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

This oven, however, has a magnetron that is designed
to make use of the energy in microwaves. Electricity,
supplied to the magnetron tube, is used to create
microwave energy.
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These microwaves enter the cooking area through
openings inside the oven. A tray is located inside the
oven. Microwaves cannot pass through metal walls
of the oven, but they can penetrate such materials as
glass, porcelain and paper, the materials out of which
microwave-safe cooking dishes are constructed.
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Microwaves do not heat cookware, though cooking
vessels will eventually get hot from the heat generated
by the food.
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Your Microwave oven, is one of the safest of all home appliances. When the door is opened,
the oven automatically stops producing microwaves. Microwave energy is converted completely
to heat when it enters food, leaving no “left over” energy to harm you when you eat your food.
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IMPORTANT SAFETY INSTRUCTIONS/
READ CAREFULLY AND KEEP FOR FUTURE REFERENCE
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Read and follow all instructions before using your oven to prevent the risk of fire, electric shock, personal injury, or
damage when using the oven. This guide does not cover all possible conditions that may occur. Always contact your
service agent or manufacturer about problems that you do not understand.
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This is the safety alert symbol. This symbol alerts you to potential hazards that can kill or hurt you and others. All safety
messages will follow the safety alert symbol and either the word” WARNING”or “CAUTION” These word means:
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~/\ WARNING / IdTas{T

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

1 Do not attempt to tamper with, or make any adjustments or repairs to the door, door seals, control
panel, safety interlock switches or any other part of the oven which would involve the removal of any
cover protecting against exposure to microwave energy. Do not operate the oven if the door seals
and adjacent parts of the microwave oven are faulty. Repairs should only be undertaken by a qualified
service technician.
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@ Unlike other appliances, the microwave oven is a high-voltage and a high electrical-current equipment.
Improper use or repair could result in harmful exposure to excessive microwave energy or in electric shock.

I JUGRN BT JoIT H AIGHII 3T U Sodl ST BT Sod fIefd T arell USRI T | SHBT Terd
TS § SKATS T TRAT BT W AR AT BT AP ol BT SHRS 97 A1 fIgqd & e &1
AT B WHAT 2|

2 Do not use the oven for the purpose of dehumidification. (ex. Operating the microwave oven with wet
newspapers, clothes, toys, electric devices, pet or child etc.)
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It can be the cause of serious damage to safety such as a fire, a burn or a sudden death due to an electric shock.

Y8 AT, ST AT g & sead A B drell AHEI 9 il TR JReM—&1id BT HROT W1 a9 Aball © |

AWARNING | aTaett

The appliance is not intended for use by young children or elderly persons. Only allow children to use
(8 years and above) 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 / IrdTasit
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Liquids or other foods must not be heated in sealed containers since they are liable to explode. Remove

the plastic wrapping from food before cooking or defrosting. Note though that in some cases food

should be covered with plastic film, for heating or cooking.
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They could burst.
So fawpie 8 dadr 2|

AWARNING | aTaett

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.

qodl B SHB) RIS | Weld AT 39 axdlol IR dehd Q@ 741 foar S=r anfav |

They may get hurt.
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It is 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.

eﬁaﬂa%Waﬁ?nﬁwaﬂH)ﬂmﬁﬁs‘W(ﬁﬁﬁﬁﬂaﬂamﬁuﬁﬁmﬁ)ﬂﬂaqih
fody kg & WM AT GBS B 9T AFE B IJAAAY YT W& Q|

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.
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It could result in damage to your oven and poor cooking results.

U D T BT &l Ugd Al § MR @ W P A TE g |

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.

RR® 3R da<dl & 99 9N R icw ag o1g o) o &), a8 9 | A g Q@ o b
YD g TUH AT 8 AHd 8 AT 87 |

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 fires when used in cooking.
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Do not rinse the tray and rack by placing it in water just after cooking. This may cause breakage or
damage.
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Improper use could result in damage to your oven.
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Be certain to place the oven so the front of the door is 8 cm or more behind the edge of the surface on
which it is placed, to avoid accidental tipping of the appliance.
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Improper use could result in bodily injury and oven damage.
TAd T A TR H W TRIRG G 3R 3iaT @1 ce—The BT 1 TaRT 81 FHaT ¢ |

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.

SRR 37T HE2qd 8l a1 Rag offs ¥ A1 dfar ¥ 8 SR SR 3faT @ TRA §B IR 99 @
B < drfe @ue 3y & Ui B 0D |

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.

The temperature of accessible surfaces maybe high when the appliance is operating. Do not touch
the oven door, outer cabinet, rear cabinet, oven cavity during micro mode, grill mode, convection
mode, combination mode & auto cook operations (feature are model specific). Before clearing utensils
make sure they are not hot.

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

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

touching the heating elements inside the oven.
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There is danger of a burn.
S STel &1 T BT el 2 |
Follow exact directions given by each manufacturer for their popcorn product. Do not leave the oven

unattended while the corn is being popped. If corn fails to pop after the suggested times, discontinue
cooking. Never use a brown paper bag for popping corn. Never attempt to pop leftover kernels.
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Overcooking could result in the corn catching a fire.
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Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven door glass.

ST B IRATS B A6 I B I G THIE oI~ AT O DY 9%g BT SAATA T PR
They can scratch the surface, which may result in the glass shattering.
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This oven should not be used for commercial catering purposes.
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Improper use could result in damage to your oven.
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The connection may be achieved by having the plug accessible or by incorporating a switch in the

fixed wiring in accordance with the wiring rules.
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Using improper plug or switch can cause an electric shock or a fire
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The microwave oven shall be used freestanding.
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This appliance can be used by children aged from 8 years and above and person with reduced physical,
sensory of mental capabilities or lack of experience and knowledge if they have been given supervision or
instruction concerning use of the appliance in a safe way and understand the hazard involved.
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Children should be supervised to ensure that they do not play with the appliance. Cleaning and user
maintenance shall not be made by children unless they are aged from 8 year and above and supervised.
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Oven Lamp power rating is 35 W.

3 AT B grax ST 35 W R |

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

IR YR Pl ©RME & df a1 o frafar gR1 a1 LG afdw aa-Rme a1 s ave & fodl g
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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.

IR & wTer 230 dlec AidhT BT FHHTA o |

Do not bend power cord forcefully or break.

UTGR HIS B qTehd B 1T 7 FHN IRAT 98 T Fhehl B |

Do not pull out power cord.

TR HTE B G T8 |

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

% & dide ¥ T & GHT B IR B BT SR T BN |

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

et geff & UTeR HTe B 7 A1 TG 7 & 8 |

Do not spray water inside and outside of microwave oven.

AP A & HiaR MR 9 U & i 7 AR |

Plug out power cord during cleaning or maintenance of oven.

AT 3R WIS & 7T IR HTe AaremT 7 ef |

Do not heat up the food more than necessary.

W T SToxd W SATST TRA 7 B |

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

QT g A7 TRA FRA & R7aT 3T BT BIE 3R TR T BR o HUS @AM, A |
Do not insert pin or steel wire etc. into inside/out side of case.

390 iR/ R FEl ff B O a1 g F1 aR anfe 7 gaw |

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

WM BT qTER HTed T HUAT ATaT a=d Fifh TRA g sfraT U onfe dRe ueref St
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Do not plug in power cord when socket hole is loose or plug is damaged.

9 T WRIE & AT 91aR Aibe Slell 8 al $9 Sld dR | Ugel 398 UIaR Bre - oy |
Do not use oven while some foreign material is attached on the door.

9 1 e B SRATS TR Bl AT ST AT W B, 3T Bl A T N |

Do not place the water container on the oven.

ST WR T BT g HH T I |

Do not place heavy things on the oven & do not cover the set with cloth while
using.
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Do not install the oven in the damp space or water sputtering area.

el A1 Ul $ 9819 el & H ofiad B 1 T [ |

Do not let children hang onto oven door.

el BT AT B SRATSI W dAChHT 9 D |

Do not heat the unpeeled fruit or bottle with lid.

TFH aTell e R AT fvell Bal &) 59D oT_R T HR TH T N |

Do not hold food or accessories as soon as cooking is over.
TH B S AT W S S gRa 918 3T I W1 A1 a9 are” 7 e |

Plug out power cord if oven is not used for long duration.
IR T BT MG R Th WA F T 1 & 1 Wlell F977 H TP TR BIE Bl A |
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+ Install microwave oven in the well ventilated, flat place.
AISPHIIT 3NaT BT ] BATGR 3R FATSA T8 TR I |

There is danger of blast if covered bottle, sealed food, egg, and chestnut etc.
are cooked inside oven.
M & R Tah ol didd, 3fer, Hes @rer uarf I1 WeHe W@ IR I Fam A fIwe 8 dadr 2

10



BEFORE USE/SXITE & uadt

BEFORE USE/S3dHTAT &b Uad
Unpacking & Installing/3er=m 30T zenfia wem

By following the basic steps on these two pages you will be able to quickly check that your oven is
operating correctly. Please pay particular attention to the guidance on where to install your oven. When
unpacking your oven make sure you remove all accessories and packing. Check to make sure that your
oven has notbeen damaged during delivery.

i fav g1 &1 ot 9 o iR @R e € fb SMTuesT sita Wel =et J8T © AT 7 | 37U i o9 et wfid
PR R T 3 R A < | 3a B el T 319 1l TheieT 3R 9 fraprer § | anma & MrefRa o b amaesr
3 Fforadt & Ty eaforeT T gan 2 |

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

A M BT WABR T TS I R R o |
———Cooking Accessories———
BB arade

Disclaimer: This is only graphical representation
of actual product

TE WA IAIE B Wifdd P &

Oven Front Plate
S e wie

HIGH RACK / ET$ Y&

Door Latch
o i
GLASS TRAY/ 7T 2

MULTI COOK TAWA / Hedt @b Tqd1

U
LOW RACK / &l Y& Door Seal
SR ¥

Safety Door Lock System
Al SR dfe Red

\_ ROTATING RING / Rieféw R )

2 Place the oven in the level location of your choice
with more than 85 cm height but make sure there
is at least 20 cm 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 top or side of the
oven. Blocking the outlet can damage the oven.
ST BT AU AU T IR 85 AL B FaATE W
G offdh I8 & W2 {5 B9 | &4 20 1. BT UM
TR A 10 WL BT WM N8 A GedT ATHF B |
M BT AT BT AT BH A HH 8 WHI T &
PR 31 5 BIMT A1(3Y A1 I8 THI A 99 A |
e 98 gR a1g o™ & g offed & Sw
PR W= 8, 918 a1g 1T BT AP 3AlaT BI T
PR ABATE |

@ note/ = w@

THIS OVEN SHOULD NOT BE USED FOR COMMERCIAL CATERING PURPOSES.
ITARIF BT & W A 39 BT G 59 MNGT FT SKATA 7 B |

1



Unpacking & Installing/Siietell 30T Fenfia wem
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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 plugitbackin.

U AT DI AE T8 T F SIS < | 5 a1d &l €T I 6 T i/ g &1 dHael 98 USRI & Sl T 3
ST B3N & | 3R 3MTUSHT 31a Wel G H B el &R I8 ¢ A Ugel el MYff a7< PR SaRT ATl - |

Open your oven door by pulling the DOOR HANDLE. Place the ROTATING RING inside the oven and
place the GLASS TRAY on top. )
3T 3T P TRATS! BT & & gIRT W IR Wied | AT RIT BT 3f1a & 31e - 31R 747 ¢ Bl HOR < |

Fill a microwave safe container with 300 mL of water.
Place onthe GLASS TRAY and close the oven door.
HISHIIT AH bR A 300 e, Tl R o | SV T ¢ B
FHUR IGHR 3NTT BT GRATST a6 PR & |

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

TWIE e Bl U IR 91 < iR 30 A=< & forg FufRa ¥ 519 omu 9e9 <ariwT a1 vd

JITATST T SR TTIHT ST U AT BT HRAT Y B ST |

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.

et # 30 Abs = Yo 81 SRR | 519 I8 0 T UgarT al U
e AT | fad BT Sxaren @il iR UEl BT AT
Sifa o | eFR MUdT T HM HX 8T & Al UMl TH OBl
ST | U7 &1 BT Ao AIqeT o, 9 e T g ddary | YOUR OVEN IS NOW INSTALLED
MBI NG 39 i 2 T R
Microwave oven allows you to save energy by display off when not cooking in oven. After 5 mins
of door open or close display , lamp will turn off automatically. When you press any key-
lamp/display will turn ON again.

ST AT T TE DT 32 B a9 ¥ % TN W ASHIad sNad ol F9Tdl 2 | Swaren g a1
et 9 89 @ Ufa e 91 oW waa: d 8 STRATT | ST9 3T Bl g <R df or g / fever v
¥ ATl B SRR |

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

AT 3T TRH B IR T GREM Bl Ao W 48 Bl ST $9 RO o} ST IR R HH B < |




BEFORE USE/SXIHATE & uadt

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

Microwave Grill Convection Grill combi Conv combi

v v

v v

)
Low rack

),

Glass tray

v v

S X

Multi Cook Tawa

X
NI NEER NN
AU NI NN

v v

—

X v v v v

Multi cook Tawa
&Rack

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

| Ae-GF a9 B Gl IF B G IS § g T B |
rguT: AT TS I ST BT FRT-TES B ATAR & ARE B | v W
X i

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

el G Tqal Pl GIaX AT Jlel gart F 7 €y |
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BEFORE USE/SXIHATA & Usat

Microwave-Safe Utensils /T:FI'IBEI'ﬁ%I?I' mﬁﬁﬁ SRGH

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

g1 AT a1 D Bic TPl FT Tdd SHH FTAATE o B

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

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

AP &g @ Wk TE o Ui | 7 99 fiav @ fH ff eng o axg 31 Se1 dadt € &R fimRar et
IR T & IR IE R I5Tell Fed SR v Iaradt &1 3 SuRerd o) ol 2 | SRR SWa—dad
e AT & SaT § WA BRAT GRIEM BT © | Afhe O AT HHaIR oI qoil 4 $B U T
B Fhd B ST ol # WA @ forg Sfe 7 8| ofR 1 et fhel Ue o @ fawy # R yeR @
W< B A1 U AT 1T TIT 8 9 91 B Ad B BT {5 T I BT AT MG F FIN B Fhd & AT
& |

3N & IR WIERIE I BT U A RN Th i & HER P I § I B AT TG | AT B 8%
TR TR IGHR T e O Fo & | Al ol T 8 WY iR B WR 999 91 o af 99e of 6 9% add
e & forg JRfE 81 «ifd Ife Seer 81 A il 38T W@ 3R &< T 81 9 1 I8 90 AaT b AdD
& 1 B AT & VA B Aol ous! A # 8 S {5 W a9 B P H e & ViR W S Bl
faerge dar € &, T Erea # gRem @1 gfe F R 39 Asfene @1 ue:

Dinner plates/ f&e¥ wie

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

GE TRE B WM @ B I AHIIT—GRET B & | 3R fHdl aei @1 ) muss A9 H HIS |ag o a1 ar
A1 I @1 MEs o® IR o AT SIRRD AP SE PR i o |

Glassware / B & ddel

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

St i @ o T wE el B €, Arssiad § R B ) 59 ol ae @ ofead @ A i @
G 999 dTet 909 81 W & | R o @i @ AgF a1l O SHReR, A1 argd o Sifdd T B T 98
I & HROT < ff dehd ¥ |

Plastic storage containers /TR B B U wiifRes & ade

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.

TP W R G B B H AR A FHdT © G A M F garT o T FY o wad g1 R W g
q G TR G AT Fhdl w6 fad # g w99 e @ o] 81 a@difes 76 @ e H wilRed
P AT DY Ee AT SST—HT I FhaT B |

Paper / &IaTe]

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

14



BEFORE USE/SXIHATE & uadt

BT B I IS R I ATSHIAT e & forg amam +ff iR grfdra ff 210 € of g9 forg a9
2 f& T &1 97 S B &R W &9 991 3R B TH arer 8 | WM Bl e iR U6 A B ek
PBITS B 1 AL 7 W RN T Fvdt Gadr 7| 3 RaefEa gv $fF e & a9 uEl § srgedr
ThT & S el @l WiaR RATRET ar e mT U8T B Had §

Plastic cooking bags / @3 & @ﬁm—%ﬂr
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.

BT I AEHad & forg IR Bt € aerd A 99 Bfe T & Sewl & 9g Ty | e o A gren
PR B oIy T TR TH BE G & ST =AY A1 910 qek e 9 | AR W@iRed T FeT &
M H g 78 oy o @Ry wifs 7 we WY Aahd & iR fud ff Gad 21

7

Plastic microwave cookware / WTf3c & ael 'ﬂﬁaﬁﬁﬂ—ﬂﬂ

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

fafer MR gdR & "gHIad 2] WRed—aad  Suael & | {5 0 aifde w981 81 =nfey f& oo & ot
SUES gl Bl B MY FRIATA PR IOl 9D b MY 7Y goi+1 # @ar & |

Pottery, stoneware and ceramic / f31ed), deer 3R RRfers & wider

Containers made of these materials are usually fine for use in using microwave function, but they should be tested
to be sure.

9 TWE B 949 (M AR W ARHIGT H g & forg ores B & e off gfafdaa o & fog saar
qReor PR AT AR |

/\ CAUTION / HATererrett

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

- T A arg e uE Sies W 9 @ forg Suygad w8 €
- 3flgT ¥ SR PR A U |ad” qaiAl B Sfd uRerr @R o |
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BEFORE USE/SXIHATA & Usat

Control Panel

AUTO COOK MENU

Health Plus Soup Continental

Indian Sweet Tandoor
Cuisine Corner Se...

Kids’ Utility
Delight Cake Corner

1min. 10 min.

—ZA—

More Less

(@ STOP O START

CLEAR Add 30 secs.

Disclaimer: The control panel printing may differ from actual product.

Fgid Ual o1 fifer arafie S & A= 8 wad #

Part
@ Wicro

Use fo select the power level for
microwave cooking

® arill

Use to select Grill or Combination cooking

©® conv.

Use to select Convection cooking

@ combi

Use fo select combination cooking.

© Health Plus
Cook your favourite recipes using this function

O soup

Cook your favourite recipes using this function

@ Continental
Cook your favourite recipes using this function

© Indian Cuisine
Cook your favourite recipes using this function

© sweet Corner
Cook your favourite recipes using this function

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

@ Kids’ Delight
Cook your favourite recipes using this function

® cake

Cook your favourite recipes using this function

(® Utility Corner
Cook your favourite recipes using this function

@ Used fo select cooking time of a recipe

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

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

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




BEFORE USE/SXIHATE & uadt

Control Panel/cbeglcT Udlcd

AUTO COOK MENU

Health Plus Soup Continental

Indian Sweet Tandoor
Cuisine Corner Se...

Kids’ Utility
Delight Cake Corner

® 60 0 ©

1min. 10 min.

—ZA—

More Less

()

(@ STOP O START

CLEAR Add 30 secs.

MC2143BPP

Disclaimer: The control panel printing may differ from actual product.

Fgid Ual o1 fifer arafie S & A= 8 wad #

e

@ Micro

ferg
® il
©® Conv.

BT FHHT BT TG PR D foly
@ Combi

BT BT B W B B oy

© Health Plus/Z3T =
@ Soup/d

T BIYT BT START R 30 TGIGT ol IdTd |
@ Continental/PeIT<d

39 B BT SYINT Y A0+ TRiSIET o Gbr) |
© Indian Cuisine/sf~ea9 FgSI=

9 BIYT BT SUIRT HY AT GHSIET o Thrd |
© Sweet Corner/TIe IR

T HIYT BT ITART R 31U TRGIGT ol gdTd |
@ Tandoor Se.../q<X A

3 BaT BT SYINT R AT TRiSIET &oi Thr |
@ Kids’ Delight/fdsd featrge

39 BI BT YT B 0 GHSIGT o GhT |
@ Cake/ddH
@ utility Corner/ZAfAET B

39 BT BT SYAT R T URiSIGT o Tdbr |
@ TP S B GHT GBI & FHY BT AT A b

ferg

@ + More/- Less T U H Ggad AHA bl
3B /B BT B T |

@ STOP/CLEAR
ST BT I AR WA TS BT 8 B forg

(@ START/Add 30 secs
« BT BT YE A B Y $9 g4 BT 37T Th
€l R <919 |
+ Add 30 secs aTel B BT KA D
HfeT PR Fha |
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BEFORE USE/SXIHATE & uadt

Child Lock
CIESRGIED

fo 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.

ST A 3 GRET B TUT ¥ T fob SIS ST & S BT Wb

| U IR AT cs i

FRT B W 31T B BT T8l B Aha & 3R BIS B $I far Y 71 2rf |

However your child can still open the oven door.

00 STafds SITIehT g2 3ITa BT GRATTT o 4T Tl AehelT € |

Press STOP/CLEAR
STOP/CLEAR <&

o STOP
CLEAR

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

STOP/CLEAR 92 &1 T4 T &l & X& oid b vt et
W LT 3T oY iR g T g < |
The CHILD LOCK is now set. =r$es i fReiRa & ar 21

o STOP
CLEAR

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

qees ol ge™ @ folv STOP/CLEAR e ¥ 9 dd
“L” Tge T 81 SR | 9§19 G 579 g8 8 SR |

o STOP
CLEAR

18



HOW TO USE / e T_e sWaa 3

HOW TO USE / f&9 avg sHTd &

Micro Power Cooking/ATs®! 9ar # 9asrI

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

31 3 1 IRV H H ST BB IMER 80% & UR 5 e 30 Wehvs & fory
T AT |

Your oven has five microwave Power/ &t % Power Output
Power settings. o &HdT Ared
3% Sftad H dier geH R & IGH (MaX) 5
o | o (3Hfrep) 100% 800 W
After cooking is over, End MEDIUM HIGH
Reminder Beep Sound per 1 minute until the oven e 80% 640 W
dooris opened.
MEDIUM/ ez 60% 480 W

G & | 38 e 82 1 e R g St 1 T i DEFROST (88 ) Mepiu LoW
T GRATSI el el | fewe /Aemm 0% oW
Low/ = 20% 160 W

Make sure that you have correctly installed you oven as described

earlier in this book

3 910 WX &0 < o Iepr g venfid &x fear ar @ o fh &p sToP
39 fama # ugel fwr fam ¥ e
Press STOP/ CLEAR

STOP/CLEAR zaidi |

Press Micro Twice to select 80% power.

80% TR T T+ @ forl HIgehl I &l IR @l |

“640" appear on the display.
640" Fovid T R
ICro

Press 1 min five times.

1 min U9 IR <9RY |

Press 10 sec three times.

10 sec TF 9K G473 | 10 sec. 1 min. 10 min.

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

<> START
Add 30 secs.




HOW TO USE / fa @xg s%Hrel &

Micro Power Level
Jary IR

Your microwave oven is equipped with 5 power levels to give you maximum flexibility

OH
o and control over cooking. The table below shows the examples of food and their
recommended cooking power levels for use with this microwave oven.
MY A H MU G & AR g™ & forg 5 urerk Wk oy 7 7 | - & A
j A H AUHT Ao 3R IS AFAR SUGFT IR KR BT &8’ Afed IdRIT T |
(1Y

POWER LEVEL OUTPUT USE
qrd- X 3scyc SUIHT
HIGH 100% * Boil Water / df$eT dfe
= () (800 W) * Brown minced meat / §T% fiivs #le
* Cook poultry pieces, fish, vegetables / Gleg], e, aJoieed
eI

* Cook tender cuts of meat / A & TdHs THTT

MEDIUM HIGH 80% * All reheating / 1S9 QIIRT T =T
o 9= (640 W) * Cook mushrooms and shellfish / FS%H T @Il dTell Hoell
YhTAT
* Cook foods containing cheese and eggs / {Toi, ST 209
g AT Tl TS ' |
MEDIUM 60% * Bake cakes and scones / &% @ ‘ThIFT d% HRAT
™ (480 W) * Prepare eggs / 3198 U&HET

* Cook custard / H¥CS UBTT
* Prepare rice, soup / ATdcl, U YTl

DEFROST/ 40% * All thawing / 4T TR & @1l ygref &1 MR q9ae )
MEDIUM LOW (§8) (320 W) G
fowRe /7w * Melt butter and chocolate / el G HaRET e

* Cook less tender cuts of meat/ 4’1 & $H KA THS

Low 20% * Soften butter & cheese / AFET 3R ST BT TRA B
e (160 W) * Soften ice cream / ATSWHIH B TRH B
* Raise yeast dough / 3¢ ¥ THR So™
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HOW TO USE / f5a oRe 3w &

Add 30 secs
Ts 30

In the following example | will show you how to set 2 minutes of cooking
on high power.

frferRad SereRor # <oifar o7 ® fF Sog Uk "R R @ 99 & forg 2
e P e I € |

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

Add 30 secs TTHT Ig TR T & fa 3T START/Add 30 secs 9 TaTaR 30 Ha< &
QRIS H S50 &9 H WIS UehT Hahd 2 |

Press STOP/CLEAR.

STOP/CLEAR. TaT |
o STOP
CLEAR

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

I=q &mar S T START/Add 30 secs 9 3T 4R aR 4T 3K 2 < START
AT BT BT TIF DY | MBI I BT HRAT Y B T, Ut & ofd Add 30 secs.
31Ty ey IR <47 R B |

While using Add 30 secs, you can extend the cooking by
repeatedly pressing the START/Add 30 secs button.

Add 30 secs & SWHTA & SIRTF 3T gR—aR START/Add 30 secs
T TATDHR T GHT BT T 981 Fad ¢ |
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HOW TO USE / fa @xg s%Hrel &

Grill Cooking
e gfd

<)
=" In the following example | will show you how to use the grill to
o cook some food for 12 minutes and 30 seconds.
frferRRad Sarexer & quir T § 6 12 fAFe 8k 30 das &
fore T ™ # fire &1 s B BT S 2|
000

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

Y Afsd FaES @ W § SHfoly SHdT MR Fv E 2|

AN IMUPT STeg A1, 3R fhedl usrel firer ot €1

Press STOP / CLEAR
STOP / CLEAR ©dri |
P sToP
Press Girill.
Grill gam |

Set the cooking time.

FHT TRA T TN |
Press 10 min once. / “10 min’ U 9 4157 | - -
Press 1 min twice. / “1 min’ & IR <918T | 10 sec. 1min. 10 min.

Press 10 sec three times. / ‘10 sec’ @9 IR TaT3V |

Press START/Add 30 secs.
START/Add 30 secs Ta |

< START
Add 30 secs.
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HOW TO USE / fa @Re 3w &
Grill Combination Cooking
e ereE Bfh

9

In the following example | will show you how to programme your oven with micro
power 160 W and combi for a cooking time of 25 minutes.

frferRad Sarexer & <oifar a1 2 1% 25 fime & forg @M uem & wigeT o
160 dTc 3R BTN | Y AT BT A A B |

Your oven has a combination cooking feature which allows you to cook food with heater
and microwave at the same time or alternately. This generally means it takes less time to
cook your food. There are 3 kinds of power in combi mode (160 W, 320 W, 480 W).

3MIes 3ies H I8 gfaem 59 o geM &1 7% € O1fd M9 39S WANT | HIeT Bl g}
g AISHIIT §RT TP & 9T F I IR A UST 9 | A 39GT 31 BIar € {6 Ao e # o e are
I B FAd | By A H (160 W, 320 W, 480 W) TF TR &1 &y € |

Press STOP/CLEAR.
STOP/CLEAR <dH |

&P STOP

CLEAR
Press Combi.
Combi Se+ <aTy |
Press Girill.
Grill g1 garv |
Press Micro (160 W'is set). E] =
Micro de1 <dT &3 (160 W) AT - | T =
Press 10 min 2 times/ 10 min 2 SR <4TY |
Press 1 min 5 times/ 1 min 5 IR 41U |
10 sec. 1 min. 10 min.

Press START/Add 30 secs.
START/Add 30 secs e |

<> START
Be careful when removing your food because the container Add 30 secs.

will be hot.

W BT FFbTerd THT AT SR, Fifes U= T & bl 2 |




HOW TO USE / fa @xg s%Hrel &

Convection Combination Cooking

9

B e In the following example | will show you how to programme your oven with micro
o power 160 W and at a convection temperature 180 °C for a cooking time of 25
minutes.

fferRad Sarexer & gwifar w1 ® fF 3few &1 25 e & gfen w1 & fag Agsr
IR 160 W 3R S-daerd diqa 180 °C & 1T & I By |

The oven has a temperature range of 100 °C ~ 220 °C. (180 °C is automatically
available when convection combination mode is selected.) There are 3 kinds of power
in combi mode (160 W, 320 W, 480 W)
afaT 3§ 100 °C ~ 220 °C T AOAM €A1 BRI & | Hedaer Hiffaerd Ars g+ W 180 °C A0 w@&d: &
SUAET B ST & | BT AT | (160 W, 320 W, 480 W) T UHR &7 &Ha & |

Press STOP/CLEAR

STOP/CLEAR &4V | o STOP
CLEAR

Press Combi

Combi &4917 |

Press Conv

Conv 4T |

Conv.
Press Micro

Micro <419 |

Press “10 min” two times / “10 min” & 9R 4T |
Press “1-min” five times / “1 min” 4fel R &9V |

10 sec. 1 min. 10 min.
Press START/Add 30 secs.
START/Add 30 CEIIY
y ! < START
Be careful when removing your food because the container will Add 30 secs.

be hot.
T fbTefd T A a)d, R®ife 90+ S FHI TH B8N |
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HOW TO USE / fa @Re 3w &
Two Stage Cooking
T o gfb

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

frferRRad Sareror & # smuel e fb o ©S § e
RfHT BT IIMEROT AP T DY YHRT ST 2 |

Press STOP/CLEAR: @0 sTop
STOP/CLEAR &4TU | CLEAR
STAGE 1 setting

wo 1 dfeT

1) Press Combi. -
1) Combi. zamd| Combi

2) Select desired Combi mode (Grill Combi/Conv. Combi)*
2) wu e g (el Bt/ deraass wiw)*

SUUU =%

—
=

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

3) AU UqR oidel g @ oy W1l de P SRIaR <4y, ST fas
St T ¥

160 —>320 —>480

4) Set time (10 sec/ 1 min/ 10 min) " n
4) wwg FeiRa &) (10 Jds / 1 e / 10 fiFre) 10 sec. Y 10 min.

STAGE 2 setting
wa 2 dfeT

1) Press Combi.
Combi. ey |

1)
2) Select desired Combi mode (Grill Combi/Conv. Combi)*
2) wus Are g (et oiedl / Setaas Hiw)*

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

3) AU WiqR o g @ oy Micro @ &1 eTdR &, o A=
qutar T ¥

320 —>480 —> 160
4) Set time (10 sec/ 1 min / 10 min) n )
4) e ReiRa a% (10 9ds /1 fe /10 fre) L L —C L
<> START

5) Press START/Add 30 secs.
5) START/Add 30 secs =amd |

*Note: For combi mode selection refer Pg. 23, 24 / Ale: B IS FoAduT B ﬁ*ﬂi’ ST 23, 24 T |

Add 30 secs.




HOW TO USE / fa @xg s%Hrel &

Convection Preheat

=" In the following example | will show you how to preheat the oven at a temperature
o of 190 °C.

ferfeRad Semexvr  goifar T ® % &faw @7 190 °C & Ao R o¥ WiEe 3 |

The convection oven has a temperature range of 40 °C and 100 °C~220 °C

(180 °C is automatically available when convection mode is selected).
3T # 40 °C 3R 100 °C ~ 220 °C T AUAM HHN Bl § | FIRE AS g W
180 °C A9 w&d: & SUciel 8 Sl @ |

Your oven will take a few minutes to reach the selected temperature.
JATIHT MG g §Y AT 95 o # BB et &1 a9g o |

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

TP IR [EI AOEH TR Jga TR AYHT 3fad I8 a0 & [ @0 O & afias |81 amoae R uga
T | T AT G F O G W IR g B oy were e |

Press STOP/CLEAR
STOP/CLEAR T4 |
P STOP
CLEAR

Press Conv. one time.
Conv. Tdh dR TdU |

Conv.

Press “+” one time.
“+” U dR 91U |

—Xi—

More Less

Press START/Add 30 secs twice.
START/Add 30 secs & IR <9 |

<> START

Preheat will be started with dls§laylng ‘Pr-H Add 30 socs.

“Pr-H” g2+ ™
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HOW TO USE / fa @Re 3w &

FA9eE T B SRE A IF FT YA F@¥F HAT AR |

Convection Cooking

-

In the following example | will show you how to cook some food at a temperature
of 190 °C for 30 minutes.
fFrfaRad Sereror § <erfar mam @ f% 30 e & fofg 190 °C I\ M W €8 @

DA YHIT |

The convection oven has a temperature range of 40 °C and 100 °C ~ 220 °C

(180 °C is automatically available when convection mode is selected).
3T # 40 °C 3R 100 °C ~ 220 °C T AgH AT Bl | | Faae 7S g W)
180 °C IT9¥= wch: & SUerel 81 Sl 2 |

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

Y 37T ATIEE e T8 B E AT AIDT g W &1 180 °C A <, FfbT araH
“+/—" TETHR qEAT ST FhT © |

The low rack must be used during convection cooking.

Press STOP/CLEAR

STOP/CLEAR <©4TY | ©p sTop

Press Conv. one time

Conv. U& dR <4V |

Conv.

Press “+” one time till 190 °C is displayed.
190 °C @Il T “+” s IR @y |

Press “10 min” Three times
“10 min” < 9R <919 |

10 sec. 1min. 10 min.
Press START/Add 30 secs.
START/Add 30 TaTY
y ! <> START
Add 30 secs.




Various Cook Functions
HPb BRIV

Please follow the given steps to operate cook functions (Health Plus, Soup, Confinental,
Indian Cuisine, Sweet Corner, Tandoor Se..., Kids' Delight, Cake, Utility Corner) in your
Microwave.

PUIT Y AT B A= SRIyonferdi (Health Plus, Soup, Continental, Indian Cuisine, Sweet
Corner, Tandoor Se..., Kids' Delight, Cake, Utility Corner) &I @™ & forg =i &3 131 a_oif &t

TR TN |
COOK]| Health Plus (HP), Soup (So), Continental (Co) Utility Corner, (UC)
MODE| Indian Cuisine (IC), Sweet Corner (SC)

Tandoor Se... (1S), Kids' Delight (CF)
Cake (CA)

STEP-1 [ Press STOP/CLEAR Press STOP/CLEAR

STEP-2 | Press [HP(1-9), So(1-13), Co(1-13), IC(1-18), SC(1-14),| Press UC(1-6), FE(1) to select menu
tS(1-10), CF(1-11), CA(1-6)] to select menu

STEP-3 | Press “+" / “~"" to set weight (If required) Press "+" / "-" to set weight
(If required)
STEP-4 | Press START/Add 30 secs Press START/Add 30 secs

P | get ¥ (HP), g (So), di<med (Co), $fea warg | A 3 (UC)

BN | (IC), W BR (SC), geue B+ (CC), fhed f¥amge
(CF), &% (CA)

Y 1| STOP/CLEAR <M | STOP/CLEAR 4Ty |

WY 2| F= B g B g [HP(1-9), So(1-13), Co(1-13), 9 B g7 B forg UC(1-6), FE(1) Tamd |
IC(1-18), SC(1-14), t5(1-10), CF(1-11),
CA(1-6)] <aTt |

R 3| "+ /" qord g o fIY <ad (SR Uee W) o A B g 4
TaT | (STovd UeT W)

¥ 4 | START/Add 30 secs am | START/Add 30 secs ©aTt |

Note / feagofy -
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.

ST9 3T A5 YT X B, o daaf More/Less g TdT Bx & T8 § uRad fhar ST Al g | Jier
Th™ B UihAT B A B Pl 3MITBAT 8l © |
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Health Plus
T @9

Menu Weight Limit Utensil Instructions
HP1 | Kala Chana 0.1~05kg S";‘g?,\"/‘l’s\;’g) For 01kg | 0.2kg | 03kg | 0.4kg | 05kg
bowl Soaked kala chana (soaked 100g | 200g | 300g | 400g | 5009
overnight)
Water 200 mL | 400 mL | 600 mL | 800 mL | 1000 mL
Qil 1tbsp | 2tbsp | 3tbsp |3'%tbsp| 4 tbsp
Onion chopped 1/2cup | 1cup |1%cups| 2cups |2% cups
Salt, Chat masala, Red chilli As per taste
powder, Hara dhania
Method : 1. Soak chana overnight, in a MWS bowl take soaked chana with water, cover
it.
2. Selectmenuand weightand press start.
3. When beeps, strain the water from it. Ina MWS bowl, add oil, chopped onion,
chaat masala, red chilli powder, hara dhania and press start.
4. When beeps, add boiled chana, mix well & press start.
fafa - 1. B AR G | AEIag A% arse § N9 ge TN ol & owrer of
IRTHI|
2. #7g 3R IO PR U™ B forg eI ar] |
3. 917 gIE | R T A a e & | Arsemad A% asd ¥ a9, B g8
TS, FTE FATaT, dTel i, &1 4 el 3R ushm & forg e ga |
4. T GATE < TR S g T STADR 3726 7RE AT 3R wer qan |
HP2 Karele_i 0.1 ~0.3kg Microwave For 0.1kg 0.2kg 0.3kg
Sabzi safe glaé(ss bowl Chopped karela 100 g 200 g 3009
Multi cook tawa* | | Oll 1tbsp 1tbsp 2 tbsp
& Chopped onions Ya cup Y2 cup 1 cup
High rack Water As required

Rai, Jeera, Asafoetida & Turmeric powder

For tempering

Salt, Sugar, Garam masala, Dhania
powder, Jeera powder

As per taste

Grated coconut & Hara dhania

For garnishing

Method : 1.

2.

B

5

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

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

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

Garnish with coconut & dhania, serve hot.

. AISHIAT A T a9 H A of AR g, 9, E qen g,
T STel | A 3R 9T gAaR I q@g |

.U GAE IV W P goT e, FO UM, T, AN, Faren, g

TSR, SfiRT USSR Sl | I @y |

AU GAE IV W AZHIT AH T qSA PV NI F IAR of | Feolt
P AIZHIAG TH Folc TR 52 F S < | HEHRAT A el o 9
BB V@ W I IR @i q@an |

. B gY RIS AR afRm & @t Ao iR - a9 |

*Refer Pg. 76 Fig. 2
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Health Plus

ol Wi

Menu Weight Limit Utensil Instructions
HP3 | Moong Dal 0.2kg Microwave For 0.2kg
safebg\‘zl/\INS) Moong Dal soaked in water (for 2 200 g
hours)
Water 400 mL
Qil 2 tbsp
Jeera 1tsp
Hari mirch, Onion chopped 2-3 nos., 1 medium sized
Curry leaves 5-6 nos.
Salt, Dhania powder, Jeera powder, As per taste
Haldi, Hing, Kasuri methi,
Lemon juice, Hara dhania
Method : 1. Take dalin MWS bowl, add water, haldi & hing.
2. Selectmenu & press start to cook.
3. When beeps, take another bowl add oil, jeera, hari mirch, curry leaves &
chopped onion & press start.
4. When beeps, add dal, salt, dhania jeera powder, hara dhania, kasuri methi
(optional) lemon juice & press start to cook.
Ry 1 wmera ww aee § are o ik uE, wed den E |
2. A=Y AR U & fIY wre qang |
3. AU A & W I el of AR qe, W), w9 e, $O g aiR B
% TS 1ot T I q@w |
4. diu GAE < W I, THe, afn ik ueey, & aftEn, sl def
(@wfeaa) e +iiq 3 STl iR ud™ @ forg werd qand |
HP4 K;‘ﬂa&i’;‘m 0.1~0.5kg s"g}g’fm\g) For O.1kg | 02kg | 0.3kg | O.4kg | 05kg
bowl Pomfret fish 100g | 200g | 300g | 400g | 5009
Salt, Lemon juice & Kali mirch To marinate as per taste
powder
Qil, Chopped onion, Chopped As required
tomatoes, Chopped garlic
Method : 1. Take Pomfret Slices as per weight either of (0.1 kg/ 0.2 kg/ 0.3 kg/ 0.4 kg/ 0.5
kg) and marinate with salt, lemon juice, and pepper powder (as per taste) for
one hour.
2. In MWS bowl put oil, chopped onion, chopped tomatoes, chopped garlic.
Selectmenu & weightand 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.
a4 Wm%mm(o1kg/02kg/o3kg/04kg/05kg)a?mw
g 79 3R Hrell e UrSeR & el WRTTAR RN IR of 3R Ta 1 & forg
REE|
2. HIEHIAT AF A8 H A, BTN g WIS, HS gY THICR AR g St a1
ﬁqsﬁ? oI DR TS GEY |
3. 41y G < TR ST Wiel SR IRME H gE A, WIRITAR T AR
[ T STl | THHY WIS @MY |
4. dﬁwWéﬁwaﬁﬁW%ﬂT@ﬁ?w—éww
5. 5 e q@ REIRE & |
HP5 | Ghiya Raita 0.1~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
safe (MIWS) Grated Ghiya 100 g 200 g 3009
Water 50 mL 75 mL 100 mL
Salt As per taste
Curd 3 tbsp 4 tbsp I 5 tbsp
Mustard powder & Green As per taste
chilli
Method : 1. |n a MWS bowl add grated ghiya, sprinkle water and salt. Select menu and
weight & press start to cook.
2. Strain ghiya and take it in MWS bowl and add curd, salt, mustard powder,
and green chilli. Served chilled.
R : 1. g I arSe #§ B gon R STl qen U SR e fred | 3R sik

oI GAHR ISP @ forq were gard |
2. fon ) Fe1S SR AEmad A% a9d # W R D), T, TS SR,
IR &0 el STel | 1 e RN |
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Health Plus
T @9

Menu Weight Limit Utensil Instructions
HP6 | Nutrinuggets 0.1-0.3kg Microwave For 0.1kg 0.2kg 0.3 kg
safebg\‘:l’\llvs) Soaked and boiled nutrinuggets 509 100 g 150 g
Potato 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 [ 2%cup
Chopped coriander leaves For garnishing
Method : 1. |naMWS bowl add oil, jeera, onion. Select menu and weight and press start.
Mix well.

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

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

1. HIZHIIG AH a9 H I, SIRT 3R @S STl | Y 3R a9 g Wi
<@y | 3reedl TvE Ay |

2. 9 GATE A W, SR =), JERICH, 3T, TP, el e araey, gedl o
BRI ISS S S Cad FeiRe ot @1 amen arl STl (Sarevome
100 I & forg 1 %9 gr) | g I &aTy |

3. 917 gE 3N W, sl R AT 3R an gan e STy e @y | Sredt
v ey | 3 e @ @ w8 © | & g @ [eiraR I § A1 TRAE-TRA
TR |

HP7 Curd 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Brinjal safeb(M\INS) Brinjal (cut into pieces) 100g | 200g | 300g | 400g | 5009
ow Curd 100 g 200g | 300g | 400g | 500g
Qil 1tbsp| 2tbsp | 3tbsp | 4tbsp | 5tbsp
Curry leaves A few sprigs

Mustard & cumin seeds

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

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

2.

3.

N

. TSI AH IS | T SR G SR &P & | 7Y SR a5 AR T

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

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

AT |

4 GATE 3 W ATeR (BT of | U gER AIgIad A a9 d A e, Al 3R
IR & o, F T 3R Y §E AERS STl WIS a1 |

9 GATE T IR T, T8 SR T SR 37 avE e ok wrd ga] |
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Health Plus
T @9

@ N

Menu Weight Limit Utensil Instructions
HP8 Bathua 0.1~0.3kg Microwave For 0.1kg 0.2kg 0.3kg
Raita Safebg\‘:ll\INS) Chopped bathua 25¢ 509 759
Water 50 mL 75mL 100 mL
Beaten curd 3 tbsp 4 tbsp 5 tbsp
Salt, roasted cumin seed powder As per taste
Method : 1. |n a MWS bowl add chopped bathua leaves. Sprinkle some water & cover.
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. WIEHIAT A a8 A e §Y AN B URri STef R 21 urll fFsa e
Lt fﬁgsﬁ? AT G ¥eTE 1Y |
2. 9 GAE A W, e e of |
3. U 913 § U, B g T8, 93N B uRRri Sraa) oreed ave e of | i
T SR AT G ST IS STl |
4. 3red v ey ofR g w9 @ forg Yhorer # e 1R |
HP9 He_althy 0.1~0.3kg Microwave For 0.1kg 0.2 kg 0.3kg
Khichdi safe (MIWS) Rice (soaked) 759 150 225 g
Moong dal / Green gram, (dehusked), 25¢g 509 759
washed (soaked)
Desi ghee 2 tbsp 1 tbsp 1% tbsp
Peas Ya cup Y2 cup 1 cup
Carrot (grated finely) 1 no. 2 nos. 2 nos.
Soya granules (soaked) 2 tbsp 3 tbsp 4 tbsp
Salt & pepper As per taste
Water 300 mL 500 mL 700 mL
Method : 1. |n a MWS bowl take soaked dal, rice & ghee. Also add grated carrot,
soaked & drained soya granules & peas. Mix well. Select menu & weight
and press start.
2. When beeps, mix, add water & salt. Mix again & press start.
3. When beeps, stir & mash well. Add pepper powder & %2 cup water. Mix &
cover and press start.
4. Serve hot with fresh curds.
R : 1. wewE A area § W0 g€ AT, e ok 6 3 | R0 gE MoR, P

BT Y AR B T 3R 7ex o w1t & | o) aRE ATt | 3y v g gAaR
wré q@y |

A GATE <7 W e, aelt ok T STel | g e wre @] |

U GAE 7 R R IR 37261 TRE A9 | Fren i oS SR Y FY arh
3ot | freTaR @@ ok wre 2@y |

IS &8 & 1T TRA—TRH RN |
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Soup

Menu Weight Limit Utensil Instructions
So1 | Sweet Corn 0.6kg Microwave For 0.6 kg
Soup safe (MWS) Sweet Corn 200 g
glass bowl Water 600 mL(3 cups)
Oil 1 tsp
Cornflour 2 tbsp + 2 cup water
Salt, Sugar and Kali mirch and Green As per taste
chilli
Method : 1. Grind sweet corn with water and put in MWS Glass Bowl. Select menu &
press start.
2. When beeps, remove, in another bowl put oil, green chilli & press start.
3. When beeps, add corn mixture in it. Mix cornflour with %z cup water and mix
withit. Add salt, sugar, kali mirch and press start.
R : 1. Wi S B oS we ORI e e A e arSe i <@ | 9] g
e gan |
2. 9 G 3 W AR A of, Th g aed #§ 99 R ) Al e
R q@m |
3. 97 g 3 R 39 Wie B @ Y gy s B <ol | o wu g
STAHR T2 e el of | e, A1 o1 drei i STefax wre &4y |
So02 | Mushroom 0.6 kg Microwave For 0.6 kg
Soup s;f:s(s'\f,‘évﬁ) Mushroom 120 g
Potato 1 No.
Cabbage 50 g
Onion 1 small
Water 600 mL(3 cups)
Salt, Black pepper As per taste
Qil 1tsp
Grated cheese As per requirement
Method : 1. In MWS glass bowl add potato in small pieces, chopped cabbage, onion &
mushrooms with water. Select menu & press start.
2. When beeps, remove the bowl. Allow to cool & separate the mushrooms &
grind the remaining stock & strain it.
3. InaMWS glass bowl, add oil, mushrooms, salt & pepper. Mix & press start.
When beeps, add the stock & press start. Garnish with grated cheese &
serve.
1. AP A TN A9 § M B BIE—BIE THs, Bl g8 a< ], =TT 3R
HIH U @ |1 STt | 7Y AR I 4T |
2. &9 GAATE 37 W A1 B qTeR pTed | ST BN IR FYRGH DI AT PR of | I
BY I B GIRIER B A |
3. U G HISHId AP T a9 § e, HAHH, THD iR Fiell e Srel 3R
3o e e weTe a1y | v gTg 39 IR Wd STef 3R ¥eTE 4T | H¥
B A A FOTaR W |
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Soup

Menu Weight Limit Utensil Instructions
So3 Tomato 0.6 kg Microwave Safe For 0.6 kg
Soup (MWS) Glass Bowl Chopped tomato 100 g

Chopped carrot 259
Chopped onion 1 small
Chopped Ginger, Garlic 1tsp
Salt, Sugar, Pepper As per 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 menu
and press start.

2. When beeps, grind and strain it.

3. Inanother MWS glass bowl add oil/butter and stock and then put the bowl in
microwave and press start. When beep, add sugar, salt, black pepper and
cornflour paste which is made up by mixing the half cup of cold water. Stir
well & press start.

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

fafa - 1. ISP A A A9 § B §Y THICR, WIS, TMoR AR 3eedh— 8T
el & e ST | ATgshIda #F T | A=Y gAY were g |

2. di9 GATE 9 W 30! SR B o |

3. QIR AEHAT A T q8d § A,/ AR AR ©IF STef 3R a8 B
Mg #F w@er wré qag | g g W W AN, T, Fren A iR
PITIAR UL SI1 ST HY TSI U STAGR A1 S & | 3720 TRe fAara?
¥eTe gy |

4. 9 PISIH BT T B B D A1 T BN |

So4 Chicken 0.6 kg Microwave For 0.6 kg

Soup safe (MWS) Boneless Chicken 300 g
glass bowl -

Ginger Paste 1tsp
Garlic Paste 1 tsp
Salt & Pepper Powder As per taste
Cornflour Paste 2 tbsp (mixed with % cup of water)
Qil 1 tbsp
Chicken stock 600 mL /3 cups

Method : 1. In MWS glass bowl put water & add chicken pieces. Select menu & press
start.

2. When beeps, remove the bowl.

3. Inanother MWS glass bowl add oil, ginger-garlic paste, chicken stock, salt,
pepper, cornflour paste and green chillies. Press start.

R : 1 wewRa Aw o aSa ¥ O daR Rred B g STl | 3R] g @i
9|

2. 99 GTE I R a9 ATeR ATt o |

3. UH R AIHHIAd U T a8 A Od, erd—asgd e, e @i,
T, BTeft fird, i TR 1 17 3R &8 e sref | were @ |
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Soup

Menu Weight Limit Utensil Instructions
So5 Chicken 0.6 kg Microwave For 0.6 kg
Tortilla safe (MWS) Chicken pieces (boneless) 250g
Soup bowl - -
Ginger Garlic paste 2 tsp
Water 600 mL(3 cups)
Salt, Pepper powder, Green chillies As per taste
Oil 1tsp
Tortilla pieces 10-15 Nos.
Method : 1. |n MWS bowl put water and chicken pieces. Keep it in microwave. Select
menu and press start to cook.

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

3. Serve with tortilla pieces.

1. ATgHET W’a‘mwﬁqﬁﬁ}ﬁ’\'ﬁmﬁiﬁaﬁ S ST 3a § 39 |
Y GRR TF B [oTY TTE ] | !

2. &9 GATg 7 R d1eR FIret o | IR a8 A A IR d degd U,
T, fd ueeR, B9 i ok fae wie S1el | ol weR e ok werd
@ | ! !

3. ERfeer & el & el WKl |

So6 Rasam 0.6 kg Microwave For 0.6 kg
safe (MWS) Tomato 300g
bowl -
Tamarind pulp 50g
Salt & Jaggery As per taste
Green chillies 2 nos.
Coriander & curry leaves For garnishing
Chopped garlic 2-3 flakes
Coriander seeds, Cumin seeds, As per taste
Cinnamon, Hing
Water 600 mL (3 cups)
Qil 1 tbsp
Method : 1. |naMWS bowl add chopped tomato & water. Select menu & press start.

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

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

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

5. Garnish with coriander & curry leaves & serve.

fafa : 1. HISHIIT W ISe # e §Y THIEN AR U STel | HRY GAHR IE qag |

2. 19 3T W TTER @R S8 3R of | fRaR B o |

3. HIZHIAT AH a8 H A, g G, S, T, €, wer gan degH,
&8 i, T SR TS T BT gaTl i ST =T @y |

4. 49 GATE < N GARI B of 1R AR a1 (@f sraeyaar g1) Stef a2 Hell
P I[ET STAFR IS TaT |

5. HfrT 3fR B T F Ao W |
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Soup
B

Menu Weight Limit Utensil Instructions
So7 | Hot & Sour 0.6 kg Microwave safe For 0.6 kg
Soup (MWbSO)‘Ag.EIIaSS Water 600 mL (3 cups)
Chilli sauce 1 tbsp
Soya sauce 2 tbsp
Vinegar 2 cups
Chopped vegetables (Capsicum, 100 g
Spring onions, Carrots, Cabbage)
Tomato sauce 2 tbsp
Cornflour 2 tbsp + 2 cup water
Salt, pepper As per taste
Ajinomoto 1 pinch
Paneer 50g
Method : 1. |n a MWS glass bowl add water, chili sauce, soya sauce, vinegar, salt,
pepper powder and ajinomoto. Select menu & press start.
2. When beeps, stir well & add all the chopped vegetables, except paneer.
Press start.
3. When beeps, stir well & add corn flour, tomato sauce, paneer pieces & press
start.
1. AT AP T ArSe A ureh, ferelt W, A <, ka1, w9, Fren frd
TOER AR SIS e of | 7Y Fa e 3aT |
2. 419 G 31 W ] e R SR TR @ Bredx Wi #1 g3 Al
S BT & 37K ¥eTE g9 |
3. 0 GTE 27 W 3l e R iR iR, e Al iR 0K & ghs
P STABY W q@q1 E |
So8 Palak 0.6 kg Microwave For 0.6 kg
Makai safe (MWS)
Palak (chopped) 200 g
Shorb: I |
orba glass bow Water 600 mL(3 cups)
Maggie tastemaker 1 cube
Corn niblets Y2 cup
Chopped onion 2 cup
Jeera 1tsp
Butter 1tbsp
Milk Va cup
Method : 1. |n a MWS glass bowl add chopped palak & little water. Select menu & press
start.
2. Whenbeeps, grindthe palak,
3. Inanother MWS glass bowl add butter, jeera, chopped onions. Press start.
4. When beeps, remove & add palak & water, milk, corn niblets & Maggie
tastemaker. Press start.
fafa : 1. FISHIIT A A IS H HeT g i SR el el Sre | A=Y g
T SaTY |
2. &9 GATE 3 TR qATER FAebTeradR urerd Pl G of |
3. TP GER A A TR A3 H FaEH, SRI, FE g8 TS STAdR T

Ty |
A9 GAE 7 IR TR FAepTet AR g don ar, gy, Bi Faered ik w1
CICHIR ST TCIE TqTT |
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Soup

Menu Weight Limit Utensil Instructions
So9 Wonton 0.6 kg Microwave For 0.6 kg
Soup sﬁ;esgg\évva) Chopped Cabbage, Carrot, Capsicum,| 200 g (Total)
9 French beans
Ginger paste 2tsp
Garlic paste 2tsp
Spinach in pieces 10 leaves
Oil 1tsp
Salt, Pepper powder As per taste
Water 600 mL (3 cups)
Ready wonton 6-7 pieces
Method : 1. |n MWS glass bow! add oil and vegetables, ginger-garlic paste. Select menu
&press start.
2. When beeps, add salt, pepper, water & palak (in pieces). Mix well & put in
microwave & press start.
3. When beeps, mix well & press start. Add wonton & serve.
How to make Wonton :
Maida -1 cup, Salt- 1 pinch, Oil - 1 tsp
Method : Mix all the ingredients in the bowl and make dough with hot water.
After that cover the bowl and leave the mixture for 10-15 minutes.
For Stuffing :
Cabbage, carrot, capsicum which is cutin long pieces
Method : Mix all the ingredients for stuffing. Make a small puree of wonton and
put the small quantity of stuffing in between them and then cover the puree and
pressit.
faf: 1 e v o s ¥ Oa, Gl R save—degd 9 e 6l | A=
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So010 | Mulligatawny 0.6 kg Microwave safe For 0.6 kg
Soup (MWS) glass Cooked rice 509
bowl -
Dehusked lentil 30g
Apples (pealed & sliced) 2 no.
Carrot 509
Onion 509
Veg stock/water 600 mL (4 cups)
Salt & pepper to taste
Butter 1tsp
Curry powder 1tsp
Lemon juice 1 tsp
Method : 1. In MWS glass bowl add butter, carrot, onion & apples. Mix well. Select menu
and press start.

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

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

R 1. g Aw e qree A Ha, TR, @ IR 99 e ) ave e
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Soup

Menu Weight Limit Utensil Instructions
So11 Rajma 0.6 kg Microwave safe For 0.6 kg
Soup (MWS)dlass | Fyarer 500 mL
bowl Rajma / Kidney beans (boiled) 1 cup (170 g)
Qil Y tbsp
Garlic cloves (chopped) 2 nos.
Onion (chopped) 2 cup
Tomato (chopped) Vs cup
Coriander (chopped) Ya cup
Salt, Pepper, Red chilli powder As per taste
Lemon juice 1 tbsp
Method : 1. Grind the boiled rajma. Add water & strainit.
2. Ina MWS glass bowl add oil, garlic, onion, tomato. Mix well. Select menu &
press start.
3. When beeps, mix well & add salt, pepper, red chilli powder & rajma stock.
Mix well & press start.
4. Add lemon juice & garnish with coriander leaves & serve hot.
@ : 4 e gy o @) e | SRR sTees B a |
2. HIZHIAT A T Sl A I, ALY, TS, THICR STAdR 3726 aRE Aer |
Y PR T a1 |
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TSI T leh STeTehy 3Teed IRE ey 3fR were 3aTd |
4, <fiq ¥ S gf T o aRRidl § Fomg SR TRE-TRE RN |
So12 Shahi 0.6 kg Microwave For 0.6 kg
Shorba Salf:s(shg‘gvmﬁ) Onions (finely chopped) 2 nos.
9 Walnuts (coarsely chopped) Va cup
Mint paste 1 tbsp
Whole wheat flour 2 tbsp
Butter 2 tbsp
Salt, Black pepper powder, Garam As per taste
masala
Water 600 mL
Method : 1. |na MWS glass bow! take butter & chopped onion. Mix well. Select menu &

press start.
When beeps, stir well. Add whole wheat flour, mint paste, coarsely chopped
walnuts & mix well. Press start.

. When beeps, mix and add water and all seasonings. Mix well so that no

lumps are formed. Add seasoning. Press start. Serve hot.
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Soup

Menu Weight Limit Utensil Instructions
So13 IE;Lmb_u 0.6 kg M}cr?’\v/lvs\}lse) For 0.6 kg
ama sare Water 600 mL
Shorba glass bowl ol itosp
Shredded cabbage 1 cup
Chopped carrot Y2 cup
Celery Y2 cup
Spring onions Y. cup
Ginger (grated) 1tsp
Chopped garlic 3 nos.
Bayleaf 2 nos.
Cloves 2 nos.
Pepper corns 3 nos.
Besan 2 tbsp (dissolved in ¥4 cup water)
Lemon juice 2 tbsp
Coriander leaves (chopped) 2 cup

Salt

As per taste

Method : 1. |n a MWS glass bowl add oil, cabbage, carrot, celery, spring onions, ginger,
garlic, bayleaves, cloves, peppercorns. Mix well. Select menu & press start.
2. When beeps, mix well & add water & press start. When beeps, add besan
paste, lemon juice, coriander leaves, salt. Mix well & press start. Garnish
with coriander leaves & serve hot.
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Menu Weight Limit Utensil Instructions
Co1 Pasta 0.1 ~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
(MwS) gsl(ass bowl | MBenne pasta 100 g 200 g 300g
Microwave Butter 1 tbsp 2 tbsp 3 tbsp
safe (MWS) flat Chopped onion 1/2 cup 1 cup 1% cup
glass dish Chopped garlic 1 tbsp 1% tbsp 2 tbsp
Hi h& " Chopped palak leaves 50g 759 100 g
\on rac Water 400 mL 800 mL 1200 mL
Cream s cup 1 cup 1% cups
Grated cheese 2 tbsp 3 tbsp 4 tbsp
Nutmeg powder, oregano, salt & As per taste
pepper
Method : 1. InaMWS glass bowl take pasta, add water (sufficient to boil the pasta) & few
drops of oil. Select menu and weight and press start.

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

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

fafa : 1. HIEHAE AG T aSel A URAT @R I T (S e A & farg
PTHI 81) 3R GO 43 A P STl | A=Y T I FAPR RIS 41T |
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Co2 Veg Au 0.2 kg Microwave safe For 0.2 kg
Gratin (MWS) géass bowl Mix vegetables (cut gajar, gobhi, 200g
. french beans, sweet corns, peas
Microwave safe etc.)
(MWS) flat -
glass dish Maida 2 tbsp
&
. N Butter 2 tsp
High rack Milk i cup
Grated cheese 5 tbsp
Salt, pepper As per taste
Method : 1. In a MWS glass bowl take vegetables & add 400mL water. Select menu &

press start.

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

. TP A TSI ISt F 400 FH U G | Fre of | A=Y g werd
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*Refer Pg. 76 Fig. 5
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Menu Weight Limit Utensil Instructions
Co3 Macaroni 0.1 ~0.3kg Microwave For 0.1kg 0.2kg 0.3 kg
safe (MWS) bowl | "y caroni 100 g 200 g 3009
Hot water 400 mL 800 mL 1200 mL
Butter 1 tbsp 2 tbsp 3 tbsp
Spring onion chopped 1 tbsp 2 tbsp 3 thbsp
Garlic chopped 1tsp 2 tsp 3tsp
Mushroom chopped 3 nos. 4 nos. 5 nos.
Tomato sauce 1 tbsp 2 tbsp 3 tbsp
Chilli sauce 1tsp 2 tsp 3tsp
Salt, Pepper & Oregano As per taste
Method : 1. |n MWS bowl take Macaroni with water. Select menu & weight & press start.
2. When beeps, drain water from it. In MWS bowl add all the ingredients with
boiled Macaroni, mix well and press start.
1. A3 A A3 F FHAA U & A1 o | 7Y vd a9 g e GaTd |
2. 419 3 W gEE! U T & | AIgshiad A arse H Saell g3 Ha”il B
e it Arnh ST o | sl TRE e werd g |
Co4 Baked 0.1 ~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
Mushrooms g‘fa";’ss()jgi‘ Mushrooms 509 100 g 150 g
& White sauce 509 100 g 150 g
High rack* Cheese (grated), salt, pepper As per taste
Method : 1. |nMWS flatglass dish put all the ingredients except cheese, mix well.

2. Selectmenu & weightand press start

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

R : 1 e e e fw § A9 & sfiRed @i amEbri s sk s
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Co5 Lasaneya 0.3 kg Microwave safe For 0.3 kg
(MWS,) flat Lasagne sheets (cooked) 150 g
glass dish .

& White sauce 1 cup
High rack* Pizza sauce 1/2 cup
Mix veg (boiled) - Egg plant, 2 cups
Zucchini, Broccoli, Mushrooms,
Sweet corns
Qil 2 tbsp
Oregano, Salt & pepper As per taste
Grated cheese 5 tbsp
Method : 1. Except lasagne and cheese add all the ingredients in MWS flat glass dish.
Selectmenu and press start.

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

3. When beeps, spread the grated cheese & keep the glass dish on high rack
and press start.
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*Refer Pg. 76 Fig. 5
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Menu Weight Limit Utensil Instructions
Cob Chilli Veg 0.3-0.5kg Microwave For 0.3 kg 0.4 kg 0.5 kg
safe (MWS) bow Paneer pieces 300 g 400 g 500 g
Chopped Capsicum & onion 1% cups 2 cups 2 % cups
Chopped green chillies 3 nos. 4 nos 5 nos
Ginger garlic paste 1% tbsp 2 tbsp 2 Vs tbsp
Qil 1% tsp 2 tsp 2 Y tsp
Soya sauce 2tsp 2 Y% tsp 3tsp
Cornflour 2 tbsp 2 Y tbsp 3 tbsp
Green chilli sauce 3 tbsp 3 Y2 tbsp 4 tbsp
Salt & Pepper As per taste
Water 1 cup [ 2cups | 2%cups
Ajinomoto A pinch
Method: 1 |n a MWS bowl add oil, onions, green chillies, ginger garlic paste &
capsicum. Mixwell & cover.
2. Selectmenuand weightand press start.
3. When beeps, mix well & add soya sauce, chilli sauce, cornflour (mixed with
2 cup water), water, salt, pepper & ajinomoto and press start.
4. When beeps, add paneer pieces & press start.
5. Mixwell & serve.
1. AT A a9 F TIa, @, T, srewe g e 3R Reen A
STAHR 2D TvE el of 3R @ < |
2. 7Y 74 g5 o IE T@Y |
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5. 3] aRE AR W |
Co7 Thai 0.5 kg. Microwave
Chicken s safe (MWS) bowl | |-FO" . 0-5kg
Boneless chicken 500 g
Red curry paste 2 tbsp
Sugar 1tsp
Soya sauce 2 tbsp
Salt to taste
Chopped garlic 1tsp
Blanched Broccoli (florets) 1 cup
Peanuts (Roasted & crushed) Vs cup
Oil 2 tbsp
Red chilli paste 1tsp
For Sauce
Butter 2 tbsp
Maida 2 tbsp
Milk 1 tbsp
Salt & pepper to taste
Method : 1. In a MWS bowl put oil, garlic, sugar, soya sauce, red curry paste, broccoli,
chicken pieces, mix well. Select menu and press start.
2. when beeps, remove. Add red chilli paste, crushed peanuts,sauce of milk,
maida, butter, mix well press start.
1. HIZHIIT A IS ¥ ql, A, AN, A1 A, A1l FQ AR, Arpred,
R & THS TP 37 e T | 47 g W= @Y |
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Menu Weight Limit Utensil Instructions
Co8 Sweet & 0.1~ 0.3 kg. Microwave For 0.1 kg 0.2 kg 0.3 kg
Sour Veg safe (MWS) bow Cut vegetables (Baby corns cut 100 g 200g 300g
lengthwise, Broccoli florets, Mushroony
pieces, Pineapple slices, Capsicum)
Qil % tbsp 1 tbsp 1% tbsp
Chopped spring onion & garlic s cup 2 cup 1 cup
Red chilli paste Yatsp Vatsp Y tsp
Tomato ketchup s cup Vs cup 2 cup
Vinegar As per taste
Sugar Y tsp I 1tsp I 1tsp
Salt As per taste
Ajinomoto Ya tsp Ya tsp Y tsp
Soya sauce 1tsp 1tsp 1tsp
Pineapple juice Ya cup Ya cup 2 cup
Water 1 cup 1 cup 1 cup
Cornflour 2 tbsp mixed with %z cup water
Method : 1. In a MWS bowl add oil, chopped spring onions & garlic, red chilli paste.
Selectmenu & weightand press start.

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

R wewRe A% aee § A, 5 g2 B9 @ qo wegH, arel Al @) e
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Co9 Me:;t:r:ra- 0.2 kg. Low rack For 02 kg
Crostini* French bread 2 slices
Black olives (sliced) Ya cup
Cheese (grated) 2 cup
Butter 2 tbsp
To be mixed together for the
marinated tomatoes :
Tomatoes (sliced) 2 nos.
Basil leaves (freshly chopped) 1tsp
Garlic (chopped) 1tsp
Olive oil 2tsp
Salt & freshly crushed pepper corns As per taste
Method: 1. |n a bowl, put all the ingredients of marinade & mix well. Keep it for
15-20 minutes.

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

3. Selectthe menu & press start. (Preheat process)

4. When beeps, keep the bread slices on low rack. Keep the rack in
microwave & press start.
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Menu Weight Limit Utensil Instructions
Co10 Risptto 0.1~0.4kg. Microwave For 0.1kg 0.2kg 0.3kg 0.4 kg
Rice safe (MWS) bowl | Fa oo Tice (soaked) 100 g 200 g 3009 200 g
Water 200 mL 400 mL 600 mL 650 mL
Chopped carrots Ya cup Y2 cup 1 cup 1% cup
Chopped garlic 1tsp 1% tsp 2 tsp 2% tsp
Peas Ya cup Y2 cup 1 cup 1% cup
Sliced mushroom Vs cup Y2 cup 1 cup 1% cup
Chopped coriander leaves/parseley As required
Spinach (blended & pureed) Vs cup Y2 cup 1 cup 1 cup
Tomato puree /s cup Y cup 1 cup 1 cup
Fresh cream 3 tbsp 4 tbsp 5 tbsp 6 tbsp
Olive oil 1 tbsp 2 tbsp 3 tbsp 4 tbsp
Grated cheese As required
Salt As per taste
Method : 1. |n a MWS bowl add olive oil, garlic, mushrooms, peas, carrots & tomato
puree. Mix well. Select menu & weight and press start.
2. When beeps, mix well & add rice. Mix well and press start.
3. When beeps, mix well & add water & salt. Press start.
4. Mix well & stand for 5 minutes.
5. Add spinach, tomato puree, cream, grated cheese & chopped
coriander/parseley & serve.
B : 1 wewra 6 aTSe § S B 9, TEH, I, HeR, MOR SR SRl =
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Co11| Spaghetti 0.1 ~0.3 kg. Microwave For 0.1kg 0.2 kg 0.3 kg
m"rvr']‘ahto safe (MWS) bowl | Fgooh et noodies 100 g 200 g 300 g
sauce Water 400 mL 800 mL 1200 mL
Olive oil 1 tbsp 1% tbsp 2 tbsp
Chopped garlic 1 tbsp 1% tbsp 2 tbsp
Chopped tomatoes 1 cup 1% cup 2 cup
Chopped mushrooms s cup 2 cup 1 cup
Chopped onion ¥ cup 1 cup 1% cup
Sliced olives (pitted) 5 nos. 6 nos. 7 nos.
Fresh basil As required
Parmesan cheese As required
Salt, Pepper, Oregano & Chilli flakes As per taste

Method : 1,

> woN

8

Ina MWS bowl add spaghetti noodles, water & few drops of oil. Select menu
& weightand press start.

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

In another MWS bowl add olive oil, garlic, olives, onions, mushrooms,
chopped tomatoes, salt, peppers, oregano & chilli flakes. Press start.

When beeps, mix well & add the spaghetti. Mix well & press start. Rip all the
basil over it & spread grated parmesan cheese & serve.
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Menu Weight Limit Utensil Instructions
Co12 Cottage 8 Microwave For Dough

Cheese safe (MWS) bowl Maida Tcup

Tortellini
Egg 1 no.
Olive oil 1 tbsp
Salt As per taste
Water (to knead the dough) As required
For Stuffing
Blanched spinach Y2 cup
Paneer (roughly mashed) 100g
Olive oil 1 tbsp
Garlic (minced) 1 tbsp
Salt & pepper As per taste
For Sauce
Blanced tomatoes (skin removed) 5 nos.
Garlic pods 8-10 nos.
Coriander leaves (fresh) 1 tbsp
Olive oil 1 tbsp
Chilli flakes 1tsp
Oregano Y tsp
Salt, Pepper As per taste
Method :

8

Pre-Preparation for Stuffing :

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

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

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

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

5. Take 500 mL water in a MWS bowl & keep inside the microwave. Select

menu & press start.

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

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

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

9. When cooking ends, pour this sauce over the cooked tortellini & serve hot.
Note: 6 indicates the number of cottage cheese tortellini that can be
prepared.
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Menu Weight Limit Utensil Instructions

Co13 Mexican 0.1~0.4kg. Microwave safe For 0.1kg 0.2kg 0.3kg 0.4 kg
Corn Rice (MWS) glass bowl Rice 100 g 200 g 3009 200 g
Microw:ve safe Cloves 2 nos. 3 nos. 4 nos. 5 nos.
(MWS) flat glass Qil Y2 tbsp 1 tbsp 1% tbsp 2 tbsp
dish* Water 200 mL 400 mL 600 mL 650 mL
& Butter Y2 tbsp 1 tbsp 1% tbsp 2 tbsp
Low rack Sweet corns Vs cup Y2 cup 1 cup 1% cup
Hot sauce* Ya cup Y2 cup 1 cup 1% cup
Cheese cubes 1 no. 2 nos. 3 nos. 4 nos.

Salt (if required) As per taste

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

Method :

g

1.

pwN

»>wn

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

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

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

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

*Note : For Hot Sauce - In a MWS glass bowl take 8 blended & pureed
tomatoes, 4 tbsp butter, 1 cup chopped onions, salt, red chilli powder,
oregano, sugar, chilli sauce (as per taste), 1 tbsp garlic paste, 2 tbsp tomato
sauce, a pinch ajwain. Mix well & microwave at 100% for 5 minutes.
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o 9 of SR B gY THICY SHP! Tell # tetl <, 319 U gy A1ael @ a8
TG SR 3720 A TETY | TR uH @ < | AIgHAa UG TS ol
91 B &1 ¥ W IWIR WIS FAM |

*feuqof} : gfe Wi\ @ fory — ATEmIaa A% 7o a8 A o eHER! B Mo
IS TS R, ¥ A HaE, 9 BY ) g3 A, TS, Al i uees,
SIRNTY A, foreh Wi (FATRTINR), 9 T¥e o< Uve, 2 I+ CIe] Wi,
TH Ged ISTaTgT AR e aRE el of ok 5 e q@ 100% ArgHd
Eadl

*Refer Pg. 76 Fig. 6
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Indian Cuisine

sfeaq ageiiA

Menu Weight Limit Utensil Instructions
IC1 Gajar ka 0.3kg Microwave Safe For 0.3 kg
Halwa (MWS) Grated Gajar 300 g
Glass Bow!
& Ghee 2 tbsp
Microwave Milk powder 5 tbsp
safe (MWS) bowl Khoa 6 tbsp
Sugar 5 tbsp
Elaichi powder and Dry fruits As per taste
Method : 1. |n MWS glass bowl take all the ingredients and mixwell. Add % cup water to
MWS bowl. Put the MWS glass bowl in MWS bowl. Cover. Select menu and
press start.
B 1 e A e ase § @ i @ o sl ave fien o | wEwd
A S H V5 U U STl | A1 AP T a1Sel Pl AIZhIad A ar3el
A 3 | THHR A=Y G MR WIS 4T |
IC2 Mix Veg 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
safe (M‘I’VS> Mix Veg. (Carrot, Cauliflower, 100g | 2009 | 300g | 400g | 500g
bow peas, beans, tomato) (Total) | (Total) | (Total) | (Total) | (Total)
Oil Vatbsp | Vatbsp | 1tbsp |[1%tbsp| 2 tbsp
Onion (chopped) Y2 cup 1cup | 1%cup | 2cup 2 cup
Tomato (chopped) Yatbsp | 1cup | 1%cup | 1% cup | 1% cup
Salt, Cumin powder, Garam masala, As per taste
Red chilli powder, Coriander
Method : 1. |n a MWS bowl add oil, onion, tomato & all spices. Mix well, select menu
& weight and press start.
2. When beeps, remove & mix well. Add vegetable & some water. Cover &
press start.
3. When beeps, mix well. Cover & press start. Garnish with coriander
leaves.
R : 1. mewra Aw area ¥ de, @, THreR do Wi A ST | 378 a)e e,
HY T T FAPY ¥TE Y | _
2. &9 TS S R ATeR et 3R st aRe Mg | v wfesrr iR g
TR T & 3R WIS T@TY |
3. AU G & W e @Re e AR har ¥ere F@] | af @) aRRed
Y |
IC3 Veg 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Biryani safe (MWS) Basmatl rice (soaked for 1 hour) 700g | 200g | 300g | 400g | 5009
Water 200 mL | 400 mL | 500 mL | 550 mL | 650 mL
Qil 1tbsp | 2tbsp | 3tbsp |3%tbsp| 4 tbsp
Laung, Elaichi, Dalchini, Black To taste

pepper, Tej patta, Salt, Garam masala
& Red chilli powder

1% cups| 2 cups |2% cups

Mix Vegetables - (Gobhi, Matar, Vs cup 1 cup
Gajar, French beans etc.)

Method : 1. |n MWS Bowl add oil, laung, dalchini, elaichi, tej patta and black pepper, add
mix vegetables, select menu & weight and press start.
2. When beeps, add rice, water, salt & all spices. Mix well, cover it & press start.
Stand in 5 minutes after cook ends. Serve hot with raita & salad.

B : 4 weERE 9w aea § aa @i, e, sarr, a9 oe sk FTeh fird srel
IR fiR A3 afesrar sref | 37 3R aor grax I A |
2. 9 GATE N W A1a, TN, T R T 74T STeAd? 372 ave A qen
THHR CIE Taq1Y | T & 18 5 e T 31 W& < | e 3R Fams &
1 T TR |
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Indian Cuisine

sfeaq ageiiA

Menu Weight Limit Utensil Instructions
IC4 Kadhai 0.1~0.5kg Microwave Paneer 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Paneer safeb(M\INS) Capsicum & Onion (sliced) Yocup | 1cup | 1%cup | 2cup | 2%cup
ow Sliced tomato 2 no. 1no. | 1%no. | 2no. | 2%2no.
Onion Paste 3tbsp | 4tbsp | 5tbsp | 6tbsp |6% thsp
Tomato Puree 2tbsp | 3thsp | 4tbsp |4%tbsp| 5tbsp
Ginger-Garlic Paste, Salt 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
Oil Yatbsp | 1tbsp | 2tbsp [2%tbsp| 3 tbsp
Method : 1. |n MWS bowl, add oil, onion paste, ginger-garlic paste, sliced capsicum,
tomato & onion. Mix well, cover. Select menu & weight and press start.

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

fafa : 1. HIEHIAT A A1Se § del, WIS BT URe, Saxb—ofeg bl Uve, e fd,
THICR TR WIS &1 TS STl | ed TRE Fear & | 747, 7d qur graw
RE @ |

2. @9 GAIE A T SIS IR, TG, Ao B, e, et el aroee, T
AT, B Aefl, THE 3R TR & THS ST, D) aRe Aan iR wid
ST | &1 eIfFTT @ jATeT AT SR T iR |

IC5 Kadhai 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Chicken Safeb(M‘INS) Boneless chicken 100g | 2009 | 300g | 400g | 500g
ow oil Ttbsp | 2tbsp | 31bsp | 3tbsp | 3% tosp

Methidana Vatsp Yatsp 1tsp 1tsp 1tsp
Onion slices 1 no. 2nos. | 3nos. | 3nos. |3%nos.

Chopped garlic 1tsp 2tsp 3tsp 4 tsp 5tsp

Dhania powder, red chilli powder salt

As per taste

Tomato puree Yacup [ Yacup | 1cup [1%cup [ 1%cup
Hara dhania Afew sprigs

Capsicum 1no. [ 2no. [ 2no. [ 2no. 2no.
Ginger (finely sliced) 1tbsp | 2tbsp | 3tbsp | 4tbsp | 4% tbsp

Cream

For garnishing

Method : 1

. In MWS Bowl add oil, methidana, onion slices, garlic, dhania powder, red

chillipowder, chicken & salt. Cover. Select menu & weight and press start.
When beeps, mix well & add tomato puree, hara dhania, capsicum & ginger.
Mix well & cover and press start. Stand for 3 minutes.

Add cream. Mix well. Serve hot.

. WP AH a3 A A, AT, AT &) WASH, AegH, €T TSe, drd

Ard g, free 3iR 796 Sraid & & | 77y vd aur ¥eTe ary |

EERE
. @9 GAE I W s aRE Mg ik SR =, & afvan, Reen fd oiv

IERE ST | 3w TR Freax @ & iR werd gard | 3 fife a v@r e & |
P STADR 7T TRE AT R TRA—TRH TR |
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Indian Cuisine

sfeaq ageiiA

Menu Weight Limit Utensil Instructions
IC6 Dal Tadka 0.2 kg Microwave For 0.2 kg
safebg\‘:l,\INS) Dal (soaked for 2 hours) 200 g

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

Hing, Haldi, Green chilli

Salt As per taste

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

2. Select menu press start to cook.

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

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

1. 3G FF a9 F a7 o SR I, g qom &SI |

2. #Y GAPR UHH F forg wr @ | ]

3. iU GAE IV W U A9 o, S I, o1, & A, w9 wew o,
T, T, afET TSy, &1 af e, el #efl ([@wfous), o (i
MTeAH 8) | e G4 | )

4. &9 GAE I R S TRe MR R F = @)

IC7 Bl_mer 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5 kg

Chicken Safeb(o""'lv‘fvs) Chicken (boneless) 300 g 200 g 500 g

Ginger garlic paste 2 tbsp 2% tbsp 3 tbsp
Tomato puree Y, cup 1 cup 1 cup
Chopped onions 1 no. 1 no. 2 nos
Garam masala,Dhania powder, Jeera As per taste
powder, Kasuri methi, Red chilli
powder, Salt
Kaju paste 2 tbsp 2% tbsp 3 tbsp
Fresh cream 1 cup 1% cup 1% cup
Butter 2 tbsp 3 tbsp 3% tbsp
Qil 2 tbsp 2% tbsp 2% tbsp
Slit green chillies 3 nos. 4 nos. 5 nos.

Method :

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

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

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

4. Garnish with slit chillies.

1. HIgHIId AT AT H e, P AeGH IR, B g8 TS, TRA 7T, i
TSR, SRT TSR STl 37281 IRE AT | 77 Td aoT goiae eIE qag |
2. 99 A a7 W, 3726 Re Aara) el ), A e areey, wed wef
AR o & THS 1ot | el ARE fefas & & iR Wi qar s |

3. 49 AR & W, @8] e M iR FIo) IR, HH IR ARG STel 3R
3ol avE Frea oo & 3R wrd qar |

4. omE # B g8 el @ Ao |
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Indian Cuisine

sfeaq ageiiA

Menu Weight Limit Utensil Instructions
IC8 Dum 0.1-0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Aloo safebW‘I’VS) Boiled Aloo (small) 100 g 2009 300 g
ow oil 2 tbsp 3 tbsp 3tbsp
Jeera, Pepper corns, Cloves, Hing As required
Onion paste 2 tsp 3 tsp 4 tsp
Ginger & garlic paste 1tsp 1% tsp 1% tsp
Tomato puree 1 tbsp 2 tbsp 3 tbsp
Curd Y2 cup 1 cup 1 cup
Turmeric powder, Red chilli powder, As per taste
Deghi mirch, Salt, Garam masala,
Saunf powder
Method : 1. |naMWS bowl add oil, jeera, pepper corns, cloves, hing, onion paste, ginger
garlic paste. Mix well.
2. Selectmenu & weightand press start.
3. When beeps, mix well & add tomato puree & boiled potatoes. Mix well &
cover. Press start.
4. When beeps, mix well & add curd & all spices. Cover & press start.
5. Allow to stand for 3 minutes.
B : o rgmRE i arsa ¥ d, SR, e @ dre Sl € @ iR, oreRe ek
URE STeTehR 372 TARE el o |
2. 7Y 3R a9 AR WIE @] |
3. 917 GIE 2 R, 3790 TRE AAHR S R 3R STt Y 37T ST | T
e fAdTaR @@ & iR e gt |
4. &9 GTE < W, 372 7Re freas 8 vd i wTel S € ofiR gdas wid
4 |
5. 3 firTe % @ A & |
IC9 Baigan Ka 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5 kg
Bharta Safeb(""‘l’\’s) Baigan (Chopped in big pieces) 300 g 200 g 500 g
ow oil T tosp 1% tbsp 2cup
Chopped onions 1 cup 1% cup 500 g
Chopped green chillies 3 nos. 4 nos. 5 nos.
Chopped ginger 1 tbsp 1% tbsp 2 tbsp
Chopped tomato 2 nos. 3 nos. 4 nos.
Tomato puree 4 tbsp 5 tbsp 6 tbsp
Salt, dhania powder, garam As per taste
masala, red chilli powder, haldi
Chopped coriander leaves Afew sprigs

Method : 1.

wN

8

N

Ina MWS bowl add peeled & chopped baigan. Sprinkle some water. Cover.
Selectmenu and weightand press start.

When beeps, remove & mash the baigan well.

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

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

. HIEEHId I et H fed 3R Be g I o | ofrsT w1 Uil ey & < |

Y IR T G WIS &MY |

9 TS 1 IR T B qTeR FbTera redl aRe Had o |

TP IR AT TF a9 F A, FE g3 Ao, w8 A, ofewsp, TR,
WS Q, TP, Ul USe], TRA HHT, T fd g8y, gl Siad]
el ARE feTd ok edes were gaTt |

A9 GTE T TR e TRE AT | G §Y I STAdR sl avE ey 3R
*eTE qa1y | 3 e e v %E & | X afvran @ afwdi & Ao |
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Indian Cuisine

sfeaq ageiiA

Menu Weight Limit Utensil Instructions
IC10 Gatte Ki 0.3kg Microwave For 0.3kg
Sabzi safeb(ol\‘/lxvs) For making gattas
Besan 100 g
Red chilli powder, Haldi, Dhania As per taste
powder, Salt
Water As required
For Sabzi
Oil 1 tbsp
Rai, Jeera 2 tsp
Curry leaves Afew
Sour curd 1 cup
Red chilli powder, Haldi, Dhaniya As per taste
powder, Salt
Tomato puree Ya cup
Method : 1. |n abowl mix besan, red chilli powder, haldi, dhania powder, salt. Add water,
little oil and make it like a chapati dough.
2. After making the dough break the dough into different pieces and make the
rolls out of those pieces.
3. InaMWS bowl add the rolls & water (to cover the rolls completely). Cover.
4. Selectmenuand press start.
5. Whenbeeps, remove. Take out the gattas, allow to cool. Cutthem into slices.
6. In a MWS bowl add oil, rai, jeera, curry leaves, tomato puree, red chilli
powder, dhaniya powder, haldi, salt. Cover & press start.
7. When beeps, add beaten curd, gattas & haldi. Mix well & press start.
R : 1 e area ¥ Y, e B e, B, g uewR, e e el o |
1Y 3R 21181 et STeTebR AT B @i & FAE 91 o |
2. dfeT a9 & a8 | @1 i st # s o ofk 99 gFel & Aed e o |
3. HIZHIAT TH A9 A A AR T SR Qe g F gl aRE g4 ) |
THE|
4. Y IR CIE F@Y | . ) )
5. 7 GIE I W, I8 B G1e% (Fre | Tet B Fpreran S @ € | e
T] TSRS H BIE |
6. AIEHIAT A% a8 H e, SI7, HQ v, Sl =), ol e arey, afan
TSR, B, THE el | THAR IS FATY |
7. 9 AR A W, B g TE, T SR B! SIAaR ol d)e g wre
ATy |
IC11 Bea_ns 0.1~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
Porial safe (MWS) French beans (cut evenly) 100 g 200g 300g
bowl -
Qil 1tsp 1tsp 2 tsp
Mustard seeds Ya tsp V2 tsp Y2 tsp
Urad dal Ya tsp Y tsp Y2 tsp
Grated coconut 2 tbsp 3 tbsp 4 tbsp
Green chillies 1 no. 2 nos. 3 nos.
Salt As per taste
Method : 1. Ina MWS bowl add oil, mustard seeds & urad dal. Select menu & weight &
press start.
2. When beeps, add beans, sprinkle little water & cover. Press start.
3. When beeps, mix well & add grated coconut, green chillies & salt. Cover &
press start. Allow to standfor 3 minutes.
1 wewde A A ¥ da, Wl B A R Iea T of | B vd ae AR

w

. A9 S S R e R AT SR F gan ARad, &8 i ok e

ST AR ¥TE 4T |
A GATE A R AT ST, of1T ar e @ ok Sday wIE qay |

JTABR ¥CTE @Y 317 3 fie ao T e & |
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Indian Cuisine

sfeaq ageiiA

Menu Weight Limit Utensil Instructions
IC12 Dalma 0.3 kg Microwave For 0.3kg
safeb(M\{VS) Dhuli moong dal (soaked for 2 hours) 3009
ow Water 600 mL
Chopped vegetables (Drumsticks, 2 cups
Potato, Raw banana, Pumpkin, Brinjal
Tomato)
For tadka
Qil 2 tbsp
Bay leaf, Jeera, Dry chillies, Salt, Haldi As per taste
Grated coconut 4 tbsp
Chopped onion 1 no.
Method : 1. |n a MWS bowl add soaked moong dal, chopped vegetables & water. Mix
well. Select menu & press start.
2. When beeps, in another MWS bowl add oil, bay leafs, jeera, dry chillies, salt,
haldi, grated coconut & chopped onion. Mix well & press start.
3. When beeps, mix well add the tadka ingredients to the dal. Mix well & press
start.
R : 1. wewRe A aed # O0 gE q AT, 5 g€ ot qen o STl | e
TR Y 3R #7g graR W @ |
2. iU IS I W TP TR AP A9 F A, T Uedll, OIRT, G B,
TP, B, BT AT ARTA MR B g @S ofa” 3726 TRe el o
e EaT |
3. 49 GIg < W e RE A ok @ &) Arl &t # STef o) e
TRE e wrd gan |
IC13 | Gosht Dum 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Biryani safe (MWS) bowl | Fg st rice (soaked for 1 hour) 100g | 200g | 300g | 400g | 500g
Boneless mutton 100 g 200 g 300 g 400 g 500 g
Oil 1tbsp |1%tbsp| 2tbsp |2%tbsp| 3 tbsp
Chopped onion Vs cup 1 cup 1cup | 1%cup | 1% cup
Ginger garlic paste 1tbsp [1%tbsp| 1% tbsp| 2tbsp | 2 tbsp
Jeera, laung, tej patta, salt, red chilli As per taste
powder, garam masala
Water 200 mL [ 400 mL | 600 mL | 650 mL | 750 mL

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

g

. A3 A AT H e, SR, AN, A U, W, SexD AeGH URE, HeA
TR & 3 | A=Y T4 qoT AR I T4 |

2. €9 g 2 W =) awe A, aad, e, 66, e fE ueey, /e
HRATST STelR & & | TS Ta1Y |5 e T 3@ R& & | TRH TRA R |
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Indian Cuisine

sfeaq ageiiA

Menu Weight Limit Utensil Instructions
IC14 Chicken 0.1 ~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Biryani Safebg\‘:ll\INS) Basmati rice (soaked for 1 hour) 100 g 200 g 300g 400 g 500 g
Boneless chicken 100 g 200 g 300 g 400 g 500 g
For Marinade
Hung curd 1/2cup | 1cup | 1%cup | 2cup | 2% cup
Tomato puree 2tbsp | 3tbsp | 4tbsp | S5tbsp | 6tbsp
Ginger garlic paste 1tbsp | 1% tbsp | 1%2tbsp| 2tbsp | 2 tbsp
Salt, garam masala, coriander powder, As per taste
red chilli powder, turmeric powder
oil 1tbsp [1%tbsp| 2tbsp [2%tbsp| 3 tosp
Onion 1/2cup | 1cup | 1cup | 1%cup | 1% cup
Salt If required
Coriander leaves A few springs
Water 200 mL [ 400 mL [ 500 mL [ 550 mL [ 650 mL
Method : 1. Marinade the chicken & keep itin refrigerator for 1 hour.

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

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

R 1 Free e @ 16 B forg YheRex H @ § |

2. AIEHIAT AF 19 A I, BTl g8 WTo1 AR 7T M gl for STeras e
< | Y T4 IO AR ¥IE 4T |

3. 1y e Q7 IR e avE A | Frad, e (af srawaes @), aftrn & uw,
Y SR @ < 3R Tere 4Tt | 5 e a9 v e < | T T Rt |

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

safe (MWS) bowl Besan 259 509 759
Curd / matha 1/2 cup 1 cup 1% cups
Qil 1 tbsp 1% thsp 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 2 cups 3 cups 4 cups
Method : 1. |n a MWS bowl add oil, rai, jeera, chopped onion. Select menu & weight &
press start.

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

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

R : 1 e I awd § 39, €, R, B g W e | A=) T aeE
AP WE @G|

2. 917 g &1 R A 3R 399, S2/Ag, T, A e areey, gl
3R Gl USSR, SR USSR, doiMIgaR MeiRd A &1 ofen urh
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53



Indian Cuisine

sfeaq ageiiA

Menu Weight Limit Utensil Instructions
IC16 Kofta 0.1-0.3 kg Microwave safe For 0.1kg 0.2kg 0.3kg
Curry ("I"WS(}_”? Grated ghiya 100 g 200 g 3009
gasz 'S Besan 1 tbsp 2 tbsp 3 tbsp
Microwave safe Chopped Onion Y2 cup 1 cup 1 cup
(MWS) bow! Tomato puree Ya cup Y2 cup 1 cup
Chopped garlic 1tsp 1% tsp 2 tsp
Chopped Ginger 1tsp 1% tsp 2 tsp
Coriander power, haldi, garam As per taste
masala, red chilli powder, jeera, salt
Oil Yatbsp | 1 tbsp [ 1%tbsp
Water % cup | 1 cup | 1 cup
Lemon juice As per taste
Method : 1. In a bowl mix grated ghiya, besan, salt & haldi together. Mix well & prepare
balls of medium size out of the mixture.
2. Grease a MWS flat glass dish & keep the koftas on it select menu & weight &
press start.
3. When beeps, remove in a MWS bowl add oil, jeera, onion, garlic & ginger &
press start.
4. When beeps, mix well, add tomato puree, coriander power, garam masala,
red chilli powder, salt, water. Add koftas & press start. Stand for 5 minutes.
Squeeze lemon juice & serve.
@ : 1. aew ¥ wywa Ry g R, A%, 99 SR g B T Wl B | s
v ey &R 59 fAs1o1 § #e SR & el a1 |
2. DT AP Feie 7ol T2 1 At A1 o 37fE R Foretr ) e i Y g
TR W 1 A=Y U4 g Bl i R IS g qy |
3. 917 @ ITarT FAE T W, qeR FpTel Az A% a9t A Srel iR e,
SR, TG, STeg T2 3TeRd e 3R e g <aTg |
4. &9 B A GAE I W, ) ave A, AR o), gfn areey, ™
HRATS, AT e TSSR, T6 3R I+ STl | I STef SR TeIe 9e qarg |
5 e @ @1 TEn @ | g @1 79 s ok w9 |
IC17 | Aloo Gobhi 0.3-0.5 kg Microwave For 0.3 kg 0.4 kg 0.5 kg
safeb(M\{VS) Potatoes (cut into pieces) 150 g 200g 250 g
ow Cauliflower florets 150 g 200 g 250 g
Qil 1 tbsp 2 tbsp 3 tbsp
Jeera 1 tbsp 1 tbsp 1 tbsp
Chopped onion Vs cup Y cup 1 cup
Chopped green chillies 1no 2 nos. 3 nos.
Coriander powder, red chilli powder, As per taste
haldi, salt, garam masala
Coriander leaves Afew sprigs

Method : 1.

I

w

g

Ina MWS bowl add oil, jeera, chopped onion, green chillies, mix well. Select
menu & weight & press start.

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

When beeps, mix well & add coriander leaves and cover. Press start. Allow
to stand for 15 mins with cover inside the microwave. Garnish with coriander
leaves & serve.

. WIEHIG VG a9 F d, ORI, IE e gY @I, T A el iR s

TR AT | 7 g 3R a9 31 g den wIE 9e 4] |
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Indian Cuisine

sfeaq ageiiA

Menu Weight Limit Utensil Instructions
IC18 Malai 0.1~0.3kg High rack For 0.1kg ‘ 0.2 kg ‘ 0.3 kg
Khumb Mot Coik tawar | [ Mushrooms (Big size) 100g | 200g | 300g
For marinade
Hung curd Ya cup Y2 cup 1 cup
Thick cream 1 tbsp 2 tbsp 3 tbsp
Grated cheese 1 tbsp 2 tbsp 3 tbsp
Cornflour 1 tbsp 1% tbsp 2 tbsp
Ginger paste V2 tsp 1tsp 1% tsp
Salt, garam masala As per taste
Chopped coriander 1 tbsp [ 2 tbsp [ 3 tbsp
Oil Yatosp | Vatbsp | Ytbsp

Method :

B

N

o

N =

> w

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

mixture.

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

Selectmenu & weight & press start.

When beeps, turn over the mushrooms. Press start.

HRAT! B o Al AR 1 et of | bR wereHt 1 g7 fsor § ave o |
A G T B A AR B PR o | FATA o g AR BT AT W
X IR T P EE NP D FWIE S |

A SR IO GAIHR WIS q@y |

4 GATE 2 TR AHA P dACHR WIE dTY |

*Refer Pg. 76 Fig. 2
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Sweet Corner
DI

Menu Weight Limit Utensil Instructions
SC1 Besan 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Ladoo ﬂsaa‘fel(a"s"s"‘gsis)h Besan 100 g 200 g 300 g
9 Ghee (melted) 3tbsp 5 tbsp 7 tbsp
Powder sugar 509 100 g 150 g
Elaichi powder 1/2 tsp 1tsp 1tsp
Method : 1. |n MWS flat glass dish take besan and ghee. Select menu and weight and
press start.

2. When beeps, stirit & press start.

3. When beeps, stirit & press start.

4. Allow to cool. Sieve the mixture. Add powdered sugar and elaichi powder.
Mix it well and make a ladoo of same size.

Note : For binding the ladoo use ghee.
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SC2 | Kalakand 0.1~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
Safeé(’;"v‘v’l"s) Grated Paneer 100 g 200 g 3009
Milkmaid 50 mL 100 mL 200 mL
Milk Powder 2 tbsp 3 tbsp 4 tbsp
Cornflour 1/2 tsp 1tsp 1tsp
Elaichi Powder 1/2 tsp 1 tsp 1 tsp
Method : 1. In MWS Bowl take grated paneer, milkmaid, milk powder, cornflour, elaichi
powder. Mix well, select menu and weight and press start.
2. When beeps, mix it again and press start.
3. When set cutinto pieces. Garnish with dry fruits.
@R : o weERE A aSd § B g TR, fiewis, fie Te, BATER iR
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SC3 Shahi 0.1-0.3kg Microwave For 0.1kg 0.2kg 0.3 kg
Tukda flsaatfel(a’!gvd?s)h Bread slices 1 slice 2 slices 3 slices
9 & Milkmaid 50 mL 100 mL 150 mL
High Rack Milk 50 mL 100 mL 125 mL
Sugar 1 tbsp 2 tbsp 3 tbsp
Badam, Pista pieces 2 tbsp 3 tbsp 4 tbsp
Kesar, Elaichi powder As per your taste
Method : 1. Arrange bread slices on high rack. Select menu & weight & press start.

2 When beeps, turn slices press start.

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

CAE

Menu Weight Limit Utensil Instructions
SC4 Kheer 0.1-0.3kg Microwave For 0.1kg 0.2kg 0.3 kg
safe (MWS) Milk 700 mL 200 mL 300 mL
g Milkmaid 150 mL 200 mL 300 mL
Seviyan (roasted) 20g 409 60g
Badam, Pista Pieces 2 tbsp 3 tbsp 4 tbsp
Kesar & Elaichi Powder As per your taste
Method: 1. |n MWS Glass Bowl add milk, milkmaid & mix well. Select menu & weight,
press start.
2. When beeps, add badam, pista pieces, kesar elaichi powder & seviyan.
Mix well and press start.
3. When beeps, mix it well. Add more milk (if required) & press start. Stand
for 5 minutes. Serve hot or chilled.
Note : The bowl should be filled at 1/4 level of the total volume.
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SC5 | Suji Halwa 0.1 ~0.3kg Microwave For 0.1Tkg 0.2 kg 0.3kg
safe (MWS) sui 100 g 200g 3009
g Ghee (melted) 2 tbsp 3 tbsp 4 tbsp

Water 300 mL 600 mL 900 mL
Sugar 100 g 200 g 300 g
Cashewnuts, Kishmish, Kesar Elaichi As per your taste

powder

Method : 1. |n MWS glass bowl take Suji, add ghee, mix it together. Select menu and

weight and press start.

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

3. When beeps, add remaining % water, sugar, cashewnuts, kishmish,
kesar, Elaichi powder, mix it well and press start. Serve hot.
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SC6 | Payasam 0.1~0.3kg Microwave For 0.1kg 0.2kg 0.3 kg
safeb(ol\‘/Al/\fvs) Broken Rice (soaked for 2 hour) 100 g 200 g 300 g
Milk + Water 300 mL 500 mL 700 mL
Sugar 759 150 g 200 g
Kesar, Elaichi powder, Dry fruits As per taste
Ghee 1 tbsp 1% thsp 2 tbsp
Method : 1. |naMWS bowl take ghee, soaked rice, milk & water & cover t.

2. Selectmenu & weight & press start.

3. When beeps, add more milk, dry fruits, kesar, elaichi powder. Mix well &
press start. Stand for 5 minutes. Sprinkle kewada jal on it. Serve hot or
chilled.
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Menu Weight Limit Utensil Instructions

SC7 Sandesh 0.2~0.4 kg Microwave For 0.2kg 0.3kg 0.4 kg
Safebg\‘:ll\INS) Paneer (grated) 200 g 300 g 400 g
Milkmaid 509 759 100 g
Rose water 1 tbsp 1% tbsp 2 tbsp
Elaichi seeds Y2 tsp 1tsp 1% tsp

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

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

2. Selectmenu & weight & press start.

3. When beeps, stir well & press start.

4. Allow to cool. Hang in Muslin cloth for 20 minutes if it too wet. Make balls out
of the mixture & roll them in elaichi powder & chopped pista. Refrigerate till
set.
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SC8 Seviyan 0.2kg Microwave For 0.2 kg
Zarda safe (MWS) Roasted Seviyan 200 g
glass bowl! Sugar 5 bsp
Water 2 cups

Rose essence A few drops
Almonds Afew
Chopped pista Afew
Elaichi powder Y tsp

Ghee 1% tbsp
Method :  1,1naMWS glass bowl add sugar & water. Select menu & press start.

2. When beeps, add rose essence, cardamom powder, seviyan to the bowl.
Press start. Give standing time of 3 mins. Garnish with almonds & pista &
serve.
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SC9 Phirni 0.3kg Microwave For 0.3 kg
safe (MWS) ik 350 mL
bowl Rice (Soaked) 50g
Sugar 100 g
Elaichi powder 1tsp
Cream (whipped) 2 tbsp
Dry fruits ( almonds, cashewnuts, As required
raisins)
Kesar Afew
Method : 1, Grind the soaked rice to a paste with little water.

2.InaMWS glass bowl add milk. Select menu and press start.

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

4. When beeps, add cream & press start.

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

fafa - 1. oS 4 A & wrer 1 g Arael b1 TR IRe 7 o |

2. AP Tl A8 H g o | A IR I 4] |

3. &9 GAE A W A1a B IR AR AN 397 STADR I qa |

4. T GAE T TR SHH P el 3R wTE 97T |

5. 3l TXE AT, S TS ey 3R YW A STadR 31 811 @ forg Yfhorex
g | B A TG AR W |

58




Sweet Corner

CAE

Menu Weight Limit Utensil Instructions
SC10 Mysore 0.1kg Microwave safe For 0.1kg
Pak (MWS) _flat glass Besan 100 g
dish Melted ghee 100 mL
Powdered Sugar 100 g
Milk Ya cup
Method : 1. InaMWS flatglass dish add besan. Select menu & press start.
2. When beeps, mix well & add melted ghee, powdered sugar. Mix very well
while adding. Press start.
3. When beeps, mix well & add milk. Press start. Allow to cool & cut into pieces
&serve.
R : 1 wewRe I wie @ R 3 dwR A g iR werd aa &
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SC11 Kaddu 0.5 kg Microwave For 0.5 kg
Kheer safe (MWS) Milk 300 mL
glass bowl Grated kaddu 200 g
Milkmaid 150 g
Dry fruits (Kaju, kishmish, pista) As required
Method : 1. |n a MWS glass bowl add milk & milkmaid, grated kaddu. Select menu &
press start.
2. Whenbeeps, mix well & add sugar. Press start.
3. When beeps, mix well & add dry fruits. Press start. Serve it chilled or hot.
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SC12 Rava 0.5kg Microwave For 0.5kg
Ladoo salfe (MQN SI) Roasted rava/sooji 1cup
g/ass bow! Grated khoya 1% cup
Sugar 2 cup
Milk % cup
Kishmish 2 tbsp
Chopped almonds 2 tbsp
Desi ghee 1 tbsp
Elaichi powder (optional) Vs tsp
Method : 1. |naMWS glass bowl take sugar & milk. Mix & select menu and press start.
2. When beeps, add roasted rava/sooji, kishmish & chopped almonds.
Sprinkle elaichi powder & mix very well. Press start.
3. Whenbeeps, mix well & add grated khoya. Mix well & again press start.
4. Make equal sized ladoos from the mixture, when itis still warm.
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Menu Weight Limit Utensil Instructions
SC13 Kaju 0.4 kg Microwave For 0.4 kg
Burfi safe (MWS) Kaiu 2 cups
glass bowl J 7
Powdered sugar 1% cup
Water 2 cup
Method : 1. Take kajuin a spice-grinder & make afine powder and keep aside.

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

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

4. Grease the kitchen-slab (marble top) a little with ghee. Take the dough & roll
out to 1" thickness carefully. Cut the kaju burfi in desired square or diamond
shape & decorate with vark and serve.
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SC14 Badam 0.1~0.3kg Microwave For 0.1kg 0.2kg 0.3 kg
Halwa Salges(s’\g‘gmﬁ) Badam (soaked in hot water for 1 hour) % cup 1 cup 1% cup
9 Milk (for making paste) Y cup 1 cup 1 cup
Milk (for cooking) 2 cup ¥ cup 1 cup
Sugar 3 tbsp 5 tbsp 7 tbsp
Desi ghee 2 tbsp 3 tbsp 4 tbsp
Slivered almonds (for garnishing) Afew

Remove the skin from badam & grind them to a fine paste adding milk. Take
Add desi ghee to the paste & mix well. Select menu & weight and press start.

When beeps, stir very well. Add sugar & milk (for cooking). Again mix well &
press start. Give standing time of 5-6 minutes & mix well. Garnish with

Method : 1.
out this paste ina MWS glass bowl.
2.
3. When beeps, stir very well & again press start.
4.
slivered almonds & serve badam halwa hot.
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Tandoor Se...
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Menu Weight Limit Utensil Instructions
tS1 Paneer 0.1~0.3kg Multicook tawa* For 0.1kg 0.2kg 0.3 kg
Tikka Hi h& K Paneer cubes (cut into 172" cubes), 100 g 200g 300g
igh rac! Capsicum (cut into cubes), onion (cut
into cubes), tomato(cut into cubes,
pulp removed)
For marinade
Hung curd 1 tbsp [ 1%tosp | 2 tbsp
Ginger garlic paste Vatbsp | Ttbsp | 1 tbsp
Salt, Garam masala, Red Chilli powder As per taste
Tandoori masala Y tsp I 1tsp I 1 tsp
Tandoori Color Apinch
Oil For greasing
Method : 1. Mixallthe ingredients of the marinade in a bowl.

2. Make holes in the paneer pieces.

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

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

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

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

7. Keep the marinated vegetables on the tawa. Keep the tawa on high rack &
press start. Sprinkle chaat masala or lemon juice. Serve the paneer tikka
with vegetables.
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tS2 Tandoori 0.3kg Microwave safe For 0.3kg
Sabzi (MWS) giass bowl | \nfix veg - Bhinai, Cauliower, 3009
. Brinjals, Mushrooms, Potato,
ngh&rack Paneer cubes
Multi cook tawa* | [‘Onion paste 2 tbsp
Ginger garlic paste 1tsp
Tomato puree Y4 cup
Salt, Red chilli powder, Garam As per taste
masala, Chaat masala, Haldi
Qil 2 tbsp
Hara dhania For garnishing
Method : 1. InaMWS glass bowl take oil, onion paste, ginger garlic paste.

2. Selectmenu & press start.

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

4. When beeps, transfer this mixture to greased tawa, spread evenly. Keep
tawa on high rack & press start. Serve with tandoori nan.
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*Refer Pg. 76 Fig. 2
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Menu Weight Limit Utensil Instructions
tS3 | Hara Bhara 0.3 kg High Rack For 0.3kg
Kababs . & Potatoes (boiled & grated) 300g
Multi cook tawa™ -
Peas (boiled & mashed) 1 cup
Palak leaves (boiled) 1% cup
Coriander leaves Afew sprigs
Kasuri methi 2 tbsp
Salt, Red chilli powder, Chaat masala, As per taste
Garam masala
Method : 1. Mixallthe ingredients together & make a mixture. Make flat kababs out of it.
2. Grease the multicook tawa & place on high rack. Now arrange the kababs on
the greased multicook tawa. Select menu & press start.
3. When beeps, turn over the kababs & again press start. Serve with coriander
chutney or tomato sauce.
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tS4 Shaami 0.3 kg Microwave safe For 0.3kg
Kababs (MWS) Minced mutton 300g
glass bowl -
& Chopped garlic 1 tbsp
High rack* Cumin seeds 1tsp
& Cloves 3 nos.
Multicook tawa Green cardamom 2 nos.
Black cardamom 2 no.
Cinnamon stick 2 stick
Pepper corn 4-5 nos.
Dry red chillies 4-5 nos.
Water 2 cup
Chopped green chillies 2 nos.
Egg (beaten) 1 no.
Roasted besan 2 tbsp
Kasuri methi 1 tbsp
Oil For brushing
Salt As per taste
Chopped onion 1 No.
Chopped coriander leaves 1 tbsp

1. Ina MWS glass bowl add all ingredients except beaten egg. roasted besan,

3. When beeps, remove the MWS glass bowl. Drain excess water & keep

Grind the cooked mutton, add beaten egg, roasted besan, kasuri methi &

Method :
kasuri methi & chopped coriander leaves.
2. Selectmenuand press start.
aside.
4.
chopped coriander leaves. Make long flat kababs of the paste.
5. Place the kababs on greased tawa and tawa on the high rack.
6. Pressstart.
7. Turnover the kababs & brush with oil again.
8. Pressstart.
Note: For binding roll the kababs in maida.
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*Refer Pg. 76 Fig. 2
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Tandoor Se...
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Menu Weight Limit Utensil Instructions
tS5 Chicken 0.3 kg Multicook tawa* For 0.3kg
Tikka i h&rack Boneless chicken 300g
9 Qil For basting
For Marinade
Hung curd 2 tbsp
Ginger garlic paste 2 tbsp
Salt, Garam masala, Chaat masala, As per taste
Red chilli powder, Tandoori masala,
Tandoori color
Method : 1. Mixallthe ingredients of marinade in a bowl.
2. Mix boneless chicken with marinade & keep in refrigerator for 2-3 hours.
3. Now place the marinated chicken on multicook tawa & keep the tawa on high
rack.
4. Selectmenu & press start.
5. When beeps, turn over & baste with some oil. Press start.
6. When beeps, again turn over. Press start.
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tS6 Chicken 0.2kg Multicook tawa* For 0.2kg
Lollipops i Chicken keema 200g
igh rack -
Boiled potato 2 nos.
Ginger garlic paste 1% thsp
Red chilli powder, Garam masala, As per taste
Amchur powder, Salt
Bread crumbs For coating the lollipops
Method : 1. Mix the chicken keema with boiled potatoes, ginger garlic paste, red chilli
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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 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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*Refer Pg. 76 Fig. 2

63



Tandoor Se...
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Menu Weight Limit Utensil Instructions
ts7 Chana 0.2-0.4kg Multicook For 0.2 kg 0.3 kg 0.4 kg
Kababs tawa i :
Py Boiled Kabuli Chana (Chhole) 200g 300g 400 g
High rack* Cloves 1 no. 2 nos. 2 nos.
Pepper powder As per taste
Cinnamon powder s tsp [ Ya tsp [ s tsp
Garlic Cloves 2nos. | 3nos. | 3nos.
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.
3. Now keep the kababs on tawa & keep the tawa on high rack. Select menu &
weight & press start.
4. When beeps, turn over the side & press start.
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tS8 Mgtton 0.4 kg Microwave safe For 0.4 kg
Tikka (MWS) ggass bowl | "\ tton boneless pieces 400 g
Multicook tawa* For marinade
& Hung curd 2 tbsp
High rack Ginger Garlic Paste 2" tbsp

Salt, Red Chilli Powder, Garam
Masala & Chat Masala

As per taste

Qil For basting
Lemon juice 2 tsp
Edible Red Colour 1 pinch

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

Ina MWS glass bowl take this mixture, Cover. Select menu & ress start.

When beeps, remove the MWS glass bowl from microwave oven.
Keep the marinated mutton pieces on tawa & keep the tawa on high rack.

When beeps, turn over (if there is excess liquid, drain & continue cooking) &

Method :
Refrigerate for 1 hour.
2.
3.
4.
Baste with oil. Keep in microwave oven.
5. Press Start.
6.
press start. Serve with naan or roti.
fafr: 4

e FATA, oAt fird ISy, WM dren arel 31 # fien o | 1 ' & g

PR HE T |

9 f5707 Y ASHTIT W oA A1 H AR T & | HY FADR WIS & |

A YA I W ATSHIG AF TA 1A P AT 3N F R Apre

<

4. HTEA o U HEA & SHSI I a9 TR I 3R 79 DY 818 ¥ WY < | 7 B
YD) ARFR ATSEHIIG AT B A< @ S |

5. TIE &A1Y |

. du gE < W uere § (@f o ge B a Faraa) ud R 9) ok
TETE TATY | 719 A1 & B A IR |
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o

“Refer Pg. 76 Fig. 2
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Tandoor Se...

a<X

Menu Weight Limit Utensil Instructions
ts9 Fish 0.5 kg Multicook tawa* For 0.5kg
Tandoori i h& K Pomfret 3nos.
'ghrac For Marinade
Degi mirch 2V tsp
Cumin seeds Y2 tsp
Ginger paste 1tsp
Garlic paste 1tsp
Tandoori masala Y2 tsp
Garam masala 1% tsp
Amchoor 1 tsp
Coriander powder 1tsp
Lemon juice 2 tbsp
Chaat masala Yatsp
Salt As per taste
Method : 1. Rub the fish well with besan (3 tbsp), 2 tbsp lemon juice to remove fishy
odour. Keep aside for 15 minutes. Wash well & pat dry. Prick the fish all over
with a fork or give shallow cuts with a knife.
2. Mixallingredients given under marinade. Rub the marinade well all over the
fish pieces & let it marinade for 2-3 hours.
3. Keep the marinated fish pieces on tawa & tawa on high rack. Select the
menu & press start.
4. When beeps, turn over the fish & press start.
5. When beeps, turn over again & Press start.
6. Sprinkle chaat masala & serve with Pudina chutney & onion rings.
fafy : 1. HEE B T B G B B Y AT BT I (3 thsp) IR g T (2
tbsp) B I =l @RE At | 15 e & forg s @ 3| ol @RE
NG G o | Hic 3 FEId | 70l B T e BT o A g A
Teh—Eed Hed I S |
2. W5 & forg & € Wi amfdEl @ fren of | 5 @1 qod & gwel
TR Il TRE A 3R 2-3 HS TP @1 & S |
3. WA o WOl B gl Bl HeeIgd q9 W I AR T B TS XS B
TR I § | 7Y FAIR ©IE qa |
4. @9 GAE I W HYA BT TACH WIS IATT |
5. @9 FAE I W ARY g ofiR wrd qar |
6. AT FAIC fBSFHR LT T 3R @l & Bead b AT Wi |
tS10 Veg 0.3 kg Multicook tawa* For 0.3 kg
Kababs Hi & Boiled potatoes 200g
igh rack
Grated paneer 100 g
Chopped green chillies 2 nos.
Chopped coriander Afew sprigs
Roughly ground anardana seeds 1 tbsp
Sailt, red chilli powder As per taste
Method : 1. Mixallthe ingredients in a bowl. Mix well & shape them into flat kebabs.
2. Keep the kebabs on greased tawa. Place the tawa on high rack and keep in
microwave. Select menu & press start.
3. When beeps, turn over the kebabs & press start again.
R : 1w aEhR B e aea R sl wRe P sk g fism g
BT B PR |
2. HaEl B e 79 W < | R T B e VE B SR @R AHad H 7
HEREsEas s kil
3. 7 GIE I TR a1l B TefedR ERT WIS GEY |

*Refer Pg. 76 Fig. 2
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Kids' Delight
fhsw feemse

\
Menu Weight Limit Utensil Instructions
CF1 Omelette 0.2~0.4 kg Microwave For 0.2kg 0.3kg 0.4 kg
ﬂs:‘felggﬂjsis)h Eggs 2 nos. 3 nos. 4 nos.
9 Qil 2 tbsp 1 tbsp 1 tbsp
Chopped onion, Tomato, Coriander Y cup 1 cup 1 cup
leaves
Salt, Pepper As per taste
Method : 1. Beatthe eggs well & add salt, pepper & coriander leaves.
2. Add oil, tomato & onion to MWS flat glass dish. Select menu & weight and
press start.
3. When beeps, add the egg mixture. Cover & press start. Allow to stand for 3
minutes.
1. US| P TS TRE BePHR S TS, Bl e 7R arfran 1 ufkri sret |
2. HIEHIAT AP Tl 7ol 3 H A, TATCR 3R TS et | A=Y T4 aoT Foa
wrd m ! . . .
3. A T & W, S & v P SIel | g ¥eIE Sy | 3 e e v
RET |
CF2 Noodles 0.1 ~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
safe (MWS) Noodles 100 g 200g 3009
Water 400 mL 800 mL 1200 mL
Qil 1tsp 2 tsp 3tsp
Vinegar Y2 tsp 1tsp 1tsp
Soya sauce Y2 tsp 1tsp 1tsp
Chilli sauce 2 tsp 1tsp 1tsp
Mix Vegetables - Cabbage, Capsicum,| 2 cup 1 cup 1 cup
Carrot, French beans etc.
Salt, sugar, Pepper, Ajinomoto As per taste
Method : 1. |n MWS Bowl take noodles, water, oil. Select menu & weight and press start.
2. When beeps, strain noodles & pour cold water over it. In MWS Bowl put
some oil and finely chopped vegetables, add vinegar, soyasauce, chilli
sauce, ajinomoto, salt & pepper press start.
3. When beep, add noodles and mix well press start. Serve hot.
R : 1 remRE A A § T, T, d STt | A7 Td o g ReIe gaTy |
2. 5d ‘99 GAIE T A TS BT BT of AR FWR A I&T U STl | AISHIId
S # 2T W1 Al R aRIF Bl gE wfeor wrel, v Riwar, | A,
foreft wifa, roliAIIeY 3R el e S1et & | werd @ |
3. A FAE T W IS I IR e qRE AR wie qag | o
R |
CF3 Corn 0.1 ~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
Chaat safebg\vl\ll\ll\/s) Sweet corn 100 g 200 g 300 g
Mix fruits (Pomegranate, cucumber, 2 cup 1 cup 2 cups
apple)
Salt, Red chilli powder, Chaat masala, As per taste
Lemon juice
Method : 1. |n a MWS bowl add some water & sweet corns. Select menu & weight &
press start.
2. Transfer the corns in a bowl add mix fruits, salt, red chilli powder, chaat
masala, lemon juice. Mix well & serve.
RfE: 1 g 4% awe § g o SR wie BiN Sel | A T asi 9]
e a1y | ]
2. o I a9d d frenfia a7 < | ABE wd, @, dra frd aess, aw©
HATEI, g I Sel | 3l avE AR W |
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Kids' Delight
frsw fedrse

Menu Weight Limit Utensil Instructions
CF4 Pizza* 0.3kg Low rack For 0.3kg
Pizza base 1 Big Pizza base
Topping 3 tbsp
Mix Vegetables - Tomato, Capsicum, 1 cup
Onion
Grated cheese 1/2 cup
Oregano & Chilli flakes (Optional) As per taste
Method : 1, Selectmenu & press startto preheat.
2. Spread pizza topping on pizza base, spread chopped vegetables on it.
Sprinkle grated cheese.
3. When beeps, place the pizza on low rack & press start.
fafa - 1. Méle 1 @ forg 47 g1 &R werd qarg |
2. 71 AW B HWR ST Bl | USSR Bl g8 Afeorali ) bay | v go
o1 o A s |
3. 37 OIS 1 A P B HIR I IR e qaTd |
CF5 Verr_nice_lli 0.1 ~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
Khichdi safe (MWS) bowl | "gsasted vermicell 100 g 200g 3009
Oil 1 tbsp 1% thsp 2 tbsp
Rai, Urad dal, Curry leaves As per taste
Chopped onion Vecup | Toup | 1cup
Chopped tomato 1 no. | 2 nos. | 3 nos.
Salt, Red chilli powder, Haldi, Garam As per taste
masala
Water 400mL [ 800mL | 1200 mL
Lemon juice As per taste
Method : 1. In a MWS bowl add oil, rai, chana dal, curry leaves, chopped onion. Mix &
selectmenu & weightand press start.
2. When beeps, mix & add tomato. Press start.
3. When beeps, mix & add vermicelli, water, salt, red chili powder, haldi, garam
masala. Press start. Stand for 3 minutes.
4. Squeeze lemon, mix & serve.
1. HIZHIId A ISl A e, 7, =1 <1, HU G, B g3 AT ST | e
= Ud qor g 3R T qan |
2. dig IS A o, e SR eHIeR Sleidy e Say |
3. 7 e 37 W, e ok A, o, T, e e uesR, g, WA
HATT STeTax e SaTT | 3 e ad @ e € |
4, <fiq frars & e &k W |
CF6 | Chocolate 0.3 kg Microwave safe For 0.3kg
balls (MWS) dlass | 'ikmaig T oup
ow|
Marie biscuit powder 1 cup
Milk powder Y cup
Bournvita % cup
Grated coconut Y2 cup
Method : 1. In a MWS glass bowl add milkmaid, marie biscuit powder, milk powder,
bournvita. Select menu & press start.
2. Allow to cool. Make balls out of the mixture. Roll out the balls in the grated
coconut.
3. Keepinrefrigerator for halfan hour.
fafa - 1.Waa®mmmﬁmwﬁﬁ%ﬁamﬁm
TSy, dffaet STel | A=Y TR e FaTg
Z.BGTE?f(élaﬂ?ﬁWﬂﬁé@?Tﬁ?éwﬁ\ﬁﬂwm?ﬁ
DI P g ARG H e | )
3. s Ee & forg MpoRer A & |

*Do not put anything in the oven during Preheat mode. fi€le e & SR ®1E * awg 3haw & rex 7 7 |

67



Kids' Delight
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\
Menu Weight Limit Utensil Instructions
CF7 | Veg Burger 0.1 ~0.3kg Multi cook tawa For 0.1kg 0.2kg 0.3 kg
Highg;'ack* Burger buns for tikkis 1 no. 2 nos. 3 nos.

Potatoes (boiled) 100 g 200 g 300g
Boiled peas Ya cup Y cup 1 cup
Chopped ginger 1tsp 2 tsp 3tsp
Green chillies 1 no. 2 nos. 3 nos.
Chopped coriander leaves 2 tbsp 3 tbsp 4 tbsp
Salt, Red chilli powder, Garam masala, As per taste
Chaat masala
Cornflour For binding
Tomato slices 1 no. 2 nos. 3 nos.
Onion slices 2 no. 4 nos. 6 nos.
Cheese slices 1 no. 2 nos. 3 nos.
Butter 1tsp 2 tsp 3tsp
Tomato sauce 1 tbsp 2 tbsp 3 tbsp
Method : 1. Inabowl mixall the ingredients for tikkis & prepare round & flat tikkis out of it.

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

3. Keep the tikkis on tawa & keep the tawa on high rack. Select menu & weight
and press start.

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

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

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

R : 1 Rfie & frg wd ar e aree ¥ @) s @R fe o ok SER Mt
e e fefdpari R AR o |

2. T 1 A STEA F BT o | a0 F TR B ARG TG G

S.ﬁﬂ%ﬁmﬁaﬂaﬁwwaﬁ?aﬁaﬁmwzﬁwv@ﬁq&mm

4. ﬁuﬁﬂﬁéﬁw%ﬁw&?zﬁww@m\

5. 97 GE 7 R Il 1 arex el | 37 99 & TP g A W ST
W AaR A wred 39 | R feae wma) S iR Ay werew <
AT B IR g A ATH S |

6. 319 TR P 818 X6 B SR 3 3R I T4 |

CF8 | Strawberry 0.5kg Microwave For 0.5 kg
Custard safe (MWS) Milk 500 mL
bowl
Strawberry custard powder 3 tbsp
Sugar 509
Strawberry pieces As required
Method : 1. |naMWS bowl add milk, strawberry custard powder, sugar. Mix well.

2. Selectmenu & press start.

3. When beeps, stirwell. Press start.

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

faf: g TP A q15e H gy, A P TSR, AR STernR ol e firnd |

2. IR I 4T |

3. 919 GTE 7 R ol ARE RATHR WIE TaTg |

4. g GATE A W 372 @ReE fRelrar wid ar | WhoRer # 5 @ |

*Refer Pg. 76 Fig.2
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Kids' Delight
frsw fedrse

Menu Weight Limit Utensil Instructions
CF9 Cheese 6 High rack For 6 Pc
DBrgad Brown bread slice (buttered) 4 nos.
elight -
Cheese slice 3 nos.
Butter (softened) 2 tbsp
Chilli flakes % tbsp
Salt (optional) As per taste
Cherry tomatoes 6 nos.
For Dressing
Olive oil 3 tbsp
Vinegar 1 tbsp
Light soya sauce Y5 tsp
Chopped parsley / coriander leaves 1 tbsp
Salt, black pepper powder As per taste
Method : 1. Take bread slices & remove its edges using a sharp bread knife. In a bow!
mix together all the ingredients of dressing.
2. Take 2 buttered bread slices. Place a cheese slice on top of a bread &
sprinkle some chilli flakes & salt. Cover with the second piece of bread.
Press gently to stick them together. Follow same procedure to make more
sandwiches like this from rest of the ingredients.
3. Cuteach sandwichinto 4 quarters/triangles.
4. Take a wooden skewer & insert 1 sandwich triangle & followed by a cherry
tomato. Repeat the same step in the same skewer. So that 1 skewer has 2
triangles & 2 cherry tomatoes. Make all sandwich in the same way.
5. Brush all skewered sandwiches with the prepared dressing from all sides.
Place them on high rack.
6. Keep highrackinside the microwave. Select menu and press start.
7. When beeps, turn over the sandwiches carefully & again press start. Serve
them hot with tomato ketchup.
Note: 6 indicates the number of cheese bread slices that can be prepared.
fafa : 1. 9IS TATEH o IR A A1 W 30D fBAR Pre | aqredt F 3R A Ay wrnf
P e
2. 2 HEE T HS A o | 3 B SR TP Aol BT bl 7 3R Fa fereent
qﬁwammwmiﬂ??smﬂﬁwéxwﬁmmﬁa
ST o ST | aret Al W 59 SeR & SR e defm TR a5 &
fory 2t w1 reRTd |
3. 7% Avsfaa &1 4 fewdl,/Brapror § o |
4. B B A A T I 1 AUSiIE BT @ T §9S 1S A THIER
TG | 320 Wi # 59 7R01 P A, AP v 1 i F 2 Brepror den 2 A7
cHteR B | it Avsfag 390 HeR A AR @Y |
5. TR @ T SR A g § o gy o dvsiea o1 g9 N | IT 818 b W
X |
6. BTE X% BT ATZHIIT H 3 | A7 B G dAT WIE 97 TaY |
7. 419 @ AT GATE 7 W, FraEEl A Jusfie B gee < qon R A wie
e A | TATCR B TS B A I AT W |
Te: 6 Aol 98 TSR B 6 & Sl {3 9418 S el € |
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Kids' Delight
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Menu Weight Limit Utensil Instructions
CF10 Noodle 0.2 k Microwave safe
Rosti ¢ (MWS) glass bowl For - 02kg
& For Rosti
Multi cook tawa* Boiled whole wheat noodles Y cup
. & Grated paneer Ya cup
High rack Grated mozarella cheese "a cup
Qil 2tsp
Salt & pepper As per taste
Coriander (chopped) 2 tbsp
For Topping
Mixed shredded vegetables (Carrot, Y cup
Cabbage, Capsicum)
Boiled bean sprouts s cup
Qil 1 tbsp
Salt & pepper As per taste
Tomato ketchup 4 tbsp
Method : 1. In a bowl take all the ingredients for rosti & mix well with hands. Divide the
mixture into 4 equal parts.
2. InaMWS glass bowl take oil, shredded vegetables, boiled bean sprouts, salt
& pepper. Mix well. Select menu & press start.
3. When beeps, remove the bow!l & mix well & divide the topping into 4 equal
parts & keep aside for late use.
4. Take the mixture & shape each portion into round flat circles (approx. 2.5").
Keep on Multi cook tawa & keep the tawa on high rack & press start.
5. When beeps, turn over the rostis & again press start.
6. Place the rostis on a serving plate & top them with a portion of prepared
topping & tomato ketchup. Serve immediately.
fafa 1. 919 A IR B forg A8 Arnh s1a < qen grell & sre e ey | s
B 4 A el 7 fawrfora o |
2. HIEHIT TH AR A8 H A, T BN g8 AT, Aot gy FHRaT I,
T T Pell A STel | 37ed aRE e | 74y I i qen wIe 92 ga] |
3. 917 @ AT GATE I W, FER P aTeR (Pl T 3 TRE e qen
ST Y 4 T fewd] # faefora o den are H ST R & forg ot
X |
4, fA519 & TS WHT B MATHR U AR (T 2-5") T MR < | 374 32
e P T W W T P 8TE Vb IR I G2 WIS qe g |
5. 919 @) smaTT GATg A IR, AR DY vere & F1 R A were ged g4 |
6. ARew 1 wfd7 e W @ To1 I W TAR B T8 ST q21 TR da-a
el | Teehlel WIS |
CF11 Brea_d 0.1-0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
Pudding safe (MWS) Bread slices 2 Nos. 3 Nos. 4 Nos.
flat glass dish - - 5 -
Milk (for dipping the bread) Y2 cup 1 cup 1% cup
Egg 1 Nos. 2 Nos. 2 Nos.
Vanilla Essence Y2 tsp Ya tsp 1tsp
Sugar 3 tbsp 4 tbsp 5 tbsp
Dry fruits As per your taste
Method : 1. Make small pieces of Bread slices. Beat the egg very well . Mix all the
ingredient very well.
2 Pour this mixture into MWS flat glass dish. Select menu and weight. Press
start.
ffr: 1 i wiEfe & BR-ER B aR I | IS B e We ve o |
i Y s aee e o |
2. 3 R8I0 B AEHIAT A el T 32 # 1ot | HY, T a9 gAIR W@
EElM|

*Refer Pg. 76 Fig. 2
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Cake
G

Menu Weight Limit Utensil Instructions
CA1 Walnut® 0.3kg Metal Cake For 0.3 kg
Cake Tén Maida 10g
Low Rack* Baking powder Vatsp
Walnuts % cup
Curd 70 mL
Powdered sugar 1709
Egg 1 no.
Vanilla essence Vatsp
Method : 1. In a bowl beat curd & sugar well till light & fluffy. In another bowl beat eggs
with vanilla essence well.
2. Sieve maida, baking powder & add walnuts to it.
3. Now add the maida mixture to the beaten curd mixture & add beaten egg
mixture as well. Combine all three mixtures & beat well.
4. Grease ametal cake tin or line with a butter paper. Add the cake batter.
5. Selectmenu & press start. (Preheat process)
6. When beeps, put the cake tin on low rack & keep in microwave & press start.
@R : 1. e ¥ od ik A0 el ave B o difh Bed SR AR B W | gEY
IS H 37 SR el T Sredl e he o |
2. ¥ iR 9T areSR BTaR 37 dfere fiver < | ) .
3. 37 21 s 1 $2) g3 <8 A STl ok S $ g oS 1l et & | il
sl o e Be S| )
4. fed D RF B e a5 of @ g2 AR B ud Bard R b M B
TAD FRSAS |
5. A7 G LI SN | (Sele & wiftban) . .
6. 919 IS AT R B e B @l 3P W IR AgHAT H 9 § AR wWiE
<@ |
CA2 Swiss® 0.2 kg Multicook tawa For 0.2 kg
Roll & -
Low Rack** Maida - - - 209
Condensed Milk (Milkmaid) 100 mL
Butter 759
Soda bicarb Yatsp
Vanilla essence Yatsp
Mix fruit jam 2 tbsp
Method : 1. Sieve maida & soda. In a bowl add milkmaid & butter. Beat well. Add the
maida mixture, vanilla essence & mix well.
2. For spoon dropping consistency add milk or water. Place the butter paper at
the bottom of the tray. Pour the batter.
3. Selectmenu & press start. (Preheat process)
4. When beeps, put the tawa on low rack & keep inside microwave. Press start.
faf: 4 8 iR AR w1 we F o o | wER ¥ fieps qo waEd <19 | o) aRE

v

. SY I UM 1o A1f% a77e | aR1aR $9 STl off 99 | 9’ TR 31 ¢ & A

TG | a1 a1, el g STel 3R ored v Fa] |

< | H1d B ST |

A=Y B G e e e gaTt | (e @ ufean)

41 @1 37TETST GATS 7 W, (el X W Ja1 T qA1 3R AhIad B IR ST
¢ | %2l e qay |

@Do not put anything in the oven during Preheat mode. Méle die & R $1E 1 a%g aad & == 7 % |

*Refer Pg. 76 Fig. 4
**Refer Pg. 76 Fig. 1
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Menu Weight Limit Utensil Instructions
CA3 Carrot® 0.3kg Metal Cake For 0.3 kg
Cake o Maida M0 g
Low Rack Baking powder Vatsp
Grated carrot Vs cup
Curd 70 mL
Powdered suger 1709
Egg 1 no.
Vanilla essence Yatsp
Method : 1. In a bowl beat curd & sugar well till light & fluffy. In another bow beat
eggs with vanilla essence well.
2. Sieve maida, baking powder & add grated carrot to it.
3. Now add the maida mixture to the beaten curd mixture & add beaten egg
mixture as well. Combine all three mixtures & beat well.
4. Grease a metal cake tin or line with butter paper. Add the cake batter.
5. Selectmenu & press start. (Preheat process)
6. When beeps, put the cake tin on low rack & keep in microwave & press start.
@R : 1 arew # @@ ik A0 s ave e o @i gedh) SR SRR € W | gER
TS A 37 SR T T 372! RE Be o |
2. Ha1 3R AfH7T USSR BITaR s Bl g8 Mo el of |
3. 379 #aT Fsr B Y gE 78 H STol SR I Be g oS @) oY 3T < | ot
sroll 1 sl AR e & |
4. 9ed &% A B BT o= o A 92 TR B 0 At R S fAsor B
THD HIR A < |
5. A=Y AP eTE 4TY | (fidhe ) ufm) ! !
6. dI7 G 3T W FF T B A ¥F W IWIR ARHIIT F 7@ T IR wiE
4|
CA4 | Chocolate® 0.3 kg Meta! Cake For 0.3 kg
Cake o Maida 0 g
Low Rack Baking powder Ya tsp
Cocoa powder 50 g
Curd 70 mL
Powder sugar 1709
Egg 1 no.
Vanilla essence Yatsp
Method: 1. In a bowl beat curd & sugar well till light & fluffy. In another bowl beat eggs
with vanilla essence well.
2. Sieve maida, baking powder & cocoa powder together.
3. Now add the maida mixture to the beaten curd mixture & add beaten egg
mixture as well. Combine all beat well.
4. Grease ametal cake tin or line with butter paper. Add the cake batter.
5. Selectmenu & press start. (Preheat process)
6. When beeps, put the cake tin on low rack & keep in microwave & press start.
fafy - 1. arSa § <€) ok A ard oRE e of a1 god) 3R FER & WY | g

TS H 37 3R T T 72T TRE B o |
a1, AP ISR SR D] USSR B TS | B o |

. 39 Hat fhsrr 1 B g2 G W STl oY 9w he gY ofS I ol sre & | A

fysroli @1 sl TRe He S |

. Wed & o @1 e IR o A1 geR YR & ud g AR B Ao B

D SR ST @ |
Y R wIe qan | (fiEie @ ufda)

. A7 GAE S W FF T BT Wl ¥ W I@IHR AHAI H 7@ € 3R wie

<A |

@Do not put anything in the oven during Preheat mode. i€ #1s & IR IS i a%q 3faT & ofax 7 3 |

*Refer Pg. 76 Fig. 4
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Menu Weight Limit Utensil Instructions

Vanilla® 0.3kg Metal Cake For 0.3 kg

Cake o Maida T0g
Low Rack* Baking powder Vatsp
Curd 70 mL
Powdered sugar 1709
Egg 1no.
Vanilla essence Yatsp

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 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.

. Select menu & press start. (Preheat process)

. When beeps, put the cake tin on low rack & keep in microwave & press start.

. a9 A T8 iR A o) dRE Be of aIfd ge SR SRR 8 O | §IR
I F 37S SR I GH 3726 TRE B o |

. ST 7R AT TSR Y T W B |

. 319 HaT s 1 B g8 < A STel SR S $T gY S Bl I W ST < |
A=t fsroll & o TR we d |

. Hed B% T B e B of A1 9% AW B o B R B W1 B
IHP HR S 3 |

. A=Y g e 34TT | (Ee a1 gfpam)

. A S R Bp T B Al Wb W IR HISHAT A 9 & SR Wi
91U |

Eggless . Metal cake For 0.5 kg
Chocolate tin Maida 1259

Cake® &
Low rack* Coco powder 2 tbsp

Baking powder 1tsp
Soda bi carb Yatsp
Milkmaid 200 mL
Water 100 mL
Butter (melted) 60 mL

Method : 1. Selectmenu & press startfor pre-heating.

2. Meanwhile, prepare the cake batter - sieve the maida, coco powder, baking
powder, soda bi carb together.

3. Inabowl add milkmaid, water & melted butter. Beat well and combine all the
Ingredients. Beat the cake batter well. Pour the batter in cake tin lined with
greased butter paper.

. When beeps (pre-heat over), keep the cake tin on low rack & keep in
microwave oven. Press start. Allow the cake to cool properly & then serve.

. WY g qen Widie @ forg were de gt |
A1 BT o |

. U a1l ¥ fewbirs, Ul qen fee gan Hewa srel | ST @1 3728 aRE Be
AR | | O 1 el o | B B s o) o) awe Fa | Asor 3
TeR YR ¥ el R ol gY B o H Set |

. A9 77Tt GATE &7 W (ET 18 G 8), B 7 B A X% § 3 e
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@Do not put anything in the oven during Preheat mode. Méle #ie & R $1E 9] aad & 3=z 7 7 |
*Refer Pg. 76 Fig. 4




Utility Corner
FeIferdt B

Menu Weight Limit Utensil

Instructions

Microwave
safe (MWS) bow!

UC1| Keep Warm 0.3 kg

fafa :

Method :

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

. T GO BIE W A (19, I, Heofl, Berdl, SUHT SR A=Y I 3R
werd A |

Microwave
safe (MWS) bowl

UC2| Steam Clean 0.3 kg

g

Method :

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

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

. Again wipe out. Take out the plug.

. AEHIT AP 9 F U of R SHH Riwept a1 g ¥ w1ed of | A JABY
e @ |

2. 410 GATS & R A% ufh A US| e g4 |

SR ¥ 98 3R W e’ FabTe o |

I

I

Microwave
safe (MWS) bow!

UC3| Defrost Veg 0.2~0.5kg

Method :

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

1. Take in MWS bowl, select menu & weight and press start.
2. Whenbeeps, turn the food. Press start.

1. FTZPIIT AT T # SR A T ao T 9l T s |
2. 9 GATE &7 W AM B IeC © | WLIE q@ |

Microwave
safe (MWS) bow!

Defrost
Non Veg

uc4 0.5~1.0kg

fafy :

Method :

Non-Veg - (Chicken, Mutton etc.)

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

1. ATZHIIT A IS H G A=Y T4 0T G+ 7R WIE 41T |
2. 419 GATE &7 W @M Pl Uee & | I @Y |

Microwave
safe (MWS) bowl

ucs De-
humidification|

0.3 kg

fafy :

Method :

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

. T GET & oY S AIZHIad A% a9 ¥ X | 7Y gAGY WIS q@y |

Microwave safe
(MWS) glass utensil
&

uce Light

Disinfect

0.0kg

Empty cavity

B

Method :

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

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

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

I
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Utility Corner
B

Menu Weight Limit Utensil Instructions
FE1 | Flavoured 0.6 kg Microwave safe For 0.6 kg
Yoghurt® (MWS) glass bowl | F&ig 200 mL
& s -
Low rack* Milkmaid 100 mL
Fresh cream 200 mL
Flavours (Vanilla, Strawberry, As per choice (¥ tsp)
Pineapple essence)
Method : 1. |naMWS glass bowl mix all the ingredients. Beat well till smooth.
2. Selectmenu & press start. (Preheat process)
3. When beeps, keep the MWS glass bowl on low rack & keep it in microwave.
Press start.
4. When cooking ends, take out & allow to come to room temperature. Keep in
refrigerator for 1 hour.
Note : In case you use strawberry essence, add a pinch of pink food colour to
add colour to the yoghurt. For pineapple yoghurt, add pineapple slices at the
time of serving.
fafa : 1.%@ W T qree # Wl A fier of | R 8 aw el ave
|
2. ¥ R WCIE <@y | (fEe 3 ufshan)
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@Do not put anything in the oven during Preheat mode. g #1s & IR HIE I avq 3laT @& o 7 3 |

*Refer Pg. 76 Fig. 3
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Usage of Accessories/Utensils

]

Low rack

Low rack

+=———

Multi cook tawa

+=———

Multi cook tawa

Microwave safe glass bowl
(Not provided with LG Kit)

+

Metal cake tin
(Not provided with LG Kit)

i

Microwave flat glass dish
(Not provided with LG Kit)

y =

Microwave flat glass dish
(Not provided with LG Kit)




List of Ingredients/amasit &7 for=e

Spices

English Name

Hindi Name

Ajinomoto
Asafoetida

Basil

Bay Leaof
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

KNI
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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/aTaall &1 forze

Cauliflower
Carrot

Celery
Cluster Beans
Coriander leaves
Cucumber
Curry leaves
Drumsticks
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
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 for=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

Hindi Name

Flattened Rice

Oats

Puffed Rice

Refined wheat Flour
Rice

Sago

Semolina

Whole wheat broken
Wheat Four (whole)

Poha

Jaei

Murmura
Maida

Chawal
Sabudana
Suiji

Daliya

Gehun ka Atta

drer

T BT T

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
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List of Ingredients/amasit &t for=e

Dry Fruits

English Name

Hindi Name

Almonds
Cashewnuts
Pistachio
Raisins
Walnuts

Badam
Kaju
Pista
Kishmish
Akhrot

Fats & oils

English Name

Hindi Name

Butter
Ghee

Qil

Olive Oil
Mustard Oil

Makhan
Ghee

Tel

Jaitun Ka Tel
Sarson Ka Tel

HRGT
Ell
LEl

I @ I

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
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TO CLEAN YOUR OVEN / 3TTUsh _3fidel @t Awhs

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.

e &1 aES TR A W=

YT R AWH G F 39S e R B A% R SR oW HUS 7 YR <fadd 9 I IS IR o] |
e & WIR D HM PR dTel Bl BT TC—He A AN B oY U BT AT AT dTel IR IR AT A
BN | Hgid T B W B B 1Y SRaran et 2 W A1 B TR F ofes @ne T 8 W | iR
T4 UH Mol HUe F A% Rd GE HUS H Ue < | WIS & dI¢ STOP/CLEAR dc+ GdTY |

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 |
W 3R wied & Jalel TS iR Fellf11 ke’ &l SR 7 & | et dus ¥ Fafig wu 9 uie
W 3y g & 2R B b @ w2 |

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/U?a 37T 3a%

QUESTIONS & ANSWERS / U9a 31T 3d<

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 /&7 <iotel faferer

Two Recipe for starters /

SAATARTRIT b foTu ar =ieter fate=

NOTE : The time variation during cooking of recipe depends upon the ingredients, method adopted & type of food menu

ST & 3 IO # o dTel] AT 39D dcdl, 3B 9 Bl T 3R g b af B Ao & — 39 W

iR v |
Papad- Papad-
placed at placed at
centre of Glass centre of Glass
Glass Tray Tray Glass Tray Tray

1. ROASTED PAPAD
Procedure:

Papad:

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

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

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

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

Crispy Papad:

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

2. Sprinkle little water or oil over the papad.

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

*Note: The cooking time may vary —

a. As per the composition of the papad material.

b. As perthe Quantity of papad used.
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TWO RECIPES /&7 <ioter faferert

24
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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 INFORMATION/WTaT 3Tz argfRer yaemd

Plug wiring information / ToToT aTIol scll-l';led\-l%lcl

Warning

This appliance must be earthed

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

BLACK ~ Neutral

RED ~ Live

GREEN & YELLOW ~ Earth

As the colours of the wires in the mains lead of this appliance may
not correspond with the coloured markings identifying the terminals
in your plug proceed as follows:

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

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

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

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