gad of*fl aIdd, ofsT, Hies @ ueref a7 I T o) S9 JaM 9 fawpie 8 9l © |
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BEFORE USE / S3ddTd b Uadt

Unpacking & Installing | JeTeT 3T AT

By following the basic steps on these two pages you will be able to quickly check that your oven is operating correctly.
Please pay particular attention to the guidelines on where to install your oven. When unpacking your oven make sure

you remove all accessories and packing materials. Check to make sure that your oven has not been damaged during
shipping.

39 a1 gof W Ay 7y giard) el BT $H R HeH SKA IR 9gd Y AT UdT T SIeT s
ATUHT e fHaT 37<eT T &1 & | $UAT "IN B bl W 59 ¥ W RN e ) e | use
@ BT Wierd 79 39 91 BT &9 W& 6 T 39 BT aTel IR de iR S9dT TRIRN BT qR)
0 W @t o | 0 A Sb G I o b A o o g o F Pl P ce—me o T g |

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

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

r— Cooking Accessories — Dicamer s only raphical epesentationofgctal proc
3 TS AH IUIE B DT ba i
FHfeT TRrady

Oven Front Plate

——
Door Latch
IR A=

0
HIGH RACK | BT Y& LOW RACK
w s

GLASS TRAY ROTATING RING

N\
o i\' _\ﬁ'é'%-rl ﬁTl Kt Safety Door Lock System
AT SR i Rived

MULTI COOK TAWA

- /

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

The front of the oven should be at least 8 cm from the edge of
the surface to prevent tipping.

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

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

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

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

O NOTE / e =2

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

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




BEFORE USE/SXHATAT & U&ah

Plug your oven into a standard household socket. Make sure your oven is the only appliance connected to the socket.
If your oven does not operate properly, unplug it from the electrical socket and then plug it back in.

T ST BT U 3728 Alde & AT 1 I IR 39 919 & GARad o F 39 dfae ¥ 3R o8 gy
SYBROT BT AR - SireT 74T 81 | AfY ATIHT 3ATa ST q B T HX &1 81 dl 39 dide A Fdrd o
GEIRT <Y |

Open your oven door by pulling the door handle. Place the rotating ring inside the oven and place the glass tray on top.

AT & SR &S DI UHSHR &l BT §R Wiel 3R Il R e g § oY 3R 398 &R o ¢
|

Fill a microwave safe container with 300 mL of water.

Place on the glass tray and close the oven door.

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

AISHIAT VB HSAX BT 300 el ey aril & W |

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

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

STOP/CLEAR 9e- &1 GdT¢ 3R START/Ad 30 secsdesT &l fhR Uoh aR @iy
IR T Adhe BT IHI A N |

The DISPLAY will count down from 30 seconds.

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

If your oven is operating the water should be warm.

Be careful when removing the container it may be hot.

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

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

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

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

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

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

T 3TfEre A B UR %] YR Bl a8 W 98 Bl U 9 HO A} S8l PR R HMH HRA < |
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Method To Use Accessories As Per Mode /
HAIS B IFAR TRIAIIG Ul B b fafer

Microwave Convection Grill combi Conv combi

U /
Low rack

©, v

Glass tray

e /

Multi Cook Tawa

—

Multi cook Tawa

v v v

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

AT A—gd ad1 + 36 (A1 @ @ 9refl @) sd-—as § swara

TR v
AT AT arel Al USRI BT FHHTIEE B AR T SIE BN | X BRI

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

AT B TaT BT GI&X AT Jablel uared F 7 ey |




BEFORE USE/SXHATAT & U&ah

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

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

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

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

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

ATSHIaed O1g & IR el O Tl | 9 S iR I fhel o a1g @Y avg | e} IR RmRAr e R
Tl E 3R 78 Raft Aol dee SRfl o =ama &7 599 SuRYd ) Aad! § | SRR SURT—8
JerTfeaes ae & i H WA HRAT GRIET BIAT © | <lfhd B0 ATShad HpaaR okl aci 4 HB W I
B FHhd B ST ST # WA & forg Sfe 7 8 | oFR w1 et fhel Ue o @ vy # R ueR @
W< B A1 U AT 61T TST € 9 91 B Ad B Bl {5 a0 Bl AT JAGT F FIAN B Fhd & AT
TE |

e & WIoR WIERIE I BT U A R TP Hid & HER P G H I B AGT TG | AT B 8%
R TR TG T e O% For & | Al ol T 81 SY iR B WR 909 91 o Al 9He of f 9% §dd
e & forg JRfE €1 «ifd Ife Seer &1 A a3 W8 SR a<d T 81 9 T I8 g0 AT b A
&l B 1 B 9ol & VA dE Aol Mus! A # B S {6 W@ a9 & B ¥ e & WioR kW S Bl
faerge daR & &, W Erea § gRem @1 gfe # R 39 Asfene @1 0e:

Dinner plates/ f&e¥ wie

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

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

Glassware / B @ ddel

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

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

Plastic storage containers /TR B B fou wiifRes & aaie

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

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

Paper / &IaTe]
Paper plates and containers are convenient and safe to use in using microwave function, provided that the
cooking time is short and foods to be cooked are low in fat and moisture. Paper towels are also very useful for
wrapping foods and for lining baking trays in which greasy foods such as bacon are cooked. In general, avoid
coloured paper products as the colour may run. Some recycled paper products may contain impurities which
could cause arcing or fires when used in the microwave.
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BT & I IS R W ATSHIAT MaT & oIy 3 iR JRfer erer &

Wwwwﬁaﬁ?wwwsﬁ?wwwﬁaﬁﬁaﬁﬁ
@ o BT @ AT BT ¢ BN S B Y TIR Sed 9gd STantl gl
BT B N IGY 7 W R®E T Fpdt Fahdr 7| v RaefEa g 3fF &
ThAT & S efae @l WieR RATRAT ar e mT a1 B Had §

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

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

Plastic microwave cookware / @Tf3c & ool Hﬁaﬁﬁﬂ—qﬂ

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

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

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

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

/\ CAUTION / ATl

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

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




BEFORE USE/SXHATAT & U&ah

Control Panel

o
e
(4]
6
o
e
(1)
®
®

e

Breakfast Snacks Bakery

Indian Sweet Tandoor
Cuisine Corner Se...

Utility

Just4U  NutriCare
Corner

{ey STOP <> START
st CLEAR  Add 30 secs.

MC2844SPB

Part

@ Breakfast

Cook your favourite recipes using this function

@ snacks

Cook your favourite recipes using this function

9 Bakery
Cook your favourite recipes using this function

@ Indian Cuisine
Cook your favourite recipes using this function

© Ssweet Corner
Cook your favourite recipes using this function

@ Tandoor Se...
Cook your favourite recipes using this function

@ Justau
Cook your favourite recipes using this function

© Nutri Care
Cook your favourite recipes using this function

© utility Corner
Cook your favourite recipes using this function

@ Use to select cooking time

@ Micro
Use to select the power level for
microwave cooking

@ Grill

Use fo select Grill cooking

(® Conv.

Use to select Convection cooking

(® Combi

Use to select Combination cooking

(B clock

To set the clock

(® + More / - Less
Used to increase/decrease weight & cooking time

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

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




BEFORE USE/SXIHATA & Usal

Control PaneI/EbT;fIF[ et

® @ & 0600600

e

Breakfast Snacks Bakery

Indian Sweet Tandoor
Cuisine Corner Se...

Utility

Just4U  NutriCare
Corner

&y STOP  DSTART ‘

Semet CLEAR  Add 30secs.
MC2844SPB

uré

@ Breakfast/sHwre

@ snacks/wa
T4 GRM G ST TR (U GHEIET ao gard |

© Bakery/amt
39 BARM B ST G 30 THAICT @S TP |

@ Indian Cuisine/sRea Tguii
T BN T SN TR A qHdreT afer Tan |

© sweet Corner/wdic B
$9 R $1 ST &R U Haral o I |

@ Tandoor Se.../d F..
39 BRE F ST B 30 T o TR |

@ Just4UfRe 4
39 BRE F ST R 30 T o TR |

© Nutri Care /3giam
39 BEEM BT ST G AT TAAIT @S hr |

© utility Corner /ZAfT HFR
T BRI BT SUANT IR U TSN o T |

@ o e @ iR 7 @ g

@ Micro
WP FHT B R g I wiaT ¥ G forg

@ arill
fre BT @1 wide B B forg

(® Conv.
PHIG BT Pl TG B B Ig

@Combl
BT BT BT Fae IR b oy

(B clock
=3 o FEiRd & & fory

(® More +/ Less -
T SR G T B 9N /T B fog

() STOP/ CLEAR (Energy Saving)
3T BT AP AR T TS B M B U |
Tt e freR @ forg |

@ START/Add 30 secs
B IS F B AT @ S
arer START/Add 30 secs 9 P UH &
IR TaTY |
« Add 30 secs dTel HIER B IWIHTA BRD
3T HeTHe 30 AHSH D 8BS TR BT
PR AhA © |




BEFORE USE/SXHATAT & U&ah

Child Lock / ATScs cllh
In the following example, show you how to set the child lock.
frferRan SareRyr ¥ od W b aEes dife BY
Y |
1 Press STOP/CLEAR.

Stop/Clear &1 TdTV |

{€p STOP
sk CLEAR

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

STOP/CLEAR 9+ &I T9 Td aT B ¥ o9 dd
et i@ W 'L T o 91 SR 9 7 g

{&p STOP
amor CLEAR

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

ATgeS alfh HT RN a1 foly STOP/CLEAR e+
BT 9 o ah ‘L 99 & a1 e T 8 9|

{ep STOP
aeer CLEAR

~@) NOTE / =i

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

3MMISh 3G H U GRefl AR IUAR] BRTg
TE & S 5 Mo & SFehvTq d1eL &1 S
foem & SHP! Ab BT H1F PR 2| Th aR
AgeS Ald o AT AT MY B ¥ g

AN, B Bh T8I IS |

Add 30 secs/ TS 30 Adbs

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

fag Ty arERer # enud! f@mr wee s 2
e &1 TI89 de oa 59 avE MY @M1 a9
% foTg 900 g1 UTAR T SHIHTA B Fdhd ¢ |

1 Press STOP/CLEAR.
STOP/CLEAR & T4y |

{ep STOP
S CLEAR

Press START/Add 30 secs four times to select

2 minutes on 900 W power.

Your oven will start before you have finished the
fourth press.

IR IR START/Add 30 secs TaT HX 900 dTC UlAR
R 2 e &1 <gq e BN |

AP gRT Aefl IR g9 T | Ugd & faT
T Y BT ST |

<> START
Add 30 secs.

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

foae e HfeT @& wg af} oMy = @ ereH
HFST BT START/Add 30 secs 91 ®I IR IR 4T
PR G ADhA ©

<> START
Add 30 secs.

@ NOTE / e

The START/Add 30 secs feature allows you to set

30 seconds intervals of HIGH power cooking with a
touch of the START/Add 30 secs button.
START/Add 30 secs T B T §RRT 37T
30 AHSH B BTS WAR FHT B Al ©
forras folg MU START/Add 30 secs d€
ST BT |
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Setting The CIock/ERSﬁ a1 [AgiRa s

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

JMMT 12 GUS AT 24 TUS BT ST (IRT R Aol & | FFrferRad Sarevvr # & syl gare, 1T o 24
HUC Pl TSI H 14:35 & FHI B [ UHR AT B & | JARET SIS 1P e e a1 Ui
QI IRE BT AT 6 |

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

ST 3MMUHT AT Ugell IR T fHar S § A1 UfeR e & 918 Tl Bl & o St 7 ‘o’ fawrs
1 & | R aIus! 3 @1 TSl AEART I AT Bl US|

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

T TSr (A1 ) SrerT furg R € a1 3faT &I ST djd Y W Y | 3R HEN Bl QAR
AT PN |

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

TSI BT 50 Hz 3R & fTQ a1 11 & Aeerg H fobedl 1 ARE d1 aRacd 89 A 98I 3 Tefcl] 81 A 6 |
Make sure that you have correctly installed you oven as described earlier in this book.
78 gARET BN & T oo e W8 UPR 9 enfud o forn g S s9 fHae # g g

1  Press STOP/CLEAR.
STOP/CLEAR <dTU |

{ep STOP
aeer CLEAR

Press Clock once. Clock T& IR a1y |

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

3R 3T 12 FUC BT TS HT ITINT AT =16t & al Clock ®T Tdh IR TaTN | 3R 37T TS HE FA
% 918 fdded e @1Ed € A1 UfeR 3l dRd QIRT W o |

Press 10min fifteen times.10min U8 R TqT |

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

Press Clock or Start. The clock starts counting.

Clock a1 Start =ard | TSI f9AT Io AT |

<> START
Add 30 secs.
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HOW TO USE / [ShT d3& ST b

Micro Power Cooking /
HATSHT UTaz ggicpar

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

fyfaRad Sarexor # amue! f@rr e &6 720

qIe UraR BT WRINT aRes MY fod avg 5 fiee &
DI AN TIR BR DT § |

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

&y sToP
2o CLEAR

2 Press Micro until display shows “720"
AI3b! <A o9 I b 720" vt w g
T QT o

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

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

<> START
Add 30 secs.

@ NOTE / & ~

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

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

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

- YD ST H 5 AIgHIIT TR AT T |
8IS UTdR &l =g 39 319 &1 & Sl &
3R AIgHT 9T BT IR IR G PR A
IR ddel A Bl 21

- 1 IS @ H FIAT BT W AISHIAT
G gl § B PR AT BT ST BN |

- T TRIEST BT ST ATg el drs H

High rack Low rack
TS & SIRE

=——

Multicook Tawa

el G Tl




HOW TO USE/fp g ST b

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

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

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

POWER LEVEL

OUTPUT

USE

ACCESSORY

HIGH

900 W

« Boil water

« Brown minced beef

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

MEDIUM HIGH

720W

- All reheating

- Roast meat and poultry

« Cook mushrooms and shellfish

« Cook foods containing cheese and eggs

MEDIUM

540 W

- Bake cakes and scones
« Prepare eggs

« Cook custard

« Prepare rice, soup

MEDIUM LOW

360 W

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

Low

180W

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

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

qraR dAdel

3rscyc

SR

900 drc

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

HEIH 3T

720 d1c

+ guiqar GART T FHRAT

+ T g WIN 3R HRF

- HIHH 3R IARBI TbTT

* TR 3R 3f—Ih HIoHl BT o

540 dIc

© I% T P AR W
© HICS AT
- Faet iR [

DH HIH

360 dIc

+ ol enfer
* WG SR wicheie
* B BH DI HI Bl BT

TUhSH HH

180 dic

 HREE R A Pl ARH BRAT

- 3MSABIH BT AT BT
- 3me # WHR SemT

ATSHIad JRied wie/
HgHIIT R q<f/
;Tﬁﬁjﬁﬁaﬁ?féﬁmaﬂ
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Grill Cooking / 3T agﬁl'F)T

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

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

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

{ep STOP
gEw CLEAR

2 Press Grill. one time.
The following indication is displayed: UUU
Grill 7 AR <@ |
Frferad w<wr velRia e YUY

3 Press"10 min" one time.
Press "1 min" two time.

"10 min" U IR SET |
"1 min" &1 IR E41Y

4 Press START/Add 30 secs
START/Add 30 secs @V |

<> START
d 30 secs.

/\ CAUTION / wraem=ht

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

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

~@ NoTE / =i

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

o For the best result use the following accessories.

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

- Glemait o1 wated o o g Fua
T TRTIRIST BT SYATT & |

High rack

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

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

A Ry 7T Seexr # et femmar SR fh
A M Bl fbd aRE W WU B drfd 360

AP UTaR a1 3R e &7 SAHT PR 25
e ® Ao fEfor w |

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

{&p sToP
giw CLEAR

2 First press Combi & then Grill one time each.
Tl Combi 3R R Grill 9e7 TH—TF
IR Ty

Press Micro button until display shows "360"
Micro 9S &I T4 I TG oid O

JMUBHT "360" faaTg 7 <7 |

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

"0 min" 2 IR SOV 3R "I min" 5 IR 4TV |

Press START/Add 30 secs
START/Add 30 secs GaTq |

<> START
Add 30 secs.

OnNoTE/e

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

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

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

- MY 3ia # Piffaie @b o glen
Suael & ot f e gex ik
qrghidd & qregq W 9o IR B GD |
TABT AMAR W g fef grar 2 5 ey
BF THI H AT IS IBbT Fhd © |

- 3 et o) Ars § 9 dRE B Agehl

IR ofdel Ae Y Ahd © (180 dIC, 270dIC,
360 dT<) |

- 39 g gRT 39 3T AR FRGT
@M gRd dUR &R gad 3 |

-




HOW TO USE/[SFA dR& TXIATST B3

Convection Preheat /aﬁﬁr@m mée

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

T fev Serervr § ey fearr s fh fea
TRE 9 190 WS AMUHM WR 319+ 3fad &1 WEe
ol
1 Press STOP/CLEAR.

STOP/CLEAR &I 4Ty |

{ep STOP
aeer CLEAR

Press Conv. one time

Conv. T& aR @My |

Press " +" one time

"4 IR T |

Press START/Add 30 secs 2 times.

Preheating will be started with displaying "Pr-H"
START/Add 30 secs &1 R dTY |
e =Tl 81 S 3R U] fewet W @M "Pr-H

<> START
Add 30 secs.

OnNoTE /e

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

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

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

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

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

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

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

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

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

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

/




HOW TO USE /A a3 SxIaTel B

Convection Cooking / dhedcroTeT ElgﬁlﬂT

In the following example, show you how to cook some

food at a temperature of 190 °C for 50 minutes. f& CAUTION / srasmsit

During convection cooking use multi cook tawa
or low rack

e Sareeer # qutar T @ f 50 fse @ forg
190 °C dqIUHH TR HB WA D THIT |

PR HHT P SR Aol G qdl AT Al X
BT YA PN |

1 PressSTOP/CLEAR.
STOP/CLEAR &' Sam |

{ep STOP
aeer CLEAR

2 Press Conv.onetime

Conv. U R TV |

3 Press “+"one times till 190 “C is displayed.
190 °C" TRIM T “+" Y IR &A1 |

4 Press"10 Min" five times.
"10 Min" 9fF IR STy |

5 Press START/Add 30 secs
START/Add 30 secs GaTY |

<> START
Add 30 secs.

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

BRI 3T | @ e 99 AR
TR $1 e 97 XM U8
T F I E BT TH B Fhd 2|

OrNotE/Fe
If you do not set a temperature your oven

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

+ More / - Less button.

For the best result please use the following accessory.
3R 39 TATOHT TET G STIDbT JATa o
39 & 180 °C’ WX el SITYT |
+ More /- Less 95 & ARIH A FHfbT HT
e aRafia fear S dadr 21

wafaw aRemm 2g A gaier &1 Suanr #
g |

)
Low rack

Siled




HOW TO USE/[SFA dR& TXIATST B3

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

In the following example, show you how to program
your oven with micro power 360W and at a convection
temperature 200 °C for a cooking time of 25 minutes.

AT AT SRRl # SUB! garn S {6 e a)E

MY (U 3 BT 360 dTe &Adl W 25 fcd & a7
H PHIaeH dIIHH 200 °C TR B UM IR b |

1 PressSTOP/CLEAR.
STOP/CLEAR &' Gam |

& sTop ~/\ CAUTION / wraemeft
St CLEAR Always use oven gloves when removing the

food and accessories after cooking as the oven &
Press Combi. one times. accessories will be very hot.

Combi, T& R TaTy | B S1aT & W) & @ BT 3f)

YR BT HbTerd 9 S Ugae

Fif I 1 & P TH B Ahd ¢ |

Press Conv. one time fo NOTE /‘_"h—c"'

Conv. U®% dR TN | You can set three kinds of micro power level (180 W,
270 W, 360 W)

a9 TRE B AISH! IR dldal W B
| & (180 dTe, 270 dT€ 3R 360 dTT) |

Press " +" two times.
"SR gdl |

Press Micro three time
Micro 9 IR

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

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

Press START/Add 30 secs
START/Add 30 secs TaTY |

<> START
Add 30 Secs.




HOW TO USE/RFT dv8 STl s

More Or Less Cooking /
STaT T <bHA

In the following example, show you how to change the
preset COOK programs for a longer or shorter cooking
time.
foU U SR H 3BT IAR™T ST B BIET 3R
a1 it b AU M ‘b’ WU @l fbw aww
g |
1 PressSTOP/CLEAR.

STOP/CLEAR &1 ZaTY |

{€p sToOP
seor CLEAR

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

SIIFAIAR YR HF AW P A€ o= AR |
G BT g T IR |

Breakfast Snacks Bakery

Indian Sweet Tandoor
Cuisine Corner Se...

Utility

AL Corner

Nutri Care

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

START/Add 30 secs STV |
+More /- Less TdTV |
FHHT BT <ZH FHH AT SATIT & ST |

<> START
Add 30 secs.

O NOTE / 5e

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

« You can lengthen or shorten the cooking time
at any point by pressing + More / - Less button.
Do not increase or decrease the time during

defrost mode. It may affect the performance of
defrost mode.

« R URIC & BT SR HRD AT
W 3T AT HH YSIT T MY
+More /- Less 9 TdT BR AT DI HH
AT 3AfAd PR Thd © |

o fHAY N IHT + More /- Less 92 & gRT
MY HIBT B FHT AT BT A AT
B PR Ahd B |

HF a1 Afdd 1 N | 3A wike A
\_ B R R IRR Ug dhar v/

Energy Saving / =T G IS G Te |

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

9 Y T T8l UdhT %8 8 a9 S 3ffp 89 WX
ATEHIAT 3 Holl Farar g |

1 When DoorOpen Condition (Lamp on &Display on):
SR el 3raver (o 3R et e 7 )
Press STOP/CLEAR onetime.
STOP/CLEARU® TR ZaTY |

{ep STOP
gsw CLEAR

Lamp Off & Display Off. (Both together)

oI 3R fEA 975 81 ST | (@191 Uap Are)
Pressany key on keypad, display shows that key
related display &lampis turned on.

DI W1 B AN I DI W HRT feaet fewars
1T SR S e & W |

When Door Close condition (Lamp off &Display on):
SR I 37T (o179 95 31R fuwel g 2)

Press STOP/CLEAR onetime
STOP/CLEART® dR TV |

{ep STOP
g5 CLEAR

Lamp Off & Display Off. (Both together)

7 31R Sl a8 81 AT | (S Ua wre)
Pressany key on key pad, display shows thatkey
related display & lamp is turned off.

QT AR SR v BN |

When doorisopen (Lamp on &display on)

TR el Srawe (o iR feaw ger ® )

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

SR e @ Ufa e 918 o e d€ 81 SR |

a) Whenanykeyis pressed, lamp &display are turned on.
T4 31T HIg B TG aF o/ fewet fiv & =1e]
B SIRATT |

b) Ifdoorisclosed, after 5 minutes display is turned off.
IR SR 9 8 A1 5 firle & 915 Rl g5 &
SIRATT |




Various Cook Functions
HP BRIY

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

PUAT A ASHIId Bl A= BRI (Breakfast, Snacks, Bakery, Indian Cuisine, Sweet Corner,
Tandoor Se..., Just 4U, Nutri Care, Utility Corner) @1 I & forg i A W =Rl B BRI el

Cook
Functions

Breakfast (bF), Snacks (Sn), Bakery (bA), Indian Cuisine (IC),
Sweet Corner (SC), Tandoor Se... (tS), Just 4U (Sea Food (SF),
Baby Food(bb), Go!China (oC)), Nutri Care, (Health Plus (HP),
Soup So))

Utility Corner (Utility Corner (UC),
Body Care (bC),Fermentation(FE))

Press STOP/CLEAR

Press STOP/CLEAR

Press any of above button to select the required

food menu [(bF1-15), (Sn1-19), (bA1-17), (IC1-19), (SC1-
13), (1514510, Just 4 U [(SF1-SF8),(bb1-bb&), (0C1-0C7)],
Nutri Care [(HP1-12), (So1-14]]

Press UC button to select the
required food menu
[(UC1~6), (bC1), (FE1~4)]

Press “+"/ " to select/verify weight (if required)

Press “+"/ " to select/verify
weight (if required)

Press START/Add 30 secs

Press START/Add 30 secs

Breakfast (bF), Snacks (Sn), Bakery (bA), Indian Cuisine (IC),
Sweet Corner (SC), Tandoor Se... (tS), Just 4U (Sea Food (SF),
Baby Food(bb), Go!China (oC)), Nutri Care, (Health Plus (HP),
Soup So))

Utility Corner (Utility Corner (UC),
Body Care (bC),Fermentation(FE))

STOP/CLEAR <qmd

STOP/CLEAR <qTg

fsd W= [(bF1-15), (Sn1-19), (bA1-17), (IC1-19),(SC1-13),
(tS14S10), Just 4 U [(SF1-SF8),(bb1-bb6), (0C1-0C7)],
Nutri Care [(HP1-12), (So1-14)] T4 & foly SwRIa
PIE g @ |

tRed A [(UCT~6),
(bC1), (FE1~4)] & @ior o=t
& fory S

PIs W g g9 |

qor fAuiRa/ stew & forg “+7/ “~" <an (@ awasd @) |

qor FeiRe stiem /o forg
“r /o= g9 (AR smavad
)l

¥Y-4

START/Add30 secs gqrt

START/Add30 secs gamt

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

ST 3T IS bl IB 8, A1 Had More/Less 929 91 R & 97 § YRad fhar ST Fdbar = |

G G BT UfhaT B b B DS ATaIhdl T8l 2 |




Breakfast
SHPRT

Weight Limit

Utensil

Instructions

0.1~0.3kg

Microwave
safe (MWS)
glass bowl

For 0.1kg 0.2kg

Poha (washed) 100 g 200g

Oil 1 tbsp 1% tbsp

Rai, Jeera, Hing, Haldi, Curry leaves As per taste

Chopped onion 2 cup ‘ 1 cup ‘

Green chillies 1 No. | 2Nos. |

Salt, Red chilli powder, Garam As per taste
masala, Sugar

Grated coconut & Hara dhania For garnishing

Method : 1. |naMWS glass bowl add oil, rai, jeera, curry leaves. Select menu & weight
and press start.
. When beeps, add onion, green chillies, hing, haldi. Mix & press start.
. When beeps, add washed poha, salt, red chilli powder, garam masala &
sugar. Mix & press start. Squeeze lemon juice. Garnish with grated coconut
&haradhania & serve.

. AT A A qIS H A, 7%, SRT, T U et | 7Y T IoTT FApR
R @ |

. A9 TS 1 R, e, w9 e, € ok el Srera e ofik werd gar |

. 9 GATE I TR Yol N UIEl, T, T A USSR, IRA Are SR A
STt 3R freax were qary | g &1 v fFars | w9 gv TRTe sk g afvan
X TR W |

0.1~0.3kg

Microwave
safe (MWS)
glass bowl

For 0.2 kg 0.3 kg

Suji 200 g 300 g

Qil 2 tbsp 3 tbsp
Water 400 mL 600 mL
Salt & sugar, red chilli powder As per taste
Onion 2 Nos. 2 Nos.

Green chilli . 3 Nos. 3 Nos.

Chopped carrots, peas, sweet corns 1 cup 1% cups
Rai, jeera, hing, curry leacves, urad As per taste

dal

Lemon juice As per taste

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

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

2. 7] T4 I G TIE ST |

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

4. g GAE < W, g, A, T, oA A areer SR g 7 e e
e e 3R were 24Ty | 3 fire a® v e & |




Breakfast
SHPRT

Menu Weight Limit Utensil Instructions

Daliya 0.1~0.3kg Microwave For 0.1 kg
safe glass (MWS) Daliya 100 g

bowl Sugar or gud 759
Ghee (melted) 1 tbsp
Water 300 mL
Elaichi powder, nutmeg powder, As per taste
chashewnuts
Milk As required

Method : 1. |naMWS glass bowl, add dalia & ghee. Mix well.
. Selectmenu & weightand press start.
. When beeps, mix, add water, sugar or gud, elaichi, powder/nutmeg powder,
cashewnuts. Mix well & press start. Stand for 5 minutes. Serve with hot milk.
Note: If you are using gud for sweetness then add nutmeg powder & add
elaichi powder if using sugar for sweetness.

. AIZHIAT W T S H aferdl of 3R € STetd el avE A |

. Y Q4 quT g I <41g |

. 1o gE < W, urh, A9 A1 T, eI UReR / ST USSR 3R dIo),
SR 3l e el ok erd arg | 5 e a@ @1 R © | TR g9 &
T RN |

e : AfE a9 e & oY TS ST 9 %8 § 1 SThd USSR Slel 3R
<79 e & forg =i STel A1 S USSR &1 SR & |

Parantha High Rack [ Parantha Dough [ 0.2 kg (2 Paratha)
& [GiGhee \ 2 bsp

Multi cook tawa*

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

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

. Keep the parantha on tawa & keep tawa on high rack.

. Selectmenu and press start.

. When beeps, turn the parantha & press start.

. Serve hotwith raita.

Note : Grease the surface with little oil to prevent the parantha from sticking.
2isthe number of parantha that can be prepared.

. JELAF U P FRATA PR U WIS Pl Wlial TIR I | T B & forg
THHI A |

. S F IR SABR G T 1 o | TP TMTel B 6" BT Melg 3§ i | Sy
R e R I/H T AR 2T w1 el fed a) anen Wi < de/eH
THR ART 3f7el frga 3R f5R o Ars < | 59 UIR T8 9g B w6 o
M| S JAGR AT a1 o | 99 5" & AT H B AR | 390 UBR | 2
RIS FIY |

. 379 91 §Y RIS &1 T WR ¥ 3R 79 Bl BT b B HUR I |

. Y TR IE &AM |

. 17 GATE S TR, TRIS BT TS SR I g |

. IR & 1 TRA TRA TR |
|Ie : RIS B e § g9 & oy ad B of1ST T e fRrder o o |
R IRIS B %A% & S b 18 S et 3 |

*Refer Pg. 98 Fig.2




Breakfast
SHPRT

Menu

Weight Limit

Utensil

Instructions

Sabudana
Khichdi

0.1~0.3kg

Microwave
safe (MWS)
bowl

For 0.1 kg 0.2 kg 0.3 kg

Sabudana ((Soaked overnight in just 100 g 2009 300g
enough water))

Oil Y tbsp 1% tbsp 2 tbsp

Rai, Salt, Lemon juice, Chopped As per taste
green chillies

Potatoes (boiled & chopped) 1 No. [ 2Nos. [ 3Nos.

Coriander leaves Afew springs

Method : 1. |na MWS glass bowl add oil, rai, green chillies. Mix. Select menu & weight &
press start.
2. When beeps, mix, add boiled potatoes, sabudana, coriander leaves. Mix &
press start. Squeeze lemon juice & serve.

fafe - 1. WP A T A8 H A, 8, 28 Al o) fAed | A=y vd ao

FAPR I a1 |
2. 419 GA1g <7 R A SR Sae gU e, A gan AgerI, afrn @ ok
SrefanR ey ok werd garg | <iiq 74 frars o= wis |

Veg
Sandwich

0.1~0.3kg

Low rack

For 0.1kg 0.2 kg 0.3 kg
Bread slices 100 g (2 slices)|200 g (4 slices)|300 g (6 slices)
Butter 1 tbsp 2 tbsp 4 tbsp
Sauce / spread 1% tbsp 3 tbsp 4 tbsp
Chopped vegetables (Onion, 2 tbsp 4 tbsp 6 tbsp
Tomato, Capsicum)
Grated cheese 2 tbsp 4 tbsp 6 tbsp
Salt & Pepper As per taste
Method : 1. On abread slice apply butter, layer with sauce, spread chopped vegetables,
sprinkle grated cheese. Cover it with the other bread slice.
. Keep the sandwich on low rack. Select menu & weight and press start.
. When beeps, change the side of the sandwich & again press start.

. ¥ TASE TR AR oG, F B I 991G, ) g€ aforai barg ik war
B3 A1t forsd | R gl de WA AT & |

. 319 39 TR ASfa B &1 X & SR I | A=Y vd g9 FAdR IS &l |

. 910 g 3 W, w31 vere & ok AT 4 wre 4Tt |

Ven
Pongal

0.1~0.5kg

Microwave
safe bow!

For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Rice (soaked for 1 hour) 50 g 100 g 150g | 200g 250 g
Moong dal (soaked for 2 hours) 509 100g | 150g | 200g | 250g
Water 200 mL | 400 mL | 600 mL | 800 mL | 1000 mL
Ghee Yatbsp | 1tbsp | 1%tbsp| 2thbsp | 2tbsp
Cashewnuts, pepper, jeera & salt As per taste

Method : 1. |na MWS bowl add soaked rice, moong dal, water, salt & few drops of ghee.

Selectmenu & weightand press start.

. When beeps, stir well & add more water (if required). Press start.

. When beeps, stir well & remove. In another MWS bowl add ghee,
cashewnuts, jeera & pepper. Press start.

. When beeps, pour over cooked pongal.

. W3 A% IS H W gU Arad, {1 T, U, TH AR B S o Bl
el | 7Y, T4 aoT gaR I 4T |

. 9 G < W ol v e SR Afe aawad 8 @ Bw SR ur ST |
e Ta |

. 19 TS 37 TR 3 ORE R aTeR @ of | IR AIghad A a9d
), B9y, ST 3R BT Frd STefax werd aarg |

. 9 TS S IR U g U B B ST |




Breakfast

SHPRT

Menu Weight Limit Utensil Instructions

Panegr 0.1 ~0.3kg Low rack For 0.1kg 0.2 kg
Sandwich Bread slices 2 nos. 4 nos.
Grated paneer 100 g 150 g
Chopped onion 2 tbsp 3 tbsp
Cheese spread 2 tbsp 3 tbsp
Salt, Pepper & Mustard powder As per taste
Minced ginger As per taste

Method : 1. Ina bowl mix grated paneer, chopped onion, cheese spread, minced ginger
salt, pepper & mustard powder together.
. Spread the mixture on one bread slice & cover it with the other slice. Keep
the sandwich on Low rack.
. Selectmenu & weightand press start.
. When beeps, change the side & press start.

. TS H T gaT TR, el g T, A BT, HeT gl 31w, T, fd 3w
A BT USSR TP A1 e of |

. S AT TR AT B ATy G T3 A ¢ < | o 39 Fofm B Ar
G D FRIE S |

. WY Ud qoT g TE &1 |

. A9 g <1 W, Hefam 1 geees wie 74Tt |

Oats 0.2~0.4 kg Microwave For 0.2 kg 0.3 kg 0.4 kg
Porridge safe (MWS) bowl | e 200 mL 300 mL 400 mL
with mi Oats 2%g 509 50g
Sugar As per taste

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

fafer - . HIEHIIT W6 arSel § G G B eret of | 3, Ud 9o gaa] e
T4 | TRA-TRA TR |

Multicook tawa For Batter
Besan 1 cup (130 g)
Water 125 mL
Chopped green chillies 2 nos.
Chopped coriander leaves 2 tbsp
Salt, red chilli, garam masala, haldi As per taste
Qil Y tsp

High rack*

Method : 1. In a bowl take besan, salt, red chilli powder, garam masala, haldi, chopped
coriander & green chillies. Mix and gradually add water in small amount to
make a batter for cheela without any lumps.

. Grease the tawa with 2-3 drops of oil. Keep on high rack. Select menu &
press start.
. When beeps, pour % cup batter on tawa & spread evenly making a circle.
Keep onrack & press start.
4. When beeps, add % tsp oil on cheela, spread oil evenly & turn and press
start.
5. Serve cheela hot with tomato ketchup or mint chutney.
Note : 1indicates the number of cheela that can be prepared

1. qrS H I, THD, el 39 USSR, TRH AT, B, BT gl g iR &8
g oras ored) ave ey ok fR—eR &Y A1 U SrereR A @ forg
sifexfed e a T of |

. 2-3 @ T B WA T BT RABAT G o | BT ¥ B HU ¥ | A=Y FAY wIE

<dny |

. AT G T TR A B T T TR STt 3R MeArs H T B A B |
X IR @I WIE 41 |

4. QT GAE I W TH A 9 T Al W ST AR G T F BeAdR
Tere iR werd 94Ty |

5. TRH TR Al SCT Fad AT gEH Bl g G A1 W |

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

*Refer Pg.98 Fig.2




Breakfast
TPPRT

Menu Weight Limit Utensil Instructions

Usal 0.1 ~0.3kg Microwave For 0.1kg 0.2kg 0.3Kg
safe (MWS) bowl | Boiieq pea % cup 1 cup 1% cup
Oil 1 tbsp 1% tbsp 2 tbsp
Roasted jeera 1tsp 1% tsp 2tsp

Water Ya cup Y2 cup Ya cup
Salt, turmeric powder, garam masala As per taste
For Paste
Coriander leaves Y2 cup 1 cup 1% cup
Grated coconut Ya cup Y2 cup Y cup
Green chilli 2 nos. 3 nos. 4 nos.
Water (to make the paste) As required

Method : 1. Make a paste of coriander leaves, grated coconut, green chilli, adding

required amount of water in a mixer.

. In a MWS bowl take oil, roasted jeera & coriander paste. Mix well. Select
menu & weight and press start.

. When beeps, add boiled peas, all the spices & water. Mix well and press
start.

. When beeps, stir well & again press start. Serve usal garnished with grated
coconut & serve with pav.

. PR ¥ Saeasd AR Ul TR afin @1 afki, S gen TR, &
Ad A e g |

. A3 A IS F A, AT g SIRT 3R afan 1 Ave AR el TRE
e o | 7 Td a9t AR =IE <4 |

. A0 S S W Il g AeR, T T 3R U STefar et @Re e
3R were gaTd |

. @9 S A TR 3T TRE Ry iR by F weTE 9Ty | EHem ) R 9 g
RS | T IR 97a & AT W |

Scrambled 0.2~0.4 kg Microwave safe For 0.3 kg
Eggs (MWS) flat glass
dish

Eggs 3 nos.
Milk 3 tbsp
Salt, pepper As per taste
Butter / oil For greasing
Coriander leaves (chopped) For garnishing

Method : 1. GreaseaMWS flat glass dish with butter or oil.
. Inanother bowl lightly beat eggs, milk, salt & pepper together.
. Now pour the egg mixture in greased MWS flat glass dish. Select menu &
weightand press start.
. When beeps, mix well & again press start. Stand for 3 minutes. Mix well &
garnish with chopped coriander leaves & serve.

. AT A FT TolT™ S BT 7aRaT A1 4 9 Fereetn v o |

. TR 1S A e B §U AT, GY, THD IR I Ard v et e of |

. 379 3103 B a1 Y R WIS A Fere ol £ # STel | Ay v ao
FAPR T T4 |

. A0 TE A W T aRE el ok garT werd qard | 3 e e @ e
3 | 3red TRE ey STk el g2 afvran @ uferlt F Aotes R |




Breakfast
THPRT

Menu Weight Limit Utensil Instructions

Uggani 0.3 kg Microwave For 0.3 kg
safe (MWS) bow Puffed rice (murmura) 150 g
Besan (roasted) 2 tbsp
Oil 1% tbsp
Mustard seeds (spluttered) 1tsp
Green chilli (chopped) 2 nos.
Curry leaves 8-10 nos.
Coriander leaves (chopped 2 tbsp
Onion (chopped) 2 nos.
Tomato (chopped) 2 nos.
Lemon juice (optional) 1 tbsp
Salt, turmeric powder, red chilli As per taste
powder, garam masala

Method : 1. Inabowltake puffed rice (murmura) & soak in water for 1-2 minutes. Drain all

the water by lightly squeezing murmura with hands. Add roasted besan &
mix well with murmura. Keep aside for later use.

. In a MWS bowil take oil, spluttered mustard seeds, chopped green chilli,
tomato, onion & curry leaves. Mix well. Select auto cook code, press +More/-
Less key for verifying weight or press start.

. When beeps, add all the spices & stir well and again press start.

. When beeps, add soaked murmura. Mix very well & press start. Squeeze
lemon juice & sprinkle fresh coriander and serve hot.
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Masala 0.1~0.3kg Low rack For 0.1 kg ‘ 0.2kg ‘ 0.3kg

C_Ir_10eae;ste Bread slices 2nos. | 4nos. | 6nos.
Butter For applying on bread slices

For Filling
Chopped boiled vegetables - 1 cup 1% cup 2 cups
cabbage, cauliflower, green peas,
french beans, capsicum

Chopped onions 1 no. 2 nos. 2 nos.
Mashed boiled potatoes 2 nos. 3 nos. 4 nos.
Chopped green chillies 1 no. 2 nos. 3 nos.
Salt, red chilli powder, garam masala As per taste

Chopped coriander leaves 1tsp [ 2tsp [ 3tsp
Grated cheese 21tsp | 4tsp | 6tsp

Method : 1. In a bowl add mashed boiled potatoes, boiled vegetables. Mash them well.

Add chopped onion, green chillies & chopped coriander leaves. Mix well.
Now add salt, red chilli powder, garam masala. Mix well.

. Apply butter on one side of all bread slices.

. Putthe filling & grated cheese on one slice & cover with other slice. Prepare
allthe toasts in same way.

. Keepthe toasts on low rack. Select menu & weight and press start.

. When beeps, turn over the side & press start.
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Breakfast

TPPRT

Category Weight Limit Utensil Instructions

bF15 Bread 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Upma safe (MWS) bow Bread slices (cut into small pieces) 100 g 200 g 300 g
Qil % tbsp 1 tbsp 1% tbsp
Mustard seeds Va tsp V2 tsp 1tsp
Jeera Yatsp Yatsp 1tsp
Curry leaves As required
Onion (chopped) Ya cup Vs cup 1 cup
Chopped green chillies 2 nos. 3 nos. 4 nos.
Chopped tomatoes 1 no. 2 nos. 3 nos.
Salt, red chilli powder, haldi As per taste

Lemon juice As required

Method : 1. In a MWS bowl add oil, mustard seeds, jeera, curry leaves & onion. Select
menu & weight and press start.
2. When beeps, mix well & add green chillies, tomatoes, salt, red chilli powder,
haldi & lemon juice. Mix well & press start.
3. When beeps, mix well, add bread pieces & sprinkle some water. Mix well and
press start.
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Snacks

™

Menu Weight Limit Utensil Instructions

Pav Bhaji 0.1 ~0.3kg Microwave For 0.1kg 0.2 kg 0.3kg
safe glass (MWS) Boiled mix veg (Potato, 100 g 2009 300g
bgwl Cauliflower, Capsicum, Green peas)

High rack Qil 1 tbsp 2 tbsp 2 tbsp
Chopped onion 1 No. 2 Nos. 2 Nos.
Chopped tomato 1 No. 2 No. 3 Nos.
Water As required
Pav bhaji masala 1tsp [ %tsp ] 2tsp
Garlic paste 1tsp | 1atsp | 2tsp
Red chilli powder, Salt, Lemon juice, As per taste
Butter

Hara dhania For garnishing

Method : 1. m_a M\II\I/S glass bowl take oil, garlic paste, chopped onion, chopped tomato.
Ixwell.

Select menu & weight press start.

\’{Avir;welﬁeeps, add vegetables, water, red chilli powder, pav bhaji masala, salt.

Press start.

When beeps, remove mash it well, add butter & lemon juice. Garnish with

coriander leaves.

Keep this aside.

For grilling pav-bhaji buns: Cut each bun in centre, apply butter, arrange on

highrack.

Press start. Serve with bhaji.

HIZHII A ol IS H T, e U, HE gY TSl T THICR of | areell

e ey |

. WY Ud qoT g ¥eTE &Y |

. @9 GAE < R wfeor, urh, dret i aIeeR, Wt HETe, T STera
e a¥E ey |

. W@ |

. 419 TS < TR 9TER ebTel R el TRE HAel | HerRa AR A I Sred | 8
gf+ R &1 okl | weg |

. ZU D RB W |

. QTETST a1 A B for - arauToll a9 BT die § PIS, of1ST Haa S, 8T8
Y& B SR AR R |

. TeTE ZaTg | o & el W |

= ® N oR ON

0.1~0.3kg Microwave safe For 0.1kg 0.2 kg
(g’\flav:sszjgit Besan 509 759
& Warm water 50 mL 75 mL
Microwave safe Curd 2 tbsp 3 tbsp
(MWS) bowl Green chilli & Ginger paste 1tsp 1% tsp
Microwive safe Salt & Sugar As per taste
(MWS) glass Fruit salt / Mitha soda Wetsp [ Vatsp ]
bowl Qil, Rai, Curry leaves, Water For tempering
Grated coconut For garnishing
Yellow colour / Haldi As required

Method : 1. Mix besan, curd, sugar, salt, water, green chilli-ginger paste, yellow color,

fruit salt together. Mix well. Keep for 5-10 minutes.

. Pour the mixture in MWS flat glass dish. Add %2 cup water to the MWS bowl,
keep the flat glass dish, cover. Select menu & weight & press start.

. When beep, in another MWS bowl add oil, rai & curry leaves & press start.
Add some water to the tempering.

. Add this tempering to the dhokla & cover. Stand for 5 minutes. Garnish with
grated coconut & serve.
Note : Mix 2 tsp sugar to water & dissolve before adding to the tempering.
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Snacks

R

Menu Weight Limit Utensil Instructions

Sn3 Peanuts 0.1~0.3kg Microwave safe For 0.1 kg ‘ 0.2 kg

(MWS) flat Peanuts 100 g ‘ 2009

glass dish - -
Qil As required

Method : 1. |naMWS flatglass dish add drops of oil, peanuts. Mix well.
2. Selectmenu & weight & press start.
3. Whenbeeps, stirit & press start.
4. Serve plain or with chaat masala.
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Murmura Microwave safe For 0.1kg
(MWS) glass bow! Murmura 100 g
Roasted peanuts As required
Qil 1 tbsp
Jeera 1tsp
Salt, Chaat masala As per taste
Haldi Va cup
Method : 1. |naMWS glass bowl add oil, jeera, haldi. Selectmenu & press start.
. When beeps, add murmura. Mix & press start.
. When beeps, add roasted peanuts, salt, chaat masala & serve.
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0.1~0.4 kg Microwave For 0.2kg 0.3kg
safe (MWS) bow! Kala chana (soaked overnight) 200 g 300g
Water 500 mL 750 mL
Oil 2 tsp 3 tsp
Jeera, Hing 1% tsp 2 tsp
Chopped onion 1 cup 1 cup
Boiled potato 2 nos. 3 nos.
Salt, Red chilli powder, Chaat As per taste
masala, Lemon juice, Imli chutney

Method : 1. |n a MWS bowl add soaked chana, water & cover. Select menu & weight &
press start.
2. When beeps, remove & drain water from the chanas. In a MWS bowl add oil,
jeera, hing & chopped onions and press start.
. Add boiled chanas, salt, red chilli powder, chaat masala, lemon juice, imLi
chutney, chopped onion, boiled potato. Mix well & serve.
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Snacks

™

Menu Weight Limit Utensil Instructions

Paneer 0.1~0.4 kg Microwave For 0.1kg 0.2 kg X 0.4 kg
Bhurii safe (MWS) bowl | o, er (mashed) 100 g 2009 2009
Qil 1 tbsp 2 tbsp 2% tbsp
Chopped capsicum 1 no. 2 nos. 3 4 nos.
Chopped onion 2 cup 1 cup 1% cup

Coriander leaves Afew sprigs
Coriander powder, Jeera powder, Red As per taste
chilli powder, Salt

Method : 1. In a MWS bowl add oil, onion & capsicum. Select menu & weight & press
start.
. When beeps, mix well & add paneer, coriander leaves, coriander powder,
jeera powder, red chilli powder & salt. Mix well & press start.
. Serve with toast or wrapped in roti.
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Khandvi Microwave safe For 0.3 kg
(MWS) bowl Besan 100 g
Water 1 cup
Curd 1 cup
Salt As per taste
Green chilli & Ginger paste As per taste
Chopped coriander leaves A few sprigs
Rai seeds (spluttered) V2 tsp
Grated coconut As required

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

together. Mix well. Cover.

. Selectmenu &press start.

. When beeps, stir well & press start.

. When beeps, stir well & press start.

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

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

Menu

Weight Limit

Utensil

Instructions

Batata
Vada

0.1~0.3kg

Multicook tawa
&

High rack™

For

0.1kg

0.2 kg

Boiled potatoes

100 g

200 g

Chopped coriander leaves

2 tbsp

3 tbsp

Chopped green chillies

2 nos.

2 nos.

Chopped onion

1no.

1%2no.

Salt, Red chilli powder, Garam masala|
Chaat masala

As per taste

Roasted jeera

1tsp

‘ 1% tsp ‘

2 bsp

Method : 1,

Mix all the ingredients together. Make big vadas of the mixture.

2. Grease the multicook tawa with some oil. Arrange the vada on the tawa.
Keep the tawa on rack.

3. Selectmenu & weightand press start.

4. When beeps, turn over the vadas & press start.
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0.1~0.3kg

High rack

For

[ 02kg

Bread slices

4 nos.

Grated cottage cheese

As required

Cinnamon powder

As required

Method :

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

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

3. Drizzle honey onslices & serve.
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Aloo Kand
Chaat

0.1~0.4kg

Microwave
safe (MWS) bowl

For

0.1 kg 0.2 kg 0.3 kg 0.4 kg

Aloo (cut in medium pieces)

509 100 g 150 g 200 g

Jimikand (cut in medium pieces)

50 g 100 g 150 g 200 g

masala

Sugar, Salt, Red chilli powder, Chaat

1no.

Method :

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

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

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

™

Menu

Weight Limit

Utensil

Instructions

Spicy
Baby Corn

0.1~0.3kg

Microwave safe
(MWS) bow!

For

0.1kg

0.2kg

0.3 kg

Baby corn (cut lengthwise)

100 g

200 g

300 g

As per taste
As per taste
1% tsp

Lemon juice
Sugar, salt
Oil 1tsp I
For paste

Chopped coriander leaves
Chopped ginger

Garlic cloves

Chopped green chillies
Chopped onion

Cumin seeds

Method :

2 tsp

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

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

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

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

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

3. Allow to stand for 3 minutes.
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Whole Wheat flour Ya cup
Cumin seeds Y2 tsp
Salt Ya tsp
Qil 1tsp
Water As required

Method :

Multicook tawa
&

Low rack**

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

. Selectmenu & press start. (Preheat process)

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

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

400 g

2 tsp

1% tsp

2 tbsp

5 tbsp
As per taste

Microwave safe
(MWS) glass bow!
&

Herb
Potatoes

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

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

For

Baby potatoes (boiled)
Dill/saunf

Butter

Chopped parsley
Cheese (grated)

Salt & Pepper

Multicook tawa
&

High rack®

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

Menu Weight Limit Utensil Instructions

Steamed 0.1~0.3kg Microwave safe For 0.1 kg 0.2 kg 0.3 kg
Triangles (MWS) ggass bowl Suji 100 g 200 g 300 g

Microwave safe Sour curd ¥ cup 1 cup 1% cup
(MWS) flat Grated carrot Y cup 1 cup 1% cup
glass dish Capsicum (finely chopped) 3 tbsp 4 tbsp 5 tbsp

Water (to make batter) As required

Mint chutney 4 tbsp [ 5 tbsp [ 6 tbsp

Oil 1tsp | 1atsp | 2tsp

Salt & sugar As per taste

Eno fruit salt 1tsp atsp | 21tsp

\
Oregano 1tsp | %tsp | 2tsp

Method : 1. Putsujiina MWS glass bowl. Select menu weightand press start.

. When beeps, mix well. Add curd, salt, sugar, oregano, water, eno salt. Mix
well to make batter of dropping consistency.

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

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

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

R

Category Weight Limit Utensil Instructions

Sn15 Misal 0.1 ~0.3kg Microwave safe For 0.1kg 0.2kg 0.3kg
(MWS) glass bowl | "B jjeq mixed sprouts (kala chana, 100g 200 g 3009
moong dal chavli)
Qil 1 tbsp 1% tbsp 2 tbsp
Jeera 1tsp 1% tsp 2tsp

Ginger garlic paste 1tsp 1% tsp 2 tsp

Tomato puree Y2 cup 1 cup 1% cup

Misal masala, chilli powder, coriander As per taste
powder, haldi,cumin powder, salt,
sugar, clove powder, cinnamon powder

Chopped coriander leaves As required
Water Ya cup Vs cup 1 cup

Method : 1. InaMWS glass bowl add oil & jeera. Select menu & weight and press start.
. When beeps, add chopped onions, ginger garlic paste, tomato puree & all
the spices. Mix well & press start.
. When beeps, mix well & add boiled mixed sprouts. Press start. Garnish with
coriander leaves.
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Microwave safe For 0.3 kg
(MWS) fiat glass Bread slices (cut the edges) 3 slices
dish -
Beaten curd As required
Imli ki saunth As required
Green chillies (chopped) 3 nos.
Grated ginger 109
Chopped coriander leaves Afew sprigs
Kishmish 5g
Salt, cumin seed powder, red chilli As per taste
powder, pudina powder

Pepper corns 4-5 pieces

Method : 1. Take one slice of bread, dip in water & press between the palms to drain
extra water. Place the slice on a slightly greased MWS flat glass dish.

2. Now sprinkle chopped green chillies, grated ginger, chopped coriander
leaves & pudina powder. Now place the other bread slices dipped in water
over the first one and seal the edges properly. Give them round shape. Make
4 wadas in same manner.

. Keep the MWS flat glass dish in the oven. Select menu and press start.

. Take out & allow to cool.

. Now add beaten curd, imli saunth, salt, red chilli powder, cumin seed
powder. Place a pepper corn at the centre of each wada. Keep in refrigerator
forcooling. Serve.
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™

Category Weight Limit Utensil Instructions

Sn17 Chivda 0.1~0.3kg Microwave safe For 0.1 kg 0.2 kg 0.3 kg

("/'WS()j,f'E’r‘]t glass | Chivda (Poha) 509 1259 2009
s Peanuts 509 759 100 g

QOil 2 tsp 3 tsp 5 tsp

Salt As per taste

Chaat masala As per taste

Method : 1. InaMWS flatglass dish add chivda & add oil. Mix well. Select menu & weight
and press start.
. When beeps, mix well. Press start.
. When beeps, remove the chivda. Allow to cool.
. Inthe same dish add some drops of oil & peanuts. Mix well. Press start. Allow
to cool, mix chivda & peanuts. Add salt & chaat masala. Serve as namkeen.
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Microwave safe For 0.3 kg
(MWS) ggl‘ass bowl | "B 5iied potatoes (big) 2 nos.
Dabeli masala 1% tbsp
Meethi Saunf 2 tbsp
High rack* Salt As per taste
Dessicated coconut 1 tbsp
Finely chopped coriander 1 tbsp
Fresh pomegranate 2 tbsp
Chopped grapes 2 tbsp
For Lehsun Chutney
Peeled chopped garlic 1 cup
Red chilli powder As per taste
Salt As per taste
Other ingredients
Dabeli pav / Burger buns 3 nos.

Finely chopped onions 4 tsp
Masala peanuts 4 tsp
Nylon Sev 4 tsp
Butter For smearing the tawa
Oil 1 tbsp

Multicook tawa
&

Method : 1. |n a MWS glass bowl add oil, boiled potatoes, dabeli masala, meethi saunf,

salt, mix well. Select menu & press start.

. When beeps, remove the bowl, transfer the stuffing to a plate, sprinkle
dessicated coconut, coriander, pomegranate & grapes over it. Keep aside.

. For chutney combine all the ingredients & grind in a mixie. Keep aside.

. Take apav &slitit from side (keeping them joined at other side).

. Apply ¥ tsp of lehsun chutney & 1 tsp meethi saunf evenly on the inner side
of the pav. Stuff with 1% tbsp of stuffing. Repeat the same with all dabelis.

. Smear the tawa slightly with butter. Keep the dabelis on the tawa. Keep
the tawa on high rack & put inside the microwave oven & press start.

. Tops the dabelis with onions, masala peanuts & sev & serve immediately.

. AT A T 9l H O, Iqel §Y 3], Il wAre, H A, THh
AR 3Tl e Ty | 7Y G Rere S |

. 9 GATE A IR A1 ATeR IpTed, WRTA BT e WR fawenfid aw &, w5 gon
AR, gy, iR 3R SR s o v R 7 d |

. gl & forg o il a1 e e e o o i # 9 B) g R
@

. e T4 ol d7Tel W TS o (G2 RIY 0R g1 g3 3) |

. ST TG e B ac R Ue g WSl Wi ud B SRR B TRE
Y |

. T TR B! A AR A o | T TR Sferdl @Y 7 | T BT EE Xb W
REPR AIEHIAT 3T B <R W@ 3 AR ©IE g4 |

*Refer Pg.98 Fig.2




Category Weight Limit Utensil Instructions

Sn19 Pandoli 8 Pc Microwave safe For Batter
(MWS) glass bowl!
&

Soaked split green gram dal (soaked 2 cups

Microwave safe | | 1o -6 hours)

(MWS) idli Stand* | | Fresh curd s cup
i & Salt As per taste
icrowave i
safe (MWS) g:opped ginger _ 1tsp
bowl opped green chilli 1-2 nos.
For Tempering
Qil 1 tbsp
Mustard seeds Y2 tsp
Cumin seeds Yatsp
Hing A pinch

Method : 1. Take2 cups soaked split green gram dal, salt, chopped green chilli, chopped
ginger & fresh curd and blend in a mixer till smooth.

. Ina MWS glass bowl take all the ingredients of tempering & keep inside the
microwave. Select menu & press start.

. When beeps, pour this tempering to the pandoli batter & mix well.

. Grease MWS idli stand with little oil. Pour pandoli batter in it. Add % cup
water in MWS bowl, keep the idli stand & cover. Press start. Give standing
time of 5 minutes.

. Serve pandolis hot with green chutney.
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*Provided with the start up kit




Menu Weight Limit Utensil Instructions

Chocolate* 0.3 kg Metal Cake Tin® For 0.3 kg
Cake & Maida 1M0g
Baking powder Vatsp
Cocoa powder 50 g
Curd 70 mL
Powder sugar 1709
Egg 1 no.
Vanilla essence Vatsp

Low Rack

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

with vanilla essence well.

. Sieve maida, baking powder & cocoa powder together.

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

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

. Selectmenu & press start. (Preheat process)

. When beeps, put the cake tin on low rack & keep in microwave & press start.
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Jeera* Low rack For 0.2 kg

Biscuits & .
Multi cook tawa™ | |-Maida 1209

Powdered suger 50 g
Butter 50 g
Jeera / Ajwain As per taste
Soda bi carb 1 pinch
Baking powder 1/4 tsp
Water As required

Method : 1. Sieve maida, baking powder and soda. In a bowl add powdered sugar and
butter and beat well. Add maida, jeera powder, ajwain and make a soft dough
with little water.Roll a thick roti and cut cookies with the cutter. Prick with a
fork. Arrange on tawa.
. Selectmenu & press start. (Preheat process)
. When beeps, keep the tawa & press start to bake. Remove when it gives a
beep. Allow them to cool.
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@ Refer Pg. 98 Fig.4
** Refer Pg. 98 Fig.1




Weight Limit Utensil Instructions

0.2 kg Multicook tawa For 0.2 kg

& Maida 50 g
Grated cheese 1259
Butter 259
Cold water As required
Pepper powder 1/4 tsp
Baking powder 1/8 tsp
Chilli powder 1/2 tsp
Salt 1/4 tsp

Low rack**

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

. Select menu & press start.(Preheat process). When beeps, put the tawa on
low rack. Press start to bake. Remove when it gives a beep.
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Patties* 0.2 kg Multicook tawa For 0.2 kg (2 Patties)
(2 paties) Low ick., Maida 200 g

Salt 1/2 tsp
Cold fat (Butter or margarine) 100 g
Cold water For making dough
Dry mix vegetables for stuffing As required

Method : 1. Sjeve the flour with salt. Divide the fat into three equal portions. Rub one
portion into the flour to get a bread crumb texture, add salt & make a dough of
rolling consistency with iced water.

. On alightly floured marble top roll out the dough (about %z cm thickness) into
oblong shape (Fig.1). Take the second portion of fat; cut into small pieces;
place them on 2/3rd of the rolled dough. Leave the remaining 1/3rd portion
without fat.

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

. Turn the pastry at right angles; seal open ends of the pastry & rib it (Fig.4).
This means to depress it with rolling pin at intervals. Cover & cool in the
fridge for 5-10 minutes. Repeat the step 2 with third portion of the fat & chill it
for 30 minutes.

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

. Select menu & press start. (Preheat process). When beeps, arrange the
patties on tawa. Keep the tawa on low rack & press start.
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**Refer Pg. 98 Fig.1
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Weight Limit

Utensil

Instructions

0.2kg

Low rack
&

Microwave safe
flat glass dish**

For

0.2 kg

Chena

200 g

Sugar

100 g

Suji

20g

Method :

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

. Transfer this mixture to MWS flat glass dish.

. Selectmenu & press start. (Preheat process)

. When beeps, place the MWS flat glass dish on low rack. Press start.
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Metal Cake Tin®
&

Low Rack

For

0.25 kg

Maida

1109

Baking powder Vatsp

Walnuts

Y2 cup

Curd

70 mL

Powdered sugar 170g

Egg

1no.

Vanilla essence Va tsp

Method :

1.

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

. Sieve maida, baking powder & add walnuts to it.
. Now add the maida mixture to the beaten curd mixture & add beaten egg

mixture as well. Combine all three mixtures & beat well.

. Grease ametal cake tin or line with a butter paper. Add the cake batter.
. Selectmenu & press start. (Preheat process)
. When beeps, put the cake tin on low rack & keep in microwave & press start.

. 919 # qE AR A 3red) dXE He of dIfh ged) AR FNIER & WY | gEN

I H 37 3R I A el TRE he of |

. 9T 3R B UTSSR BTN $HH diere e o |
. 39 Ha1 Ao B $E g8 <@ A STel 3R IWH BT gY oS B1 N w1t & | A

sl @ areed e he d |

. Wed B e @) e aR o A1 ger AW @ ud g SR B A B

mwmé\

. HY gIN ST adY | (e <) wfb)
.iﬁw%frrééﬁw%%ﬁaﬁaﬁ%wwwﬂ%ﬁﬂﬁwésﬁ?wé

g |

*Do not put anything in the oven during the Preheat mode / fiélc s & R I I a¥q 3faT & o< 7 3 |

**Refer Pg. 98 Fig.6
@Refer Pg.98 Fig.4




Weight Limit Utensil Instructions

0.3kg Metal Cake Tin® For 0.3kg

& Maida 0g
Baking powder Ya tsp
Curd 70 mL
Powdered sugar 170 g
Egg 1 no.
Vanilla essence Yatsp

Low Rack

Method : 1. |nabowl beat curd & sugar well till light & fluffy. In another bowl beat egg with

vanillaessence well.

. Sieve maida, baking powder together.

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

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

. Selectmenu & press start. (Preheat process)

. When beeps, put the cake tin on low rack & keep in microwave & press start.
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Doughnuts* Multicook tawa For 0.2 kg
& Maida 200 g
Yeast Y tbsp
Luke warm milk 100 ml
Powdered sugar 509
Nutmeg powder Apinch
Egg 2 beaten
Vanilla essence Yatsp
Butter 1 tbsp

Low rack**

Method : 1. Dissolve yeastin milk & set aside for 5 minutes to prepare yeast mixture.

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

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

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

Note : Ifthe doughis too dry add milk & if too soft then add maida.
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Menu

Weight Limit

Utensil

Instructions

Carrot*
Cake

0.3 kg

Metal Cake Tin®
&

For

0.3kg

Maida

1109

Low Rack -
Baking powder Vatsp

Grated carrot Y5 cup
Curd 70 mL
Powdered suger 170 g
Egg 1 no.
Vanilla essence Vatsp
Method : 1. |n a bowl beat curd & sugar well till light & fluffy. In another bowl beat
eggs with vanilla essence well.
. Sieve maida, baking powder & add grated carrot to it.
. Now add the maida mixture to the beaten curd mixture & add beaten egg
mixture as well. Combine all three mixtures & beat well.
. Grease a metal cake tin or line with butter paper. Add the cake batter.
. Selectmenu & press start. (Preheat process)
. When beeps, put the cake tin on low rack & keep in microwave & press start.
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Chocol_ate* Multicook tawa For 0.3kg
Cookies L & o Maida 80 g
owrac Powdered sugar 509

Butter 25¢g

Baking powder Apinch

Cocoa powder 1 tbsp

Vanilla essence Ya tsp

Method : 1. Sieve maida, cocoa powder & baking powder together. In a bowl cream

butter & sugar together.

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

. Mix well to make a soft dough.

. Rolloutthe dough onrolling board & cut with a cookie cutter.

. Selectthe menu & press start. (Preheat process)

. When beeps, place the cookies on tawa & place the tawa on low rack.. Press
start.
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Weight Limit Utensil Instructions

0.2 kg Multicook tawa
& For 0.2 kg
Maida 80g
Condensed milk (Milkmaid) 100 mL
Butter 759
Soda bicarb Ya tsp
Vanilla essence Yatsp
Mix fruit jam 2 tbsp

Low Rack**

Method : 1. Sieve maida & soda. In a bowl add milkmaid & butter. Beat well. Add the
maida mixture, vanilla essence & mix well.
2. For spoon dropping consistency add milk or water. Place the butter paper at
the bottom of the tawa. Pour the batter.
3. Selectmenu & press start. (Preheat process)
4. When beeps, put the tawa on low rack & keep inside microwave. Press start.
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'—afgi”l‘f“’”' Low rack For 03kg
aKe "
Metal cike tin® Maida 1009
& Powdered suger 759
Microwave Butter 759
safe (MWS) Egg TNo.
glass bow Baking powder 1tsp
Vanilla essence 1tsp
For Lamington solution-Coco powder 2 tbsp
Water 1cup
Desiccated coconut As required

Cornflour 1tbsp

Method : 1. Sieve maida, baking powder. In a bowl add powdered sugar and butter and
beat well. Add egg and essence and again beat well. Add maida to this. For
spoon dropping consistency add milk or water. Pour the mixture in a greased
cake tin.

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

. In MWS glass bowl add water, coco powder and cornflour, put in the
microwave. Press start. When it gives a beep remove and cool. Cut the cake
in to squares and dip the pieces in the coco solution on all sides. Roll these in
the desiccated coconutand serve.
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Menu

Weight Limit

Utensil

Instructions

Marble*
Cake

0.3 kg

Metal Cake Tin**
&

Low Rack

For

0.3kg

Maida

150 g

Condensed milk

150 g

Butter

100 g

Soda Bicarb

112 tsp

Baking powdr

1tsp

Vanilla Essence

1tsp

Coco powder

2 tbsp

Method :

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

Low rack
&

metal cake tin**

For

0.3 kg

Maida

1259

Condensed milk

150 g

Butter

100 g

Almonds, Wallnuts

As per taste

Baking powder

Vatsp

Chocolate Essence

1tsp

Coco powder

2 tbsp

Method :

1. Sieve maida and baking powder. In a bowl add milkmaid and butter and beat
well. Add maida, coco powder, essence and mix. For spoon dropping
consistency add milk or water. Pour the batter in metal cake tin lined with
butter paper.

. Select menu & press start. When beeps, put the tin with batter on low rack.
Press start to bake. Remove when it gives a beep.
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Muffins*

Low rack

&
metal muffin tray

For

0.3 kg

Maida

200 g

Powdered sugar

100 g

Butter

759

Almonds, Wallnuts

As per taste

Egg

1 No.

Baking powder

1/2 tsp

Almond essence

1/2 tsp

Method :

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

. Select menu & press start (Preheat process). When beeps, put the tray on
low rack. Press start to bake. Remove when it gives a beep.
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Category Weight Limit Utensil Instructions

bA16 | Nan Khatai* 0.2 kg Multicook tawa For 0.2 kg
Maida 150 g
Suji 509
Powdered sugar 85¢g
Vanilla essence 1tsp
Butter 100 g
Almonds & cashewnuts Afew

Method :

&
Low rack**

1. Cream the butter & sugar togethertill it turns fluffy.
2. Add vanilla essence followed by maida & suji.
3. Make adough out of this mixture.
4. Roll out a medium sized ball & put cashewnut on the top of each piece.
Arrange them on tawa. Keep the tawa on low rack. Keep aside.
. Select menu & press start(Preheat process).When beeps, place the tawa &
press start.
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Masala* Low rack For 0.2 kg
Biscuits & 100 g

Multi cook tawa™* Maida
Butter 509

Sugar 50g
Baking powder 1tsp
Salt, chilli powder, coriander powder As per taste

Method : 1. Sieve maida & baking powder together. Cream butter & sugar together.
2. Add maida to the butter & cream mixure. Add salt, chilli powder & coriander
powder. Mix them well adding little water (if required) to form a soft dough.
. Rollout the dough & shape into biscuits with the help of a biscuit cutter.
. Selectmenu & press start(Preheat process).
. When beeps, keep the biscuits on the multi cook tawa & place the tawa on
low rack & press start.

. HaT 3R AT ISR TP Wl B | HRE 3R A T ey et of |

2. WaET IR B & 39 01 3 FaT1 ST} T, fird uree iR afar siet |
3728 e TR &iTsT uTHll STel 31R Ueb Jofred alial a1 o |

. 9 fe 1 Iof SR favage Fex @) Has A fivage H1 MdR & |

. A IR WIE &M | (ifde arafean)

. 17 GE 39 W, gt B A §F T@ W @A A 3G B SHW W AR
R q@M |

*Do not put anything in the oven during the Preheat mode / i—#&ic s (Pre-h) & <RM @1g ) avg ahas & arex 7 & |
** Refer Pg. 98 Fig.1




Indian Cuisine

gl

Menu Weight Limit Utensil Instructions

Gajar ka 0.3 ~0.5 kg Microwave safe For 0.3 kg 0.4 kg 0.5 kg
Halwa (MWS) bowl!
&

Grated Gajar 3009 400 g 500 g
Microwave Ghee 2 tbsp 2V tbsp 3 tbsp
safe (MWS) Milk Powder 5 tbsp 5% thbsp 6 tbsp
glass bowl Khoya 6 tbsp 6% tbsp 7 tbsp
Sugar 5 tbsp 5% tbsp 6% tbsp

Elaichi Powder and Dry Fruits As per your taste

Method : 1. In MWS glass bowl take all the ingredients and mix well. Add ¥ cup water
to MWS bowl. Keep the MWS glass bowl in MWS bowl. Cover. Select
menu & weight and press start.
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AZHIIT A A8 H ¥ BT UM STl | A A T A< Bl
AP AP A8 H X | gBR Y, T g9 g AR WIS ST |

Mix Veg 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
safe (MWS) bowl | i Vg (Carrot, Caulifiower, 1009 | 200g | 300g | 400g | 500g
peas, beans, tomato) (Total) | (Total) | (Total) | (Total) | (Total)
Qil Vatbsp | Yatbsp | 1tbsp |[1%%tbsp| 2tbsp
Onion (chopped) Vs cup 1cup | 1%cup | 2cup 2 cup
Tomato (chopped) Vatbsp | 1cup |1%cups|1% cups|1% cups

Salt, Cumin powder, Garam masala, As per taste
Red chilli powder, Coriander

Method : 1. |n a MWS bowl add oil, onion, tomato & all spices. Mix well, select menu
& weight and press start.
. When beeps, remove & mix well. Add vegetable & some water. Cover &
press start.
. When beeps, mix well. Cover & press start. Garnish with coriander
leaves.

. AP A IS H TA, WIS, THICR AT G AT BT | 372l ave g,
Y T4 oI IR ¥ere aTy |
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Y |

Kadhai 0.1 ~0.5kg Microwave For 0.3kg | 0.4kg
Paneer safe (MWS) bow! Pancer 3009 200 g
Capsicum & Onion (sliced) 1% cup | 2 cup
Sliced tomato . | 1%mno. | 2no.
Onion Paste 5tbsp | 6tbsp
Tomato Puree 4 tbsp | 4% tbsp
Ginger-Garlic Paste, Salt As per taste
Red Chilli Powder, Haldi, Kasuri As per taste
Methi, Garam Masala
Butter 1%tbsp | 2tbsp | 3tbsp |3%tbsp| 4 tbsp
Fresh Cream 1tbsp | 2tbsp | 3tbsp | 4tbsp | 5tbsp
Qil Votbsp | 1tbsp | 2tbsp |2V tbhsp| 3tbsp

Method : 1. |n MWS bowl, add oil, onion paste, ginger-garlic paste, sliced capsicum,
tomato & onion. Mix well, cover. Select menu & weight and press start.
. When beep, add tomato puree, butter, fresh cream, haldi, red chilli
powder, garam masala, kasuri methi, salt and paneer cubes, mix well and
press start, garnish with hara dhania and serve hot.

. A3 AP IS H e, TS BT IR, Sexd—aIsqg 1 Uwe, fwan f,
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Indian Cuisine

Fgoi

Menu Weight Limit Utensil Instructions

Dal Tadka 0.2 kg Microwave Safe For 0.2 kg
(MWS) Bowl Dal (soaked for 2 hours) 200 g
Water 400 mL
Qil 2 tbsp
Rai, Roasted jeera, Kasuri methi, As per taste
Dhania powder, Hara dhania,
Hing, Haldi, Green chilli

Salt As per taste

Method : 1. Take dal in MWS bowl, add water, haldi and hing.

. Select menu press start to cook.

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

. When beeps, mix well & again press start.

. A3 A ISl H a7 o SR T, godl dom SN ST |

. A AR TP B forg wré qan |

. iU GE < W G 9199 o, I o, v, g9 fd, B9 uan o,
ardt, T, afan ursey, & afan, el 3o @afeus), url (afk
TR BY) | WIS @ |

4. &9 GAE <1 R o) aRe M) R 9w g |

Sambhar Microwave For 0.2 kg
safe (MWS) bow Arhar Dal (Soaked for 2 hrs) 200 g
Qil 2 tbsp
Onion chopped 1 medium
Tomato chopped 1 medium
Mixed Vegetables chopped - 1 cup
Drumsticks, Ghiya, Brinjals,
Red pumpkin

Boiled water 400 mL
Imli pulp, Green chilli, Sambhar As per taste
masala, Salt, Gud, Curry leaves
Dhania, Red chilli powder, Rai, Hing

Method : 1. Soak dal for 2 hours, In MWS Bowl take dal, haldi, onion, green chilli,
tomato, mix vegetables and boiled water. Select menu and press start.
. When beeps, in another MWS Bowl take oil, add rai, hing, curry leaves,
dhania, red chilli powder. Press start.
. When beeps, mash dal very well and add to tadka. Add imli pulp,
sambhar masala, gud and some water (if required). Press start. Stand for
5 mins. Garnish with coconut and hara dhania and serve with Idli.

. ST B 2 goe RN | HIgshaa A% 98 H a1, g, @, ) i, eHeR
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Indian Cuisine

gl

Weight Limit Utensil Instructions

0.1~0.5kg Microwave Safe [ For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
(MWS) Bowl Boiled aloo (small) 100g | 2009 | 300g | 400g | 5009
Qil 2tbsp | 3tbsp | 3tbsp |3%tbsp| 3% tbsp
Jeera, Pepper seeds, Cloves, Hing s required
Onion paste 2 tsp 3tsp 4 tsp 5 tsp 6 tsp
Ginger & garlic paste 1tsp 1%tsp | 1%tsp | 2tsp 2 tsp
Tomato puree 1tbsp | 2tbsp | 3tbsp | 4tbsp | 5tbsp
Curd Y2 cup 1 cup 1cup |1% cups|1% cups
Turmeric powder, Red chilli powder, As per taste

Deghi mirch, Salt, Garam masala,
Saunf powder

Method : 1. |naMWS bowladd oil, jeera, pepper corns, cloves, hing, onion paste, ginger
garlic paste. Mix well.
2. Selectmenu & weightand press start.
3. When beeps, mix well & add tomato puree & boiled potatoes. Mix well &
cover. Press start.
. When beeps, mix well & add curd & all spices. Cover & press start.
. Allow to stand for 3 minutes.

. ISP U S H e, O, Fird & i, i, €, @i e, ereRd g
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Jeera Aloo 0.1 ~0.5kg Microwave For 02kg | 0.3kg | 0.4 kg
safe (MWS) bowl {55215 (boiled) 200g | 3009 | 400g
Qil 1tbsp | 1tbsp | 1% tbsp
Jeera 1tsp 1tsp 2 tsp
Salt As per taste

Red chilli powder, haldi, garam As per taste
masala, dhania powder
Coriander leaves 3tbsp [ 4tbsp | 5tosp | 5tbsp | 6 tbsp

Method : 1. |n a MWS bowl add oil, jeera, salt, dhania powder, garam masala, coriander
leaves, red chilli powder. Select menu & weightand press start.
2. When beeps, add potatoes to the bowl and press start. Squeeze lemon juice
&serve.
R : 1 e A% aee ¥ d@, R, TS, afvn oo, TRE wwre, gfe @
afRrai, dret i aresR STel | 74wy vd aor gea eI &t |
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Indian Cuisine

Fgoi

Weight Limit Utensil Instructions

0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5 kg
safe (MWS) bowl Besan 259 509 759
Curd / matha 1/2 cup 1 cup 1% cups
Oil 1 tbsp 1% tbsp 2 tbsp
Rai, Cumin seeds As per taste

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

Coriander powder, Amchur
Water 2cups [ Bcups | 4cups

Method : 1. In a MWS bowl add oil, rai, jeera, chopped onion. Select menu & weight &
press start.

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

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

. HIgHIIG AH IS H A, 1%, SR, FE g A ST | A=Y TE g
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Multicook tawa For 0.4 kg
& Wheat flour 200 g
Suji 509
Melted ghee 75 mL (5 tbsp)
Jeera Yz tsp
Ajwain Ya tsp
Baking powder Vatsp
Salt As per taste
Haldi As required

Low rack**

Method : 1. |n a bowl mix all the ingredients, but ghee only 3 tbsp. Knead the dough
with little warm water to make it like poori dough. Cover and keep for half
an hour.

. Make medium sized balls of the dough. Keep them on tawa & keep tawa
on low rack & keep aside.

. Select menu & press start. (Preheat process)

. When beeps, keep the tawa & low rack & press start.

. When beeps, turn over the baatis. Press start. Dip the baati in melted
ghee & serve with dal.

. IS H Bad 3 IS T € S1e B G T B el o | oS BT gew T
il ¥ 7 of o 78 QR B SiTe SivAT B I | $¥ 31 HE b I BN X
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*Do not put anything in the oven during the Preheat mode / H€le #irs & SR @1g 1 awq 3w & o7ax 7 W |
**Refer Pg. 98 Fig.1




Indian

Cuisine
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Menu Weight Limit Utensil Instructions
IC10 Dalma 0.3 kg Microwave For 0.3kg
safe (MWS) bowl | 5 immoong dal (soaked for 2 hours) 3009
Water 600 mL
Chopped vegetables (Drumsticks, 2 cups
Potato, Raw banana, Pumpkin, Brinjal
Tomato)
For tadka
Qil 2 tbsp
Bay leaf, Jeera, Dry chillies, Salt, Haldi As per taste
Grated coconut 4 tbsp
Chopped onion 1no.
Method : 1. |n a MWS bowl add soaked moong dal, chopped vegetables & water. Mix
well. Select menu & press start.
2. When beeps, in another MWS bowl add oil, bay leafs, jeera, dry chillies, salt,
haldi, grated coconut & chopped onion. Mix well & press start.
3. When beeps, mix well add the tadka ingredients to the dal. Mix well & press
start.
R : 1. mewrRe A aee # 90 g€ q AT, 5O g€ ot qen o STl | o
TR T 3R 37 R W qad | !
2. iU IS I W TP TR AP qSA H e, Ao Ueell, OIRT, G B,
D, Eel, Bl g1 AR 3R B g€ A @ e ave My o
T &Y |
3. 49 G1g <7 W e TRE A ok a8d &) Arl &t # STef o7 e
e e were g4y |
IC11 | Bhindi Fry 0.1~0.4 kg Microwave safe For 0.1kg ‘ 0.2kg ‘ 0.3kg ‘ 0.4 kg
(MWS) ggass bowl | "BRingi (cut lengthwise) 100g | 200g | 300g | 400g
Multi cook tawa Ajwain As per taste
& Qil Ttbsp [ Ttosp [ 1%tbsp | 2tbsp
High rack* Chopped onion Yocup | Yhcup [ 1cup | Tcup
Salt, Red chilli powder, Dhania As per taste
powder, Garam masala, Haldi

Method : 1.

N

I

8

. WD AP T a8 H I, IATATg 3R DBl g3 WS SIAdR Il aE

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

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

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

e | 7 e g g were gaTd |
A9 GAE < R S, T, e i arsey, afar aeeR, TRA A4 3R
Be] STAPR T & IR WIE 41T |
A9 TS T R AL T H RIART IR < | 818 36 & SR IGIR e
4T | 3 e a% @ e & |

*Refer Pg. 98 Fig. 2
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Indian Cuisine

Fgoi

Menu Weight Limit Utensil Instructions

Panchmel 0.1 ~0.3kg Microwave For 0.1kg 0.2kg 0.3 kg
Ki Sabzi safe (MWS) bowl | FeRooocq Vegetables (Gavar Ki fai, 100 g 200 g 3009
Chawli, Shimla mirch, Kheera, Gajar)
Qil ¥ tbsp 1 tbsp 2 tbsp
Jeera Y2 tsp 1tsp 1tsp
Onion Y2 cup Y2 cup 1 cup
Ginger & Green chilli paste 1tsp 1% tsp 2 tsp
Coriander powder, Amchur, Haldi & As per taste

[Salt

Method : 1. InaMWS bowladd oil, jeera, onion, ginger & green chilli paste. Mix well.
. Selectmenu & weightand press start.
. When beeps, mix well & add the chopped vegetables & little water. Cover
and press start.
. When beeps, mix well & add coriander powder, amchur, haldi & salt. Press
start. Allow to stand for 5 minutes.

. WIS U a8 F T, TR, WIS, 376w SR &9 fArd B IR STy et
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Gujarati Microwave safe For 0.3kg
Tuvar Dal (MWS) bowl Tuvar dal / Arhar dal (soaked for 2 3009
hours)
Water 600 mL
Oil 1 tbsp
Mustard seeds Vs tsp
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.

. When beeps, remove the dal.

. 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.

. 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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Indian Cuisine
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Menu Weight Limit Utensil Instructions

Bgtter 0.3~0.5kg Microwave For 0.3 kg 0.4 kg
Chicken safe (MWS) bowl | Fepicken (boneless) 300 g 200 g
Ginger garlic paste 2 tbsp 2 tbsp
Tomato puree Y cup 1 cup
Chopped onions 1 no. 1 no.
Garam masala,Dhania powder, Jeera As per taste
powder, Kasuri methi, Red chilli
powder, Salt

Kaju paste 2 tbsp 2% tbsp 3 tbsp
Fresh cream 1 cup 1% cup 1% cup
Butter 2 tbsp 3 tbsp 3% tbsp
Oil 2 tbsp 2% tbsp 2% tbsp
Slit green chillies 3 nos. 4 nos. 5 nos.

Method : 1. Ina MWS bowl add oil, ginger garlic paste, chopped onions, garam masala,
dhania powder, jeera powder, salt. Mix well. Select menu & weight & press
start.

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

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

. Garnishwith slit chillies.

. AP A AT H 1T, IIERP AeGT IR, Bl g8 IO, TRH T, &fvram
TSR, SR UTSSR ST el TR AT | 7 Vd aoi geehx IS & |
. @9 G 7 W, 3l avE MameR el =), ore e uresR, B Ao
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. A9 FAE W, ) aRE A iR BIop IR, B SR HEET STt 3R
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. s A B ge el | we |

Beans 0.1~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
Porial (MWS) bowl French beans (cut evenly) 100 g 200g 300g
Oil 1 tsp 1 tsp 2tsp
Mustard seeds Yatsp Vatsp Y5 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. Ina MWS bowl add oil, mustard seeds & urad dal. Select menu & weight &
press start.
. When beeps, add beans, sprinkle little water & cover. Press start.
. When beeps, mix well & add grated coconut, green chillies & salt. Cover &
press start. Allow to standfor 3 minutes.

. AEHIT AE I8 H A, WA B AT AR ST <A of | A=Y 3R qor
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Indian Cuisine

Fgoi

Weight Limit Utensil Instructions

0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5 kg
safe (MWS) bowl | Fgiieq potato 300 g 200 g 500 g
Boiled mix veg (Capsicum 100 g 150 g 200 g
Cauliflower, Carrot, Peas)
Chopped onion 1 no. 2 nos. 3 nos.
Qil 1% tbsp 2 tbsp 2 tbsp
Mustard seeds 1tsp 1% tsp 2 tsp

Grated coconut 2 tbsp 2% tbsp 3 tbsp
Coconut milk 1 cup 1% cup 1% cup
Tomato puree Y2 cup 1 cup 1 cup

Kaju powder 1 tbsp 2 tbsp 3 tbsp
Salt, Red chilli powder As per taste

Fresh cream 2 tbsp 3 tbsp 4 tbsp
Coriander Afew sprigs

Method : 1. |n a MWS bowl add oil, mustard seeds & chopped onion. Select menu &
weight & press start.
. When beeps, add grated coconut, coconut milk, tomato puree, kaju powder,
salt, red chilli powder & press start.
. When beeps, mix well & add boiled potato & mix vegetables & fresh cream.
Press start. Give standing time of 3 minutes.
. Garnish with chopped coriander leaves & serve.

. A3 A oA H O, AT B 1T 3R FE g AT STt 3R A7, 3R
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Ka_dhai 0.1~0.4 kg Microwave safe For 0.1kg 0.2kg 0.3kg 0.4 kg
Chicken (MWS) bow! Boneless chicken 100 g 200 g 300g 400 g

Oil 1 tbsp 2 tbsp 3 tbsp 3 tbsp
Methidana Ya tsp Ya tsp 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 | Yecup | 1cup 1% cup
Hara dhania A few sprigs

Capsicum 1no. | 2nos. [ 2nos. [ 2nos.
Ginger (finely sliced) itbsp | 2tbsp | 3tosp [ 4tbsp
Cream For garnishing

Method : 1. |n MWS bowl add oil, methidana, onion slices, garlic, dhania powder, red
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.
. Add cream. Mix well. Serve hot.
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Menu Weight Limit Utensil Instructions

Baigan Ka 0.3~0.5kg Microwave For 0.3 kg 0.4 kg
Bharta safe (MWS) bowl | Fgio2n(Chopped in big pieces) 3009 400 g
Oil 1 tbsp 1% tbsp
Chopped onions 1 cup 1% cup
Chopped green chillies 3 nos. 4 nos.
Chopped ginger 1 tbsp 1% tbsp
Chopped tomato 2 nos. 3 nos.
Tomato puree 4 tbsp 5 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.
Selectmenuand weight and press start.

. When beeps, remove & mash the baigan well.

. 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.

. When beeps, mix well. Add the mashed baingan & mix well. Press start.
Allow to stand for 3 minutes. Garnish with coriander leaves.

. HIESIA Wb 1Sl H fel 3R He g T o | ofisT w1 Uil frema @d <
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0.3~0.5kg Microwave safe ‘

(MWS) bowl For - [ O4kg 0.5kg
For making gattas
Besan I 1259 I 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 I 1 cup [ 1%cups

Red chilli powder, Haldi, Dhania As per taste
powder, Salt

Tomato puree Vocup [ Yecup | 1 cup

Method : 1. Inabowl mix besan, red chilli powder, haldi, dhania powder, salt. Add water,

little oil and make it like a chapati dough.

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

. InaMWS bowl add the rolls & water (to cover the rolls completely). Cover.

. Selectmenuand weight and press start.

. When beeps, remove. Take out the gattas, allow to cool. Cuttheminto slices.

. In a MWS bowl add oil, rai, jeera, curry leaves, tomato puree, red chilli
powder, dhania powder, haldi, salt. Cover & press start.

. When beeps, add beaten curd, gattas & haldi. Mix well & press start.
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Sweet Corner

e BiAR

Menu

Weight Limit

Utensil

Instructions

Suji Halwa

0.1~0.3kg

Microwave
safe (MWS)
glass bowl

For

0.1kg 0.2kg

Suji

100 g 200 g

Ghee (melted)

2 tbsp 3 tbsp

Water

300 mL 600 mL

Sugar

100 g 2009

Cashewnuts,

powder

Kishmish, Kesar, Elaichi As per taste

Method : 1.

In MWS glass bowl take suji, add ghee, mix it together. Select menu &
weight press start.

When beeps, stir it. Allow to cool. Add sugar & %% qty. of water (For 0.1kg
add 150 mL). Mix well & press start.

. When beeps, add remaining Y2 water, sugar, cashewnuts, kishmish,

kesar, elaichi powder, mix it well and press start. Serve hot.
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0.1~0.3kg

Microwave safe
(MWS) flat
glass dish

For

0.1kg 0.2kg 0.3 kg

Besan

100 g 200 g 300 g

Ghee (melted)
Powder sugar
Elaichi powder

3 tbsp
509
1/2 tsp

5 tbsp
100 g
1tsp

7 tbsp
150 g
1tsp

Method : 1.

In MWS flat glass dish take besan and ghee. Select menu and weight and
press start.

. When beeps, stirit & press start.
. When beeps, stirit & press start.
. 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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0.1~0.4kg

Microwave
safe (MWS)
flat glass dish
&

Low Rack

For

0.1kg 0.2kg 0.3 kg 0.4 kg

Bread Slices

1 slice 2 slices 3 slices 4 slices

Milkmaid

50 mL 100 mL 150 mL 200 mL

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 :

. 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.
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Sweet Corner

e AR

Menu Weight Limit Utensil Instructions

Kheer 0.5kg Microwave For 0.5 kg
safe (MWS) Milk 500 mL
glass bowl 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.
. 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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Payasam 0.1~0.3kg Microwave safe For 0.1 kg 0.2 kg 0.3 kg

(MWS) bowl Broken Rice (soaked for 2 hour) 100 g 200 g 3009

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.
. Selectmenu &weight & press start.
. 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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Mysore Pak 0.1~0.3kg Microwave safe For 0.1kg 0.2kg 0.3kg
(MWS) fiat Besan 100 g 2009 300
glass dish

& Sugar 100 g 200 g 300g
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. |naMWS flatglass dish add besan. Selectmenu & weight and press start.

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

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

. Allow to cool. Cutitinto square shape pieces & serve.
Note: For stirring take the help of one more person.
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Menu

Weight Limit

Utensil

Instructions

Nariyal
Burfi

0.1~0.3kg

Microwave safe
(MWS) bow!

For 0.1 kg
Grated coconut 100 g
Milkmaid Y cup
Milk powder 3 tbsp
Ghee 1tsp
Elaichi powder 1tsp

Method :

0.2 kg
200 g
1 cup
4 tbsp
2 tsp
2 tsp

0.3 kg
300 g
1% cup
5 tbsp
3tsp
3tsp

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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Sandesh

0.2~0.4kg

Microwave safe
(MWS) bow!

For 0.2 kg
Paneer (grated) 200 g
Milkmaid 50 g

Rose water 1 tbsp
Elaichi seeds Y tsp
Chopped pista

Khoa (mashed)
Method :

0.3 kg
300g
759
1% tbsp
1tsp
Afew

100g | 150g

. InaMWS bowl add grated paneer, khoa & milkmaid. Mix well.

. Selectmenu & weight & press start.

. When beeps, stir well & press start.

. 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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Seviyan
Zarda

Microwave safe
(MWS) glass bowl!

For 0.2kg
Roasted Seviyan 200g
Sugar 5 tbsp
Water 2 cups
Rose essence Afew drops
Almonds Afew
Chopped pista Afew
Elaichi powder Vs tsp
Ghee 1Y% 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.
Press start. Give standing time of 3 mins. Garnish with almonds & pista &
serve.
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Menu

Weight Limit

Utensil

Instructions

Phirni 0.3~0.5kg

Microwave safe
(MWS) glass bowl

For 0.3 kg
Milk 350 mL
Rice (Soaked) 509
Sugar 100 g
Elaichi powder 1tsp
Cream (whipped) 2 tbsp

Dry fruits ( almonds, cashewnuts,
raisins)

0.4 kg
500 mL
759
150 g
1tsp
3 tbsp
As required

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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Kalakand 0.1~0.3kg

Microwave safe
(MWS) bow!

For 0.1kg
Grated Paneer 100 g
Milkmaid 50 mL
Milk Powder 2 tbsp
Cornflour 1/2 tsp
Elaichi Powder 112 tsp

Method : 1.

0.2kg
200 g
100 mL
3 tbsp
1tsp
1tsp

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

In MWS Bowl take grated paneer, milkmaid, milk powder, cornflour, elaichi
powder. Mix well, select menuand weight and press start.
When beeps, mixitagain and press start.

2.
3. When set cutinto pieces. Garnish with dry fruits.
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Shahi Rabdi

Microwave safe
(MWS) glass bowl!

For 0.3 kg
Milk 1 cup
Grated paneer 1 cup
Condensed milk Y 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.
. Keep the bowl in Microwave. Select menu & press start.
. Serve chilled garnished with chopped pistachios.
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Category Weight Limit Utensil Instructions

SC13 Burfi 0.3 kg Microwave For 0.3 kg
safe (MWS) -
flat glass dish M!Ik powder 1009
Milkmaid 150 g
Cream 100 ml
Chopped almonds & pistas As required
Method : 1. |nabowl mix milk powder, milkmaid & cream. Beat well till smooth.

2 Pourthe mixture ina MWS flat glass dish. Select menu & press start.
3. When beeps, mix well (remove lumps if formed). Press start.
4
5.

. When beeps, mix well & press start.
. Remove, allow to cool & refrigerate till set. After setting cut into pieces &
sprinkle chopped almonds & pistas & serve.
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Tandoor Se...
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Menu Weight Limit Utensil Instructions

Paneer 0.1~0.3kg Multicook tawa For 0.1kg
Tikka &

Paneer cubes (cut into 1%" cubes)
Capsicum (cut into cubes)

Onions (cut into cubes)

Tomato (cut into cubes, pulp removed)
For marinade

Hung curd [ 2 tbsp
Ginger garlic paste \ 1 tbsp
Salt, Garam masala, Red chilli As per taste
powder

High rack*
100 g

Tandoori masala 1tsp
Tandoori colour Apinch
Qil (optional) For basting

Method : 1. Mixall the ingredients of marinade in a bowl.
. Now add the paneer pieces, capsicum, onion, tomato and mix well with
marinade. Keep in refrigerator for 1 hour.
. Arrange the marinated paneer pieces, capsicum, tomato & onion on the
tawa. Keep on high rack. Select menu & weight and press start.
. When beeps, turn over the paneer & vegetable pieces. Drizzle some oil
(optional) & press start.
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Tandoori Microwave safe For 0.2 kg
Sabzi (MwS) gg[ass bowl Mix veg - Bhindi, Cauliflower, 2009
Brinjals, Mushrooms, Potato,

Paneer cubes

High rack
&

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 : 1. |naMWS glass bowl take oil, onion paste, ginger garlic paste.
. 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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Tandoor Se...
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Menu Weight Limit Utensil Instructions

Hara Bhara 0.3 kg Multicook tawa For 0.3 kg
Kababs & i
High rack* Potatoes (boiled & grated) 300g
9 Peas (boiled & mashed) 1 cup
Palak leaves (boiled) 1% cup
Coriander leaves Afew sprigs
Kasuri methi 2 tbsp

Salt, Red chilli powder, Chaat masala, As per taste
Garam masala

Method : 1. Mixall the ingredients together & make a mixture. Make flat kababs out of it.
. Grease the multicook tawa & place on high rack. Now arrange the kababs on
the greased multicook tawa. Select menu & press start.
. When beeps, turn over the kababs & again press start. Serve with coriander
chutney or tomato sauce.
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Shaami Microwave safe For 0.3 kg
Kababs (MWS) glass bowl Minced mutton 300 g
High rack Soaked bengal gram 509
Roasted cumin seeds As per taste
Multicook tawa* Salt, Red chilli powder, Chaat masala, As per taste
Coriander powder
Chopped onion 2 Nos.
Chopped coriander leaves Afew springs

Method : 1. |na MWS glass bowl add minced mutton. Select menu & press start.

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

. 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.
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Tandoor Se...
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Menu Weight Limit Utensil Instructions

Mutton Tikka 0.1~0.3kg Microwave safe For 0.1 kg 0.2 kg 0.3 kg
(MWS) ggass bow Mutton boneless pieces 100 g 200g 300 g
High rack For marinade
Hung curd 1 tbsp 2 tbsp 3 tbsp
Multicook tawa* Ginger garlic paste Vatsp Y2 tsp \ 1tsp
Salt, Red chilli powder, Haldi, Garam As per taste
masala & Chaat masala
Oil Yotosp | 1 tbsp
Lemon juice As per taste
Eatable red colour A pinch
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.
. When beeps, turn over the mutton pieces and press start again.
Serve with naan or roti.
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Chicken 0.1~0.3kg High rack For 0.2 kg
Lollipops & n
Multicook tawa* Ch‘lcken keema 200g

Boiled potato 5 2 nos.
Ginger garlic paste 1Y% tbsp
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.
. Coatthe lollipops with breadcrumbs.
. Arrange the lollipops on greased tawa. Place the tawa on high rack. Select
menu and weight press start.
. When beeps, turn the lollipops & press start.
. When beeps, turn over again & press start. Serve with chutney or sauce.
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Weight Limit Utensil Instructions

0.3 kg High rack For 0.3 kg
& Boiled Potatoes 300g
Boiled peas 1 cup
Chopped ginger 3tsp
Green chillies 3 nos.
Chopped coriander leaves 4 tbsp
Salt, Red chilli powder, Garam masala As per taste
Chaat masala

Multicook tawa*

Method : 1. Mix boiled potatoes, peas, coriander leaves, chopped ginger, green chillies,
salt, red chilli powder, garam masala & chaat masala together. Prepare tikkis
outof the mixture.

. Arrange the tikkis on multicook tawa. Keep the tawa on high rack. Select
menu & press start.
. When beeps, turn over the tikkis. Press start.
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Veg Multicook tawa For 0.3kg
Kababs Boiled potatoes 200g
Grated paneer 100 g
Cornflour 1 tbsp
Chopped green chillies 2 nos.
Chopped coriander Afew sprigs
Roughly ground anardana seeds 1 tbsp
Salt, red chilli powder As per taste

High rack*

Method : 1. Mixall 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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Menu Weight Limit Utensil Instructions

Cheese 0.2 kg High rack For 0.2 kg
& & Wheat flour (refined) 2009
Salt, mustard powder As per taste
Herbs (Oregano) 259
Fried onion (chopped) 1 no.
Oil 1 tbsp
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.

. 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.

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

. When beeps, turn over the sticks & press start.
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Herb Stick Multicook tawa*

Chana 0.2-0.4 kg Multicook For 0.2 kg 0.3 kg 0.4 kg
Kababs tawa . .

Py Boiled Kabuli Chana (Chhole) 200g 3009 400 g
High rack* Cloves 1 no. 2 nos. 2 nos.
Pepper powder As per taste
Cinnamon powder Va tsp Y tsp ‘ 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 1no 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.
. Now keep the kababs on tawa & keep the tawa on high rack. Select category
& weight & press start.
. When beeps, turn over the side & press start.
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Menu Weight Limit Utensil Instructions

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 2tsp
Coriander leaves Afew sprigs

Method :

1. InMWS 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.
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Fish Cutlet . Microwave safe For 0.4 kg
(MWS) bowt Fish fillet 4009

High rack Boiled potato 2 Nos.

& Bread crumbs 1 cup
Multicook tawa* Chilli powder, Turmeric, Ginger garlic As per taste
paste, Salt
Garam masala powder 1tsp
Coriander leaves Afew sprigs

Method : 1. |n 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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Just 4 U
SRE 49

Menu Weight Limit Utensil Instructions

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. |n a MWS glass bowl add oil, onion, ginger garlic paste. Select menu and

press start.

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

. When beeps, add coconut milk, salt, garam masala, dhania powder, jeera
powder, chilli powder, turmeric powder and press start. Mix well & serve hot
withrice.
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Fish Masala 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.
. When beeps, remove and add pomphret pieces and tomato. Press start.
. 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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Just 4 U
SRE 49

Menu

Weight Limit

Utensil

Instructions

Fish
Pulusu

0.3kg

Microwave safe
(MWS) glass bowl!

For

0.3 kg

Koramatta fish pieces

300 g

Qil

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,
Haldi & Salt

As per taste

Lemon juice

As per taste

Method : 1,

In a MWS glass bowl add oil, ginger garlic paste, methi seeds, fish pieces,

lemon juice & cover. Select menu & press start.

2. When beeps, mix well & add chopped onions & fish masala. Cover & press

start.

3. When beeps, mix well & add tamarind pulp. Cover and press start. Allow to

stand for 3 minutes.
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Coconut
Prawns

0.1~0.3kg

Microwave safe
(MWS) glass bowl!

For

0.2 kg

0.3 kg

Prawns

200 g

300 g

Mustard oil

1 tbsp

1% tbsp

Rai paste

1 tbsp

1% tbsp

Green chilli paste

2 tsp

3tsp

Turmeric powder, Sugar & Salt

As per taste

Pulpy green coconut (remove the
coconut water)

1 no.

‘ 1no.

‘ 1no.

Method : 1.

2.

. Putthe marinated prawns inside the kernel & cover with the other half kernel.
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Marinate the prawn with rai paste, mustard oil, turmeric powder, green chilli
paste, sugar & salt for 1 hour.

Take the coconut kernel & scoop out the creamy pulp with a spoon. Divide
the coconutlengthwise into 2 halves.

KeepthisinaMWS glass bowl. Select menu & weight & press start.
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Just 4 U
SRE 49

Menu Weight Limit Utensil Instructions

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 A few

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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Shrimps 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.

. When beeps, remove and serve hot.
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Just 4 U Baby Food
W 47 94 Bs

Menu Weight Limit Utensil Instructions

Apple 0.2 kg Microwave safe For 0.2 kg
Custard (MWS) glass bow! 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.

fafa : 1. ISP T Tl arsa A @ Al B e A e of | g g =

AT |
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DFer;sit:n (I\T\EFSO)WTVG sz?m For 0.2 kg
glass bo 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.
. When beeps, remove & mash well. Cover & press start.
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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 1tsp 2 tsp 3tsp
Groundnuts 1 tbsp 2 tbsp 3 tbsp
Poha 1 tbsp 2 tbsp 3 tbsp
Daliya 1 tbsp 2 tbsp 3 tbsp

Method : 1. Soak rice for 1 hour. In a MWS glass bowl put all the ingredients except
water. Keep itin microwave. Selectmenu and weight and press start.

. 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.

. When beeps, remove it.

. You can store this mixture in a fridge.
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Just 4 U

SRE 49

Baby Food
CE TS

Menu

Weight Limit

Utensil

Instructions

Khichdi

0.1~0.3kg

Microwave safe
(MWS) glass bowl!

0.1 kg
509
25¢g

0.2kg
759
509

As per taste
2tsp [

0.3 kg
100 g
759

For

Soaked rice

Moong dal

Salt, Jeera powder (optional)
Ghee

1tsp [ 3 tsp

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.

1. TMaE! B TF HUC TP A | AT o TR A3 | €Y, Araed SR qTel
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Microwave safe
(MWS) glass bowl

0.1kg

2 tbsp

1 cup
As per taste

1tsp

2 cup

For

Raggi powder
Milk

Sugar

Ghee

Water

Method :

. Put Raggi powder and water in MWS glass bowl and keep in microwave.
Selectmenu and press start.

. When beeps, remove and add sugar, milk and ghee. Mix well. Put this in
microwave and press start.

. When beeps, remove it.
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Vegetable
Mix

0.1~0.3kg

Microwave safe
(MWS) glass bowl!

0.3 kg
60g

For
Dehusked green gram dal (roasted &
ground)

Carrot (chopped)

Potato (chopped)

Spinach (chopped)

Curd
Jaggery
Method :

0.1kg
20g

0.2 kg
409

20g

409

20g

409 80g

509 90g

. In a MWS glass bowl add vegetables, add some water. Select menu and
weightand press start.

. When beeps, add the ground dal. Press start.

. When beeps, remove and allow to cool. Grind all the ingredients adding curd
and jaggery. Keep in MWS bowl & again press start.

4049
80g
4049

60g
120 g
60g
120g
100 g
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Just 4 U
SRE 49

Menu Weight Limit Utensil Instructions

Chilli 0.1~0.3kg Microwave safe For 0.1kg 0.2 kg 0.3kg
Chicken (MWS) bowl Boneless chicken 100 g 200 g 3009
Qil 1 tbsp 1% tbsp 2 tbsp
Chopped ginger garlic 1/2 tbsp 1 tbsp Y 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 Ttbsp [ 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.

Forefl A1 STedR G < | 7 T4 o G TeIE S |
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Hakka 0.1 ~0.3kg Microwave safe For 0.2 kg
Noodles (MWS) bowl Hakka noodles 200 g
Water 800 mL
Ol 1% tbsp
Chopped veg - carrot, peas, french 1% 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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Just 4 U
SRE 49

Menu Weight Limit Utensil Instructions

Honey Chilli 0.3 kg High rack For 0.3 kg
Potatoes & Potatoes (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)

Multicook tawa*
&

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

. When beeps, remove.

. 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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Veg In Hot 0.1~0.3kg Microwave safe For 0.2kg 0.3kg
Garlic Sauce (MWS) bowl Mix veg - Cauliflower florets, 200 g 3009
Capsicum, Baby corns, Beans
Qil 1% tbsp 1Y% tbsp
Chopped garlic, Ginger, Green chillies. 2 tbsp 2 tbsp
Corn flour 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.
. InaMWS 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. 98 Fig.2




Just 4 U
SRE 49

Menu Weight Limit Utensil Instructions

oC5 | Schezwan 0.1~0.5kg Microwave safe For 01kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Chicken (MWS) bowl Boneless chicken 1009 | 2009 | 3009 | 400g | 500
Dry red chillies 3nos. | 4nos. | 5nos. | 6nos. | 8nos.
Garlic paste 2 tsp 3 tsp 3 tsp 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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Chilli . Multicook tawa For 0.4 kg
&

Soy So B
. . yabean nuggets (soaked in hot 150 g
Nuggets nghstack water for 1 hour & squeezed)

Microwave safe Oil 2%, tbsp
(MWS) glass bowl | | Capsicum (cut in long strips) Vs cup
Spring onions (cut into pieces) Ya cup
Blanched tomatoes 3 nos.
Garlic pods 7-8 nos.
Soya sauce 2 tsp
Vinegar 1 tsp
Cornflour (mixed with V2 water) 1% tsp
Chilli sauce 1 tbsp
Salt, red chilli powder, black pepper As per taste
powder

Method : 1. Pre-Preparation of Sauce : Puree tomatoes & garlic pods in a blender. In a
MWS glass bowl take 2 tbsp oil & all the vegetables. Mix well & microwave
100% for 2 minutes. Add tomato puree, soya sauce, chilli sauce, vinegar,
cornflour (mixed with % cup water) & all the spices. Mix well & microwave
100% for 3 minutes. Sauce is ready.

. Take soaked & squeezed soyabean nuggets in a bowl & pour %2 tbsp oil &
mix well. Put all soya nuggets on tawa. Keep tawa & high rack inside the
microwave. Select menu & press start.

. When beeps, turnover the soya nuggets & again press start.

. When beeps, transfer roasted soya nuggets in the sauce & stir well. Press
start. Serve them hot with steamed rice.
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Category Weight Limit Utensil Instructions

oC7 Almond 0.1~0.3kg Microwave safe For 0.1kg . 0.3 kg
Vesgtﬁt?:t:;es (MWS) glass bowl Broccoli (cut into florets) 509 150 g

Red capsicum (cut into big square Ya cup ¥ cup
pieces)
Garlic (chopped) V2 tsp 1tsp
Ginger (chopped) Yatsp 1tsp
Onions (sliced) 1 no. 1% no. 2 nos.
Slivered almonds 2 tbsp 3 thbsp 4 tbsp
Canola oil 1 tbsp 1% tbsp 2 tbsp
For Sauce
Soya sauce 1tsp 1% tsp 2 tsp
Water 3 tbsp 6 tbsp 9 tbsp
Sesame oil Y2 tsp 1tsp 1% tsp
Sugar 1tsp 2 tsp 3tsp
Cornflour Y2 tsp 1tsp 1% tsp
Salt & black pepper powder As per taste

Method : 1. |n a MWS glass bow! take canola oil, chopped ginger- garlic, sliced onions.

Selectmenu & weight and press start.

. In a small bowl, take sugar, cornflour. Add water, soya sauce, sesame oil &
mix well. Make a smooth paste.

. When beeps, add broccoli, red capsicum, slivered almonds. Mix well & press
start.

. When beeps, add the sauce & stir well. Press start. Serve stir fried
vegetables hot.
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Nutri Care Health Plus

1B ekl

Menu Weight Limit Utensil Instructions

Lemon 0.1~0.5kg Microwave safe

For 0.1k 0.2 k 0.3 k 0.4 ke 0.5k
Chicken (MWS) bowl! 9 g 9 g 9

Boneless chicken 100 g 200g | 300g | 400g | 5009
Soya sauce Vatbsp | 1tbsp | 1%2thsp | 2tbsp |2%:tbsp
Corn flour Yatbsp | 1tbsp |1%tbsp | 2tbsp |2% tbsp
Water Yacup | Yacup | Ya2cup 1 cup 1 cup
Salt, Pepper & Sugar As per taste
Garlic paste 1tbsp | 1%tbsp| 2tbsp | 2% tbsp| 3 tbsp
Lemon juice 2 tsp 3 tsp 4 tsp 4 tsp 5 tsp
Qil Yatbsp | 1tbsp | 1%2thsp | 2tbsp | 2% tbsp
Method :

1. Mix boneless chicken, soysauce, salt & pepper, garlic paste & lemon juiceina
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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0.1~0.5kg Microwave safe For 0.1kg | 0.2kg

Y 0.3kg | 04kg | 05kg

Soaked kala chana (soaked 100 g 200g 300g 400 g 500 g
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 : 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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Nutri Care Health Plus

1B ekl

Menu Weight Limit Utensil Instructions

Karela 0.3 kg Microwave safe For 0.3 kg
Sabzi (MWS) glass bow!
+

Chopped karela/Bitter gourd 300g
High rack* Oil 2tbsp
L+ Chopped onions 1 cup
Multi cook tawa Water As required
Rai, Cumin seed, Asafoetida & For tempering
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 auto cook code, press +More/-Less key for verifying
weight or press start.
. When beeps, add chopped karela some water, salt, sugar, masala, dhania
powder, jeera powder. press start.
. When beeps, remove the MWS glass bowl from microwave oven, transfer
the sabzi to Multi cook tawa, stir well. place the Multi cook tawa on high rack
&press start.
. Garnish with coconut & dhania, serve hot.
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N_Iac_hi 0.1~0.5kg Microwave safe For 0.1kg ‘ 0.2kg | 0.3kg ‘ 0.4 kg ‘ 0.5 kg
Kali Mirch (MWS) bowl Pomfret fish 100g | 200g | 300g | 400g | 500g
Salt, Lemon juice & Kali mirch To marinate as per taste
powder

Qil, Chopped onion, Chopped As required
tomatoes, Chopped garlic

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

2. In MWS bow! 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.

1. Wﬂ‘ﬁ?ﬁ‘cﬁmm(o1kg/O2kg/03kg/04kgl05kg)ﬁ’¢_\’w
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*Refer Pg. 98 Fig. 2




Nutri Care Health Plus

1B ekl

Menu Weight Limit Utensil Instructions

Nutrinuggets 0.1~0.3kg Microwave safe For 0.1 kg 0.2 kg 0.3 kg

(MWS) bowl Soaked and boiled nutrinuggets 50 g 100 g 150 g

Potato 50 g 100 g 150 g

Oil 1 tbsp 1% thsp 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 2V cup
Chopped coriander leaves For garnishing

Method : 1. InaMWS 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.
. 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.

. W3 AH a9 H I, SIRT 3R WSt STed | #HY 3R ao gAaw wre
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Soyabean . Microwave safe For 0.2 kg
Curry (MWS) bow!

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. In a MWS bowl add oil, chopped onions. Select auto cook code, press
+More/-Less key for verifying weight or press start.Mix well.
2. When beeps, in the same bowl add tomato puree and haldi and press start.
Mix well.
3. When beeps, add chopped green chillies, red chilli powder, garam masala,
coriander powder, salt, soyabean and water Press start. Garnish with
coriander leaves and serve hot.
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Nutri Care

GRS

Health Plus
T

Menu

Weight Limit

Utensil

Instructions

Curd
Brinjal

0.1~04kg

Microwave safe
(MWS) bow!

For 0.1 kg 0.2 kg 0.3 kg 0.4 kg

Brinjal (cut into pieces) 100 g 200 g 300g 400g

Curd 100 g 200 g 3009 400 g

Oil 1 tbsp 2 tbsp 3 tbsp 4 tbsp

Curry leaves Afew sprigs

Mustard & Cumin seeds Ttsp [ 2tsp | 3tsp | 3tsp

Salt As per taste

3 tsp

Chopped ginger 1tsp \ 2tsp 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. Whenbeeps, add brinjal, curd & salt. Mix well & press start.

. HTEPHIIT H I H T SR T B &P & | 7 SR IO FAPR €T
Ty |
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0.1~05kg

Microwave safe
(MWS) bow!

For 0.1kg | 0.2kg | 0.3kg | 0.4kg
Fish (Fillet) 100g | 200g | 300g | 400g
Mustard oil Vatbsp | Yatbsp | 1tbsp |1%tbsp
Mustard seeds Ya tsp V2 tsp 1tsp 1% tsp
Chopped onion Yacup | Y cup 1cup | 1%cup
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
chillipowder, garam masala, haldi & salt. Cover & press start.
. When beeps, add fish pieces, cover & press start. Mash the bharta well &
serve.

. AT A AT H ATST U of 3R 7Ol & THST BT TR TF | A,
3R IO Ty TIE 4T |
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Soya Idli

Microwave
safe (MWS)
bowl
&
Microwave
safe (MWS)
idli stand*

Rice 1009
Urad 4 thsp
Soyabean 4 tbsp
Water As required
Salt As per taste

Method : 1. Wash & soakrice, urad dal & soyabeans granules for 4 hours.
2. Grind, mix and ferment for 8 to 10 hours. Grind the mixture to paste
consistency.

. 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.

. U19d, ST Tl SR WA & S BT €1y ¢ "¢ & forg e s & |
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*Provided with the start up kit




Nutri Care

GRS

Health Plus
T

Weight Limit

Utensil

Instructions

0.1~04kg

Microwave safe
(MWS) bow!

For

0.1kg 0.2 kg 0.3 kg 0.4 kg

Chopped bathua

259

509 759

100 g

50 mL
3 tbsp

75 mL 100 mL
4 tbsp 5 tbsp
As per taste

125 mL
6 tbsp

Water

Beaten curd
Salt, Roasted cumin seed powder
Method : 1.

In 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.

1. HIgHIId A AT H P Y YN &1 URRAT STt 3R 2fieT url fsar oo
élﬁqsﬁ?miﬁ’eﬂ@éml
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T SR AT G ST UTSSY ST |
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Ghiya Raita 0.1~0.3kg Microwave safe

0.1k
(MWS) bowl 9

100 g
50 mL

0.2 kg

200 g

75 mL
As per taste

4 tbsp I
As per taste

For

Grated Ghiya

Water

Salt

Curd

Salt, Mustard Powder & Green
Chilli

Method : 1,

3 tbsp I

In 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.

1. AT AP A3 ¥ BT g oy STed e urh ok T e | 7y 3R
I PR UM B 17 I @] |

2. fern 1 FelS iR Argepiad A% aree ¥ 1 ok T8, HeS USSR, e, g9
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Microwave safe
(MWS) bow!

Spinach
Dal

0.1~0.3kg 0.1kg

100 g

0.2 kg
2009

0.3 kg
3009

For

Dehusked soaked lentils (at least for
2 hours)

1 cup
1% cup
2 tbsp
1tsp
2 tbsp
500 mL
As per taste
2 tsp [
3tbsp |
Ina MWS 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.

. WIEHId A% arsa § fil g8 AT (dfveew), o, g arSsR STe | 3y vd
T IR ¥CTE 4T |
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1 cup

2 cup

2 tbsp
1% tsp
3 tbsp
600 mL

Onions chopped Y2 cup
Spinach chopped 1 cup
Oil 1 tbsp
Cumin seeds 1tsp
Ginger & Green chillies (chopped) 1 tbsp
Water 300 mL
Turmeric, Salt
Lemon juice
Coriander leaves
Method : 1,

1tsp [
2tbsp |

3tsp
4 tbsp




Nutri Care

GRS

Menu

Weight Limit

Utensil

Instructions

Chicken
Shorba

0.6 kg

Microwave safe
(MWS) glass bowl!

For

0.6 kg

Boneless chicken

300 g

Qil

Vs tbsp

Chopped garlic

2tsp

Salt & Pepper powder

As per taste

Maida

3 tbsp

Water

600 mL (3 cups)

Fresh cream

For garnishing

Method :

1.

2.

. 9 S < R AR Freprerey

In a MWS glass bowl add chicken pieces, chopped garlic and water. Select
auto cook code, press +More/-Less key for verifying weight or press start.
When beeps, remove & strain stock. In another MWS glass bowl add oil,
cumin seeds and maida and press start.

. When beeps, add the chicken stock, salt, pepper and press start. Garnish

with fresh cream and serve hot.

. ISP A AR a8 H frd B TS, BT gl ey MR I Sed |
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Tamatar
Shorba

Microwave safe
(MWS) glass bowl

For

0.6 kg

Chopped tomato

300 g

QOil

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.

. 10 g <1 W deR IR
. U 3 HGHId A Tl q19ed H e, axd ey URe, W1, I Ul

Ina MWS glass bowl add tomatoes cut into quarters with water, Select auto
cook code, press +More/-Less key for verifying weight or 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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Nutri Care

GRS

Menu

Weight Limit

Utensil

Instructions

Sweet Corn
Soup

0.3kg

Microwave safe
(MWS) glass bowl!

For

0.3kg

Sweet Corn

200 g

Water

300 mL (1% cup)

Qil

1tsp

Cornflour

2 tbsp + % cup water

Salt, Sugar, Pepper, Green

chilli

As per taste

Method :

. When beeps, remove, in another bowl put oil, green chilli & press start.
. When beeps, add corn mixture in it. Mix cornflour with %z cup water and mix

. <dIe 3 B1 ur & w1y URY SR ATghIId A T IS d 4 % | Sl @@
. @9 gAE < R aIeR e o, 16 gaR asd § adt SR 88 i sreraw
. A9 g o R T e B & I gy e B srel | e w9 are #

. Grind sweet corn with water and put in MWS glass bowl. Select auto cook]

code, press +More/-Less key for verifying weight or press start.
with it. Add salt, sugar, pepper and press start.

BIS T, +More/-Less a0 aol e & forg a1 weré g |
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Mushroom
Soup

Microwave safe
(MWS) glass bowl!

For

0.3 kg

Mushroom

1209

Potato

1 No.

Cabbage

509

Onion

1 small

Water

300 mL (1% cup)

Salt, Pepper

As per taste

Qil

1tsp

Grated cheese

As per requirement

Method : 1,

. When beeps, remove the bowl. Allow to cool & separate the mushrooms &

. Ina MWS glass bowl, add oil, mushrooms, salt & pepper. Mix & press start.

. AT3HIId A T a8l H AT P BIC—BIC b, Hl g8 a<H], WS 3R
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In MWS glass bowl add potato in small pieces, chopped cabbage, onion &
mushrooms with water. Select auto cook code, press +More/-Less key for
verifying weight or press start.

grind the remaining stock & strain it.

When beeps, add the stock & press start. Garnish with grated cheese &
serve.
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Nutri Care

GRS

Menu Weight Limit Utensil Instructions

Corn Basil & 0.6 kg Microwave safe For 0.6 kg
Fusili Soup (MWS) glass bow!

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. |n a MWS glass bowl add oil, chopped onion, garlic. Select auto cook code,
press +More/-Less key for verifying weight or press start.
. When beeps, mix well & add water, cream style corns, basil leaves, fusili
pasta and tomato puree. Press start.
. Garnish with grated cheese & basil leaves.
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Microwave safe For 0.6 kg
(MWS) glass bowl | ™ 3009

Tamarind pulp 509

Salt & Jaggery As per taste
Green chillies 2 nos.
Coriander & curry leaves For garnishing
Chopped garlic 2-3 flakes
Coriander seeds, Cumin seeds, As per taste
Cinnamon, Hing
Water 600 mL (3 cups)
(e]]] 1 tbsp

Method : 1. |naMWS bowl add chopped tomato & water. Select auto cook code, press
+More/-Less key for verifying weight or press start.

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

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

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

. Garnish with coriander & curry leaves & serve.
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Nutri Care

GRS

Menu

Weight Limit

Utensil

Instructions

Hot & Sour
Soup

0.6 kg

Microwave safe
(MWS) glass bowl!

For

0.6 kg

Water

600 mL (3 cups)

Chilli sauce

1 tbsp

Soya sauce

2 tbsp

Vinegar

2 cups

Chopped vegetables (Capsicum,
Spring onions, Carrots, Cabbage)

100 g

Tomato sauce

2 tbsp

Cornflour

2 tbsp + % cup water

Salt, pepper

As per taste

Ajinomoto (optional)

1 pinch

Paneer

509

Method : 1,

In a MWS glass bowl add water, chili sauce, soya sauce, vinegar, salt,
pepper powder and ajinomoto. Select auto cook code, press +More/-Less

key for verifying weight or press start.

. When beeps, stir well & add all the chopped vegetables, except paneer.

Press start.

. When beeps, stir well & add corn flour, tomato sauce, paneer pieces & press

start.
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Microwave safe
(MWS) glass bow!

For

0.6 kg

Chopped Tomato

100 g

Chopped Carrot

259

Chopped Onion

1 small

Chopped Ginger, Garlic

1tsp

Salt, Sugar, Pepper

As per 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 auto cook
code, press +More/-Less key for verifying weight or press start.

. When beeps, grind and strain it.
. 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
taste and cornflour paste which is made up by mixing the half cup of cold
water. Stir well & press start.

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

serve hot.
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Nutri Care

GRS

Menu Weight Limit

Utensil

Instructions

Palak Makai
Shorba

0.3kg

Microwave safe
(MWS) glass bowl!

For

0.3kg

Palak (chopped)

200 g

Water

300 mL (1% cup)

Maggie tastemaker

1 cube

Corn Niblets

Y cup

Chopped onion

Y2 cup

Jeera

1tsp

Butter

1 tbsp

Milk

Ya cup

Method :

. InaMWS glass bowl add chopped palak & little water. Select auto cook code,

. When beeps, grind the palak.
. Inanother MWS glass bowl add butter, jeera, chopped onions. Press start.
. When beeps, remove & add palak & water, milk, corn niblets & Maggie

. AEHIIT W oI IS H Bl g TTelds AR oSt el et | ST B
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press +More/-Less key for verifying weight or press start.

tastemaker. Press start.
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Mulligatawny
Soup

Microwave safe
(MWS) glass bow!

For

0.6 kg

Cooked rice

50 g

Dehusked lentil

30g

Apples (pealed & sliced)

2 no.

Carrot

50g

Onion

509

Veg stock/water

600 mL (3 cups)

Salt & pepper

to taste

Butter

1tsp

Curry powder

1tsp

Lemon juice

1tsp

Method :

1.

2.
3.
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In MWS glass bowl add butter, carrot, onion & apples. Mix well. Select auto
cook code, press +More/-Less key for verifying weight or press start.
When, beep, mix well, add cooked rice, lentils & water and press start.

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

GRS

Instructions

Weight Limit

Utensil

0.5kg

Microwave safe
(MWS) glass bowl!

For

0.5kg

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

Afew 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

auto cook code, press +More/-Less key for verifying weight or press start.

. When beeps, strain the stock. Add cleaned prawns, fish sauce, pepper, thai
red curry paste. Stir well & press start.

. Add lemon juice & adjust the seasoning. Serve pipping hot.
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Sichuan
Soup

Microwave safe For
(MWS) glass bowl Boneless chicken pieces
Carrot (grated)
Capsicum (chopped)
Cabbage (shredded)
Mushrooms (sliced)
Paneer (pieces)
Spring onions (bulb & greens)
Peppercorns (freshly crushed)
Chicken stock
Cornflour
Salt & sugar
Vinegar
Red chilli paste
Method : 1.

0.6 kg
100 g
1 no.
Y2 no.
Y2 no.
4-5 nos.
509
1-2 nos.
4-5 nos.
600 mL (3 cups)
3 tbsp + Y4 cup
As per taste
2 tbsp
1 tbsp

Put chicken pieces, cabbage, carrot, capsicum, mushrooms, spring onion
bulbs, peppercorns and chicken stock in a MWS glass bowl. Select auto
cook code, press +More/-Less key for verifying weight or press start.

. When beeps, take the bowl out & add red chilli paste, vinegar, salt & sugar,
cornflour dissolved in %4 cup cold water & paneer pieces. Stir well & press
start.

. Garnish with greens of spring onions. Adjust seasonings & serve hot.
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Nutri Care

GRS

Menu

Weight Limit

Utensil

Instructions

Wonton
Soup

0.6 kg

Microwave safe
(MWS) glass bowl!

For

0.6 kg

Chopped Cabbage, Carrot, Capsicum,|
French beans

200 g (Total)

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. |n MWS glass bowl add oil and vegetables, ginger-garlic paste. Select auto

cook code, press +More/-Less key for verifying weight or 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.

1. I A T IS A o, Afesta 3R ERH—aAsgd Bl IR ST |
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Microwave safe For
(MWS) glass bow! Water 500 i
Rajma / Kidney beans (boiled) 1 cup (170 g)
Qil % tbsp
Garlic cloves (chopped) 2 nos.
Onion (chopped) Y cup
Tomato (chopped) Y cup
Coriander (chopped) Ya cup

0.6 kg

Salt, pepper, red chilli powder

As per taste

Lemon juice

1 tbsp

Method :

. Grind the boiled rajma. Add water & strain it.

. Ina MWS glass bowl add oil, garlic, onion, tomato. Select auto cook code,
press +More/-Less key for verifying weight or press start.

. When beeps, mix well & add salt, pepper, red chilli powder & rajma stock.
Mix well & press start.

. Add lemon juice & garnish with coriander leaves & serve hot.
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Utility Corner

A BiR

Menu Weight Limit Utensil Instructions

Keep Warm 0.3kg Microwave : 1. Any cooked food with cover (Rice, Dal, Sabzi, Halwa, Upma etc.) Select
safe (MWS) bowl menu & press start. When beeps, mix & press start. When beeps, mix &
press start.

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

e qard | i g a7 W A ok wre qard | € g 9 W e
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Steam Clean Microwave : 1. Take water in MWS bowl, add vinegar or lemon juice. Select menu & press
safe (MWS) bow! start.

. When beeps, wipe out with clean napkin. Press start.
. Again wipe out. Take out the plug.

. ZHIIG A qI9A H U STl IR I Rwepr A +Aq 9 o | A=Y gAY
e Ta |

. 419 TS 71 IR ATH TR 7 US| FeTE &EI |

. SR 418 3R W areR Fare o |

Defrost Veg Microwave Veg - (Paneer, Green Peas, Corn etc.)

safe (MWS) bowl | Method : 1. Takein MWS Bowl, select menu & weightand press start.

2. When beeps, turn the food. Press start.

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

Defrost 0.5~1.0 kg Microwave Non-Veg - (Chicken, Mutton etc.)

Non- Veg safe (MWS) bowl | Method : 1. Takein MWS Bowl, select menu & weightand press start.

2. When beeps, turn the food. Press start.

R 1 wremd A% aee § o 39 T ao 7 SR ¥erd qaTd |
2. 419 GATE 37 W @M Pl UAC < | LIS &N |

_De- ) Microwave Namkin, Biscuits, Bhujia, Papad and Wafers etc.
humidification safe (MWS) bowl | Method : 1. |n MWS bowl add the food to be dehumidified. Select menu and press start.

fafar - . GG B 1Y I AEHIad G ISl § ¥ | 7 AR W Sy |

Light Microwave safe | Method : 1. Sterilize Microwave safe glass utensil - Keep the empty utensil & select
Disinfect (MWS) glass utensil menu & press start.
&

. Clean the cavity - Keep the cavity empty. Select menu & press start. When
Empty cavity 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.
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Utility Corner
gferdl aR

Body Care
dSl B3R

Menu

Weight Limit

Utensil

Instructions

Body
Massage
Qil

0.2kg

Microwave safe
(MWS) glass bowl!

For

0.2 kg

Garlic

10 pods

Ajwain

1/2 tsp

Cloves

2-3 Nos.

Almonds

3-4 Nos.

Mustard oil

1 cup

Method :

fafe :

. In 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. AT A TR A3 H T A STl | A GG Tere aTT | A g
A TR TR fIdTel of | <1 S T @l @ S | BT R B B OIR A < |




Utility Corner
gferdl aR

Fermentation

HIHTIH

Menu

Weight Limit

Utensil

Instructions

Pizza base*

0.2kg

Multicook tawa
&

Low rack**

For

0.2kg

Maida

200 g

Yeast

1 tbsp

Salt

1/2 tsp

Sugar

1tsp

Water

As required

Method :

. When beeps, keep the pizza base on tawa & on low rack. Press start.

. TEHIIT AP a3 A e, $¥e, D SR AN S1ed | 3reedl TRE ey iR urel

. d1a g 7 TR G 99 B O9 W @R Al ¥ B HUR ¥ 3R e 9T |

. In 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)

Remove when it gives a beep.

STAFR JAIH AIGT a1 of 3R S 6 & oY 3 BIS | A€ Toa Iie A
B2 € ol 5 fe a@ a1 % € | A=Y gAaR wIe @y | (e @ ufdsan)

A G < R aTeR AT |

Flavoured*
Yoghurt

Microwave safe
(MWS) glass bowl
&

Low rack®

For

0.6 kg

Curd

200 mL

Milkmaid

100 mL

Fresh cream

200 mL

Flavours (Vanilla, Strawberry, As per choice (Y2 tsp)

Pineapple essence)

Method : 1
2.
3.

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

.Hﬁaﬂﬂa%wwﬁwwmé\ﬁwﬁwaﬁﬁm
. ¥eTE ATy | (fée 3 uftrar
‘ﬁl?ﬁﬂéﬁ ( )

. UFH B 918 TR FdTe of 3R R B A0 a3 < | R 9 He & forg

. 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.

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.

UG TSR q8A B Al ¥p W I IR R 5
aaﬁsmwélméam\
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*Do not put anything in the oven during the Preheat mode / ¥€le #iIs & SR ®1¢ * awq 3ae & rex 7 W |

**Refer Pg. 98 Fig.1
@Refer Pg. 98 Fig.3




Utility Corner
gferdl aR

Fermentation

HIHTIH

Menu Weight Limit Utensil

Instructions

Masala 0.5 kg Microwave safe For

0.5 kg

Paneer (MWS) glass bow! Milk

500 mL

Curd

2 tbsp

Coriander

1 tbsp

Jeera

1tsp

Method :

fafa -

. INMWS glass bowl add milk. Select menu and press start.
. Whenitgives abeep, remove and add curd, coriander and jeera. Press start.
. When beeps, remove and strain and press in a muslin cloth.

. WP U T4 9l A G of | WY FAPR I qay |
3. 919 G 3 TR TR FrebTel iR Frargd ARe o B g |

9 TS 71 R ATeR FapTed 3R 38, b ok SRy Srefes were g |

Yeast dough Microwave safe For

0.25 kg

(MWS) glass bowl! Maida

250 g

Yeast

1 tbsp

Salt

Y tsp

Sugar

1tsp

Water

As required

Method :

faf

. InMWS glass bowl add maida, yeast, salt and sugar. Mix well, add water and

. Selectmenuand press start. When beeps, rest for 3 minutes. Now remove.

. A3 A AR IS H AT, e, TP IR AN STAd e v et

T T e Jer st e o |
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make a softdough.




USAGE OF ACCESSORIES/UTENSILS

y —

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)

y =

Microwave flat glass dish
(Not provided with LG Kit)




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
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Vegetables

English Name

Amaranth
Baby corn
Bittergourd
Bottlegourd

Brinjal/Eggplant

Broccoli
Cabbage
Capsicum

Chavli

Baby corn

Karela

Ghiya

Baigan

Hari Phool Gobhi

Pata Gobhi/Bandh Gobhi
Shimla Mirch




List of Ingredients/amerefit @51 foroe

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
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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
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List of Ingredients/amereft @51 for=oe

Dry Fruits

English Name

Hindi Name

Almonds
Cashewnuts
Pistachio
Raisins
Walnuts
Peanuts

Badam
Kaju
Pista
Kishmish
Akhrot
Mungfali

Fats & oils

English Name

Butter
Ghee

Qil

Olive Oil
Mustard Oil

Makhan
Ghee

Tel

Jaitun Ka Tel
Sarson Ka Tel

Miscellaneous

English Name

Hindi Name

Bread crumbs
Cornflour
Coffee

Cottage cheese
Curd

Eggs

Honey

Jaggery

Khoa

Milk

Powdered Sugar
Sugar
Tamarind

Tea

Saffron
Sprouts
Vinegar

Bread crumbs
Cornflour
Coffee
Paneer
Dahi
Ande
Shahed
Gud
Khoa
Doodh
Bura
Cheeni
Imli

Chai
Kesar
Ankur
Sirka

EIERER|
PITAR




TO CLEAN YOUR OVEN /31TUes  3fiael &t AwIs

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

1 Keep the inside of the oven clean
Food spatters or spilled liquids stick to oven walls and between the seal and door surfaces. It is best to wipe
up spillovers with a damp cloth right away. Crumbs and spillovers will absorb microwave energy and lengthen
cooking times. Use a damp cloth to wipe out crumbs that fall between the door and the frame. It is important to
keep this area clean to assure a tight seal. Remove greasy spatters with a soapy cloth then rinse and dry.
Do not use harsh detergent or abrasive cleaners.
The multicook tawa (model specific) can be washed by hand or in the dishasher.

3ge @ fdd BT B IH =
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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.

sl &1 aEd R A W

YT R AWH G F 39S e R B A% R SR oW HUS 7 YR <fadd 9 I IS IR o] |
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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 humid conditions and in no way indicates a malfunction of the unit.

3R TRATS & qTER AT IR 919 SHE! 81 OY a1 Uh o HUs § Ul @I 4% < | 989 T4 8 o R
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.

XAt AR S Wi A I S AR | W AT arer ae deR ) O 9 € SR ik g |
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Do not use steam cleaners.

I ol BT TN T B |

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.

Mt BUS | Belel Uel BT A% HRA GHI AT Helel 7T DI ATh B & Iy B BRI T8 U+ 3Ma=
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QUESTIONS & ANSWERS /Uesl 30T 32

QUESTIONS & ANSWERS / U9el 30T 3T

FAQ

Answer

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

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

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

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

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

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

Will the microwave function be damaged if it
operates empty?

Yes. Never run it empty.

Why do eggs sometimes pop?

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

Why is standing time recommended after
microwave cooking is over?

After microwave cooking is finished, food keeps on cooking

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

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

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

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

Two Recipe for starters

STafRa=t b e @ =ioter afeen

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 centre of

Glass Tray Glass Tray

1. ROASTED PAPAD
Procedure:

Papad:

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

2. Select Micro-100% Power Level and Cook time.
Press START/Add 30 secs

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

To Cook Multiple Papads:

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

above.

Crispy Papad:

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

2. Sprinkle little water or oil over the papad.

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

*Note : The cooking time may vary -

a. As per the composition of the papad material.

b. As per the Quantity of papad used.
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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 /<toT 3Tz arsiRer J@ems

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

Warning

This appliance must be earthed

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

BLACK ~ Neutral

RED ~ Live

GREEN & YELLOW ~ Earth

As the colours of the wires in the mains lead of this appliance may
not correspond with the coloured markings identifying the terminals
in your plug proceed as follows:

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

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

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

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