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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. Atray 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
willeventually get hot from the heat generated by the food.
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(AS PER E-WASTE RULES)

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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Disclaimer:

The user should follow the instructions as per the owner’s manual to avoid any malfunctioning of the product, accident or
damage. The liability of manufacturer is limited only to the extent of repair or replacement of the product as per the terms
and condition mentioned herein if product was not misused, altered or modified but shall notinclude any damage to the
property or injury or loss of life on account of breach of warranty conditions/warning or any commercial or economic loss,
including any direct, incidental or consequential loss relating thereto./ STRINTHhT Bl STG, g%jcﬂll a7 effer @t =iy +f
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301 Recipes List

Charcoal/lndian Cuisine

(pg. 31-72)
Charcoal

Code No. Recipe Name

1-1 MURG TANDOORI 31
1-2 BHARWAN TAMAATAR 31
1-3 TANDOORI ALOO 31
1-4 TANDOORI GOBHI 32
1-5 BHARWAN BHINDI 32
1-6 BHARWAN BAIGAN 32
1-7 TANDOORI JHINGA 33
1-8 CHANA KABABS 33
1-9 PANEER TIKKA 33
1-10  MATAR KABABS 34
1-11 TANDOORI MUSHROOMS 34
1-12  ARBI TANDOORI 34
1-13  MALAI TIKKA 35
1-14 CORN KABABS 35
1-15 KASTOORI KABABS 35
1-16 TIKKA ACHAARI 36
1-17 MAHI TIKKA 36
1-18 TANDOORI SUBJI 37
1-19 MIX VEG PLATTER 37
1-20 FISH TANDOORI 38
1-21 FALDARI KABABS 38
1-22  SPICY CHICKEN KABABS 39
1-23  CHILKA KABABS 39
1-24  JIMIKAND KE KABABS 39
1-25  KAJU KABABS 40
1-26  MUTTON & TOMATO KABABS 40
1-27  DAHI KABABS 41
1-28  CHICKEN LOLLIPOPS 41
1-29  TANDOORI FRUIT CHAAT 41
1-30 CHICKEN SAUTE 42
1-31  STUFFED MUSHROOM 42
1-32 TOFU TIKKA 42
1-33 STUFFED CAPSICUM 43
1-34 PUTTA TIKKA 43
1-35 RESHMI TIKKA 43

Indian Cuisine

2-1 MIX VEG 44
2-2 KADHAI PANEER 44
2-3 DAL TADKA 44
2-4 SAMBHAR 44
2-5 DUM ALOO 45
2-6 KADHI 45
2-7 BAATI 45
2-8 DALMA 46
2-9 PITHLA 46
2-10 PANCHMEL KI SUBZI 46
2-11 GUJARATI TUVAR DAL 47
2-12 BUTTER CHICKEN 47
2-13 BEANS PORIAL 47
2-14  GOAN POTATO CURRY 48
2-15 VEG. HANDVA 48

Code No. Recipe Name
2-16  KASHMIRI KAJU PANEER 49
2-17 KADHAI CHICKEN 49
2-18 BAIGAN KA BHARTA 49
2-19 KOFTA CURRY 50
2-20  ALOO GOBHI 50
2-21  MATAR PANEER 50
2-22 GATTEKI SABZI 51
2-23 EGG CURRY 51
2-24  JHINGA MATAR CURRY 51
2-25 DUM TANGRI 52
2-26  MAKKI KORMA 52
2-27 LITTI 53
2-28 CHOKHA 53
2-29 METHIALOO 53
2-30 KADDU KI SABZI 54
2-31 PALAK KEEMA 54
2-32 PANEER PISTA HARYALI 54
2-33 BANDGOBHI MATAR 55
2-34 MUSHROOM CHILLI 55
2-35 KALONJIALOO 55
2-36  DAHIALOO 55
2-37 ALOO SHIMLA MIRCH 56
2-38 PANEER BHURJI 56
2-39 SCRAMBLED EGGS 56
2-40 MUSHROOM CAPSICUM 56
2-41  MURI GHANTO 57
Rice Delight
3-1 CHICKEN BIRYANI 58
3-2 GOSHT DUM BIRYANI 58
3-3 MALABAR BIRYANI 58
3-4 PINEAPPLE FRIED RICE 59
3-5 VEG. PULAO 59
3-6 VEG. TAHIRI 59
3-7 PEPPER RICE 59
3-8 ZAFRANI PULAO 60
3-9 BENGALI BIRYANI 60
3-10 KHUMB PULAO 60
3-11  TIRANGA PULAO 61
3-12 EGG BIRYANI 61
3-13 ACHARI CHANA PULAO 62
3-14 METHI RICE 62
3-15 COCONUT RICE 62
3-16 CURD RICE 63
3-17 KEEMA PULAO 63
3-18 TOMATO PULAO 63
3-19 PANEER FRIED RICE 64
3-20 CHILLI GARLIC RICE 64
3-21  MUSHROOM BIRYANI 64
3-22  YAKHINI PULAO 65
3-23 PALAK PULAO 65
3-24 VANGI BHATH 65
3-25 ZARDA PULAO 66




301 Recipes List

Code No. Recipe Name
Chatpat Corner
4-1 APPLE TOMATO CHUTNEY 67
4-2 LEMON PICKLE 67
4-3 MIX VEG PICKLE 67
4-4 P1ZZA SAUCE 67
4-5 TOMATO SAUCE 67
4-6 MASALA CHUTNEY 68
4-7 LEHSUN KI CHUTNEY 68
4-8 MANCHURIAN SAUCE 68
4-9 AAM KI CHUTNEY 68
4-10 COCONUT CHUTNEY 68
4-11  TIL KI CHUTNEY 69
4-12  CHANA CHAAT 69
4-13  ALOO KAND CHAAT 69
4-14  AMLA CHUTNEY 69
4-15 BAINGAN CHUTNEY 70
Cooking Aid
5-1 KEEP WARM 71
5-2 DEFROST VEG 71
5-3 DEFROST NON VEG 71
5-4 DEHUMIDIFICATION 71
5-5 DISINFECT AID 71
5-6 BODY MASSAGE OIL 7
5-7 P1ZZA BASE 71
5-8 YEAST DOUGH 71
5-9 BOIL POTATOES 72
5-10 LEMON SQUEEZE 72
5-11 GARLIC PEEL 72
5-12 TEAR FREE ONIONS 72
5-13 CRISPY NUTS 72
5-14 SMOOTH HONEY 72
5-15 HARD TO SOFT BREAD 72
5-16  MELTING CHOCOLATE 72
5-17 STEAM CLEAN 72
Healthy Heart
(pg- 73-84)
Healthy Heart
Code No. Recipe Name
1 WHEAT RAVA IDLI 75
2 CHANA DAL PANCAKE 75
3 MOONG DAAL CHEELA 75
4 SPINACH AND TOFU TOAST 75
5 QUINOA VEG UPMA 76
6 RICE AND MOONG DAAL IDLI 76
7 BUCKWHEAT PORRIDGE 76
8 METHI MISSI ROTI 77
9 GRILLED VEGGIE ZUCCHINI 77
10 SOYABHURJI 77

Code No. Recipe Name
11 BROWN RICE RISOTTO 78
12 KADHAI TOFU 78
13 DHANSAK DAAL VEG 79
14 TOMATO METHI RICE 79
15 HEALTHY RAGI PI1ZZA 80
16 SAFFRON POTATOES 80
17 BROCCOLI TIKKI 80
18 FLAVOURED SOYA MILK 81
19 CARROT & MOONG DAAL SOUP 81
20 GLUTEN FREE PASTA 81
21 GARLIC CELERY TOAST 81
22 MASOOR PULAO 82
23 KALE & CHICKPEA CURRY 82
24 STUFFED KARELA 82
25 GAWARFALI SABZI 83
26 FLAXSEED UTTAPAM 83
27 WHOLE WHEAT VEGETABLE KHICHDB3
28 BROWN RICE DALIYA 84
29 ROASTED GARLIC 84
30 ROASTED FLAXSEEDS 84
Indian Roti Basket / Ghee
(pg- 85-98)
Indian Roti Basket

Code No. Recipe Name

11 NAAN 86
1-2 LACHHA PARANTHA 86
1-3 APPAM 86
1-4 DAAL PARANTHA 87
1-5 MASALA ROTI 87
1-6 MISSI ROTI 87
1-7 STUFFED NAAN 88
1-8 KHASTA PARANTHA 88
1-9 PUDINA PARANTHA 89
1-10 RAJMA PARANTHA 89
1-11  PANEER PARANTHA 90
1-12 KULCHE 90
1-13  ALOO PARANTHA 91
1-14 PALAK PARANTHA 91
1-15 GOBHI PARANTHA 92
1-16 AJWAIN PARANTHA 92
1-17  PYAAZ PARANTHA 92
1-18 CHATPATA PARANTHA 93
1-19 ALOO GOBHI PARANTHA 93
1-20 METHI PARANTHA 93
1-21  CABBAGE PARANTHA 94
1-22 CORN PARANTHA 94
1-23 CARROT PARANTHA 95
1-24 PEA PARANTHA 95
1-25 MUSHROOM PARANTHA 96
1-26 MIX VEG PARANTHA 96
1-27 BATHUA PARANTHA 97

1-28 RADISH PARANTHA 97
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Ghee Code No. Recipe Name
Code No. Recipe Name 2-11  MOONG DAL 113
2-12 LEAF ROLLS 14
2-1  GHEE 98
55  GHEE SHAKKAR 98 2-13  FISH BHARTA 14
53  GUDH SHAKKAR 98 2-14 SWEET CORN SOUP 14
54 PANJIR 98 2-15  MUSHROOM SOUP 15
2-16  WONTON SOUP 15
: ; 2-17 CHICKEN SHORBA 15
Diet Fry/Low Calorie 218  TAMATAR SHORBA 116
(pg- 99-116) 219 CORN BASIL & FUSILI SOUP 116
I Kids’ / Dairy Delight
Code No. Recipe Name (pg_ 1171 34)
1-1  CHICKEN NUGGETS 100 e 5
. ALOG GHIPS 100 Child's Favourite
1-3 BREAD PAKORA 100 Code No. Recipe Name
1-4  PANEER PAKORA 101 11 CORN CHAAT 118
1-5  GUJIYA 101 1-2  VERMICELLI KHICHDI 118
1-6  SAMOSA 102 1-3  OMELETTE 18
1-7  MASALA VADA 102 1-4  PIZZA 18
1-8  CHICKEN 65 103 1-5  GARLIC BREAD 19
1-9  STUFFED ALOO PATTIES 103 1-6  BREAD PUDDING 119
1-10  MUSHROOM ROLLS 104 17 CHEESY NACHOS 119
1-11  SABUDANA VADA 104 1-8  CHOCOLATE BALLS 119
1-12  FISH AMRITSARI 105 1-9  STRAWBERRY CUSTARD 19
1-13  BATATA VADA 105 1-10 VEG BURGER 120
1-14 PYAAZ PAKORA 105 1-11  CHOCO BARS 120
1-15  MIRCHI VADA 106 1-12  MUSHROOM & PEPPER PIZZA 120
1-16  ALOO BHAJI 106 1-13 CHEESE BREAD DELIGHT 121
1-17  SOYABEAN TIKKI 106 1-14 NOODLE ROSTI 121
1-18  OATS CUTLET 107 1-15  BREAD ROLLS 122
1-19 METHI MASALA VADA 107 1-16  APPLE CUSTARD 122
1-20 POHAPATTIES 107 1-17  DHOKLA 122
1-21  FRENCH TOAST 108 1-18  POHA 123
1-22 BUFF VADA 108 119  UPMA 123
1-23  PALAK TIKKI 108 1-20 BESAN CHEELA 123
1-24  CORN ALOO TIKKI 109 1-21  VEG SANDWICH 123
1-25 MIX VEG BHAJIYA 109 1-22  PANEER SANDWICH 124
1-26  PUNJABI MATTHI 109 1-23  MASALA CHEESE TOAST 124
1-27 FAFDA 110 1-24  NON-VEG PIZZA 124
1-28  THATTAI SNACKS 110
1-29 DAHI OATS VADA 110 Bakery
Low Calorie 2-1  CHOCOLATE CAKE 125
2-2  LAMINGTON CAKE 125
2-1  KALA CHANA iy 2-3  DOUGHNUTS 125
2-2 KARELA SUBZI 111 2.4 NAN KHATAI 126
2-3  LEMON CHICKEN 1 2-5  WHOLE WHEAT COOKIES 126
2-4 MACHI KALI MIRCH 111 2.6 CHENA PODA 126
2-5  SOYAIDLI 112 2-7  VANILLA CAKE 126
2-6  NUTRINUGGETS 112 28  BUNS 127
2-7  CURD BRINJAL 112 29  APPLE CUP CAKES 127
2-8  BATHUARAITA 112 2-10 EGGLESS CHOCOLATE CAKE 127
2-9 SOYABEAN CURRY 113 211 SWISS ROLL 128
2-10 SPINACH DAL 113 212  PATTIES 128
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Code No. Recipe Name

2-13 JEERABISCUITS 128
2-14 PINWHEEL COOKIES 129
2-15 BROWNIE 129
2-16  MUFFINS 129
2-17  WALNUT CAKE 130
2-18 CARROT CAKE 130
2-19 MASALABISCUITS 130
2-20 CHEESE STRAW 130
2-21  STRAWBERRY CAKE 131
2-22 CARAMEL CAKE 131
2-23  TUTI FRUITI CAKE 131
2-24 ORANGE CAKE 131
2-25 CURD PUDDING CAKE 132
2-26 CHEESE BUNS 132
2-27 CHEESE POTATO MUFFINS 132
2-28 CHICKEN EGG MUFFINS 132

Dairy Delight
3-1 PANEER 133
3-2 MASALA PANEER 133
3-3 CURD 133
3-4 FLAVOURED YOGHURT 133
Pasteurized Milk

4-1 PASTEURIZE MILK - 25°C 134
4-2 PASTEURIZE MILK - 4°C 134




Important Safety Instructions / Fgcayot Jam ferder

IMPORTANT SAFETY INSTRUCTIONS/READ
CAREFULLY AND KEEP FOR FUTURE REFERENCE

HEAYUl &N Tofaer/emer 3
a1fersey a\sg;azﬁ & e =

Read and follow all instructions before using your oven to prevent the risk of fire, electric shock, personal injury,or damage when
using the oven. This guide does not cover all possible conditions that may occur. Always contact your service agent or
manufacturer about problems that you do not understand.
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A\ WARNING / 2raraeht

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:

Yg GRS e § | 98 fore ammue! drfad il @a”i & Ui wed $Rar @ Sl fb SIuel A1 gERl @l S o Wb § Al
SP] TR PR AH ¢ | A GReT HW REM e faesl A1 “anthr A die” & 9 o gY | 39 el 3 anef @

~ A\ WARNING / Zraraeh

This symbol will alert you to hazards or unsafe practices which could cause serious bodily harm or death.
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~/I\ CAUTION / wrasreht

This symbol will alert you to hazards or unsafe practices which could cause bodily injury or property damage.
g forg oMTum! WoRl A1 SRR TS | PR B TG BN aTell ARIRG geersll a1 |ufcy ddel o faeh anfy o
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A\ WARNING / aarasht

1 Do not attempt to tamper with, or make any adjustments or repairs to the door, door seals, control panel, safety interlock
switches or any other part of the oven which would involve the removal of any cover protecting against exposure to
microwave energy. Do not operate the oven if the door seals and adjacent parts of the microwave oven are faulty. Repairs
should only be undertaken by a qualified service technician.
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® Unlike other appliances, the microwave oven is a high-voltage and a high electrical-current piece of equipment. Improper
use or repair could resultin harmful exposure to excessive microwave energy or in electric shock.
SR BT JAT ¥ ATSHIAT JATaT T Ioal &7T BT I2al fagfd AR Tl SUBRY © | SHHT T qid A SIS AT AR B
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2  Only use Oven for the purpose of dehumidification of Namkin, Biscuits, Bhujia, papad , wafers, etc. Do not operate with
wet newspaper, toys, Electric devices, pet or child, etc./@ad FaaH, fawge, 4o, TS, Jw onfe & fRmdfavor
% I9TT B oI SaT BT SYANT 9 | el IrEeR, Raci, golfdgd YRl UTelq Sa” a7 g, M & A1 B 7 I |

® Itcan be the cause of serious damage to safety such as a fire, a burn or a sudden death due to an electric shock.
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3 This appliance is not intended for use by persons (including children) with reduced physical, sensory or mental capabilities,
or lack of experience and knowledge, unless they have been given supervision orinstruction concerning use of the appliance
by a person responsible for their safety. Children should be superwsed to ensure that they do not operate or play with the
appliance./T8 SUFRY FH WANING, FIE T AFRIG &HamRl, I 39 3R 99 @ 90 & @ Afi@eal afea) &
Sw & fav ofma T2 8 mw%ﬁwﬁwﬁ&ﬁw%@aﬂmﬁﬁmmaﬁWaﬁw&ﬁqﬁw
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Improper use may cause damage such as a fire, electric shock or burn.

Srgfe STRNT ¥ &y B Wl ©, S B ST @, fastel T stedt v Av St |

Accessible parts may become hot during use. Young children should be kept away.

OB SWHAIA & SR Rl F W o 3ua Wil Ry T 81 dad €| B el Bl X @l Iaed 2 |
They may get a burn.

A Se B G |

A\ WARNING / ararash

5

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.
SoH faepie 8 9@ 2

A\ WARNING / 2arash
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10

Do not operate your oven ifitis damaged. It is particularly important that the oven door closes properly and that there is no
damagetothe: (1) door(bent), (2) hinges and latches (broken orloosened), (3) door seals and sealing surfaces.

3 Afe efoer & a1 59T 7 T | 98 favy w0 | wew@yyl 2 & offed & gR 3% 9 9 8 ok 379 9 31 (1) 8K ([33), (2)
Fool AR fared (&1 a1 Eref), (3) &R Hiet 3R el et erfonra T &r |

It could result in harmful exposure to excessive microwave energy.

O T qF GO 3FER TE W SEH AT A1 I Hebdll 8 MR AT Bl W JHA Ugd Al B |

Do not use improper accessories. Only use appropriate accessories on each operation mode, refer to the guide on page 15

ST TSR BT ST 7 &N | Bl TS AN 7S W IRF FERd IUHT HT I N, IS 15 W AFTGRIGT < |

Improper use could result in damage to your oven and accessories, or could make spark and a fire.

D T TND F TRIAT I AT AR MU SYBROT BT Jehar A1 e s AT 3T o7 T Wl & Febel 2 |
Do not hang heavy objects and do not allow children to hang with the door & door handle. Children should not be
allowed to play with accessories./ 9Tl G¥g3i H T ACHIY AR Fea! P AT S 2 A TP A < | Il BT
| & AT WA P SART el &1 S Ay |

They may get hurt.

S= A T BT T B |

Do not carry out any service or repair operation by your own that involves the removal of a cover which gives
protection against the exposure to microwave energy. It is hazardous for anyone other than a competent person
IO 3T [ B ff dar a1 Ra Fd B oo 9 < RH T AR B g wifte § @

T WG H AN F I9IT 2 | IT [EW 3R T fRws afdd & oremar ol & foy W wawTe 2

When the applianceis operatedin the combination mode, children should only use the oven under adult supervision due to
the temperatures generated.

TG SATET BT B A ¥ gRIATA BT 8T 8 A1 god R 91 & (T & & SHST SRS DX Faifeh 56 T AP g
S BT & 9T SIS forg =neTes Rig 81 et 2 |

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.

P TRATSH R I AT STRATE B HROT AT 30D §R Wl B 3AD] Tel aal Gl | F g STl © b Ao} gevefiad &
1y el TRE D) BEBTS 7 DI 91T |

It could result in harmful exposure to excessive microwave energy. (Safety interlocks automatically switch off any cooking
activity whenthe dooris opened).

5aH UaT B aTell 3Tl AISHIad Shutl @ BRYT A WeR Bl IoTE A a7 Tl & | (319 3l1aT & R el 81 § a1 AUl gexaiad
A 39 S 8 R W1 M AT IRH FRA BT B € BRI 2 1)

Do not place any object (such as kitchen towels, napkins, etc.) between the oven front face and the door or allow food or
cleanerresidue toaccumulate on sealing surfaces.

3T & §R 3R Y §R & A BT A (S fova Staet a1 ufee genf) 1 v 7 & {5 axe & @ a1 9wTE & arel
[T & STaRIY A8T W& < |

It could result in harmful exposure to excessive microwave energy.
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Do not heat food in disposable containers made of plastic, paper or other combustible materials. They may not be safe for
heating food. Use microwave safe utensils only. Do not leave microwave oven unattended while cooking.

RE®, BRI AT AT T8-S AT I 99 STOg heRl § UG & TH T B | § o= Bl T4 R b g
R e 81w | AISHd WG a0l BT & SRAIA SN W TR GHI AIZHIAT M BT ToRafEST T B |
Your food may be poured due to the possibility of container deterioration, which also can cause a fire.
JTHT WM A R TR Bel FHAT € 30D MM $ <€ M 9§ R 38/ A1 3T o Fahehl 2 |
The current rating of power socket outlet should be equivalent or higher than the plug current rating. The cross-
sectional area of wire used by customer for fixed wiring shall be equivalent or higher than the power cord’s cross-
sectional area used in microwave oven. / UTaR Wide ATSTIC BT ITA ST T aeidTT T & aRaR A1 I 31
B ARG | 79 AR @ forY WEd gRT SUANT BRI S aTel AR BT SIS HIC &7 HISHIad iad § SWINT fah
ST 76l URR BIS & STIIReT FIC &3 B aRIaR AT G BN

Using improper plug or switch can cause an electric shock or a fire.

T @ A1 Rag o faegd @1 sedt A1 o @ |l ©

If the supply cord is damaged, it must be replaced by the manufacturer or by LG authorized service agent only.
I TR PIE W@ B, AT 50 FEAT §R1 AT $ad LG e |fdw vore g1 uferenfia fhar s Ay |

It can cause serious damage such as a fire or electric shock.

T8 AT A7 fISTeN & sied S TR JHA BT BRI 99 Fhell 2 |

The contents of feeding bottles and baby food jars shall be stirred or shaken and the temperature checked

before consumption in order to avoid burns.

THH Y@ W UE 9T @ GY Dl dldel 3R WM B WIR $ AR B AWM BT B 99T of iR 3 Raem &
gl SHHT AIIHI AT I o I a2 HT g 7 Sl |

/\ CAUTION / =raersht

1

Please ensure cooking times are correctly set, small amounts of food require shorter cooking or heating time.
BT 15w o1 ARFT T & forg |EY e &N | ¥ I aTel Mo Bl Ut & folg &9 W ST |

Over cooking may resultin the food catching on fire and subsequent damage to your oven.

SILIHT A T T TH Gfeb 7T I ANT T Febcll © AR AT ATa I a1ty uga Faaht 8 |

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).

U, WA MR U7 ggrerl & W19 ArgHIda 3ew A 1 S @ forg 7,

¥ BT TR dTel Y TS uTH g X I T |

¥ AR ¥ MIE T ad ST 7 N |

* qﬂ?@awﬁzﬁmﬁﬁaﬁm?@ﬁmmsﬁ?ﬁ%ﬁzﬁWWWEMWW%WWW%W&WW

|

* AT & IIe gu GHY 1Y I 3R B R8T < R 39 HIST B U8 B 4 Ugd 59 AaEmIgde e o, 31 a9 | e
o I MY ST IO BT A DR 5 W1/ A SR MMUHT Gg T | 99 9 (A9 IR W g2 $T @1 Raerr areln
T3 A7 Y et arelt arde) |

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.

T BT 3T BTt THT Tdhe # A e | ATgpiad ¥ Steid uereil @ T 8 R $ aR 9 ) 9 iR 3977 gaga Ry

ST IqA ST © | T ST BT TavT TaT & Fhell & |

An exhaust outlet is located on the top, bottom, side and back of the oven. Don't block the outlet.

TP S TAE W, T § I7 3Mad & N Ud oIS gR BT 8| 39 §R H 0aT Gl 7 |

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

S AUD 3 Bl & ugd qepedl @ SR @ Al b A T 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 ovenisaccidentally started.

3T el B 1 &1 H AT T HN | J &R BT 36 T4 fTa BT SHIATS 7 81 X&T &1 1 T eI U] YRR S0 <& | §9 o7

A Y T I STTa TTe] BT STG A1 A TR ST Y THT BT T SR AT ) o SR GEEHT BT WelvT el <e T |

Improper use could result in damage to your oven.

AT WD | AT BT SR B I NI BT JhaA Tgd Fohall & |

Do not cook food wrapped in paper towels, unless Recipes provided by LG contains instructions for the food you are

cooking. and do not use newspaper in place of paper towels for cooking. Do not use aluminium foil in micro mode and

avoid using aluminium foil in Convection/Grill mode for long duration at high temperature .

YR Sfael 9 foruer &) WM 7 §¢ F IRA 9R 99 96 6 LG gRT US @ 7 R ¥ 5 39 @Re @1 9w fdw T

ﬁmw%ﬂWwwﬁﬂﬁﬁwmaﬁwmmmqaﬁmmﬁ%ﬁqqﬁﬁmﬁwvmq

PR R Iod AIHH R A A B foy Faaee/ et A # vfatRm o= & STanT 9 99 |
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Important Safety Instructions / Fgcaygot Jzam ferder

6

14

15

Improper use can cause an explosion or a fire.
TAT D W G BT SRS BT 7T T FHall 2 |
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.
RN SR APBS! & a7 W T3 sfae! T o1 &1 a1 81, 590 7 < | 3 Ugel < of {3 ofud a1 39 SR 81 6 &
AT |
They may heat-up and char. Metal objects in particular may arc in the oven, which can cause serious damage.
9 TRA B Wb & SR O ff Al & | WRIAR W o @ el 7 RRar o wedl § ™y TR & 8 e 2
Do not use recycled paper products.
g7 Y ST WANT H T AT |
They may contain impurities which may cause sparks and/or fires when used in cooking.
ST AYE I B Adbd & SNl [ GHT a1 T8 RARAT A1 AT @ B aoIg a9 Fbd § |

Do notrinse the tray and rack by placingitin waterjust after cooking. This may cause breakage ordamage.

QAT G @ R 1S 3 BI ¢ BT € B o1g Tl 3 7 STef F1fh 399 ©Ie & e AT QIR 817 Bl WavT &1 qahell 8 |
Improper use could result in damage to your oven.

TAT TD A G BT SR B A I BT JHAM Uga [ © |

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.

JARET R 3 3T 3ia BT &He 39 IRE T & $HHT A BT R T8 & BRI A 3118 AR a1 41fds fiv w |

Improper use could result in bodily injury and oven damage.

TAT TID A THATA B A ANIRSG geledT SR a3 ge—He B W G-l & qohal o |
Before cooking, pierce the skin of potatoes, apples or any such fruit or vegetables.

G A UEel 37T, AT W AT §H ORE B 3T B SR Wl A7 Aot § 87 o o |

They could burst.
9 R fawpIe IR 9ad § |

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.

IS Bl fodd & 1T 589 MR 7 UHN | fodd Afed il iR Iael gar T 3fST Agshidd H T el fobar S =nfey, 7a +ff &
STafth ATGhIaa BbY SIS AT &1 TS & |

Pressure will build up inside the egg which will burst.

IS & 3R T[T T AR R ged—aed a1 e e |

Do not attempt deep fat frying in your oven.

AMeT & 3R e a1 # @ garef Ie B IR A T T |

This could result in a sudden boil over of the hot liquid.

T @R SR T B TR IS g R qTER Bt 9ol © |

If smoke is observed, switch off or disconnect the oven from the power supply and keep the oven door closed in order to
stifleany flames.

SR Gl HEYH &1 I Rera 3ifts Y AT UfeR Al e PR < AR A & SRl §O X 98 &l & & dlfch ue IR & il &1 6 |
It can cause serious damage such as a fire or electric shock.

IE AN @ AT A & 31ed S TR JHEE Igar 9ad € |

The temperature of accessible surfaces may be high when the appliance is operating. Do not touch the oven door, outer
cabinet, rear cabinet, oven cavity, accessories and dishes during grill mode, convection mode and auto cook operations,
before cleaning make sure they are not hot.

I 1 TR T AT G5 SN B Wl § S Gl o1 81 | et 7S, e HIS A1 G & W SRS BT X8 ST BT g AT ey
waE, el AR e HAST a1 SHS ST BT 1 GU | SHS G183 & IoiT D] dTex oA T €1 33 {5 9 9 7 2 |

As they will become hot, there is the danger of a burn unless wearing oven gloves.

R T T B MG, 514 TF MY G G T8l UgTd €, T Tb STe Bl GeRT 81 [hal © |

The oven should be cleaned regularly and any food deposits should be removed.

g BT AT w9 | W6 HRAT AR R ITD R fFA W TRE F AN B S 7 G, THHT &I @A ARy |
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 resultin a hazardous situation.

AT BT BT BT M 7 G H SHD] AT TR 81 Gl 8 | I $9 IR I S Tt aci Al ER1e 8 Gl 8 3iR T8 WS
AT aFar |

If there are heating elements, the appliance becomes hot during use. Care should be taken to avoid touching the heating
elementsinside the oven.

SR 3 H BT Tare! & 1 TRH PRl THI UG 1 T4 BT S & | M o 3R X § T)E & S uarii &l g 7 o =1y |
There is danger of a burn.

S STE BT WA B AT B |
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Important Safety Instructions / Fgcaygot Jzam ferder

20

21

22

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.
INCaE] Ry v wdie e &1 urem SR A1 | 99 $9S T} Ul 99 off W8 8 dl el
ST B | IR T W B AR W BT T G 6 o1 T 47 B 3 ae] FTel ol ARy | aiae ¥ wi
aﬁwzﬁmwﬁﬂﬁﬂmwm?ﬁwf{mw\Wﬁﬁ@mﬁv%gﬁaﬁwwﬁﬁﬁaﬁl
Overcooking could result in the corn catching a fire.
D YBM H B H ST T Fhell B |
Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven door glass.

|IE R TRIA o7 Aol 8 D A ¢ qbaT 2 |
They can scratch the surface, which may result in the glass shattering.
UG |Ag TR TRIA o FhAl 8, B W I Fha |
This oven should not be used for commercial catering purposes.
g 9T AEAE HeRT & TN F T8 arn S =@y |
Improper use could result in damage to your oven.
TP Mo TRIAA 9§99 TRIET I o © |
The appliance can be used by children aged from 8 years and above and persons with reduced physical, sensory or mental
capabilities or lack of experience and knowledge if they have been given supervision or instruction concerning use of the
appliancein a safe way and understand the hazards involved. Cleaning and user maintenance shall not be made by children
unlessthey are aged from 8 years and above and supervised.
IE IUGRVT 8 TY SR I SR & Ted 7M1 I T AT i1 9 TR, FIST A1 AT &I @ 1, AT [STTepT SIa a1 911 &H
I, SR H) AHd & A T Y ARTY 1 SUeBRoT o GRIT T8 | STANT & a3 eror a7 fder fear o ofik 8 are
WARI BT AHIIT SR | SUGRT B AHTE R -G Fedi & gRT T8l 9 Fehall ofd aF 6 T 8 I9 a7 ST AF & 7 8
TG 3R IgHTe 1 & O |
Children should be supervised to ensure that they do not play with the appliance.
ST & T qedi B AT TR BT g9 AT B S v gHD AT W AT DSBS BRA A AT BN |

& Caution, hot surface.
|TaeT, TH e 2|
When the symbol is used, it means that the surfaces are liable to get hot during use.
UAE BT SUART a1 Srar B, A7 39@T Aded 2 5 SuAT & SRH 9ag 79 B & foy SaRer ® |
® Dial knob to be rotated for selecting Auto cook menu and Time setting.
3ifeT @ A=Y IR <rew AT 1 T HA b foy swret A9 B ogAR |

Disclaimer : This is only graphical representation of actual product.

TE W IAIG B G MG E
, )] ) — p—
@ . *This Option/Specification may
S S bt vary despite the identical model.
2 Fig. A Release Fig. B Pressed * g ey fRred w9 disd &
Condition Condition* SRR gl
9 B

o1 Rerfa o1 Rerfar™

Note:-
1) Usually dial knob comes in release condition but in case, if dial knob is in pressed condition*as shown in Fig. B
Press dial knob at center as shown on right side to come back to release condition as shown in Fig. A ..
AR W S/ A9 Refar @1 Rerfay § s 2, Afed o7R s/re A9 qag* o= @ Refa # 2,
S fb o @1 7 gt war 21 arod Refior Rafy # e & forw st e &1 <9 o b
<18 oIR fom © A quifar e g

2) Also this dial knob to be used in release condition only .

3 3FATaT 39 SIS A9 BT SuArT Refior ot Reafd § & favan wran 71

Safety Precautions / Jz&m raeier=i

+

+

Microwave oven must not be placed inside a cabinet. The microwave oven shall be used freestanding.

AT A BT BT B SR el T @M ST =MLY | ASHIAG ST BT AT G B FRIATS H oIl ST =My |

LED Lamp power rating is 2.6W.
UASS! ofF @1 TR AT 2.6W B |

1



The appliance is not intended to be operate by means of an external timer or separate remote-control system.
SUBRYT BT el ) IEY TEWR T 31T RAle sl ReA W MR &= & forg &t avmar mm 8 |
Use exclusive 230V socket with earth.
AAfOFT @& AT 230 dlee WidT B FWHTA BN |
Do not bend power cord forcefully or break.
R HTS BT AHd @ A1l 7 PG =1 98 < Al o |
Do not pull out power cord.
R HIS B A G |
Do not modify Power Cord as supplied by the manufacturer along with the product. Power Cord is to be used only at
power socket outlets and not be used with any extension board or multiple socket. Also, Do not share the same
power socket outlet with other appliance.
JaTE @ A i gR1 Mg & w9 # uraR B B AT T F | IR HE BT SWNT dael TR Wae ST
TR far SIraT ® 3R s9@T ST fhsl ff vaic e 9IS AT Aeciudt Hide @ W1 Ael fhdT ST | 39d 3fArdl, 3
YRV & AT TR (BT ST Bl AT 7 N |
Do not plug in or pull out power cord with wet hand.
el el | waR HTS P A A1 g T & FCg |
Do not spray water inside and outside of microwave oven.
AP e & iR iR are” o & eI T AR |
Plug out power cord during cleaning or maintenance of set.
TR AR GHE S GHI TR BIS T 7 el |
Do not heat up the food more than necessary.
QT BT TR F TET TR T |
Do not use microwave oven other than cooking or sterilization such as cloth drying etc.
QT g9 AT A A B a7 a9 BT B8 R WA 7 N O HIS @M, 3 |
Do not insert pin or steel wire etc. into inside/out side of case.
S IR/ TTER HE N g T 1 A FT AR e T g |
Please be careful during taking the food since high temp. water or soup may overflow to cause burn.
QT B qER et T FUAT W IR 1B TRA T SrdT U Y Rt ured 9 B AT BAD PR
JTYHT STl B & |
Do not plug in power cord when socket hole is loose or plug is damaged.
19 @ WERME B AT graR Fibe Sl &1 dl 59 did B § Ugel S9¥ UraR Ple F oy |
Do not use oven while some foreign material is attached on the door.
g ol SffaT & SRaTel R BIS A I AT T T, AT Bl A T Y|
Do not place the water container on the set.
T W U BT 9T B T W |
Do not place anything on the set & do not cover the set with cloth while using.
HZHIAT T & W FO A1 T 7 3R ITANT A T 39 FUS A PR T PR |
Do not install the set in the damp space or water sputtering area.
el a1 arll & q8ra arel &3 § 3fed B i T |
Do not let children hang onto oven door.
=l B Mg & IRAI W dCHT A A |
Do not heat the unpeeled fruit or bottle with lid.
TFDh aTell At AR AT e el T s9d e I B TH T BN |
Do not hold food or accessories as soon as cooking is over.
TH B ST AT @ &9 S @ GRA 18 AT | @7 A1 qe0d are’ 9 et |
Plug out oven if it is not used for long duration.
IR 3T BT B X Tb WA § 7 AT 8 Al Wlell 9T H D TR Ple Rad I bt B T |
Install microwave oven in the well ventilated, flat] level surface.
AIEHIAT AT BT ] TE BARR, UIC, FHAA g H ©Nfd F |
There is danger of blast if covered bottle, sealed food, egg, and chestnut etc. are cooked inside oven.
g & MR B ol Ao, siel, Wos @rer yaref A1 IReAe T IR S g ¥ fIwpe 8 |adr ¥ |
After using grill/convection mode, let the microwave oven cool down before switching it off.
fret / Baae AIS BT IUANT IR B 971G, HIZHIAT 3G BT 45 9 W Tgot S 89 < |
Keep all packaging material (such as plast|c bags and Styrofoam) away from children. The packaging material can cause

suffocation./ ¥ IHRHT A SRi— @fed 377 3R WCRRIGW) edf ¥ R & | TBRFT Tl e &1 SR 99 Falt 2 |
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Before Use / S3ddTd & Usal

Unpacking & Installing / Siicterr 3T ofotrer

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

3 31 gt W Y Y JFrard) Td! BT HEH SR HeH TR HRd 9gd U ATID! YT el ST 5 It 3ira fae=r arest
el IET 8 | PUAT 3N Bl el W& g9 (S W Ay e & | a9 9 gl gwa) U Wield 99 39 a1 &1 e 7 fF
31T g T dTel AR Fe MR TS TaAeiat & ) IRE | @idt o | 39 0 315 9 <@ o {5 & o S A amues afa # Fel
BIS Te—te ol T8 g |

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

I 3T B FA-UfHT & 918 W AT Adg W T |

/— Cooking Accessories /Eg%ﬁ)‘[ mﬁ"' —\ Disclaimer : This is only graphical representation of actual product.

(S

(/A \> Glass tray / 7o ¢

@ Multicook Tawa / Hecidsd car

AT ATH IS Pl XFifbd AHT T

=)

Milk Pasteurization Kit

High rack / &T$ Y&

(For usage refer Pg. 134)

Low rack / T Y&

*Do Not Remove
Mica Sheet

ccfe=——-——- Rotisserie Bar/ CAGUKIN

Rotisserie Bar Handle /2wl 9k gect

J

Disclaimer : Accessories/features may vary from Model to Model.
SRR : TS ST/ Hied § Aed & forg e 8 wad 2

2.

Place the oven on the level location of your choice with more
than 85 cm height but make sure there is at least 30 cm of space
on the top and 10 cm at the rear and side for proper ventilation.
The front of the oven should be at least 8 cm from the edge of
the surface to prevent tipping.

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

TN THE P TS SITE W AT Bl W e HAe B F FH 85 WHIER BN @MY SR AT € g
HUR 30 HSHIER & 31fdd BT @I 8 iR 10 HEHer 08 iR AIss 9 e U & difd @7 9 gar 3 9 |
TEP AT BH W B 8 AR I ifdF BT I B ARy aifes SHH A 9§ adT 7 AT 6 |

B Tl WX AT 971 H U TNIRE gR BIAT & SADBI IRAT b+ H M= TR & Fball © |
@ NOTE /e =2

+ THIS OVEN SHOULD NOT BE USED FOR COMMERCIAL CATERING PURPOSES.
- RIS HRT & Sexd F 1 PHT &G §9 JAaT BT g 7 BN |

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, unplugitfrom the electrical socketand then plug it backin.

3T 3T BT T TS Wbe B 1T T N 1R T a1 T GARFd o & 39 Hide 7 R B I ST &7 aR T irer
AT B | I SATTHT ST T 7 BT 7 DR 6T & A1 §9 AT F FPTeres GarT ey |

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

NI B SR TS BT ThSHR &1 SHBT R Wiet 3R AT [T o1ax 919 # 1Y 3R 39 SR Hid Bl ¢ I |
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Before Use / S¥ddTd & Usal

5.

Fillamicrowave safe container with 300 mL of water.

Place onthe glass tray and close the oven door.

If you have any doubts about what type of container to use, please
refertoPage 15.

HIEFPIIT A DR Bl 300 el ofies arit 1 R

fTa B IR B BT e TR I T 7R TRaTl 9 I |

3R 3MYBT 39 91 IR IS T BT fb ATIDT fhd dRE BT heaR g1
TAN YD 15 & e $T @R GHe o |

Disclaimer : This is only graphical representation of actual product.

Press the STOP/CLEAR button, and press the START/+30 seconds button one time

toset 30 seconds of cooking time. 30
STOP/CLEAR 9 T &dT¢ 3R START/+30 seconds ®1 v T& IR 241¢ 3R 30

AP B THI T PN |

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.

Ifyour ovenis operating the water should be warm.

Be careful when removing the containeritmay be hot.

fewet 30 9 s T AT 3R 0 TR AR 91T B ATaTS] BT 9 AT SHST R Gled
< 3fIR YT BT qTIHT T N |

IR 3MMIHT 3Ta SIh o BT B Y& 8 AT JTUh! gT=i1 79 e |
T BT GTER FHamTerd 9 &0 38 I8 TH 8T Aahar € |

YOUR OVEN IS NOW INSTALLED / 314 3TqeT 3i/a+ $¥eiel &1 ga & |

The contents of feeding bottles and baby food jars shall bestirred or shaken and the temperature checked before
consumptioninordertoavoid burns.

I T W UB 999 B QY D aIdel iR W BT OR & AR P A Bl 3T o1aw of 3R 30 Ryt | ugergdat aoEe
YT W of AN Tl BT Hg 7 ofed |

Microwave oven allows you to save energy by display off when not cooking in oven. After 5 minutes of door open or close
display, lamp will turn off automatically. When you press any key-lamp/display will turn ON again.

TG 3T T E TT X2 B 79 (S 317 B W HISDHIAT G SHoft AN 2 | SRATST Gor A1 et 98 8 & U fiee arg
R I 9 BT ST | ST 3779 IS e SqriAT af of / fewwel bR 9 =1ey 81 S |

. Ifoven gets overheated the display will be turned off for safety purpose, give it some time to cool and then operate.

AT 31fAIF TRA B TR (ST FReM 1 aoT8 A 4 81 ST, 39U BB <R 38T HRab [hR B o |
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Before Use / S3ddTd & Usal
MethodTo Use Accessories As Per Mode / #Ts & 31e[ATR TeRIA<IS] U=IToT d=et bt farfer

Microwave Grill Convection Grill combi Conv combi

X

Low rack

Glass tray

S———

Multi Cook Tawa

"

Rotisserie Bar
=4

Multi cook Tawa X /

& Rack

SN XN XN X
SINN XN XN X
SINN XN XN X

NSNS XX

AN
AN

Caution : Do not operate Multicook tawa + Rack empty and Rotisserie bar (without food) ‘/ Acceptable
in combi mode.

Use accessories in accordance with cooking guides ! X Not Acceptable

A : A Tal + V& AR AeHN IR BT (AT wm o ARl @) s A # v
AT T B | SEiEan]
T AT W SUGRON BT BT TS D AR & SAfRE B | X srcirert

*To be used in‘Pasteurize Milk’ function only. Do not use in manual cook.

*Bac ‘Pasteurize Milk’ BaR § SRS 3 | Aol G H SR 7 B |

Caution: Do not wash the multi cook tawa with rough or sharp material.
AL G AT BT GREX AT Joblel gared ¥ 7 Y |

Note:

* In case of Auto Cook / Manual Cook results may vary according to ingredients, ambient temp., Customer Know-how & major
electric supply condition.

3ifel g / Figerel @ @ TR AR, TIE ATOE, TTed @1 Yei—g81 SR T fasTell 3 mfdf & g e 81 |ad © |
* Please prefer Auto Cook menu asrecommended to get better results.

TR YR T HR & ferq RI1Rer & SR Sifel g 7Y ®! wreiffieher < |
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Before Use / S¥ddTd & Usal
Microwave-Safe Utensils / #Tsehiaa JRfara ader

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

g1 AT O & Bic ol g 949 399 XA T $R

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 1 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.

Arghraed o7g & IR TET O urcht | O Swe HiaR 3 fael Y g @Y avg W <ot AR RFTRAT et w) wadt € ik uw Rerfar fastel
FHH SR Y AT BT §TF IURT IR Fhell 2 | TR IOl AeMRad qe & fae # WA Bl 2 | AT [
HAIEHIIT FHIIR S} qelA1 § FO U Icd 81 Fbdl & ofl JATa H SR B forg I 7 & | o R F1 oimuep! fobedt vep e & faway
P TR BT QB BT 1 U T ATRT TRIBT & 3 910 BT A R BT {5 3 Il BT A9 3+ H TANT 9 Whal & AT 78 |

e & iR FIERUS T Bl I F R U B S BN S 9Tl H IR 3 TS | AZEpIIg Pl 8T8 ITeR TR WG T e dd
I < | I g0 779 BT 1Y SiR T WR G ST o Al e o fob I8 ai Jftad & GRR © | oifh afe Seet 81 A1+ ure ST W iR
9 T H BT 1Y AT T8 90 39T & A1 81 & | 81 FebdT & VAT B 1ol 3Muas! TS # 81 Sl foh WIHT 99979 & 61 H 3iae & Wik
W S BT fIeger Gar 2 8, Y BT H gRe o1 gt # wEen 39 ASfoe B g

Dinner plates / f&e=z e

Many kinds of dinnerware are microwave-safe. If in doubt consult the manufacturer’s literature or perform the microwave
test.
P TRE S W W & qai ATgehda—GRIETT B © | 3TTR febil acit P <febx 31Tde 7 DIg ae 8l al, 1 a1 FHfar @1 Tgs 9% o
of AT SIRIH HASHIIT TIE B T of |

Glassware /&ia & aciel
Glassware that is heat-resistant is microwave-safe. This would include all brands of oven tempered glass cookware.
However, do notuse delicate glassware, such as tumblers or wine glasses, as these might shatter as the food warms.
S e & g T e aTel B €, ATgsiad # R 2§ | 5 A T8 $ ollaT & A1 Fid & W11 a1 dTel 9o 8 9 © |
R Wt e & AT I ST SRR, AT AT Tl fH T Bl 7 T U B BRo o ff Fad 2 |

Plastic storage containers /32 ®al & fTu witf3es & atoier
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 timein the oven as hot foods will eventually warp or melt plastic containers.
SIPT WM R @A S B H 1 S ATl § Fifer 3 Ao & gawy o T 5 o1 weat € | 5= o 5779 a1 e =1t < o1 e
ForTpT 3 3fras # TRt o1 e ST STt 81 aiifeh T W11 STRER & wTReds & i ol freretl a1 Car—HeT ax |ahdl € |

Paper / swroter
Paper plates and containers are convenient and safe to use in using microwave function, provided that the cooking time
is less than one minute and foods to be cooked are low in fat and moisture. Papers towels are also very useful for
wrapping foods and for lining backing trays in which greasy foods such as bacon are cooked. In general, avoid coloured
paper may run. Some recycled paper may contain impurities which could cause arcing or fires when used in the
microwave.
TP e & BF B 3R WMT H I9T R BF T8 arell 81 | W Bl dues 3R Ih & iR b I RIdp dioe & @+
qrelt AfHT T B ST B g IIR e 9gd SUAR Bl € | 9 R W B SR @) a9 avgy 7 7 a3ifs a1 e
|HAT 2| F3 RSB gv FF SFIa & a7 a3l # e 8 9ol © S 3fed & Wiar RmRat a1 ot e wad £
Plastic cook bags / wifRe® & Ffper For

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.

HfeTT F AghIad & forg GG B € gt I 9 BT & Ieeat F & 9 O | R I gRem 7 R B o 5 Ehen 7
BT PR BN T AT AP 979 qTeR et T | TR IRed 3T BT & forg g # gwimret 181 f5d S =nfey a3ifes 9 we of
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Before Use / S3ddTd & Usal

Plastic microwave cookware / wiif3<d b st ATShIda—arsl
A variety of shapes and sizes of microwave cookware are available. For the most part, you can probably use items you
already have on handrather than investing in new kitchen equipment.
fafder sMeR USR & AgHIAT og Red a0+ Suared & | R N 1fde yare =€) g =12y f& nus Ut Sueter &+l &1 & 3
AT B ol $AS o MY AQ el # wraf |

Pottery, stoneware and ceramic / f3H2l, ucerR 30z RRfHE & adear

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

S ORE & I S AR TR AgepTad H SHIATA & forg 372 81 € | e 0 gifard eeet o forg gevet wdteror = o =nfev |

/\ CAUTION / JATaereit

« Someitemswith high lead foriron contentare notsuitable as cooking utensils.

« Utensils should be checked to ensure that they are suitable for use in the
microwave.

o a7 g et U i # @ 9 @ forg Suged e € |

o 3T H SRS BR 9 Uge “FQd” Tl BT SFId TR0 FR of |
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Before Use / S¥ddTd & Usal

CONTROL PANEL

Part

@ Cook Mode / *Wi-Fi
For setting different modes.
For Micro
For Grill
For Convection
For Grill Combination
For Convection Combination
Press and hold button for three seconds to
connect to Wi-Fi.

@ Charcoal / Indian Cuisine
Check the recipe manual

Cook  Charcoal/ Healthy
I W © | © ey e
Check the recipe manual

—_— =
Indian Roti Diet Fry/  Kids/ @ Indian Roti Basket / Ghee
Basket/  Low  Dairy ——————ruuy Check the recipe manual

Ghee Calorie  Delight

© Diet Fry/ Low Calorie
Check the recipe manual

O Kids'/ Dairy Delight
Check the recipe manual

@ Dial (More/ Less)

+ Set cooking time, temperature and power level.

+ While cooking with auto and manual function,
>START you can increase or decrease the cooking time at
any point by turning the dial (except defrost mode).

Cancel Select/ =
“ChidLock  +30 seconds @ STOP/ Cancel / *Child Lock
+ Clears all functions and set entries except time
*Hold 3 seconds of day

Press and hold button for three seconds to
activate Child Lock.

© START/Select/+30seconds
+ Press this button to start cooking or resume cooking
if the door was opened or the STOP button was
pressed once.
+ The quick start feature allows you to set 30
Using Glass Touch Controller second intervals of HIGH power cooking with
1.

Touch the middle of letter or number to activate. each press of the START button.

2. If you touch the button with a fingernail or fingertip the controller
may notsense itis being touched.

Ifthe controller or your hands are wet it may not sense your touch.
Remove gloves prior to touching the controller.

Rl

Disclaimer : The control panel printing may differ from actual product.
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Before Use / S3ddTd & Usal

Hcld U9

uré
O T3 dls / "aEEE
fafr=t e e B B forg|
BT B forg |
forar & forg |
AR B oY |
et BT & forg |
BAdEM BHIIE b oy |
AE-BTE BoIde A B 1Y ged Bl i
JAPUE TP AR Y |

@ TIRFI | 3T FoiA
Cook Chargoat/

= ’\‘Afd:\} Clrsl?slianne H 0 el &

e

Indian Roti Diet Fry/  Kids/ 0 3R A arae /

Basket/ L Dairy =l . y
{(iishfe Caﬁ)\?'lie De?ilgr%t -y @ PR <
O siEc WE /A dard

Fo-ffy @ PR <

0 frsa/ & famse

@ sTd (AR / FH)
+ G S el @, TI9H 3R IR ofdel 3 9e By |
+ 3ifeT 3R AR Al W WM I Y MY @Y
D START B T T BT SIS T HRD HA—ITGT IR Al
2| (fewike Ars BT BreHv)

Cancel N o —
*Child Lock +30 seconds 0 ?ET‘-'I / Eﬁﬁ\"lﬂ / *m ?vﬁiﬁ
R, + Y W FrE B IS TR T AR T B
feRed wt wfafteat Je oxar 21
AMgee did Bl fharfia a7 & fow s
B fF GBS Th AR G |

O wrE/Jdde/+3035rsH
o G UGT & o0 a1 @1 v Bl iR 9 Y% FRA @
oY <9 9t 1 aTg AR TSl Yert gan o A1 Wi

gcH U R Qa1 a7 o7 |
1. <l B B oIy SR A e & 4 od 3 | I YA T T B 30 THS B AR BT IS Bt
2. SR STY ARG AN SIH B UR & A1 g€ G, A BEIR, T8 TEGH P A 2 |

TET PR T |
3. TR Hgier AT AT &1y fiet 8 o I8 el 7eqd el B urn |
4, FLIOR B 9 Uge S e © |

IRAHRT: FHrgiel Tl BT e aRafde Saare T &1 el 2
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Before Use / S¥ddTd & Usal

Child Lock / TTScS cildh +30seconds / +30ABHSA

In the following example, show you how to set the child lock. In the following example, show you how to set
frfaRad SaeRT # oy W f drges o Y 2 minutes of cooking on 900W power.

M | g Y IITERer # Muer @ S & 2

1 Press STOP/Cancel fre @1 <1gw He oY fod ave g W 9

@i/ deerel @) 7T | % oI 900 dTC UfaR & SHIATA HR DA & |

1 Press STOP/Cancel

STOP
Cancel STOP
*Child Lock Cancel
2 Pressand hold STOP/Cancel/*Child Lock until “LOC”  BEIHTES
and “LOC" appears on the display and BEEP sounds. Ty / DI BT TG |
The CHILD LOCK is now set.
If any button is pressed,”LOC" 2 Press START/ Select /+30seconds four times to
and “LOC” will appear on the display. select 2 minutes on 900W power.
. . . ! Your oven will start before you have finished the
Wﬁ/fw/ arges dld ?Tﬁq ECUCANC] @T fourth press.
db "Q?Kﬂlﬁ BERCEIEE I W&"T‘ .
@ e Y 7 T | IR IR I /Aadde /+300 DS a9 B
¥ “arges A e € g | 900 dTe HfeR W 2 fAFe &1 <TEH e |
3@ PIS ¥ 9T <A U e v W e ST ERT <A AR FET TA | TE € 31
R AT 5 ATges dfds’” T ga B, A9 T % & S |
BB el BT S Fahd |
<DSTART
ﬂ Select /
Cancel +30seconds
*Child Lock " .
3 During START /Select /+30seconds cooking, you can
3 To cancel CHILD LOCK press and hold extend the cooking time up to 99 minutes 59 seconds by
STOP/Canceluntil “LOC"disappears. turning the dial.
You will hear BEEP when it's unlocked. Wi /Adde /+308dsd Pl BT & T

. . . AfX o A1 A <TgH VAT BT 91 PR e
A1ges @l 31 AT B B fore w/bre 99 e 50 VPHSH PX TP & TR 39D oY
BN AR TS X O AP b g e | ST TR FEAT T

21 ST 3R 1 e &1 @ S G 0 '

AT TH of b AI8ce ol 8 AT B =X
STOP @
ancel
Child Lock /0 NOTE / sire

/‘0 NOTE / sre ~N The START /Select /+30seconds feature allows you
Your oven has a safety feature that prevents 30 seconds intervals of HIGH power to set cooking
accidental running of the oven. Once the child lock with atouch of the START /Select /+30seconds
is set, you will be unable to use any functions and Press.
no cooking can take place. wid /9dde /+309dsd HBT B
MU S F U YRET AR SUTHE DTS RN T 3T 30 AHSH Bl ET$ TR
TS 8 S % 3l & STHEAR A1l 8 S B BIHT B W © oI forg el wre /
e ¥ SHPT BT BT I IR 2| TH AR Adae /+30qdeH qe <@ BN

AgeS D T AT AT MY PIg Y g
AN, BIS Bh el TS|
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HOW TO USE / fSpT d3a& SXdHATA b

Micro Power Cooking /
HATSHT UTaT dgichar

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

ferfaRRad SaTeRor # amue! fR@rr g & 720
qre YR BT WART FRa MY foha avg 5 fiee #
BIS WIS AR PR Thd § |

1 Press STOP/Cancel
M /D BT S9N |
STOP

Cancel
*Child Lock

2 Select Cook Mode.
The following indication is displayed: " ="

ST $T 999 B | q9 I g anuer fearsg
M ="

—

/ \ Cook
Mode
*Wi-Fi

3 Turn DIAL until display shows “720W".
Press START /Select /+30seconds for power
confirmation.
A B AN 9 TF F 720 ae~ BT R
e 9 <7 |

9 wraR gRREd w1 & fog werd /ddde /+30

AdTE <9 |
X OSTART
@ Select /

+30seconds

4 Turn DIAL until display shows “5:00".
Press START /Select /+30seconds

ST B AN 59 ah b “5:00” BT Rre g

A % o | 9 ¥ /Aalde /308D s
AT |

7 X OSTART
Select /

+30seconds

@ NOTE / wire

«Your oven has 5 microwave power settings.
Press COOK MODE & Turning Dial will select
different power levels.

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

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

- 31D 3fad 5 AISHIag UreR e 2 |
8IS TR &1 9 370 A9 &1 & ST &
IR FF AS /SR I gAH A T
IR g W BT B |

- 51 9IS BT B BT BT SH ATLHIAG
AF FEAl H B IGBR NG FT S B |

- F11 TR BT SUANT WISk s #
FYT T N |

Low rack

SIRED
== &
Rotisserie Bar Multicook Tawa
ATHY IR Aol g qdl



How To Use / b1 d=s SxadHTaT b=

Micro Power Level /?FI'IEEI'?T qras oidoT

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

g 3T 5 YR oided dTell © s el | fFHior &g ifdrdam ffderdr sk =T Suaer 81 & |
= # AR H {B o R 39 e # S AT 7g FiRT areR orae welRia 5y Y E

POWER LEVEL

OUTPUT

USE

ACCESSORY

HIGH

900 W

- Boil water

« Brown minced beef

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

MEDIUM HIGH

720W

- All reheating

- Roast meat and poultry

« Cook mushrooms and shellfish

« Cook foods containing cheese and eggs

MEDIUM

540 W

- Bake cakes and scones
« Prepare eggs

« Cook custard

« Prepare rice, soup

MEDIUM LOW

360 W

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

LOow

180W

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

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

qraR Adel

3rscyc

SR

TR

900 drc

BRISISCICE]
* 9IS % BT Bl
- Pel gl IHa A

HEH 3T

720 d1c

+ AT g WiN 3R T

540 dIc

hH HEgH

360 dIc

- 9l YPR ® WE ugrel B A JIHE IR
@ |

 ARET IR dlheic TbMI

© BB B BIAA AN DT YHMET

TheH HH

180 dic

* HREE R AN BT ARA BRAT

* 3MSABIH BT AT HRAT
- 3me H WHR SeMT

ATSHIAT FRIET e/
ATSHIAT JRIETT HERT/
ATSHIIT GRIET i BT
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How To Use / b1 d=s SxadHTaT b=

Grill Cooking / 3T agf?mT

In the following example, show you how to use the Grill

to cook some food for 12 minutes.

o ey SeTEReT # Ul @ SIe 6 ey

fre &1 s/ da [ B o1 Ao FEi 12

e # &9 B wad 2|
1 Press STOP/Cancel
<M /DTl DI T4 |
STOP
Cancel
*Child Lock
2 Select Cook Mode twice.
The following indication is displayed: » A«
Press Cook mode untill display shows ‘Grill’
The following indication is displayed. »amu
R GF S B g |
2 e R s s favaTE S A
9@ Als B a1 B a3 [l w1 |
e e T fors oM famaTs < v

—

/ \ Cook
Mode
*Wi-Fi

3 Turn DIAL until display shows “12:00".

SIS BT AT TR TNET BN 919 T [ TIDT

“12:00" fa@TE 7 < o |

A

4 Press START /Select /+30Seconds
¥ere /Adde / +300D S 39T |

<DSTART

Select /
+30seconds

23

/\ CAUTION / wraem=ht

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

THIM XM U8 B T # @7 @7 3R
HE—IUSRYN BT Fifeh I A & 987 T
B 9hd B

@) NOTE / =i

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

- 39 eI & gRT MY 7 3k High rack

FREIT Ao GRA AR B = P
B |
- GlEmalt w1 wated T o g FuA

fereaferRRad Amemt &1 U= BN |




How To Use / b1 d=s SxadHTaT b=

Grill Combi Cooking / [rcT—chldall EE%E)T

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

Ry Ty SareRe # angey ferar S
AU 3MaT BT ford IRE & AR X IS 360
HAISH IR d1e 3R Bret &1 SR wwas 25
e # wiom fAmfor 3|
1 Press STOP/Cancel
XU / DTel BT <91 |
STOP
Cancel
*Child Lock
2 Press Cook Mode until display shows GC-1.
The following indications are displayed: == " am»

%o WIS P @Y o9 9 F el fed |
Shoxflo—1" fo@mE T 37 | =R

Cook
Mode
*Wi-Fi

3 Turn DIAL until display shows “GC-3"
Press START /Select /+30seconds for power confirmation.
SHI P AN 59 TP [H Aua! fSea #
“Shiowfo—3" 7 fawarg < @ |
9 e /dddae /+309d s Td 3R
R GARad & |

=\ OSTART
@ Select /
+30seconds

4 Turn DIAL until display shows
“25:00".
Press START/Select/+30seconds.
SIS BT gAY 59 TP [H Mmusy feea #
“25:00" 9 fe@rg 3 o |
e /ddde /+300d s 91T |

—

A

24

@ NOTE / &ire

 Your oven has a combination cooking feature

which allows you to cook food with Heater and
Microwave.

This generally means it takes less time to cook your
food.

o You can set three kinds of micro power level (GC-1:

180W,GC - 2: 270W, and GC-3: 360W) in grill combi
mode.

® This feature will allow you to brown and crispy

food quickly.

- AMYes 3ia # Piffaie G @ giden

Suaer & ot f amg gex ik
AIghidd & gy § HIoH IR PR 9D |
3BT AMAR W g ef BT 2 b ey
B THI H U WIS YDl Thd B |

- 3 frer Bt A H 9 qRE B AHT

IR Tqel AT IR A & (GC-1180 dTE,
GC-2270 dIE 3R GC-3:360 dT<) |

- 39 g gRT ama 3T AR G

@ gRd AIR B gdha 2 |




How To Use / b1 d=s SxadHTaT b=

Convection Preheat / hoddTad UI-2lc

In the following example, show you how to preheat the
oven to a temperature of 200°C.

T fev Serervr § ey fearr s fh fea
TE ¥ 200 HEWE TIOAM WR U 3Ma Bl -2l
o
1 Press STOP/Cancel

¥ / Dl BT 91T |

STOP

Cancel
*Child Lock

2 Press COOK MODE until display show ‘180°C".
The following indication is displayed: " €&
$@ AlS P @ 9 9 P el el A
“180°C” fe@TE = <7 o |
9 el FrfaRad fore fewarg < @

3 Turn DIAL until display shows “200°C".
Press START/Select /+30seconds for temperature
confirmation.
S AT BR “200°'C” A B IAlET B |
wrd /ddde /4300 sH 91U IR IIHH
o1 gARad SIRvH |

<DSTART

Select /
+30seconds

The Temperature on the display will then rise to reflect
the actual cavity temp.

wid /dddc /+308ded B I 97|
W& arel B T 3R Ut f$wel w”
faERT "PREHEAT" |

<DSTART

Select /
+30seconds

25

OnNoTE /e —

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

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

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

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

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

* G 3G § A9 BT & 40°C
B 100-230°C T BT 2 |

- oflgd H 40°C W HHIE B giawm A
B 2 | 3MYBT 31aw BT ST B BT Sl
HRAT AMRY i Il afas b1 qroa
40°C 3 Afdd B o1 Mg BH=IH B 59
T BT AW TE o qId |

* AT MG FI MY ATIHN W M § FY
e &1 99T o |

+ & YA UR 3D 3TADT FHADBI STTHDBNRT
@ o 9o @ smare g

- 9 3T WIS A & HIaR & B 3[THT
F[ET YH PR Fh |

Press Start/Select/+30seconds again Preheating will start & shows 60°C in display.




How To Use / b1 d=s SxadHTaT b=
Convection Cooking /mﬁ GAGRII

S

The metal tray or metal rack must be used during

convection cooking. A CAUTION / ATTEITT

In the following example, show you how to cook some Always use oven gloves when removing the
food at a temperature of 230°C for 50 minutes. food and accessories after cooking as the oven &
HIRET BPT B SR Fed ﬁ 3R Ve ¥p BT accessories will be very hot.

JUANT 3 a1y | BRIT 3T & @ FHebTery |93 3iR

T fev Serever § e fearar Se fb 50 TR BT 8l I9Y ™ U8 ¥
e # 230°C AUHM W 9IS DY TR AN | e I A E T T B AR ©

1 Press STOP/Cancel
¥/ DTl Pl <917 |

STOP OnNoTE /G
Cancel If you do not set a temperature your oven
*Child Lock will automatically select 180°C, the cooking
2 Press COOK MODE until display “180°C It:)elnAWEerature can be changed by turning the
The following indication is displayed: * &8" .
For the best result please use
BH HIs B <dil Sid a9 & ausl vl § “180°C” the following accessories. 5 |
e 1 <7 @ | Low rack
p— S ST 3T & 180°C’ TR TAell
Mode SIQT | STel & HEgH X ffchaT b1 qIoH
e aRafid feear ST Aewar 8
3 Turn DIAL until display shows “230°C". | gRumg gg Fr=forfag
Press START / Select /+30seconds for temperature TR BT ST F ¢ |

confirmation.
SIS AT HR "230°C” 3T BT U PN |
¥ere /dddae /+309d s <dV 3R ArIHH

BT gRRea IR |
—X DSTART
@ Select /

+30seconds

4 Turn DIAL until display shows “50:00".
SIS P gAN o9 T & el '50:00: fawams
T A

A

5 Press START/Select /+30seconds.

wre/Adde /+300 D s Ty |
OSTART

Select /
+30seconds
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How To Use / b1 d=s SxadHTaT b=

Convection Combi Cooking /aﬁmﬁr T Eg%lﬁﬂ

In the following example, show you how to program
your oven with micro power 270W and at a convection
temperature 200°C for a cooking time of 25 minutes.

AT AT SRRl # YDl R S 6 e a)E

MY 37U JMGT BT 270 9T &HaT R 25 ffFed & 99

# B dIIHM 200°C TR B WM B Fhd © |

1 Press STOP/Cancel
¥ /DTl Bl <417 |
STOP
Cancel
*Child Lock
2 Press Cook Mode until display shows CC-1.
The following indications are displayed:* == " " &8
oD HlS B qal T9 79 P Ul fwe §
“Hodo—1" fe@rg 7 < | -
9 ffaRad e emuer fewrg T =06

3 Turn DIAL until display shows CC-2.

Press START /Select /+30seconds for power
confirmation.

S B gAN W19 79 P e v #
“foxflo—1" fe@E 7 <7 o |

e /dddc /+300D e Y AR YR Br
gFfEa S|

DSTART

Select /
+30seconds

4 Turn DIAL until display shows “200°C".

Press START/Select /+30seconds for temperature
confirmation.

SIS B gAY 59 d@ & T #§ '200°C' 7 a1

Y |
¥ere /dddae /+309d s a¢ 3R YA Bl
PR |

DSTART

Select /
+30seconds

5 Press Start Turn DIAL until display shows “25:00".
S P gAY 99 6 & ST § “25:00" 7 o

ST |

—

A

27

6 Press START /Select /+30seconds
W /Adde/+304d e e @l |

DSTART

Select /
+30seconds

~/\ CAUTION / @raermsit

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

BRI A & HIoR & @ Bl 3R
YARTRIST BT ®Terd F9 Y G U8

R A ST BT TH B Fhd 2 |

~@) NOTE / =i

You can set three kinds of micro power level CC-1: 180W,
CC-2:270W, and CC-3: 360)

AT 9 IRE & AP TR oidel be B
Whd € (CC-1:180 dTe, CC-2 270 dTe 3R

CC-3: 360 dIC) |




How To Use / b1 d=s SxadHTaT b=

More Or Less Cooking / GITGT AT HH <Richal

In the following example, show you how to change the
preset COOK programs for a longer or shorter cooking time.
AU Y SEEROT H MBI AT ST B BIET AR TS0
g & fog M g@ 9w @1 59 &RE a5 |
1 Press STOP/Cancel
X / D<Al BT €417 |

STOP

Cancel
*Child Lock

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

MMATIHATIIR WIT FH AT BT AT R AR |
QM B qoT q™ |

Cook  Charcoal/
Mode Indian
*Wi-Fi Cuisine

Healthy
Heart

Indian Roti Diet Fry/  Kids/
Basket/  Low Dairy
Ghee Calorie  Delight

3 Press START /Select /+30seconds
Turn DIAL.
The cooking time will increase or decrease.
K /dddac /309D s ST |
SR B AR |
BfHT BT TIgH HH AT SATET 1 ST |
DSTART

Select /
+30seconds

@O NOTE / 5

- If you find that your food is over or undercooked
when using the preset COOK program, you can
increase or decrease cooking time by turning the
DIAL.

- You can lengthen or shorten the cooking time
(except defrost mode) at any point turning the
DIAL.

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

IR YRIC & BT SKIATA TS AT T
AfF AT HH_ TDHA Al 3T S AT FR T
BT HH AT S B Fhd |

« 50 ot T ST $ gRT AU FHHT @ W
AT BT B AT RSP PR Fhd & (R SHRe
ArE BT BISTHN) |

- RBRE A€ SR B & SR G9I HH AT
AfE 1 | TEN e s & WHii R
IR IS AHT B |
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Various Cook Functions / fafétess eep preivonfer=iy

=

Please follow the given steps to operate cook functions (Charcoal/Indian
Cuisine, Healthy Heart, Indian Roti Basket/Ghee, Diet Fry / Low Calorie , Kids’ /
Dairy Delight) in your Microwave.

Indian -
Cook Ctlwr?(;ic;onall Healthy Roti Diet Fry / gg,s /
Functions Cuisi Heart Basket/ Low Calorie iry
uisine Ghee Delight
Press Press Press Press Press
STEP-1 STOP/Cancel| STOP/Cancel| STOP/Cancel| STOP/Cancel| STOP/Cancel
Charcoal/ Indian .
; Kids’/
Indian Healthy Roti Diet Fry / .
STEP-2 Cuisine Heart Basket/ Low Calorie Da_lry
Ghee Delight
Turn Dial Turn Dial Tum Dial
to select
to select Turn dial to select the food
the food Turn dial to Select the food category
category to Select the food category (1-1 to 1-24)
STEP-3 (1-1 to 1-35) the food (1-1 to 1-29)
category (2-1 to 2-28)
(2-1 to 2-41) category (2-1to 2-19)
(31 to 3-25) (1 to 30) (1-1 to 1-28) (3-1to 3-4)
(4-1 t0 4-15) (2-1 to 2-4) (4-1 to 4-2)
(5-1 to 5-17)
Press Press Press Press Press
STEP-4 START/ START/ START/ START/ START/
Select / Select / Select / Select / Select /
+30seconds | +30seconds | +30seconds | +30seconds | +30seconds
Turn the Turn the Turn the Turn the Turn the
dial to dial to dial to dial to dial to
STEP-5 select select select select select
the weight the weight the weight the weight the weight
Press Press Press Press Press
STEP-6 START/ START/ START/ START/ START/
Select/ Select / Select / Select / Select /
+30seconds | +30seconds | +30seconds | +30seconds | +30seconds
Disclaimer:

*All brands mentioned here in are property of their respective brand owners. All company or brand or product names used herein are only

for showing compatibility with recipes prepared on LG products and for identification purposes only. Use of these names, logos, and brands
does not imply any affiliation or endorsement.
*Recipes are based on best efforts but results may vary according to Temperature, quality, Ingredients, weight, etc.
*Images given here are only for representation purposes.
*Recipes are neither a substitute for, nor do they replace professional medical advice.
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Charcoal/Indian Cuisine

In the following example, show you how to cook
0.4Kg of TANDOORI ALOO.

1. Press STOP/Cancel

STOP
Cancel
Child Lock Charcoal/
) . Indian
2. Press Charcoal/Indian Cuisine. Cuisine

The display will show "1" .

3. Turn DIAL until display show "1-3".

Press START /Select /+30seconds for category confirmation.
DSTART

Select /
+30seconds

4. Turn DIAL until display shows "0.4Kg".

5. Press START /Select /+30seconds
OSTART

Select /
+30seconds

6. When cooking you can increase or decrease
cooking time by turning DIAL.

5

O noTE

* Charcoal/Indian Cuisine menus are programmed.

* Charcoal/Indian Cuisine menus allows you to cook
your favourite food by selecting food & weight of
food.
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Charcoal

Category Weight Limit Utensil Instructions
1-1 MURG 1kg Rotisserie™ Whole Chicken Tkg
TANDOORI For Marinade
Hung Curd 1Cup
Garlic Paste 3 tbsp
Ginger Paste 1 tbsp
Salt As per taste
Tandoori Masala 3 Tsp
Cumin Powder As per taste
Tandoori Color A pinch
Red Chilli Powder As per taste
Method :
1. Mixall the ingredient of marinade in a bow!
2. Wash the Chicken properly & make cuts on the chicken all over.
3. Marinade the Chicken properly coating all the places. keep marinated for 3-4 hours in
refrigerator.
4. Keep papertowel (Kitchen towel) on glass tray.
5. Assemble the rotisserie & insert the Chicken & tie up with thread.
6. Install the rotisserie in the microwave select category & press start. Serve with grilled
onion slices, lemon wedges & onion chutney.
Note : For Rotisserie installation refer Pg. 136.
1-2 | BHARWAN 0.3-0.5 kg Multicook Tawa For 0.3 kg 0.4 kg 0.5 kg
TAMATAR & T
. . omato (Hollowed) 300 g 400 g 500 g
High rack -
For Stuffing
Paneer (mashed) 200g 250g 300g
Salt, Red Chilli Powder, As per taste
Garam Masala, Cumin Powder
Onion Chopped 4 cup I Y4 cup I % cup
Coriander leaves Chopped A few sprigs
Oil Ya tsp I Y tsp I 1tsp
Method :
1. Precook the paneer stuffing- In a MWS bowl add oil, Onions & microwave 100 % for 3
minutes. Add paneer & all the spices & coriander leaves & microwave 100% for 2
minutes
2. Stuffthe hollowed tomatoes with paneer.
3. Grease the tomatoes with few drops of il.
4. Keep the Tomatoes on tawa & tawa on high rack. Select Category & weight and press
start
5. Turnover the tomato & press start. Put oil.
6. Turnoverthe side again & press start. Garnish with fresh coriander leaves & serve.
1-3 | TANDOORI 0.3~0.5kg Multicook Tawa For 0.3 kg 0.4 kg 0.5 kg
ALOO & . Aloo (Cut into quarters) 300 g 400 g 500 g
High rack -
For marinade
Hung Curd 2 tbsp 3 tbsp 4 tbsp
Garlic Paste 1 tbsp 1% tbsp 2 tbsp
Cumin Powder As per taste
Red Chilli powder As per taste
Salt As per taste
Tandoori Masala 1 Tsp 2Tsp 3 Tsp
Tandoori Color Apinch

Method :

1. Mixall the ingredients of marinade in a bowl.
Add the aloo pieces & keep for ¥z hour.

. Keep the marinated aloo on tawa & tawa on high rack. Select category & weight & press
start.

When beeps, turn over the pieces & drizzle few drops of oil & press start again.
Sprinkle chaat masala or lemon juice & serve.

S

>

* Refer page 136, fig

* Refer page 135, fig 2
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Charcoal

Category Weight Limit Utensil Instructions
1-4 | TANDOORI 0.3~0.5kg Multicook Tawa For 0.3 kg 0.4 kg 0.5kg
GOBHI & Caulifower florets 3009 4009 500 g
High rack -

For Marinade

Jeera powder Y Tsp 1 Tsp 1 Tsp

Red Chilli Powder, Salt, Dhaniya As per taste

Powder, Garam Masala, Anardana

Tandoori Color/Haldi Apinch

Oil 1tsp [ 1tsp [ 1tsp

Hung Curd 2 tbsp | 3 tbsp | 4 tbsp

Method :

1. Mix together in a bowl all the ingredients of marinade. Add the cauliflower to the
marinade & rub them properly with the marinade. Keep aside for 1 hours.

2. Transfer the marinated cauliflower on tawa & keep on high rack. Select category &
weightand press start.

3. When beeps, drizzle few drops of oil on cauliflower & turn them over. Press start.

Serve with onion rings, coriander leaves & tomato slices.
1-5 | BHARWAN 0.2~0.4 kg Microwave safe For 0.2kg 0.3kg 0.4 kg
BHINDI (MWS) ggl(ass bowl | FEring: 2009 300 3009
Multicook tawa oil Yatsp V2 tsp 1tsp
Jeera Yatsp Yo tsp 1tsp
High rack* Onion (chopped) Y2 no. 1 no. 1no.

Green Chillies 1 no. 2 no. 2 no.

Ginger V" V" "

Hing Apinch

Tomato Y2 no. 1 no. 1 no.

For Stuffing

Coriander Powder 1tsp 2tsp 3tsp

Turmeric Powder 1 tsp 1% tsp 2tsp

Saunf Powder 1tsp 1% tsp 2tsp

Amchoor 1 tsp 1% tsp 2tsp

Red Chilli Powder, Salt As per taste

Method :

1. Cutstalk of each bhindi & make lengthwise slit.

2. Combine stuffing ingredients & mix well stuff each bhindi with this mixture.

3. In MWS glass bowl add oil, jeera, onion, green chilli, ginger, tomato & hing. Select
category & weight & press start.

4. When beeps, remove the bowl from microwave oven & keep the stuffed bhindi on tawa,
drizzle few drops of oil on bhindis. Keep tawa on high rack.

5. Pressstart.

6. When beeps, turn over bhindis & add the onion mixture & mix well.

7. Pressstart.

1-6 | BHARWAN 0.2~0.4 kg Microwave safe For 0.2kg 0.3kg 0.4 kg
BAIGAN (MWS) glass bowl | "gaigan (Medium) 200 g 300 g 400 g
Multicook tawa* For Stuffing
Tomato(grated) 1 no. 1%2no. 2 nos.
High rack Onion (chopped)) Ya cup 2 cup 1 cup.
Salt, Coriander powder, haldi, As per taste
amchoor, garam masala, red chilli
powder
Oil 1tsp [ 1atsp ] 2tsp

Method :

1. Pre-prepare the stuffing - In a MWS glass bowl add oil, onions, tomatoes & all spices &
microwave at 100% for 3 minutes. Keep aside slit the baigans cross ways with stems
intact.

2. Ina MWS glass bowl add slit baigans & sprinkle some water & cover. Select category &
weight & press start.

3. When beeps, Remove the bowl from microwave oven & Add the stuffing to the baigans.

4. Keep the baigans on tawa drizzle some drops of oil & keep tawa on high rack.

5. Pressstart.

6. When beeps, turn over again.

7. Pressstart.

* Refer page 135, fig 2
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Charcoal

Category Weight Limit Utensil Instructions
1-7 | TANDOORI 0.2~0.5kg Multicook tawa For 0.2 kg 0.3kg 0.4 kg 0.5kg
JHINGA & King Size Prawns 200 g 3009 200 g 500 g
High rack -
Ist Marinade
Lemon juice 2 tbsp 2% tbsp 3 tbsp 3% tbsp
Salt, Red chilli powder As per taste
Oil Y2 tsp 1tsp 1tsp 1tsp
2nd Marinade
Thick cream 2 tbsp 3 tbsp 4 tbsp 4 tbsp
Mozarella cheese (grated) 1tsp 2 tsp 3 tsp 4 tsp
Oil 1tsp 1tsp 1tsp 1tsp
Red Chilli Powder As per taste
Tandoori Masala 1tsp | 2tsp | 3tsp | 3%tsp
Cornflour 2tsp | 3tsp | 4tsp | 5itsp
Garam Masala As per taste
Ginger Paste 2tsp | 2%tsp | 3tsp | 3%tsp
Tandoori Colour/Haldi A pinch (for colour)
Hung Curd Ttbsp | 2tbsp | 3tbsp [ 4tbsp
Method :
1. Devein & wash prawns. Marinate the prawns with 1st marinade for ; hours.
2. Mix all the ingredients of 2nd marinade in a bowl. Pick up the prawns, discarding the
lemon juice & add to the 2nd marinade & keep in refrigerator for 2-3 hours or more.
3. Transfer the marinated prawns on tawa & keep the tawa on high rack. Select category &
weightand press start.
4. When beeps, drizzle few drops of oil & turn over the side. Press start. Serve in pudina
chutney.
Note: In case the prawns get watery drain excess water & then cook.
1-8 CHANA 0.2~0.4 kg Multicook tawa For 0.2kg 0.3kg 0.4 kg
KABABS & Boiled Kabuli Chana (Chhole) 200 g 3009 2009
High rack
Cloves 1 no. 2 nos. 2 nos.
Pepper powder As per taste
Cinnamon powder Vs tsp [ Va tsp [ Y tsp
Garlic Cloves 2nos. | 3nos. | 3 nos.
Salt As per taste
Ginger Chopped 1 tsp. 2 tsp. 3tsp
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 category & weight &
press start.
4. When beeps, turn over the side & press start.
19 PANEER 0.3 kg Tawa +Low rack” For 0.3kg
TIKKA Paneer cubes (cut into 40 mm cubes), 300g
Capsicum (cut into cubes), onion (cut
into cube), tomato(cut into cubes,
pulp removed)
For marinade
Hung curd 2 tbsp
Ginger garlic paste 1 tbsp
Salt, Garam masala, Red Chilli powder As per taste
Tandoori masala 1tsp
Tandoori Color A pinch
Qil 1tsp
Method :
1. Mixallthe ingredients of the marinade in a bowl.
2. Putthe marinated ingredients on tawa and low rack
3. Pressstart
4. When beeps turn pieces and again press start
5 Tikkais ready to serve

* Refer page 135, fig1
* Refer page 135, fig 2
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Charcoal

Category Weight Limit Utensil Instructions
1-10 MATAR 0.2~0.4kg Multicook tawa* For 0.2kg 0.3kg 0.4 kg
KABABS & -
High rack Boiled peas 200g 300g 400 g
9 Roasted makhanas 1 cup. 1% cups. 2 cups.
Chopped green chillies 2 nos. 3 nos. 4 nos.
Salt, pepper, garam masala As per taste
Seeds of Chhoti Elaichi 4nos. [ Bnos. [ 6nos.
Roasted Cashewnuts 2 tbsp | 3 tbsp | 4 tbsp
Method :
1. Grind the boiled peas, green chillies & elaichi seeds together to a fine paste.
2. Grind the makhanas & cashewnuts together to a rough powder.
3. Mix peas & makhanas paste. Add salt, pepper, garam masala.
4. Make small balls & flatten them to get small round kababs.
5. Keep ontawa & keep the tawa on high rack. Select category & weight and press start.
6. When beeps, turn over & press start
7. When beeps, turn over & press start.
Sprinkle chaat masala & serve.
1-11 | TANDOORI 0.2~0.5kg Multicook tawa For 0.2kg 0.3 kg 0.4 kg 0.5 kg
MUSH-
ROOMS High rack® Mushro()-m Buttons (stalk removed) 200 g 300 g 400 g 500 g
For Marinade
Hung Curd 1 tbsp 2 tbsp 3 tbsp 4 tbsp
Ginger Garlic Paste Y tbsp 1 tbsp 2 tbsp 2% tbsp
Salt, Coriander powder, cumin As per taste
powder, amchoor
Cornflour Vatsp | Yetsp | Atsp | 1%tsp
Tandoori Color Apinch
Method :
1. Mixall the ingredients of the marinade in a bowl.
2. Prick allthe mushroom buttons & add to the marinade.
3. Keep the mushroom marinated for 1 hour.
4. Transfer the mushrooms on tawa & keep the tawa on high rack. Select category & weight
and press start.
5. When beeps, turn over the mushroom & press start.
6. When beeps, turn over again & press start.
Note: If mushroom run watery while cooking, drain water & start cooking again.
1-12 ARBI 0.3~0.5kg Microwave safe For 0.3 kg 0.4 kg 0.5kg
TANDOORI (MWS) 98"353 bowl | "Athi (Cutinto slices) 3009 200 g 500 g
Multicook tawa oil 1tsp 1tsp 1tsp
& Onion rings 1 cup 1% cup 2 cups
High rack* Garam Masala, Amchoor, Salt As per taste
Green Chillies (Chopped) 2 nos. 3 nos. 4 nos.
Ginger (shredded) 1 tsp 1% tsp 2tsp
Coriander Seeds Vs tsp 1% tsp 1tsp
For Marinade
Hung curd 2 tbsp 3 tbsp 4 tbsp
Tandoori Masala % tbsp 1 tbsp 1% tbsp
Ginger Paste Y2 tsp Y tsp 1tsp
Pepper corns (crushed) 4 nos. 5 nos. 6 nos.
Ajwain Y2 tsp Y tsp 1 tsp.
Haldi A pinch
Salt As per taste
Oil Y tsp [ Y tsp 1tsp
Besan Yatosp | Yotosp | 1 tbsp
Method :

1. Pre- preparation —In a MWS glass bowl arbi slices with some water. Cover & micro at
100% for 5 minutes

2. Mixallthe ingredients of marinade in a bowl. Add the arbi slices & keep for %2 an hour.

3. In a MWS glass bowl add oil, onion rings, shredded ginger & green chillies, garam
masala, amchoor & salt. Mix well. Select Category & weight & press start

4. When beeps, remove the bowl from microwave oven, Transfer the marinated arbi on
tawa & keep the tawa on high rack.

5. Pressstart.

6. When beeps, drizzle few drops of oil. Add onion rings mixture & turn over the slices

7. Pressstart.

* Refer page 135, fig 2
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Charcoal

Category Weight Limit Utensil Instructions
1-13 MALAI 0.3 kg Rotisserie™ For 0.3kg
TIKKA Boneless Chicken (40 mm pieces ) 300g
Oil 1tsp
For Marinade
Thick cream Vs cup
Green cardamom powder Ya tsp
Pepper powder As per taste
Garlic paste Y2 tsp
Ginger paste 1tsp
Melted butter Ya tbsp
Garam masala, amchoor, jeera As per taste
powder, salt
Green chillies 1no.
Method :
1. Mix all the ingredients of the marinade in a bowl. Marinate Chicken & keep in refrigerator
for 1 hour.
2. Grease the rotisserie skewers with some oil. Put the chicken pieces on skewers.
Assemble the rotisserie. Install the rotisserie in the microwave, spread the tissue paper
ontheglasstray.
3. Selectcategory & press start.
4. When beeps, add 1tsp oil & again press start.
Sprinkle the chaat masala & serve.
Note: For rotisserie installation refer Pg. 136.
1-14 CORN 0.2~0.4kg Multicook tawa For 0.2kg 0.3kg 0.4 kg
KABABS & - - B .
High rack* Boiled potatoes 2 medium 3 medium 4 medium
9 Boiled sweet corns Ya cup Y cup 1 cup
Onions (Chopped) Ya cup Vs cup 1 cup
Green chillies (Chopped) 1 no. 1 no. 2 no.
Fresh coriander (finely chopped) 1 tbsp. 2 tbsp. 3 tbsp
Pudina (finely chopped) 2 thsp. 1 tbsp 1% tbsp
Melted butter Ya tbsp. Y tbsp 1 tbsp
Garam Masala, pepper powder, salt As per taste
Lemon juice 2tsp [ 3tsp [ 3tsp
Bread crumbs 1 tbsp | 2 tbsp | 3 tbsp
Method :
1. Mash the boiled potatoes & corns. Mix well.
2. Add onions, green chillies, coriander pudina, garam masala, melted butter, salt &
pepper. Add bread crumbs & lemon juice.
3. Make long kababs out of this mixture.
4. Keep the kababs on tawa & tawa on high rack. Select category & weight & press start.
5. Whenbeeps, turn over & press start.
6. When beeps, turn over & press start.
Serve with chutney or sauce.
1-15 | KASTOORI 0.2~0.4kg Multicook tawa For 0.2kg 0.3kg 0.4 kg
KABABS . & . Boneless Chicken mince (Keema) 200g 300g 400 g
High rack -
For marinade
Ginger garlic paste Ya tbsp Y tbsp 1 tbsp
Lemon juice Y tbsp Y2 tbsp 1 tbsp
Roasted besan 2 tbsp 3 tbsp 4 tbsp
Bread crumbs 2 tbsp 3 tbsp 4 tbsp
Pepper powder, Salt, Red chilli powder As per taste
Ginger finely chopped Y tsp Ya tsp 1tsp
Chopped Coriander leaves 2 tbsp 3 tbsp 4 tbsp
Qil 1tsp 1tsp 1tsp
Choti elaichi powder Y2 tsp Y tsp 1tsp
Jeera 1tsp 1tsp 1tsp
Kesar (Soaked in %2 cup in milk) Y2 tsp V2 tsp 1tsp
Method :
1. Wash the chicken mince in a strainer. Press well to squeeze out the water well.
2. Marinate the mince with all the ingredients mentioned under marinade.
3. Make flat Kababs of the mixture.
4. Keep the kababs on tawa & tawa on high rack. Select category & weight and press start.
5. When beeps, turn over the kababs & press start,
Sprinkle chaat masala & serve.

* Refer page 136, fig
* Refer page 135, fig 2
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Charcoal

Category Weight Limit Utensil Instructions
1-16 TIKKA 0.3 kg Microwave safe For 0.3kg
ACHAARI (MWS) gsl(ass bowl | "Boneless mutton (Cut into 40 mm pieces) 3009
Rotisserie™ For marinade

Hung curd 2 tbsp

Raw papaya Paste (Green papaya, Y tbsp

peeled, deseed & grind in a mixer

Onion (Sliced) Ya cup
Salt, Red chilli powder, Amchoor As per taste
powder

Saunf 2 tsp.
Jeera Y2 tsp.
Mustard seeds Y tsp
Ginger garlic paste Y2 tbsp
Tandoori Color Apinch
Methidana Apinch

Method :

1. Wash & pat dry the mutton pieces. Prick them with a fork.

2. Mixall the ingredients of marinade in a bowl. Add the mutton pieces & keep for 3-4 hours
in refrigerator.

3. Remove from fridge & let them come to room temperature.

4. InaMWS glass bowl add the marinated pieces. Select category & press start.

5. When beeps, remove the bowl from microwave oven, spread the tissue paper on glass
tray & insert the mutton pieces in rotisserie skewers. Assemble the rotisseries & install in
the microwave.

6. Pressstart.

7. When beeps, pour 1 tsp oil on the mutton pieces.

8. Pressstart.

Note : For rotisserie installation refer Pg. 136.
1-17 | MAHI TIKKA 0.3~0.5kg Multicook tawa For 0.3 kg 0.4 kg 0.5kg
& " Fish fillets (Cut into 50 mm cubes) 300 g 400 g 500 g
High rack -

For marinade
Hung Curd 2 tbsp 3 tbsp 4 tbsp
Thick cream Vs cup Va cup % cup
Ginger garlic paste 1tsp 2 tsp 2% tsp
Ajwain Yatsp Yatsp Y5 tsp
Garam masala As per taste
Salt pepper As per taste
Lemon juice 1 tbsp [ 2 tbsp [ 2%tbsp
Red chilli powder, salt As per taste

Method :

1. Rub the fish well with 3 tbsp besan & 2 tbsp lemon juice to remove the fishy odour. Keep
aside for 15 minutes. Wash well & pat dry. Pick fish all over with a forks.

2. Mixallthe ingredients of marinade. Add the fish pieces & keep aside for 3-4 hours.

3. Transfer the marinated fish pieces to tawa & keep tawa on high rack. select category &

weight & press start.

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

5. When beep, turn over the pieces & press start. Sprinkle chaat masala & serve onion

slices.
Note: In case there is excess water during cooking & drain it & restart.

* Refer page 136, fig

* Refer page 135, fig 2
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Charcoal

Category Weight Limit Utensil Instructions
1-18 | TANDOORI 0.3~0.5kg Microwave safe For 0.3 kg ‘ 0.4 kg ‘ 0.5kg
suBzl (MWS) 98"355 bowl | Baneer (Cut 25 mm) 300g | 400g | 5009
High rack Salt, Red chilli powder As per taste
Lemon juice 1tsp 1% tsp 2tsp
Multicook tawa* Oil 1 tsp 1 tsp 1 tsp
Capsicum (Cut into fine rings) 2 cups 2% cups 3 cups
Onion (Cut into fine rings) 2 cups 2%; cups 3 cups
Black salt As per taste
Tandoori Masala 2tsp. [ 2%tsp ] 3tsp
Tandoori Color Apinch
For Paste
Ginger 40 mm piece | 50 mm piece | 65 mm piece
Green Chillies 2 nos. 3 nos. 4 nos.
Jeera 1tsp 1% tsp 2tsp
Garlic flakes (Optional) 3 nos. 4 nos. 5 nos.
Method :
1. Grind garlic, ginger, jeera & green chillies to a thick rough paste. Do not add water. Keep
the paste aside.
2. Add salt, chilli powder & lemon juice to the paste. Add the tandoori color.
3. Cutthe paneerinto 1" square pieces. Apply the paste on all the pieces properly.
4. InaMWS glass bowl add oil, capsicum & onion. Select category & weight & press start.
5. When beeps, remove the bowl from microwave oven & add lemon juice, black & salt,
keep aside.
6. Keepthe paneer pieces on tawa & tawa on high rack.
7. Pressstart.
8. When beeps, add the capsicum & onion rings & mix well. Drizzle few oil drops.
9. Pressstart.
1-19 | MIXVEG 0.5kg Multicook tawa For 0.5kg
PLATTER . & . Paneer (Cut 40 mm cubes) 200g
High rack Mushroom buttons (trim the stalk) 100 g
Baby corn (blanched) 259
Capsicum (Cut into large cubes) 100 g
Tomatoes (cut into quarters & 259
deseeded)
Onion (Cut into quarters & separated) 509
For Marinade
Hung Curd 4 tbsp
Thick cream 2 tbsp
Cornflour 1 tbsp
Ginger garlic paste 1 tbsp
Black Salt As per taste
Tandoori Color Apinch
Tandoori masala 2 tsp
Red chilli powder, salt as per taste

Method :

. Mixall the ingredients of marinade.

. Add paneer, mushrooms, baby corns, onions & tomatoes to the marinade & mix well to
coat the vegetables..

Keep the marinated vegetables on tawa & tawa on high rack. Select category & press
start.

When beeps, turn over the side & drizzle few drops of oil & press start.

When beep, again turn over & press start. Serve with barbeque sauce.

Note: In case there is excess water during the cooking process, drain it & cook.

w P

o~

* Refer page 135, fig 2
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Charcoal

Category Weight Limit Utensil Instructions
1-20 FISH 0.5kg Multicook tawa For 0.5 kg
TANDOORI Highg;ack* Pomfret 3 small sized
For Marinade
Degi Mirch 2% tsp
Jeera Y tsp
Ginger paste 1tsp
Garlic paste 1tsp
Tandoori Masala Y tsp
Garam Masala 1% tsp
Amchoor 1tsp
Dhania Powder 1tsp
Lemon juice 2 tbsp
Chaat Masala Va tsp
Salt As per taste

Method :

1. Rub the fish well with besan (3tbsp), 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. Mix all ingredients given under marinade. Rub the marinade well all over the fish pieces
&letit marinade for 2-3 hours.

3. Keep the marinated fish pieces on tawa & tawa on high rack. Select the category & press
start.

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

5. When beeps, turn over again & press start.

Sprinkle chaat masala & serve with Pudina chutney & onion rings.
1-21 FALDARI 0.4 kg Multicook tawa For 0.4 kg
KABABS Hi h& " Boiled & mashed raw bananas 2 nos.
1on rac Boiled & mashed shakarkandi 2os.
Peeled & grated apple V2 cup
Fresh coriander (chopped) 2 tbsp
Fresh mint leaves (chopped) 2 tbsp
Green chillies (chopped) 2 nos.
Ginger (chopped) 2tsp
Bread crumbs 2 cup
Salt, red chilli powder, jeera powder As per taste
For stuffing
Chopped almonds 2 tbsp
Chopped cashewnuts 2 tbsp
Chopped raisins 2 tbsp
Method :

1. Inabowl take chopped almonds, cashewnuts & raisins for stuffing. Mix well & keep aside
for later use.

2. In another bow! take boiled & mashed banana, shakarkandi, grated apple, chopped
coriander & mint leaves, chopped ginger & green chillies & all the spices. Mix well. When
the mixture cools down, add bread crumbs & mix well to make a dough for kababs.

3. Divide the dough into 10 equal portions. Make round balls. Flatten each ball & fill stuffing
(as required) in the center & again re-shape into round kababs.

4. Place kababs on tawa & tawa on high rack. Put both inside the microwave. Select
category & press start.

5. When beeps, turnover the kababs & press start.

6. When beeps, again turnover the kababs & press start. Serve kababs hot with chutney of

your choice.

* Refer page 135, fig 2
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Charcoal

Category Weight Limit Utensil Instructions
1-22 SPICY 0.2~0.4kg Multicook tawa For 0.2kg 0.3kg 0.4 kg
CHICKEN & - T -
KABABS High rack® Boneles§ chicken (cut into 40 mm pieces) 200g 300g 400 g

For Marinade

Barbeque sauce 1 tbsp 1% tbsp 2 tbsp

Olive oil Y tsp 1tsp 1tsp

Garlic powder / Ginger paste 1tsp 1% tsp 2tsp

Red chilli flakes 1tsp 1tsp 1tsp

Black pepper (freshly crushed) Y2 tsp Y2 tsp 1 tsp

Onion paste 1 tbsp 1% tbsp 2 tbsp

Oregano Y2 tsp 1 tbsp 1 tbsp

Thyme Y5 tsp Yatsp 1tsp

Cumin powder 1tsp 1% tsp 1% tsp

Salt As per taste

Method :

1. Clean & wash chicken pieces & cutinto 40 mm cubes. Prick them with fork.

2. In a bowl take chicken pieces & add all the ingredients of marinade & mix well. Keep
covered for atleast 30-45 minutes in refrigerator.

3. Place all the marinated chicken pieces on tawa & place tawa on high rack. Keep in the
microwave. Select category & weight and press start.

4. When beeps, turn the chicken pieces. Remove excess water or liquid from the tawa (if
present) & press start.

5. Serve spicy chicken kababs hot with mint chutney or onion rings.

1-23 CHILKA 0.4 kg Microwave safe For 0.4 kg
KABABS (MWS) glass bowl | "ehana dal (soaked overnight) 200 g
& ki d | hly ch d ¥
Multicook tawa Snake gourd peels (roughly chopped) % cup
& Pumpkin peels (roughly chopped) Y2 cup
High rack* Whole black pepper Vatsp
Dried red chilli 1no.
Laung 3-4 nos.
Black cardamom 1 no.
Cinnamon 1" piece
Water Y cup
Qil Yatsp
Javitri 1 no.
Fresh coriander leaves 2 tbsp
Salt As per taste

Method :

1. Ina MWS glass bowl take soaked chana dal, pumpkin peels, snake gourd peels & all the
whole spices except salt & coriander leaves. Sprinkle % cup water & cover. Select
category & press start.

2. When beeps, take out the bowl, remove javitri & black cardamom and allow to cool the
mixture.

3. Grind the cooked mixture to a coarse paste inamixer, adding ¥ cup water & salt to taste. Take
out in a bowl and add freshly chopped coriander leaves. Mix well with hands & make
kababs of equal size & shape.

4. Grease the tawa with % tsp oil & put the kababs on it. Keep the tawa on high rack. Keep high
rack & tawa with kababs inside the microwave and press start.

5. Whenbeeps, sprinkle %stsp oil on allkababs and turnover the kababs and press start.

6. Servethekababs hotwith the chutney of your choice.

1-24 | JIMIKAND 0.2~0.4kg Multicook tawa For 0.2 kg 0.3 kg 0.4 kg
KE KABABS & A 7 D
High rack* Jimikand (boiled & grated) 1 cup 1% cup 2 cups
9 Fresh bread (crumbled) 2 nos. 3 nos. 4 nos.
Green chilli (chopped) 2 nos. 3 nos. 4 nos.
Cornflour 1 tbsp 1% tbsp 2 tbsp
Coriander leaves (chopped) As required
Anardana powder Ya tsp [ Y tsp [ Y tsp
Salt, red chilli powder, garam masala As per taste

Method :

1. Inabowl take boiled & grilled jimikand, chopped green chilli, coriander leaves, cornflour,
anardana powder & all the spices. Mix well.

2. Remove the sides (brown part) of the bread slices with a knife. Crumble them with hands
& add this to jimikand mixture. Mix well and make equal sized flat kababs.

3. Keep the kababs on multicook tawa. Keep tawa on high rack & keep inside the
microwave. Select category & weight and press start.

4. When beeps, turn all the kababs & press start.

5. When beeps, again turn the kababs & press start. Serve them hot with onion rings & mint
chutney.

* Refer page 135, fig 2
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1-25 KAJU 0.1~0.3kg Microwave safe For 0.1 kg 0.2 kg 0.3 kg
KABABS (MWS) gsl(ass bowl | "Botato (cut into pieces) % no. 1no. 1% no.
Multicook tawa Onion (chopped) % no. 1 no. 1 no.

Peas (shelled) 3 tbsp 4 tbsp 4 tbsp

High rack* Cauliflower (florets) % cup Y cup ¥4 cup

Ginger-garlic paste Vs tsp 1tsp 1tsp

Kaju powder 2 tbsp 4 tbsp 5 tbsp
Fresh bread crumbs (sides removed) 3 slices 4 slices 4 slices

Green chilli (chopped) 1 no. 2 nos. 2 nos.

Tomato ketchup Y2 tsp 1tsp 1 tsp

Salt, red chilli powder, garam masala As per taste

Coriander leaves (chopped) 1 tbsp \ 1% tbsp 2 tbsp

Method :

1. Ina MWS glass bowl take cut potatoes, chopped onion, peas & cauliflower. Put % cjup
water & cover. Select category & weight and press start.

2. When beeps, remove the bowl, strain the vegetables. Remove all the moisture & mash
wellwhen cool.

3. To the mashed vegetables add all the spices, chopped green chilli, coriander leaves,
kaju powder, ginger-garlic paste, tomato ketchup, fresh bread crumbs. Mix all the
ingredients very well. Make equal sized kababs out of the mixture.

4. Keep the kababs on tawa & tawa on high rack. Keep inside the microwave and press
start.

5. When beeps turn the kababs & press start. Serve them hot with mint chutney.

1-26 | MUTTON 0.3 kg Microwave safe For 0.3kg
TOAMNADTO (MWS) gsl(ass bowl | "inced mutton 3009
KABABS Multicook tawa Badi Elaichi 1 no.

& Dalchini 50 mm piece

High rack* Laung 3-4 nos.
Whole black pepper 8t010 nos.
Dried red chilli 2 nos.
Bread crumbs Ya cup
Green chilli (chopped) 2 nos.
Coriander (chopped) 2 tbsp
Lemon juice (optional) 1tsp
Salt, red chilli powder, garam masala As per taste
Tomatoes (cut into big pieces) 2 nos.

Method :
1. Ina MWS glass bowl take minced mutton, laung, badi elaichi, cinnamon, dried red chilli,
whole black peppers. Mix well & cover. Select category and press start.

2. When beeps, take out the bowl, remove cover & remove all the whole spices & discard

the water. Allow the mutton to get cooled & grind the mutton coarsely.

Take the ground mutton in a bowl, add all the spices, chopped green chilli, coriander

leaves, bread crumbs & lemon juice (optional) & mix very well.

. Make equal sized round kababs from the mixture & keep on greased tawa. Keep the
tawa on high rack. Keep inside the microwave & press start.

. When beeps, turnover the kababs & keep tomato pieces (seeds removed) and press
start. Serve them hot with mint chutney.

> @

o

* Refer page 135, fig 2
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1-27 DAHI 0.2~0.4 kg Multicook tawa For 0.2kg 0.3kg 0.4 kg
KABABS & -
High rack* Boiled potatoes 100 g 200g 250¢g
9 Boiled peas 509 759 100 g
Chopped & boiled spinach 2 tbsp 3 tbsp 4 tbsp
Hung curd 2 tbsp 3 tbsp 4 tbsp
Grated ginger 1tsp 1% tsp 2tsp
Chopped green chillies % tbsp 1 tbsp 1% tbsp
Chopped almonds % tbsp 1 tbsp 1% tbsp
Chopped raisins % tbsp 1 tbsp 1% tbsp
Besan 1 tbsp 2 tbsp 3 tbsp
Chopped coriander leaves 1 tbsp 2 tbsp 3 tbsp
Salt, garam masala, red chilli powder As per taste
Oil 1tsp [ 1tsp [ 1tsp
Cornflour For coating
Method :
1. In a bowl mix all the ingredients except oil & cornflour. Mix well while mashing the
potatoes & peas. Make flat kababs & roll each kabab in cornflour.
2. Keep the kababs on tawa & keep the tawa on high rack. Select category & weight and
press start.
3. Whenbeeps, turn over the kababs, pour the oil & press start.
4. When beeps, turn over again & press start. Serve with coriander chutney.
1-28 | CHICKEN 0.1 ~0.3Kg Multicook tawa* For 0.1kg 0.2kg 0.3 kg
LOLLIPOPS & Chicken ki 100 200 300
High rack icken keema 9 g 9
Boiled potato 1 No. 2 No. 3 No.
Ginger garlic paste 1 tbsp 1% tbsp 2 tbsp
Red chilli powder, garam masala, As per taste
amchur powder, salt
Bread crumbs For coating the loll1pops
Method :
1. Mix the chicken keema with boiled potatoes, ginger garlic paste, red chilli powder, garam
masala, amchur powder, salt.
2. Coatthe lollipops with breadcrumbs.
3. Arrange the lollipops on greased tawa. Place the tawa on high rack. Select category and
press start.
4. When beeps, turn the lollipops & press start. Serve with chutney or sauce.
1-29 | TANDOORI 0.2 kg Rotisserie™ For 0.2 kg
(EEE;I\-I'} Sweet potatoes 2 No.
Star Fruit 1 no.
Pineapple 100 g
Green apple 1 no.
For Marination
Olive oil 1tsp
Vinegar Yacup
Powder sugar 6 tsp
Anaardana 5 tbsp
Roasted cumin powder 1 tbsp
Black salt, peppercorn, chaat masala, As per taste
garam masala
Kashmiri mirch 2 tsp
Method :
1. Take olive oil in a bowl & add vinegar, powder sugar, anardana powder, garam masala,
roasted cumin powder, kashmiri mirch, & black salt and crushed peppercorn. Mix it well.
2. Marinate boiled sweet potatoes, green apple, pineapple & star fruit in the prepared
mixture for about an hour.
3. Grease the rotisserie with some oil. Put fruit pieces on skewer. And install the rotisserie in
microwave.
4. Selectmenu & press start.
5. Use rotisserie handle to take out of the microwave oven. Sprinkle chaat masala and
serve.

" Refer page 136, fig
* Refer page 135, fig 2
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1-30 | CHICKEN 0.2~0.4kg Multicook tawa For 0.2kg ‘ 0.3kg ‘ 0.4 kg
SAUTE & . Supreme chicken peices 200 g | 300 g | 400 g
High rack —
For Marination
Ginger garlic paste 2 tbsp 3 tbsp 4 tbsp
Olive oil 1tsp 1tsp 1tsp
Black pepper 1tsp 1% tsp 2tsp
Thyme/Basil leaves % tbsp 1 tbsp 1% tbsp
Salt As per taste
Method :
1. Mix all the ingredients of marinade in a bowl. Marinade the chicken pieces & keep in
refrigerator for one hour.
2. Adjustthe wooden skewers inside the chicken pieces(1 skewin 1 piece).
3. Transfer the chicken pieces on tawa & keep the tawa on high rack. Select menu & weight
and press start.
4. When beeps, turn over the pieces & press start.
5. When beeps, turn over again & press start.
1-31 | STUFFED 10 Pcs. Multicook tawa For 10 pcs
MUSHROOM Hi hs;ack“ Mushroom (Stem remove) 300 g
9 For Stuffing
Cheese (soften) 200g
Salt, Red Chilli Powder,
Onion Powder, Black pepper As per taste
Minced garlic Va cup
Cayenne pepper As per taste
Oil Ya tsp
Method :
1. Clean mushrooms with damp paper towel. Carefully break off stems.
2. Mix cheese salt, red chilli powder, onion powder, black pepper, minced garlic & cayenne
pepper and prepare mushroom stuffing.
3. Usingallittle spoon fill each mushroom cap with generous amount of stuffing.
4. Now keep the tawa on high rack. Select category & weight & press start.
5. When beep, transfer mushroom on oil greased tawa and keep inside microwave. Press
start.
6. When beep, again press start.
1-32 TOFU 0.5kg Multicook tawa For 0.5kg
TIKKA -
Low rack® Tofu cubes (cut into 40 mm cubes), 500 g
Capsicum (cut into cubes), onion (cut
into cube), tomato(cut into cubes,
pulp removed)
For marinade
Hung curd 2 tbsp
Ginger garlic paste 1 tbsp
Salt, Garam masala, Red Chilli powde| As per taste
Tandoori masala 1tsp
Tandoori Color Apinch
Qil 1tsp
Method :
1. Mix all the ingredients of the marinade in a bowl. Now add the paneer pieces capsicum,
onion, tomato & mix well keep in the refrigerator for 1 hour.
2. Now keep the tawa on low rack. Select category & weight & press start.
3. Now keep the tikka on tawa. Press start.
4. When beeps, turn over the side & pour some oil. Press start.

* Refer page 135, fig 2
# Refer page 135, fig 1
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1-33 | STUFFED 0.5kg Multicook Tawa For 0.5kg
CAPSICUM Low&rack" Capsicum (Hollowed) 500 g
For Stuffing
Paneer (mashed) 200g
Salt, Red Chilli Powder,
Garam Masala, Cumin Powder As per taste
Onion Chopped Ya cup
Coriander leaves Chopped As per taste
Qil Vatsp
Method :
1. Precook the paneer stuffing- In a MWS bowl add oil, Onions & microwave 100 % for 3
minutes. Add paneer & all the spices & coriander leaves & microwave 100% for 2
minutes.
2. Stuffthe hollowed capsicum with paneer.
3. Grease the capsicum with few drops of oil.
4. Keeptawaonlowrack. Select Category & weight and press start(Pre-heat mode).
5. Keep the capsicum on tawa & press start.
6. When beeps brush with oil & press start again.
7. Garnish with fresh coriander leaves & serve.
1-34 PUTTA 0.5kg Multicook tawa For 0.5kg
TIKKA & Diced Mutt 500
Low rack” iced Mutton 9
For marinade
Degi Mirch 2% tsp
Jeera Yatsp
Ginger paste 1tsp
Garlic paste 1tsp
Tandoori Masala Y2 tsp
Garam Masala 1% tsp
Amchoor 1tsp
Dhania Powder 1tsp
Curd 50 g
Lemon juice 2 tbsp
Chaat Masala Ya tsp
Salt As per taste
Method :
1. Mix all ingredients given under marinade. Rub the marinade well all over the mutton
pieces & letit marinade for 2-3 hours.
2. Now keep the tawa on low rack. Select category & weight & press start.
3. Keep the marinated mutton pieces on tawa. Press start.
4. When beeps, turn over the mutton pieces & press start.
5. Sprinkle chaat masala & serve with Pudina chutney & onion rings.
1-35 RESHMI 0.5kg Multicook tawa For 0.5 kg
TIKKA & Diced Chick 500
Low rack® lcec Lnicken 9
For marinade
Degi Mirch 22 tsp
Jeera Y tsp
Ginger paste 1tsp
Garlic paste 1tsp
Tandoori Masala Vs tsp
Garam Masala 1% tsp
Amchoor 1tsp
Malai 50 g
Curd 509
Dhania Powder 1tsp
Lemon juice 2 tbsp
Chaat Masala s tsp
Salt As per taste
Method :
1. Mix all ingredients given under marinade. Rub the marinade well all over the chicken
pieces & et it marinade for 2-3 hours.
2. Now keep the tawa on low rack. Select category & weight & press start.
3. Keep the marinated chicken pieces on tawa. Press start.
4. When beeps, turn over the chicken pieces & press start.
5. Sprinkle chaat masala & serve with Pudina chutney & onion rings.

* Refer page 135, fig 1
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2-1 | MIXVEG 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
safe (MWS) bowl [ "z eq (Carrot, Cauliflower, peas, | 100g | 200g | 300g | 400g | 500g
beans, potato) (Total) | (Total) | (Total) | (Total) | (Total)
Qil Vatbsp | Yatbsp | 1tbsp [1%tbsp| 2tbsp
Onion (chopped) Yacup | 1cup | 1%cup | 2cup 2 cup
Tomato (chopped) Ya cup 1cup | 1%cup | 1% cup | 1% cup
Salt, Cumin powder, Garam masala, As per taste
Red Chilli powder, Coriander powder
Method :
1. InaMWS bowl add oil, onion, tomato & all spices. Mix well, select category & weight and
press start.
2. When beeps, remove & mix well. Add vegetable & some water. Cover & press start.
3. When beeps, mix well. Cover & press start. Garnish with coriander leaves.
2-2 KADHAI 0.1~0.5kg Microwave Paneer 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
PANEER safe (MWS) bowl [ F&Z56icum & Onion (siiced) Yocup | 1cup | 1%cup | 2cup | 2% cup
Onion Paste 3tbsp | 4tbsp | 5tbsp | 6tbsp | 6% thsp
Tomato Puree 2tbsp | 3tbsp | 4tbsp |4tbsp| 5tbsp
Ginger-Garlic Paste, Salt & Sugar To taste
Red Chilli Powder, Haldi, Kasuri To taste
Methi, Garam Masala
Butter 1% tbsp | 2tbsp [ 3tbsp [3%tbsp] 4 tbsp
Fresh Cream 1tbsp | 2tbsp | 3tbsp | 4tbsp | 5tosp
Method :
1. In MWS bowl, add oil, onion paste, ginger-garlic paste, sliced capsicum & onion. Mix
well, cover. Select category & weight and press start.
2. When beep, add tomato puree, butter, fresh cream, haldi, red chilli powder, garam
masala, kasuri methi, salt, sugar and paneer cubes, mix well and press start. Stand for 5
minutes. Garnish with hara dhania and serve hot.
2-3 | DAL TADKA 0.2~0.4 kg Microwave For 0.2kg 0.3kg 0.4 kg
safe (MWS) bowl [ "2 (soaked for 2 hours) 200 g 300 g 400 g
Water 400 ml 600 ml 800 ml
Oil 2 tbsp 2 tbsp 3 tbsp
Rai, Jeera, Kasuri methi, Hara dhania,) To taste
Curry leaves, Hing, Haldi, Hari mirch
Salt, dhania powder To taste
Method :
1. Take dalin Microwave Safe bowl, add Water, Haldi & Hing.
2. Selectcategory & weight and press start to cook.
3. When beeps, take another bowl add oil, jeera, hari mirch, curry leaves, salt, dhania jeera
powder, hara dhania, kasuri methi (optional). Press start.
4. Whenbeeps, add dal, water (if required), mix well & again press start.
2-4 | SAMBHAR 0.2kg Microwave Arhar Dal (Soaked for 2 hrs) 200 g
safe (MWS) bowl oil 2 tbsp
Onion chopped 1 medium
Tomato chopped 1 medium
Mixed Vegetables chopped - 1 cup
Drumsticks, ghiya, Brinjals, Red
Pumpkin
Boiled Water 400 ml
Imli pulp, Green Chilli, Sambhar As per your taste
Masala, Salt, Gud

Method :
. Soak dal for 2 hours, In Microwave Safe Bowl take dal, haldi, onion, green chilli, tomato,

mix vegetables and boiled water. Select category and press start.

2. When beeps, in another Microwave Safe Bowl take oil, add rai, hing, curry leaves,
dhania, red chilli. Press start.
3. When beeps, mash dal very well and add to tadka. Add imli pulp sambhar masala, gud

and some water (if required). Press start. Stand for 5 minutes. Garnish with coconut and
hara dhania and serve with Idli.
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2-5 bum 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
ALOO safe (MWS) bowl | Bjied Aloo (small) 100g | 200g | 300g | 400g | 500g
Oil 2tbsp | 3tbsp | 3tbsp | 3%tbsp | 3% thsp
Jeera, pepper seeds, cloves, hing s required
Onion paste 2tbsp | 3tbsp | 4tbsp | 5tbsp | 6 tbsp
Ginger & garlic paste 1 tsp 1%tsp | 1%tsp | 2tsp 2 tsp
Tomato puree 1tbsp | 2tbsp | 3tbsp | 4tbsp | 5tbsp
Curd Y cup 1 cup 1cup | 1%cup | 1% cup
Turmeric powder, red chilli powder, As per taste
deghi mirch, salt, garam masala,
saunf powder
Method :
1. In a MWS bowl add oil, jeera, pepper seeds, cloves, hing, onion paste, ginger garlic
paste. Mix well.
2. Selectcategory & 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. Cover & press start.
5. Allow to stand for 3 minutes.
2-6 KADHI 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5kg
safe (MWS) bowl Besan 259 509 759
Curd / matha 1/2 cup 1 cup 1% cup
Qil 1 tbsp 1% tbsp 2 tbsp
Rai, cumin seeds As per taste
Chopped onions 1 cup [ 1%cup | 1%cup
Salt, red chilli powder, haldi, coriander!| As per taste
powder, amchur
Water 2 cups 3 cups 4 cups
Method :
1. In a MWS bowl add oil, rai, jeera, chopped onion. Select category & weight and press
start.
2. When beeps, mix & add besan, curd/matha, salt, red chilli powder, haldi, coriander
powder, amchur powder, water (%2 the amount mentioned per weight). Mix & press start.
3. When beeps, mix & add remaining water & press start. Pour tempering & serve.
2-7 BAATI 0.4 kg Multicook tawa For 0.4 kg
& Wheat flour 200 g
Low rack —
& Suji 509
High rack* Melted ghee 75 ml (5 tbsp)
Jeera Ya tsp
Ajwain Vatsp
Baking powder Vatsp
Salt As per taste
Haldi As required
Method :
1. In a bowl mix all the ingredients, but ghee only 3 tbsp. Knead the dough with little warm
water to make it like poori dough. Cover and keep for half an hour.
2. Make medium sized balls of the dough. Keep them on tawa & keep the tawa on low rack.
Keep aside.
3. Selectcategory & press start.
4. When beeps, keep the tawa & low rack & press start.
5. When beeps, keep the tawa on high rack.Press start. Dip the baati in melted ghee &
serve with dal.

* Refer page 135, fig 1
* Refer page 135, fig 2
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2-8 DALMA 0.3 kg Microwave For 0.3kg
safe (MWS) bowl | Fzoong Gl (soaked for 2 hours) 3009
Water 600 ml
Chopped vegetables (drumsticks, 2 cups
potato, raw banana, pumpkin, brinjal,
tomato)
For tadka
Oil 2 tbsp
Bay leafs, jeera, dry chillies, salt, haldi As per taste
Grated coconut 4 tbsp
Chopped onion 1 no.
Method :
1. In a MWS bowl add soaked moong dal, chopped vegetables & water. Mix well. Select
category & press start.
2. When beeps, in another MWS bowl add oil, bay leafs, jeera, dry chillies, salt, haldi,
grated coconut & chopped onion. Mix well & press start.
3. When beeps, mix well add the tadka ingredients to the dal. Mix well & press start.
29 PITHLA 0.6 kg Microwave safe For 0.6 kg
(MWS)gsl(ass bowl Besan 7, cup
Microwave safe Oil 1% tbsp
(MWS) flat glass Ginger, garlic, green chillies (chopped) 1 tsp each
dish Onion, Tomato (chopped) 1 no. each
Coriander chopped Afew sprigs
Water 2 cups (400 ml)
Salt, turmeric powder, garam masala, As per taste
red chilli powder
Method :
1. InaMWS flat glass dish put besan. Select category & press start.
2. When beeps, remove & in another MWS glass bowl put oil, chopped ginger, garlic, green
chilli, chopped onion & tomato, turmeric powder, garam masala, red chilli powder. Mix
well & press start.
3. When beeps, mix besan with masala & add water & salt. Mix well. Keep MWS glass bow!
in microwave & press start.
4. Stirwell. Garnish with fresh coriander & serve.
2-10 | PANCHMEL 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
KI SABZI safe (MWS) bowl | "G5 5ed vegetables (Gavarfali, 100 g 200 g 300 g
chawli, shimla mirch, kheera, gajar)
Oil Y tbsp 1 tbsp 2 tbsp
Jeera Vs tsp 1tsp 1tsp
Onion 2 cup 2 cup 1 cup
Ginger & green chilli paste 1tsp 1% tsp 2tsp
Coriander powder, amchur, haldi & salt As per taste

Method :

1. InaMWS bowl add oil, jeera, onion, ginger & green chilli paste. Mix well.

2. Selectcategory & weight and press start.

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

start.

>

stand for 5 minutes.

When beeps, mix well & add coriander powder, amchur, haldi & salt. Press start. Allow to
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2-11 | GUJARATI 0.3 kg Microwave For 0.3kg
TUVAR DAL safe (MWS) bowl [ =2 gar 7 Arhar dal (soaked for 2 3009
hours)
Water 600 ml
Qil 1 tbsp
Mustard seeds Y2 tsp
Jeera Yz tsp
Finely chopped ginger 1 tbsp
Slit green chillies 3 nos.
Curry leaves Afew
Chopped tomato 2 nos.
Chopped onion 1 no.
Hing Apinch
Salt, turmeric powder, red chilli powder As per taste
Jaggery (Gud) As per taste
Method :
1. In a MWS bowl add tuvar dal, salt, hing, turmeric powder, water. Mix well. Select
category &press start.
2. When beeps, remove the dal.
3. In another MWS bowl add oil, mustard seeds, jeera, finely chopped ginger, slit green
chillies, curry leaves, chopped, onions, red chilli powder. Mix well & press start.
4. When beeps, remove the bowl & add these ingredients to the dal. Add tomato, jaggery &
mix well. Press start. Squeeze lemon juice & serve.
2-12| BUTTER 0.3~0.5kg Microwave For 0.3kg 0.4 kg 0.5kg
CHICKEN safe (MWS) bowl | FEricken (boneless) 300 g 200 g 500 g
Ginger garlic paste 2 tbsp 2 tbsp 3 tbsp
Tomato puree ¥ cup 1 cup 1 cup
Chopped onions 1 no. 1 no. 2 nos.
Garam masala, dhania powder, jeera As per taste
powder, kasuri methi, red chilli
powder, salt
Kaju paste 2 tbsp 2% tbsp 3 tbsp
Fresh cream 1 cup 1% cup 1% cup
Butter 2 tbsp 3 tbsp 3% tbsp
Oil 2 tbsp 2% tbsp 2% tbsp
Slit green chillies 3 nos. 4 nos. 5 nos.
Method :
1. In a MWS bowl add oil, ginger garlic paste, chopped onions, garam masala, dhania
powder, jeera powder, salt. Mix well. Select category & weight & press start.
2. When beeps, mix well, add tomato puree, red chilli powder, kasuri methi, chicken pieces.
Mix well & cover. Press start.
3. Whenbeeps, mix well, add kaju paste, cream & butter. Mix well & cover. Press start.
4. Garnish with slit chillies.
2-13 BEANS 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
PORIAL safe (MWS) bowl French beans (cut evenly) 100 g 200g 300g
Oil 1tsp 1tsp 2tsp
Mustard seeds Ya tsp V2 tsp Y2 tsp
Urad dhal Ya tsp Y2 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, green chillies & salt. Select category &
weightand press start.
2. When beeps, add beans, sprinkle little water. Cover & press start.
3. Add grated coconut, cover & stand for 3 minutes.
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2-14 GOAN 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5kg
'Z%T;g? safe (MWS) bowl | B iieq botato 300 g 2009 500 g
Boiled mix veg (capsicum, cauliflower, 100 g 150 g 200g
carrot, peas)
Chopped onion 1 no. 2 nos. 3 nos.
Oil 1% tbsp 2 tbsp 2 tbsp
Mustard seeds 1tsp 1% tsp 2tsp
Grated coconut 2 tbsp 2V, tbsp 3 tbsp
Coconut milk 1 cup 1% cup 1% cup
Tomato puree 2 cup 1 cup 1 cup
Kaju powder 1 tbsp 2 tbsp 3 tbsp
Salt, red chilli powder As per taste
Fresh cream 2 tbsp 3 tbsp 4 tbsp
Coriander Afew sprigs
Method :
1. Ina MWS bowl add oil, mustard seeds & chopped onion. Select category & weight and
press start.
2. When beeps, add grated coconut, coconut milk, tomato puree, kaju powder, salt, red
chillipowder & press start.
3. When beeps, mix well & add boiled potato & mix vegetables & fresh cream. Press start.
Give standing time of 3 minutes.
4. Garnish with chopped coriander leaves & serve.
2-15 VEG 0.3 kg Microwave safe For 0.3 kg
HANDVA@ (MWS) flt glass | | Rigs 200 g (1 cup)
& Urad Dal (Dehusked) 2 tbsp
Low rack Sour curd Y2 cup
& Boiled vegetables (Potato, Carrots, 2 cups
High rack** Peas, Palak)
Oil 1tsp
Lemon juice 2tsp
Baking soda Apinch
Chilli powder, turmeric powder, salt As per taste
Ginger & chilli paste 1tsp
Mustard seeds 1tsp
Curry leaves Afew sprigs
Hing Vatsp
Method :
1. Clean, wash & soak the rice & dal together in enough water for at least 4 to 5 hours. Drain
&keep aside.
2. Blend in a mixer till smooth, add the curds & mix well. Cover & keep aside to ferment
overnight.
3. After fermentation, add salt, chilli powder, turmeric powder, Baking soda, ginger & green
chilli paste. Mix well.
4. Ina MWS bowl, add oil, mustard seeds & curry leaves & microwave for 2 minutes and
keep aside.
5. Add the boiled vegetables to the fermented batter, add the tadka prepared & lemon juice
& hing. Mix well all the ingredients.
6. Pourthe batterin MWS flat glass dish. Keep aside.
7. Select category & press start. (Pre-heat process)
8. When beeps, keep the MWS flat glass dish on low rack & press start.
9. When beeps, transfer the MWS flat glass dish to high rack & press start.

@ Do not put anything in the oven during Pre-heat mode.

** Refer page 135, fig 5
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Category Weight Limit Utensil Instructions
2-16 | KASHMIRI 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
PX,@%ER safe (MWS) bowl | 5aneer pieces 100g | 200g | 300g | 400g | 500g

Kaju paste 2 tsp 3tsp 4 tsp 5 tsp 6 tsp

Sliced onions Y2no. | 1nos. | 1%nos.|1%nos.| 2nos.

Chopped ginger 1tsp 2 tsp 3 tsp 4 tsp 5 tsp

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

Chilli powder As per taste

Khus Khus paste 1tbsp | 2tbsp | 3tbsp | 4tbsp | 5tbsp

Tomato puree Y5 cup 1cup | 1%cup | 2cup 2 cup

Milk Yacup | Yacup | 1cup | 1%cup | 1% cup

Garam masala & salt As per taste

Method :

1. Ina MWS bowl add oil, onion slices, chopped ginger & garlic. Select category & weight
and press start.

2. When beeps, mix well, add khus khus paste, kaju paste, tomato puree, chilli powder,
garam masala & salt and press start.

3. Whenbeeps, mix well, add paneer pieces and milk. Press start. Stand for 3 minutes.

2-17 KADHAI 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
CHICKEN safe (MWS) bowl | FBoneless chicken 100g | 2009 | 300g | 400g | 500g

Oil 1tbsp | 2tbsp | 3tbsp | 3tbsp |3%tbsp

Methidana Yatsp Ya tsp 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. [1%nos.| 2nos. [ 2nos. | 2nos.

Ginger (finely sliced) 1tbsp | 2tbsp | 3tbsp | 4tbsp |4% tbsp

Cream For garnishing

Method :

1. In Microwave Safe Bowl add oil, methidana, onion slices, garlic, dhania powder, red chilli
powder, chicken & salt. Cover. Select category & weight and press start.

2. When beeps, mix well & add tomato puree, hara dhana, capsicum & ginger. Mix well &
cover and press start. Stand for 3 minutes.

3. Add cream. Mix well. Serve hot.

2-18 | BAIGAN KA 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5kg
BHARTA safe (MWS) bowl [ "B =io2n (Chopped in big pieces) 300 g 200 g 500 g

Qil 1 tbsp 1% tbsp 2 tbsp

Chopped onions 1 cup 1% cup 2 cup

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 masala, As per taste

red chilli powder, haldi

Chopped coriander leaves Afew sprigs

Method :

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

2. When beeps, remove & mash the baigan well.

3. 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.

4. When beeps, mix well. Add the mashed baingan & mix well. Press start. Allow to stand for
3minutes. Garnish with coriander leaves.
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Category Weight Limit Utensil Instructions
2-19 KOFTA 0.1 ~0.3kg Microwavesafe For 0.1 kg 0.2 kg 0.3 kg
CURRY (M"Vscj)ig'ﬁt 9lass | Grated Lauki 100 g 200 g 300 g
& Besan 1 tbsp 2 tbsp 3 tbsp
Microwave Chopped Onion ¥ cup 1 cup 1 cup
safe (MWS) bowl | | Tomato puree s cup 2 cup 1 cup
Chopped garlic 1tsp 1% tsp 2tsp
Chopped Ginger 1tsp 1% tsp 2tsp
Coriander power, haldi, garam masala As per taste
red chilli powder, jeera, salt
Oil Vatbsp | 1 tbsp [ 1%tbsp
Water % cup | 1 cup | 1%cup
Lemon juice As per taste

Method :

1. In a bowl mix grated lauki, besan, salt & haldi together. Mix well & prepare balls of
medium size out of the mixture.

2. Grease a MWS flat glass dish & keep the koftas on it select category & weight & press
start.

3. When beeps, remove ina 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.

2-20 ALOO 0.3-0.5kg Microwave For 0.3 kg 0.4 kg 0.5 kg
GOBHI safe (MWS) bowl | "Botatoes (chopped) 150 g 200 g 250 g
Cauliflower florets 150 g 200 g 250 g
Qil 1 tbsp 2 tbsp 3 tbsp
Jeera 1 tbsp 1 tbsp 1 tbsp
Chopped onion ¥ cup Vs 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. Ina MWS bowl add oil, jeera, chopped onion, green chillies, mix well. Select Category &
weight & press start.

2. 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.

3. 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.

2-21 MATAR 0.2-0.4 kg Microwave For 0.2 kg 0.3 kg 0.4 kg
PANEER safe (MWS) bow! | Marar 7009 1509 2009
Paneer Cubes 100 g 150 g 200g
Qil 1 tbsp 1%tbsp 2 tbsp
Tomato puree Ya cup Y. cup 1 cup
Chopped Onion 1 tbsp 1% tbsp 2 tbsp
Chopped Ginger 1 tsp 1% tsp 2tsp
Chopped garlic 1tsp 1% tsp 2 tsp
Jeera powder, salt, haldi, red chilli As per taste
powder, garam masala
Coriander leaves Afew sprigs
Water Ya cup Vs cup 1 cup

Method :

1. InaMWS bowl add oil, chopped ginger, garlic, onion. Mix well select category & weight &
press start.

2. When beeps, mix well, add paneer cubes, peas, tomato puree, jeera, powder, salt, haldi,
red chilli powder, garam masala. Mix well cover. Press Start.

3. When beeps, mix well, add water, coriander leaves & cover. Press start. Stand for 5
minutes.
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Category Weight Limit Utensil Instructions
2-22 | GATTEKI 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5kg
SABZI safe (MWS) bowl For making gattas
Besan 100 g 1259 150 g
Red chilli powder, haldi, dhania As per taste
powder, salt
Water As required
For Subzi
Oil 1 tbsp 1% tbsp 2 tbsp
Rai, jeera 2tsp 2 tsp 3tsp
Curry leaves Afew
Sour curd 1 cup [ 1 cup [ 1%cup
Red chilli powder, haldi, dhaniya As per taste
powder, salt
Tomato puree Ya cup ‘ Y cup ‘ 1 cup
Method :
1. In a bowl mix besan, red chilli powder, haldi, dhania powder, salt. Add water, little oil and
make it like a chapati dough.
2. After making the dough break the dough into different pieces and make the rolls out of
those pieces.
3. InaMWS bowl add the rolls & water (to cover the rolls completely). Cover.
4. Select category & weight and press start.
5. When beeps, remove. Take out the gattas, allow to cool. Cut theminto slices.
6. Ina 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.
2-23 EGG 0.1 ~0.3kg Microwave For 0.1kg 0.2 kg 0.3 kg
CURRY safe (MWS) bowl [ FEoiieqeggs 2 nos. 4 nos. 6 nos.
Onions (chopped) 2 nos. 3 nos. 4 nos.
Green chilli 1 no. 2 nos. 3 nos.
Garlic (pods) 6-7 nos. 8-10 nos. 10-12 nos.
Ginger (chopped) 1 tbsp 1% tbsp 2 tbsp
Tomato puree 3 tbsp 5 tbsp 6 tbsp
Water Y2 cup 1 cup 1% cup
Green peas (shelled) Ya cup Y2 cup 1 cup
Salt, red chilli powder, garam masala, As per taste
turmeric powder, dhania powder
Oil 2 tbsp 3 tbsp 3 tbsp
Coriander leaves Afew sprigs
Method :
1. Put chopped onions, green chilli, garlic, ginger in a spice blender & make paste adding 1
tbsp water.
2. Ina MWS bowl take oil & add the paste. Mix well. Select category & weight and press
start.
3. When beeps, stir & add tomato puree, peas, water & all the spices. Mix well & press start.
4. When beeps, stir & add boiled eggs (each cutinto 2), add some water if required. Mix well
& press start. Garnish with fresh coriander leaves & serve hot.

2-24 JHINGA 0.2~0.4kg Microwave For 0.2 kg 0.3 kg 0.4 kg
MATAR safe (MWS) bowl Prawns (deviened & cleaned) 509 100 g 150 g
CURRY

Peas (shelled) Y cup 1 cup 1 cup
Water Ya cup Y2 cup 1 cup
Salt, red chilli power, garam masala As per taste
Qil 1 tbsp 1% tbsp 2 tbsp
For Paste
Onions 1no. 2 nos. 22 nos.
Green chilli 1 no. 2 nos. 2 nos.
Coriander powder, turmeric powder As per taste
Ginger (chopped) 1tsp [ 1tsp ] 2tsp
Method:
1. Grind all together onions, green chilli, ginger, coriander powder & turmeric powder without
adding any water & make a paste.
2. InaMWS bowltake oil & paste. Mix well. Select category & weightand press start.
3. When beeps, mix & add shelled peas, prawns, all other spices & water. Mix well & cover and
press start.
4. Whenbeeps, remove lid & stirwell. Press start. Serve hotwith steamed ice.
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Category Weight Limit Utensil Instructions
2-25 DUM 0.6 kg Microwave safe For 0.6 kg
TANGRI (MWS) gsl(ass bowl Chicken legs 5 nos.
High rack For Marinade

Hung curd 4 tbsp
Fresh cream 1 tbsp
Ginger-garlic paste 1tsp
Qil Y2 tbsp
Tandoori chicken masala 1 tbsp
Kasoori methi As required
Salt, red chilli powder, garam masala, As per taste
black pepper powder
For Gravy
Fresh tomato paste 5 tbsp
Onion paste 5 tbsp
Tomato puree 3 tbsp
Ginger-garlic paste 1 tsp
Qil 2 tbsp
Fresh coriander leaves (chopped) As required
Salt, red chilli power, garam masala, As per taste
dhaniya powder

Method :

1. Take chicken legs, wash, clean & pat dry them with kitchen towel. Make cuts on legs with
asharp knife & keep aside.

2. Inabowl take all the ingredients of marinade & mix to a thick paste. Apply the marinade
on chicken legs all over & inside the cuts as well. Keep covered inside the refrigerator for
atleast halfan hour.

3. After marination is done, keep the marinated chicken legs on high rack. Place tissue
paper on the glass tray to absorb all drippings. Keep high rack with chicken legs in the
microwave. Select category & press start.

4. When beeps, turn the chicken legs & press start.

5. When beeps, remove chicken legs & high rack from microwave & keep aside. Ina MWS
glass bowl take all the ingredients given for gravy. Mix well & press start.

6. Take chicken legs & roll in the gravy. Mix well & serve hot with butter naan or laccha
parantha.

2-26 MAKKI 0.1 ~0.3kg Microwave For 0.1kg 0.2kg 0.3 kg
KORMA safe (MWS) bowl Comns 100 g 200 g 300 g
Peas Ya cup Y cup 2 cup
Onion (chopped) 1 no. 2 nos. 2 nos.
Tomato (chopped) 1 no. 2 nos. 2 nos.
Green chilli (chopped) 1 no. 2 nos. 3 nos.
Beaten curd 4 tbsp 6 tbsp 8 tbsp
Water (for boiling) Y cup 1 cup 1 cup
Water (for cooking) Ya cup Y2 cup 1 cup
Salt, red chilli power, turmeric powder, As per taste
garam masala
Oil Y tbsp ‘ 1 tbsp ‘ 1%z tbsp
Method :
1. Ina MWS glass bowl put corns, peas, water (for boiling) & stir. Select category & weight
and press start.
2. When beeps, remove & strain the corns & peas in a strainer & keep aside. In the same
glass bowl add put oil, chopped onion, tomato & green chilli. Mix well & press start.
3. When beeps, add corns & peas, water (for cooking), add all spices, beaten curd & mix
well. Press start. Give standing time of 5-10 minutes & serve hot.
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Category Weight Limit Utensil Instructions
2-27 LITTI 6 Pc Multicook tawa For Dough
Low&rack” Whole wheat flour 1 cup

Curd Vs cup

Desi ghee 2 tbsp

Ajwain 1tsp

Salt As per taste
Baking soda Apinch
Water (to knead the dough) Ya cup
For Stuffing

Sattu Y2 cup
Chopped onion Y2 cup
Chopped coriander Y cup
Chopped green chilli 1 tbsp
Chopped ginger 1tsp
Mustard oil 1 tbsp
Red chilli pickle masala 1 tbsp
Lemon juice 1tsp
Salt, red chilli powder, garam masala As per taste

Method :

1. In a bowl mix all the ingredients of dough except water & mix well with hands. Now add
water & knead a soft dough. Cover & keep aside for 10-15 minutes.

2. Inanother bowl take all the ingredients of stuffing & mix very well. If the stuffing is too dry,
then add 1 or 2 cup water (just enough to mix all the ingredients) & mix well. The stuffing
should not be wet.

3. Divide the dough into 6 equal medium sized balls (approx. 45 g each). Now fill the stuffing
(1-2 tbsp) & make round shape balls.

4. Keep multicook tawa on low rack & keep tawa and rack inside the microwave. Select
category and press start.

5. When beeps, keep the prepared balls on tawa & keep tawa on low rack & press start.

6. When beeps, change over the side. Press start. Dip the hot Litti in melted ghee & serve
hotwith chokha.

2-28 | CHOKHA 0.3kg Microwave safe For 0.3kg
(MWS) 98"355 bowl | IBrinjal (peeled & chopped) 300g
Multicook tawa Onion (chopped) 1 no.
& Tomato (de-seeded & cut into pieces) 3 nos.
High rack* Green chilli (chopped) 2 nos.
Coriander leaves (chopped) 2 tbsp
Ginger (chopped) 1 tsp
Mustard oil Vs tbsp
Salt, red chilli powder As per taste

Method :

1. Ina MWS glass bowl take peeled & chopped brinjal pieces. Sprinkle some water. Select
category & press start.

2. When beeps, remove MWS glass bowl from the microwave. Mash the cooked brinjal
with the back of the spoon/laddle & keep aside.

3. Take tomatoes pieces & keep on tawa. Keep tawa & high rack inside the microwave &
press start.
4. When cooking ends, add grilled tomatoes to the mashed brinjal. Add all the spices,
mustard oil, chopped onions & green chilli, coriander leaves & mix very well & mash a
little. Serve chokha with freshly made Litti.
2-29 METHI 0.2~0.4 kg Microwave For 0.2kg 0.3kg 0.4 kg
ALOO safe (MWS) bowl Methi leaves (chopped) 2 cups 3 cups 4 cups
Big size potato (cut in pieces) 1 no. 2 nos. 3 nos.
Tomato (chopped) 1 no. 2 nos. 3 nos.
Qil 1 tbsp 1% tbsp 2 tbsp
Green chilli (chopped) 1 no. 2 nos. 2 nos.
Salt, red chilli powder, haldi, garam As per taste
masala
Method :
1. In a MWS bowl take oil, chopped green chilli & chopped tomato. Mix well. Select
category & weight and press start.
2. When beeps, mix & add cut potatoes. Sprinkle little water on top. Cover & press start.
3. When beeps, remove cover. Add chopped methi leaves & all the spices. Mix well & cover.
Press start. Give standing time for 5 minutes. Serve hot with chappati or parantha.

* Refer page 135, fig 1

* Refer page 135, fig 2
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Category Weight Limit Utensil Instructions
2-30 | KADDU KI 0.2~0.5kg Microwave For 0.2kg 0.3kg 0.4 kg 0.5kg
SABZI safe (MWS) bowl | Fezgdu (cut into pieces) 200 g 3009 200 g 500 g

Chopped tomato 1 no. 2 nos. 3 nos. 4 nos.
Chopped green chilli 1 no. 2 nos. 3 nos. 4 nos.
Finely chopped ginger Y tsp Y tsp 1tsp 1tsp
Chopped coriander leaves 1 tbsp 2 tbsp 3 tbsp 4 tbsp
Qil 1 tbsp 1Y% tbsp 2 tbsp 2% tbsp
Salt, red chilli power, garam masala, As per taste
amchoor, turmeric powder

Method :

1. In a MWS bowl take kaddu pieces, sprinkle some water & cover. Select category &
weightand press start.

2. When beeps, remove kaddu & keep aside. In another MWS bowl put oil, chopped ginger,
green chilli, coriander leaves & chopped tomatoes. Mix well & press start.

3. When beeps, remove & mix well. Add cooked kaddu & all the spices. Mash with the back
ofladdle /spoon. Press start. Serve hot.

2-31 PALAK 0.1~0.3kg Microwave For 0.1kg 0.2kg 0.3 kg
KEEMA safe (MWS) bowl | "B3jak Teaves (chopped) 1% cup 2Y; cups 3% cups
Chicken keema % cup 1 cup 1% cup
Chopped onion 1 no. 2 nos. 3 nos.
Tomatoes 2 nos. 3 nos. 4 nos.
Dry red chillies 2 nos. 3 nos. 4 nos.
Ginger (chopped) Y5 tsp 1tsp 1tsp
Garlic (chopped) Y2 tsp 1tsp 1tsp
Salt As per taste
Qil 1 tbsp 1% tbsp 2 tbsp
Kalonji Yatsp Yatsp Vs tsp
Saunf Ya tsp Y tsp Y tsp
Jeera Yatsp Yo tsp Y tsp
Methi dana Ya tsp Y tsp Y tsp

Method :

1. In a spice blender take tomatoes (cut into pieces), chopped ginger, chopped garlic, dry
red chilli, a pinch of salt & make a puree of it. Keep aside for later use.

2. Ina MWS bowl take oil, saunf, jeera, kalonji & methi dana, chopped onions. Mix well.
Select category & weight and press start.

3. When beeps, stir well & add chicken keema & tomato puree. Mix & cover and press start.

4. When beeps, stir well. Add chopped palak leaves, salt & press start. Serve hot with butter
naan or tandoori roti.

2-32 PANEER 0.2~0.4kg Microwave For 0.2 kg 0.3kg 0.4 kg
Hf\IRSJ:LI safe (MWS) bowl Paneer (cut into cubes) 200 g 3009 400 g
Pista (skin removed) 2 tbsp 3 tbsp 4 tbsp
Coriander leaves Ya cup Y2 cup % cup
Milk Ya cup Y cup Y2 cup
Salt & pepper As per taste
Onion 2 nos. 3 nos. 4 nos.
Green chilli (chopped) 2 nos. 3 nos. 4 nos.
Oil 1 tbsp 2 tbsp 2% tbsp
Dhania powder % tbsp 1 tbsp 1 tbsp
Garlic (chopped) 1tsp 1% tsp 1%2 tsp
Water ¥ cup 1 cup 1 cup

Method :

1. Peel & cut onions into 4 pieces. Put pista & chopped onion in a MWS bowl. Put water &
cover. Select category & weight and press start.

2. When beeps, remove from microwave & cool. Grind boiled onion pieces, pista along with
water, salt, pepper, dhania powder, coriander leaves, green chilli, garlic to a fine green
paste.

3. Putthe prepared paste in the same MWS bowl, put oil & milk, mix well & press start.

4. When beeps, mix again, put paneer cubes & mix. Adjust seasoning. Press start. Garnish
with fresh cream. Serve hot.
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Category Weight Limit Utensil Instructions
2-33 BANDH- 0.3~0.5kg Microwave For 0.3kg 0.4 kg 0.5kg
321‘_3:% safe (MWS) bowl | Feaphage Teaves (chopped) 300g 4009 5009
Peas 1 cup 1 cup Y cup
Tomato (chopped) 2 nos. 3 nos. 3 nos.
Qil 1Y% tbsp 2 tbsp 2 tbsp
Green chilli (chopped) 2 nos. 2 nos. 2 nos.
Salt, red chilli powder, haldi, garam As per taste
masala
Method :
1. In a MWS bow! take oil, chopped green chilli & chopped tomato. Mix well. Select
category & weight and press start.
2. When beeps, mix & add peas. Sprinkle little water on top. Cover & press start.
3. When beeps, remove cover. Add chopped cabbages leaves & all the spices. Mix well &
cover. Press start. Give standing time for 5 minutes. Serve hot with chappati or parantha.
2-34 IMUSHROOM| 0.3~0.5kg Microwave For 0.3kg 0.4 kg 0.5kg
CHILLI safe (MWS) bowl Mushroom (chopped) 300g 400g 500g
Onion (chopped) 1 cup 1 cup Y cup
Tomato (chopped) 2 nos. 3 nos. 3 nos.
Qil 1% tbsp 2 tbsp 2 tbsp
Ginger garlic paste 1 tbsp 1% tbsp 1% tbsp
Green chilli (chopped) 2 nos. 2 nos. 2 nos.
Salt, red chilli powder, garam masala As per taste
Method :
1. Ina MWS bowl take oil, ginger garlic paste, chopped green chilli & chopped onion. Mix
well. Select category & weight and press start.
2. When beeps, mix & add chopped tomato. Sprinkle little water on top. Cover & press start.
3. When beeps, remove cover. Add chopped mushroom & all the spices. Mix well & cover.
Press start. Give standing time for 5 minutes. Serve hot with chappati or parantha.
2-35 | KALONJI 0.3~0.5kg Microwave For 0.3 kg 0.4 kg 0.5 kg
ALOO safe (MWS) bowl [ "B oiieq Potato (chopped) 3009 2009 5009
Kalonji 1 tbsp 1 thsp 1% tbsp
Tomato (chopped) 2 nos. 3 nos. 3 nos.
QOil 1% thsp 2 tbsp 2 tbsp
Green chilli (chopped) 2 nos. 2 nos. 2 nos.
Salt, red chilli powder, garam masala, As per taste
haldi
Method :
1. Ina MWS bowl take oil, chopped green chilli & add kalolnji & chopped tomato. Mix well.
Select category & weight and press start.
2. When beeps, mix & add potato. Sprinkle little water on top. Cover & press start.
3. When beeps, remove cover. Add all the spices. Mix well & cover. Press start. Give
standing time for 2 minutes. Serve hot with chappati or parantha.
2-36 | DAHIALOO 0.3~0.5kg Microwave For 0.3kg 0.4 kg 0.5 kg
safe (MWS) bowl [ "B oiieq Potato (chopped) 3009 2009 5009
Fresh Curd 1 Cup 1 Cup 1% Cup
Tomato (chopped) 2 nos. 3 nos. 3 nos.
Besan 2 tbsp 2 tbsp 3 tbsp
Water 1 Cup 1 Cup 1% Cup
Oil 1% tbsp 2 tbsp 2 tbsp
Green chilli (chopped) 2 nos. 2 nos. 2 nos.
Salt, red chilli powder, garam masala, As per taste
haldi, jeera
Method :
1. Ina MWS bowl take oil, chopped green chilli, jeera & chopped tomato. Mix well. Select
category & weight and press start.
2. When beeps, mix & add potato, besan & water. Sprinkle little water on top. Cover & press
start.
3. When beeps, remove cover.Add curd & all the spices. Mix well & cover. Press start. Give
standing time for 2 minutes. Serve hot with chappati or parantha.
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2-37 ALOO 0.3~0.5kg Microwave For 0.3kg 0.4 kg 0.5kg
otato (choppe g g g
S'\Iﬂ-ill'gllcl:_ﬁ» safe (MWS) bowl P (ch o) 300 200 500
Capsicum (chopped) 1 cup 1 cup Y cup
Tomato (chopped) 2 nos. 3 nos. 3 nos.
Qil 1Y% tbsp 2 tbsp 2 tbsp
Green chilli (chopped) 2 nos. 2 nos. 2 nos.
Salt, red chilli powder, haldi, garam As per taste
masala
Method :
1. In a MWS bow! take oil, chopped green chilli & chopped tomato. Mix well. Select
category & weight and press start.
2. When beeps, mix & add potato. Sprinkle little water on top. Cover & press start.
3. When beeps, remove cover. Add chopped capsicum & all the spices. Mix well & cover.
Press start. Give standing time for 5 minutes. Serve hot with chappati or parantha.
2-38 | PANEER 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
BHURJI safe (MWS) bowl | '55neer (mashed) 700g | 200g | 300g | 400g | 5009
Qil 1tbsp | 1%tbsp| 2tbsp |2%tbsp| 3 tbsp
Chopped capsicum 1 no. 2nos. | 3nos. | 4nos. | 4nos.
Chopped onion Y5 cup 1 cup 1cup | 1%cup| 2cup
Coriander leaves Afew sprigs
Coriander powder, jeera powder, red As per taste
chilli powder, salt

Method :

1. InaMWS bowl add oil, onion & capsicum. Select category & weight and press start.
2. When beeps, mix well & add paneer, coriander leaves, coriander powder, jeera powder,
red chilli powder & salt. Mix well & press start.
3. Serve with toast orwrapped in roti.

2-39 |SCRAMBLED 0.2~0.4 kg Microwave safe For 0.2kg 0.3 kg 0.4 kg
EGGS (MWS()jifSIit glass Eggs 2 nos. 3 nos. 4 nos.
Milk 2 tbsp 3 tbsp 4 tbsp
Salt, pepper As per taste
Butter / oil For greasing
Coriander leaves (chopped) For garnishing
Method :
1. Grease a MWS flat glass dish with butter or oil.
2. Inanother bowl lightly beat eggs, milk, salt & pepper together.
3. Now pour the egg mixture in greased MWS flat glass dish. Select category & weight and
press start.
4. When beeps, mix well & again press start. Stand for 3 minutes. Mix well & garnish with
chopped coriander leaves & serve.
2-40 [MUSHROOM| 0.5kg Microwave For 0.5 kg
CAPSICUM Safe (MWS) Bow! | quisiroom (chopped) 5009
Capsicum (chopped) ¥ cup
Tomato (chopped) 3 nos.
Oil 2 tbsp
Ginger garlic paste 1% tbsp
Green chilli (chopped) 2 nos.
Salt, red chilli powder, garam masala As per taste
Method :
1. Ina MWS bowl take oil, ginger garlic paste, chopped green chilli & chopped tomato. Mix
well. Select category & weight and press start.
2. When beeps, mix & add mushrooms. Sprinkle little water on top. Cover & press start.
3. When beeps, remove cover. Add chopped capsicum & all the spices. Mix well & cover.

Press start. Give standing time for 5 minutes. Serve hot with chappati or parantha.
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2-41 MURI 0.5kg Microwave For 0.5kg
GHANTO safe (MWS) bowl Potato (chopped) 500g
Capsicum (chopped) 2 cup
Tomato (chopped) 3 nos.
Oil 2 tbsp
Green chilli (chopped) 2 nos.
Salt, red chilli powder, haldi, garam As per taste
masala
Method :

1. In a MWS bow! take oil, chopped green chilli & chopped tomato. Mix well. Select
category & weight and press start.

When beeps, mix & add potato. Sprinkle little water on top. Cover & press start.

When beeps, remove cover. Add chopped capsicum & all the spices. Mix well & cover.
Press start. Give standing time for 5 minutes. Serve hot with chappati or parantha.

wn
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Rice Delight

Category Weight Limit Utensil Instructions
31 CHICKEN 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
BIRYANI safe (MWS) bowl | "B5smati rice (soaked for 1 hour) 700g | 200g | 300g | 400g | 5009
Boneless chicken 100 g 200 g 300g 400 g 500 g
For Marinade
Hung curd Vs cup Tcup | 1%cup | 2cup | 2% cup
Tomato puree 2tbsp | 3tbsp | 4tbsp | 5thsp | 6 tbsp
Ginger garlic paste 1tbsp | 1%tbsp|1%tbsp| 2tbsp | 2tbsp
Salt, garam masala, coriander powder| As per taste
red chilli powder, turmeric powder
Oil 1tbsp [1%tbsp| 2tbsp [2%tbsp| 3 tosp
Onion Yacup | 1cup [ Tcup [1%cup [ 1%cup
Salt If required
Coriander leaves A few springs
Water 200 ml [ 400 mi | 600 ml | 650 ml [ 750 ml
Method :
1. Marinade the chicken & keep it in refrigerator for 1 hour.
2. Ina MWS bowl add oil, chopped onions & marinated chicken & cover. Select category &
weightand press start.
3. When beeps, mix well, add rice, salt (if required), coriander leaves, water. Cover & press
start. Stand for 5 minutes. Serve hot.
3-2 GOSHT 0.1~0.5kg Microwave For 01kg | 02kg | 0.3kg | 0.4kg | 0.5kg
BIEF’&XNI safe (MWS) bowl [ FB2cmatirice (soaked for 1 hour) 1009 | 2009 | 300g | 400g | 5009
Boneless mutton 100 g 200g | 300g | 400g | 500g
Qil 1tbsp | 1%tbsp| 2tbsp |2%tbsp| 3tbsp
Chopped onion % cup 1 cup 1cup | 1%cup | 1% cup
Ginger garlic paste 1tbsp | 1%thsp|1%tbsp| 2tbsp | 2tbsp
Jeera, laung, tej patta, salt, red chilli As per taste
powder, garam masala
Water 200 mi [ 400 ml [ 600 ml [ 650 ml [ 750 ml
Method :
1. Ina MWS bowl add oil, jeera, laung, tej patta onion, ginger garlic paste, mutton & cover.
Select category & weight and press start.
2. When beeps, mix well, add rice, water, salt, red chilli powder, garam masala & cover.
Press start. Stand for 5 minutes. Serve hot.
3-3 | MALABAR 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
BIRYANI safe (MWS) bowl [ "B 2cratirice (soaked for 1 hour) 1009 | 2009 | 300g | 400g | 500g
Boneless chicken 100 g 200g | 300g | 400g | 500g
For Marinade
Sallt, red chilli powder, turmeric powder As per taste
Oil 1tbsp [1%tbsp| 2tbsp [2%tbsp] 3 tosp
Salt, biryani masala As per taste
Curd 1tbsp |1%tbsp| 2tbsp |2V tbsp| 3 tbsp
Sliced tomato 1 No. 1No. | 2Nos. | 2Nos. | 3 Nos.
Sliced onion 1 No. 1No. | 2Nos. | 2Nos. | 3 Nos.
Water 200 ml | 400 ml | 600 ml | 650 ml | 750 ml
Method :
1. Marinade the chicken &refrigerate it for 1 hour.
2. In a MWS bowl add oil, onion, chopped coriander & mint leaves, biryani masala & salt.
Mix, select category & weight & press start.
3. When beeps, remove the bowl & in another MWS bowl add soaked rice, water, tomato,
curd, mix & cover. Press start.
4. When beeps, add the marinated chicken to the first bowl. Cover & press start. Stand for 5
minutes. Serve hot.
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Category Weight Limit Utensil Instructions
3-4 | PINEAPPLE 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
FRIED RICE safe (MWS) bowl | "B5smati rice (soaked for 1 hour) 700g | 200g | 300g | 400g | 5009
Oil 1tbsp | 1%tbsp| 2tbsp |2%tbsp| 3 tbsp
Mix veg - Peas, french beans, carrots,| % cup 1cup | 1%cup | 2cup | 2% cup
capsicum
Pineapple (chopped) Y cup 1 cup 1cup |1%cup| 2cup
Ajinomoto Apinch
Red chilli powder, chilli sauce, soya As per taste
sauce
Water 200 ml | 400 ml | 600 ml | 650 ml | 750 ml
Method :
1. In a MWS bowl add oil, mix vegetables, ajinomoto, red chilli powder, soy sauce, chilli
sauce. Mix & select category & weight & press start.
2. When beeps, remove, in another MWS bowl add rice & water & press start.
3. When beeps, add the boiled rice to the vegetables, add pineapple pieces. Mix & press
start. Stand for 5 minutes.
3-5 |VEG PULAO 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
safe (MWS) bowl Basmati rice (soaked for 1 hour) 100g 200g | 300g | 400g | 500g
Water 200 ml | 400 ml | 600 ml | 650 ml | 750 mi
Oil 1tbsp [1%tbsp| 2tbsp |2%tbsp| 3 tbsp
Jeera, laung, tej patta, salt, garam As per taste
masala, red chilli powder
Mix veg - Gobhi, matar, gajar, french Y2 cup Tcup | 1%cup | 2cup | 2%cup
beans etc.
Method :
1. InaMWS bowl add oil, jeera, laung, tej patta & mix vegetables.
2. Selectcategory & weight and press start.
3. When beeps, mix well & add rice, water, salt, garam masala, red chilli powder. Press
start. Mix well. Stand for 5 minutes.
3-6 | VEG TAHIRI 0.1~0.5kg Microwave For 01kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
safe (MWS) bowl - [ FBzcmatirice (soaked for 1 hour) 100g | 200g | 300g | 400g | 500g
Water 200 ml | 400 ml | 600 ml | 650 ml | 750 ml
Oil 1tbsp |1%2tbsp| 2tbsp |2%2tbsp| 3 tbsp
Jeera, laung, tej patta, salt, garam As per taste
masala, haldi, red chilli powder
Mix veg - Gobhi, matar, gajar, tomato, | % cup 1cup | 1%cup | 2cup | 2% cup
potato etc.
Method :
1. InaMWS bowl add oil, jeera, laung, tej patta & mix vegetables.
2. Selectcategory & weight and press start.
3. When beeps, mix well & add rice, water, salt, garam masala, haldi, red chilli powder.
Press start. Mix well. Stand for 5 minutes. Serve hot.
3-7 PEPPER 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
RICE safe (MWS) bowl [ Fsoaked Rice (2 hours) 100g | 2009 | 300g | 400g | 5009
Water 200 ml | 400 ml | 600 ml | 650 ml | 750 mi
Dry coconut 2tbsp | 3tbsp | 4tbsp |4%tbsp| 5 tbsp
Green chilli (Chopped) 2nos. | 3nos. | 4nos. | 5nos. | 6nos.
Garlic (Chopped) 2 cloves | 3 cloves | 4 cloves | 5 cloves | 6 cloves
Ghee 1tbsp | 2tbsp [2%tbsp| 3tbsp |3%tbsp
Salt As per taste
Black pepper powder As per taste
Seasoning
Mustard seeds Y2 tsp Ttsp | 1%tsp | 2tsp | 2%tsp
Black g dal Vs tsp 1tsp 1%tsp | 2tsp | 2% tsp
Bengal g dal Y tsp 1tsp | 1%tsp | 2tsp | 2%tsp
Curry leaves Afew leaves
Dry Red Chilli 1no. [ 2nos. [ 3nos. [ 4nos. | 5nos.
Oil 1tbsp | 2tbsp | 3tbsp [3%tbsp| 4 tosp
Method :
1. Ina MWS bowl add oil, dry red chilli, green chilli, chopped garlic, mustard seeds, black g
dal, Bengal g dal, curry leaves. Select category & weight and press start.
2. When beeps, add soaked rice, water, ghee, salt, black pepper powder. Mix well & press
start. Stand for 5 minutes. Add grated coconut & serve hot.
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Category Weight Limit Utensil Instructions
3-8 ZAFRANI 01~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
PULAO safe (MWS) bowl | "Basmati rice 700g | 200g | 300g | 400g | 5009

Melted ghee 1tbsp | 2tbsp | 3tbsp | 4tbsp | 5tbsp
Nutmeg powder, cardamon powder As per taste
Sugar 1tbsp [1%tbsp[ 2tbsp [2%tbsp] 3 tbsp
Saffron (Kesar) A pinch
Warm milk 1tbsp | 2tbsp [ 3tbsp [ 4tbsp | 5 tbsp
Water 150 mi | 300 ml | 350 ml [ 650 ml | 750 ml
Kishmish, Kaju As per required

Method :

1. InaMWS bowl add ghee &rice. Mix well. select category & weight and press start.

2. When beeps, mix well add nutmeg powder, cardamom powder, kishmish, kaju, sugar,
saffron mixed with warm milk, water. Press start. Stand for 5 minutes. Garnish with
kishmish & kaju and serve.

39 BENGALI 0.1~0.5kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg

BIRYANI safe (MWS) bowl | "Basmati Rice (Cooked) 700g | 200g | 300g | 400g | 5009

Fish (Hilsa) 2509 | 3509 | 4509 | 5509 | 6509
Desi Ghee 1tbsp | 2tbsp | 2tbsp | 3tbsp | 3tbsp
Onion (sliced) 1 no. 2nos. | 2nos. | 3nos. | 3nos.
Ginger-garlic paste 1tsp 1%tsp | 2tsp | 2%tsp | 3tsp
Red chilli powder, salt, turmerics As per taste
powder, cumin powder, garam masala
Black pepper corns, cloves, cinnamon As per requirement
bayleaf, cardamom (green)
Hung curd 2tbsp |2%tbsp| 3tbsp |3'%tbsp| 4 tbsp
Oil 1tsp 1%tsp | 2tsp | 2%tsp | 3tsp
Water 200 ml | 400 ml | 600 ml | 650 ml | 750 ml

Method :

1. In a bowl take hung curd, ginger-garlic paste, oil, all the spices, mix well & make a paste
for marinade. Apply this marinade on fish pieces evenly keep the marinated fish in
refrigerator for atleast 1-1%2 hours.

2. InaMWS bowl take soaked rice, water, select category & weight & press start.

3. When beeps remove rice from microwave. In another MWS bowl take sliced onions, desi
ghee, black pepper corns, cloves, cinnamon stick, bay leaf, cardamom, mix well. Press
start.

4. When beeps add the cooked onions to rice, add marinated fish pieces, salt. Mix well,
cover & press start. Allow to stand for 5-10 minutes.

5. Serve hotwith curd or gravy of your choice.

3-10 KHUMB 0.1~0.5kg Microwave For 01kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
PULAO safe (MWS) bowl | FBzcr ot Rice (Soaked) 100g | 200g | 300g | 400g | 500
Sliced mushrooms 509 100 g 150 g 200 g 2509
Water 100 ml | 200 ml | 300 ml | 325 ml | 375 ml
Milk 100 ml | 200 ml | 300 ml | 325 ml | 375 ml
Qil Yatbsp | 1tbsp | 1%tbsp | 2tbsp |2 tbsp
Chopped spring onions 2nos. | 3nos. | 4nos. | 5nos. | 6nos.
Chopped garlic Yatbsp | 1tbsp | 1% tbsp| 2tbsp |2V tbsp
Salt, pepper As per taste

Method :

1. In a MWS bowl add oil, chopped garlic & spring onions. Select category & weight and
press start.

2. When beeps, mix well & add mushrooms. Press start.

3. When beeps, mix well & add rice, milk, water, salt & pepper. Press start. Stand for 3
minutes.
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Rice Delight

Category Weight Limit Utensil Instructions
3-11 | TIRANGA 0.2~ 0.4Kg Microwave For 0.2 kg 0.3kg 0.4 kg
PULAO safe (M‘g"3> bowl | "Rice (soaked for 1 hour) 200 g 3009 2009
Microwave safe Water 350 ml 500 ml 650 ml
(MWS) glass bow! Salt As per taste
For Red Mixture
Beat root (grated) Y cup 1 cup 1 cup
Onion (sliced) % nos. 1 no. 1 no.
Oil / ghee ¥ tbsp 1 tbsp 1 tbsp
Salt As per taste
Laung, dalchini, chhoti elaichi As requite
For White Mixture
Cashewnuts (broken into pieces) 1 tbsp 2 tbsp 3 tbsp
Qil / ghee % tbsp 1 tbsp 1% tbsp
For Green Mixture
Mint leaves Y cup 1cup 1 cup
Coriander leaves Y2 cup 1cup 1 cup
Onion 1no. 2 nos. 3 nos.
Green chilli 1 no. 2 nos. 3 nos.
Garlic paste Y tsp 1tsp 1tsp
Salt As per taste

Method :

1. Ina spice grinder take mint leaves, coriander leaves, onion (cut into pieces), green chilli
& salt. Grind them & make green chutney. Keep aside for late use.

2. InaMWS bowl take soaked rice & water. Add ¥ salt. Select category & weight and press
start.

3. When beeps, remove the MWS bowl & drain excess water from the rice. Divide the
cooked rice into 3 equal parts. Cover them.

4. In another MWS bowl add oil/ghee, grated beet root, sliced onion, laung, elaichi & salt.
Mix well. Press start.

5. When beeps, remove the MWS bowl and in a MWS glass bowl add oil/ghee &
cashewnuts. Press start.

6. Mix one portion of rice to the red mixture with a fork. Do not break the rice. Mix second
portion with green chutney & third portion of rice with chashewnuts.

7. Take square / rectangular dish & arrange the red coloured layer first, white layer in the
centre & green layer in the end. Serve them hot.

3-12 EGG 0.1 ~0.3Kg Microwave For 0.1kg 0.2 kg 0.3 kg
BIRYANI safe (MWS) bowl Boiled eggs 2 nos. 3 nos. 4 nos.
Rice (soaked for 1 hour) 100 g 200g 300¢g
Water 200 ml 350 ml 500 ml
Onions (Big sized sliced) 1 no. 2 nos. 2 nos.
Coriander leaves (chopped) 1 tbsp 2 tbsp 3 tbsp
Ginger-garlic paste Vs tsp 1tsp 1tsp
Salt, red chilli powder, garam masala, As per taste
dhania powder, turmeric powder
Biryani masala Y tsp [ 1tsp [ 1tsp
Slit green chillies 1 no. | 2nos. | 2 nos.

Method :

1. InaMWS bowl take soaked rice, water. Select category & weight and press start.

2. When beeps, take out the cooked rice & keep aside. In another MWS bow! take oil,
chopped coriander leaves, sliced onions, biryani masala, ginger-garlic paste, slit green
chillies & all the spices. Mix very well & press start.

3. When beeps, add boiled eggs (cut into 2) & boiled rice to the sliced onions. Mix well
without breaking the eggs. Press start.

4. Serve egg biryani hot with plain curd or raita.
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Category Weight Limit Utensil Instructions
3-13 ACHARI 0.1 ~0.3kg Microwave For 0.1kg 0.2kg 0.3 kg
SECX‘S safe (MWS) bowl | F5oaycqrice 100 g 200 g 3009

Soaked & boiled kabuli chana Y cup 1 cup 1% cup
Sliced onions ¥ cup 1 cup 1% cup
Water 200 ml 350 ml 500 ml
Ginger-garlic paste Y5 tsp 1tsp 1% tsp
Desi ghee 1 tbsp 1Y% tbsp 2 tbsp
Laung, chhoti elaichi, badi elaichi, As per requirement
saunf, jeera
Salt, red chilli powder, garam masala, As per taste
haldi
Mango pickle paste 1 tbsp [ 1%tbsp | 2 tbsp
Slit green chilli 1 no. | 2nos. | 2 nos.

Method :

1. InaMWS bowl take soaked rice & water. Select category & weight and press start.

2. When beeps, remove the rice & keep aside. In another MWS bowl take desi ghee, jeera,
saunf, laung, chhoti elaichi, badi elaichi, ginger-garlic paste, sliced onions & slit green
chillies. Mix very well & press start.

3. When beeps, add onion-mixture to the cooked rice, also add mango pickle paste & all the
spices. Mix very well & press start.

4. Serve achari chana pulao hot with fresh curd.

3-14 METHI 0.1 ~0.3Kg Microwave For 0.1kg 0.2kg 0.3 kg
RICE safe (MWS) bowl | FzehiTeaves (chopped) 1cup 1% cup 2 cup
Soaked rice 100 g 200g 300¢g
Water 200 ml 350 ml 500 ml
Onions (sliced) 1 no. 2 nos. 3 nos.
Ginger-garlic paste Vs tsp 1tsp 1% tsp
Salt, red chilli powder, garam masala As per taste
Qil / ghee 1% tbsp 2 tbsp 2% tbsp

Method :

1. InaMWS bowl take soaked rice & water. Select category & weightand press start.

2. When beeps, remove the rice & keep aside. In another MWS bowl take oil / ghee,
chopped methileaves, sliced onions, ginger-garlic paste. Mix well & press start.

3. When beeps, add methi leaves to cooked rice, add all the spices. Mix very well. Press
start. Serve rice hot with curd or raita.

3-15 | COCONUT 0.1 ~0.3Kg Microwave For 0.1kg 0.2 kg 0.3 kg
RICE safe (MWS) bowl Rice (soaked for 1 hour) 100 g 200g 1 cup
Coconut (grated) s cup 2 cup 0.3 kg
Coconut milk 100 ml 200 ml 300 ml
Water 100 ml 150 ml 200 ml
Qil 1 tbsp 2 tbsp 2 tbsp
Chopped cashewnuts 1 tbsp 2 tbsp 3 tbsp
Mustard seeds Y5 tsp 1tsp 1tsp
Curry leaves 10 nos. 15 nos. 20 nos.
Chopped green chilli 2 nos. 3 nos. 3 nos.
Salt & pepper As per taste
Finely chopped ginger 1tsp [ %tsp ] 21tsp
Beaten curd 1 tbsp | 2 tbsp | 3 tbsp

Method :

1. In a MWS bowl take soaked rice coconut milk & water. Select category & weight and
press start.

2. When beeps, remove the rice & separate rice grains using a fork & keep aside. In another
MWS bowl take oil, mustard seeds, chopped cashewnuts, curry leaves, chopped ginger,
chopped green chilli. Mix well & press start.

3. When beeps, add cooked rice to the tadka. Add beaten curd, grated coconut, salt &
pepper. Mix very well & press start. Serve coconutrice hot with sambhar.
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Category Weight Limit Utensil Instructions
3-16 CURD 0.1~0.5kg Microwave safe For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
RICE (MWS) glass bowl [ FBmat Rice (Soaked) 700g | 200g | 300g | 400g | 5009

Water 200 ml | 400 ml | 600 ml | 650 ml | 750 mi

ol Ttbsp | 1% tbsp| 2tbsp |2V tbsp| 3 tbsp

Mustard seeds Vs tsp Y tsp 1tsp 1tsp 1% tsp

Urad dal Y tsp Y2 tsp 1 tsp 1tsp 1% tsp

Chana dal Vs tsp Y tsp 1tsp 1tsp 1% tsp
Curry leaves Afew leaves

Green chillies (chopped) 2nos. | 2nos. | 3nos. | 3nos. | 3nos.
Grated ginger Y tsp Y2 tsp 1tsp 1tsp 1% tsp
Curd Yacup | Yacup 1cup 1cup | 1%cup
Milk Yacup | Yacup | Yecup | Yacup | 1cup
Coriander leaves (chopped) Afew sprigs

Method :

1. In a MWS glass bowl add oil, mustard seeds, urad dal, chana dal. Select category &
weightand press start.

2. When beeps, mix well & add curry leaves, green chillies, grated ginger. Mix well & press
start.

3. When beeps, remove the bowl.

4. Now inanother MWS glass bowl, add rice & water. Press start. Stand for 5 minutes.

5. Add cooked rice, curd, milk, chopped coriander leaves to the first MWS glass bowl. Mix
well &serve.

3-17 KEEMA 0.3 kg Microwave For 0.3kg
PULAO safe (MWS) bowl [ FB2cratirice (soaked for 1 hour) 200 g
Minced Keema 100g
Black cardamom 4 No.
Sallt, red chilli powder, turmeric powder As per taste
Qil 1 tbsp
Salt, biryani masala As per taste
Ginger garlic paste 1 tbsp
Sliced tomato 1 No.
Sliced onion 1 No.
Water 200 ml

Method :

1. InaMWS bowl add oil, ginger garlic paste & spring onions. Select category & weight and
press start.

2. When beeps, add keema & biryani masala, tomato, black cardamom. Press start.

3. When beeps, mix well & add rice, water, salt & pepper. Press start. Stand for 3 minutes.

3-18 | TOMATO 0.1 ~0.3Kg Microwave For 0.1kg 0.2 kg 0.3 kg
PULAO safe (MWS) bowl Chopped tomato 2 nos. 3 nos. 4 nos.
Rice (soaked for 1 hour) 100 g 200g 300g
Water 200 ml 350 ml 500 ml
Onions (Big sized sliced) 1 no. 2 nos. 2 nos.
Coriander leaves (chopped) 1 tbsp 2 tbsp 3 tbsp
Ginger-garlic paste Y2 tsp 1 tsp 1tsp
Salt, red chilli powder, garam masala, As per taste
dhania powder, turmeric powder
Biryani masala Vs tsp 1tsp 1tsp
Slit green chillies 1 no. | 2nos. | 2 nos.

Method :

1. InaMWS bowl take soaked rice, water. Select category & weight and press start.

2. When beeps, take out the cooked rice & keep aside. In another MWS bowl take oil,
chopped coriander leaves, sliced onions, biryani masala, ginger-garlic paste, slit green
chillies, chopped tomatos & all the spices. Mix very well & press start.

3. When beeps, add boiled rice to the sliced onions. Mix well. Press start.

4. Serve tomato pulao hot with plain curd or raita.
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Category Weight Limit Utensil Instructions
3-19 | PANEER 0.1~0.5Kg Microwave For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
FRIED RICE safe (MWS) bowl | F52neer(cubes) Yacup | 1cup | 1%cup | 1%cup | 2cup
Rice (soaked for 1 hour) 100 g 200g | 300g | 400g 500 g
Water 200 ml | 350 ml | 500 ml | 650 ml | 800 ml
Onions (Big sized sliced) 1 no. 2nos. | 2nos. | 3nos. | 3nos.
Coriander leaves (chopped) 1tbsp | 2tbsp | 3tbsp | 4tbsp | 4tbsp
Ginger-garlic paste Yatsp 1tsp 1tsp 2 tsp 2 tsp
Salt, red chilli powder, garam masala, As per taste
dhania powder, turmeric powder
Biryani masala Yatsp | 1tsp [ Ttsp | 2tsp | 2tsp
Slit green chillies 1no. | 2nos. | 2nos. | 3nos. [ 3nos.

Method :

1. InaMWS bowl take soaked rice, water. Select category & weight and press start.

2. When beeps, take out the cooked rice & keep aside. In another MWS bowl take oil,
chopped coriander leaves, sliced onions, biryani masala, ginger-garlic paste, slit green
chillies, paneer cubes & all the spices. Mix very well & press start.

3. When beeps, add boiled rice to the sliced onions. Mix well. Press start.

4. Serve paneer fried rice hot with plain curd or raita.

3-20 CHILLI 0.2~0.5kg Microwave safe For 0.2kg 0.3kg 0.4 kg 0.5kg
GQIRCLI_:'C (MWS) glass bowl | FRice(soaked) 2009 3009 2009 500 g
Water 400 ml 600 ml 650 ml 750 ml
Qil 2 tsp 2% tsp 3 tsp 3% tsp
Ghee 2tsp 2% tsp 3tsp 3% tsp
Jeera 1 tsp 1% tsp 2 tsp 2% tsp
Chopped garlic 1tsp 1% tsp 2tsp 2% tsp
Garlic paste 2 tbsp 1 tbsp 1% thsp 2 tbsp
Chopped green chillies 3 nos. 4 nos. 5 nos. 6 nos.
Chopped coriander leaves 2 cup 1 cup 1%2 cup 2 cup
Chilli sauce 2 tbsp 3 tbsp 4 tbsp 5 tbsp
Salt As per taste

Method :

1. InaMWS glass bowl add soaked rice & water. Select category & weight and press start.

2. When beeps, remove & in another MWS glass bowl add oil, jeera, chopped garlic, green
chillies, coriander leaves, garlic paste. Mix well & press start.

3. Whenbeeps, add cooked rice, chilli sauce, salt. Mix well & press start.

3-21 IMUSHROOM| 0.1~0.5kg Microwave safe For 0.1 kg 0.2kg 0.3kg 0.4 kg 0.5 kg

BIRYANI (MWS) glass bowl | I'Rice (soaked) 1009 | 2009 3009 200 g 500 g
Water 200 g 400 mi 600 ml 650 ml 750 ml
Qil 1tsp 2tsp 2% tsp 3tsp 3% tsp
Ghee 1 tsp 2 tsp 2% tsp 3tsp 3% tsp
Jeera & Red Chillies powder| 1 tsp 1tsp 1% tsp 2 tsp 2% tsp
Chopped garlic 1tsp 1tsp 1% tsp 2 tsp 2% tsp
Garlic paste Y2 tsp V2 tbsp 1 tbsp 1% tbsp 2 tbsp
Chopped green chillies 1 nos. 3 nos. 4 nos. 5 nos. 6 nos.
Chopped coriander leaves Y2 cup Y2 cup 1 cup 1% cup 2 cup
Chopped Mushroom 1 cup 1 cup 2 cup 2% cup 3 cup
Salt As per taste
Method :
1. InaMWS glass bowl add soaked rice & water. Select category & weight and press start.
2. When beeps, remove & in another MWS glass bowl add oil, jeera, chopped garlic, green
chillies, chopped mushroom, coriander leaves, garlic paste. Mix well & press start.

3. When beeps, add cooked rice, chilli sauce, salt. Mix well & press start.
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Category Weight Limit Utensil Instructions
3-22 YAKHNI 0.3 kg Microwave safe For 0.3 kg
PULAO (MWS) glass bowl Rice (soaked) 3009
Water 600 ml
Qil 2% tsp
Ghee 2% tsp
Jeera & Red Chillies powder 1% tsp
Chopped garlic 1% tsp
Garlic paste 1 tbsp
Chopped green chillies 4 nos.
Chopped coriander leaves 1 cup
Chicken Cut into 2 inch pieces 2 cup
Yoghurt 1 cup
Green Cardamom, Fennel Seeds 1% tsp
Salt As per taste
Method :
1. InaMWS glass bowl add soaked rice & water. Select category & weight and press start.
2. When beeps, remove & in another MWS glass bowl add oil, jeera, chopped garlic, green
chillies, chicken pieces, coriander leaves, garlic paste. Mix well & press start.
3. When beeps, add cooked rice, Yoghurt, green cardamom, Fennel seeds, salt. Mix well &
press start.
3-23 PALAK 0.1 ~0.3kg Microwave safe For 0.1 kg 0.2 kg 0.3 kg
PULAO (MWS) glass bowl | I'Rice (soaked) 100 g 200 g 3009
Water 200 ml 400 ml 600 ml
Qil 1tsp 2tsp 2V tsp
Ghee 1tsp 2 tsp 2V tsp
Jeera & Red Chillies powder 1tsp 1 tsp 1% tsp
Chopped garlic 1tsp 1tsp 1% tsp
Garlic paste Y tbsp Y tbsp 1 tbsp
Chopped green chillies 2 nos. 3 nos. 4 nos.
Chopped coriander leaves Y2 cup Y2 cup 1 cup
Corn Kernels & Spinach(chopped) Y5 cup 1 cup 2 cup
Yoghurt s cup Y2 cup 1 cup
Green Cardamom, Fennel Seeds 1tsp 1tsp 1% tsp
Salt As per taste
Method :
1. InaMWS glass bowl add soaked rice & water. Select category & weight and press start.
2. When beeps, remove & in another MWS glass bowl add oil, jeera, chopped garlic, green
chillies, corn kernels & spinach(chopped), coriander leaves, garlic paste. Mix well &
press start.
3. When beeps, add cooked rice, Yoghurt, green cardamom, Fennel seeds, salt. Mix well &
press start.
3-24 VANGI 0.1 ~0.5kg Microwave safe For 0.1kg 0.2kg 0.3kg 0.4 kg 0.5kg
BHAT (MWS) glass bowl | I'Rice (soaked) 100g | 2009 | 300g | 400g | 5009
Water 200 ml | 400ml | 600ml | 650 ml | 750 ml
Oil 1tsp 2 tsp 2% tsp 3tsp 3% tsp
Ghee 1tsp 2 tsp 2% tsp 3 tsp 3% tsp
Jeera & Red Chillies powder 1tsp 1tsp 1% tsp 2 tsp 2% tsp
Chopped garlic 1tsp 1tsp 1% tsp 2 tsp 2% tsp
Garlic paste Yatbsp | Vatbsp 1tbsp |1%tbsp | 2tbsp
Chopped green chillies 1nos. 3 nos. 4 nos. 5 nos. 6 nos.
Chopped coriander leaves 2 cup Y2 cup 1 cup 1% cup 2 cup
Chopped Brinjal Vs cup 1 cup 2 cup 2% cup 3 cup
Peas Y cup Y2 cup 1 cup 1% cup 2 cup
Green Cardamom, Fennel Seeds | 1 tsp 1tsp 1% tsp 2tsp 2% tsp
Salt As per taste
Method :
1. InaMWS glass bowl add soaked rice & water. Select category & weight and press start.
2. When beeps, remove & in another MWS glass bowl add oil, jeera, chopped garlic, green
chillies, brinjal, coriander leaves, garlic paste. Mix well & press start.
3. When beeps, add cooked rice, peas, green cardamom, Fennel seeds, salt. Mix well &
press start.
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Rice Delight

Category Weight Limit Utensil Instructions
3-25 ZARDA 0.2~0.5kg Microwave safe For 0.2 kg 0.3kg 0.4 kg 0.5kg
PULAO (MWS) glass bowl | I'Rice (soaked) 200 g 3009 200 g 500 g
Water 400 mi 600 ml 650 ml 750 ml
Qil 2 tsp 2% tsp 3 tsp 3% tsp
Ghee 2 tsp 2% tsp 3 tsp 3% tsp
Lemon juice 1tsp 1% tsp 2 tsp 2% tsp
Green & Black Cardamoms 1tsp 1% tsp 2 tsp 2% tsp
Sugar Y tbsp 1 tbsp 1% tbsp 2 tbsp
Saffron Pinch
Chopped mixed nuts Yocup | 1cup [ 1%cup | 2cup
Chopped coconuts 2tbsp | 3tbsp | 4tbsp | 5tbsp
Salt As per taste
Method :
1. InaMWS glass bowl add soaked rice & water. Select category & weight and press start.
2. When beeps, remove & in another MWS glass bowl add oil, jeera, chopped garlic, green
chillies, coriander leaves, garlic paste. Mix well & press start.
3. When beeps, add cooked rice, suger, lemon juice, soaked saffron, chopped coconuts.
Mix well & press start.
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Chatpat Corner

Category Weight Limit Utensil Instructions
4-1 APPLE 0.3 kg Microwave Safe Apple pieces 150 g
TOMATO (MWS) Glass Bowl .
CHUTNEY Tomato p!eces 150 g
Green chillies, Salt, Sugar As per your taste
Qil 2 tbsp
For Tempering : Rai, Jeera, Hing etc.
Method :
1. In a MWS glass bowl put apple, tomato, green chillies, salt and sugar and keep it in
Microwave. Select category and press start to cook.
2. When beeps, remove, allow to cool and grind it in a mixer. In another MWS glass bow!
add oil and tempering and press start.
3. When beeps, add ground mixture and press start. Garnish with chopped coriander.
4-2 LEMON 0.3 kg Microwave Safe Lemon pieces 150 g
PICKLE (MWS) Glass Bowl Sugar 150 g
Chilli powder, Salt As per your taste
For Tempering : Rai, Jeera, Hing etc.
Method :
1. Cut lemon and remove seeds. In MWS glass bowl add lemon pieces, sugar, salt and
chillipowder. Select category and press start. Store it in a bottle after it cools.
4-3 | MIX VEG. 0.3 kg Microwave Safe For 0.3kg
PICKLE (MWS) Glass Bowl | [y Vegetable (Cauliflower, Carrot, 300g

Radish, Shalgam, Green peas)

Lemon juice 2 tbsp

Salt, Chilli powder, Sugar, Pickle As per your taste

Masala

Qil 2 tbsp

For tempering : Rai, Jeera, Hing etc. As required

Method :

1. Ina MWS glass bowl put vegetables cut in long strips. Cover and keep it in Microwave.
Select category and press start to cook.

2. Whenitgives abeep, remove.

3. Inanother MWS glass bowl add oil and tempering and press start. When it gives a beep
add masala, sugar, salt & lemon juice. Add vegetables to this when it cools. Mix well and
storeitin afridge.

4-4 PIZZA 0.3 kg Microwave Safe Tomato 200 g
SAUCE (MWS) Glass Bowl | 5nion TNo.
Salt, Sugar, Ajwain, Oregano, Basil As per your taste
leaves
Garlic pods 7-8 nos.
Oil 2 tbsp
Method :
1. Ina MWS glass bowl put oil, tomato, onion, garlic pods and keep it in Microwave. Select
category & press start to cook.
2. When beeps, remove, allow to cool and grind it in a mixer. Now add salt, sugar, ajwain,
basil leaves. Keep itin Microwave and press start.
3. When cooking ends, the sauce is ready.
4-5 TOMATO 0.5kg Microwave Safe Tomato 500 g
SAUCE (MWS) Glass Bowl | F5ion TNo.
Chilli powder, Salt, Sugar As per your taste
Chopped ginger and garlic 2 tbsp
Garam masala 1tsp
Method :
1. In a MWS glass bowl put tomato pieces, cover and keep it in a Microwave. Select
category & press start to cook.
2. When beeps, remove, allow to cool and grind it in a mixer. Strain it. Add salt, sugar,
garam masala. Mix well. Press start.
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Chatpat Corner

Category Weight Limit Utensil Instructions
4-6 MASALA 0.3 kg Microwave Safe Chana Daal, Urad Daal 100 g each
CHUTNEY (MWS) Glass Bow! [ "5 5teq dry coconut 100 g
Sesame, Salt, Sugar, Turmeric, As per your taste

Dhaniya powder, Jeera powder, Curry
leaves, Methi seeds

Qil 1tsp
Method :
1. InaMWS bowl put daals and keep itin Microwave. Select category & press start to cook.
2. When beeps, remove. Add the rest of the ingredients and keep itin microwave and press
start.
3. Remove, coolitand grind it in a mixer adding required amount of water. This chutney can
be served with Idly, Parantha or Rice.
4-7 | LEHSUN KI 0.2kg Microwave Chopped tomatoes 2 nos.
CHUTNEY safe (MWS) bowl | [Grooneq oaric 20g
Chopped green chillies 2 nos.
Chopped onion Y cup
Qil 2tsp
Jeera 1tsp
Haldi, red chilli powder, salt As per taste
Water a cup
Method :

1. InaMWS bowl mix all the ingredients. Select category & press start.
2. Remove when cooking ends. Allow to cool. Grind it & serve as an accompaniment.

4-8 | MANCHU- 0.3 kg Microwave For 0.3kg
RIAN safe (MWS) bowl Water 1% cups (300 ml)
SAUCE -
Vinegar sauce 1 tbsp
Soya sauce 1tsp
Tomato sauce Vs cup
Ajinomoto Apinch
Cornflour 2 tbsp + %2 cup water
Method :

1. InaMWS bowl add all the ingredients. Select category & press start.

4-9 AAM KI 0.3 kg Microwave For 0.3kg
CHUTNEY safe (MWS) bowl Aam (peeled & chopped) 3009
Kishmish (seedless & chopped) 259
Chopped ginger & garlic 2tsp
Tamarind pulp 1 tbsp
Salt & sugar As per taste
Method :

1. Ina MWS bowl mix all the ingredients. Cover. Select category & press start.

4-10 | COCONUT 0.3kg Microwave Safe For 0.3kg
CHUTNEY (MWS) Glass Bow! | [Eresh grated coconut 3009
Chopped green chillies 2 nos.
Chopped ginger Vs tbsp
Roasted split g dal (optional) 1 tbsp
Salt As per taste
For tempering
Qil 1 tbsp
Mustard seeds V2 tsp
Broken dry red chillies 1 no.
Curry leaves Afew
Method :
1. Grind grated coconut, chopped green chillies, ginger, roasted split g dhal, salttogetherin
ablender.

N

Ina MWS glass bowl add oil, mustard seeds, broken dry red chillies, curry leaves. Select
category & press start.
Pour the tempering over the chutney & serve.

I
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Chatpat Corner

Category Weight Limit Utensil Instructions
4-11 TILKI 0.2kg Microwave Safe For 0.2kg
CHUTNEY (MWS) Glass Bowl Roasted il 7 cup
Tamarind paste 2 tbsp
Green chilli 4-5 nos.
Coriander leaves 2 tbsp
Mint leaves 1 tbsp
Water V2 cup
Garlic pods 2-3nos.
Salt As per taste
For Tempering
Qil 1 tbsp
Cumin seeds 1 tsp
Curry leaves 6-7 nos.
Red chilli (dry) 2 nos.
Method :
1. Grind together roasted til, tamarind paste, green chilli, coriander leaves, mint leaves,
garlic pods, salt & water in spice grinder. Make a rough paste.
2. Ina MWS glass bowl take oil, cumin seeds, curry leaves & dried red chilli. Mix well.
Select category & press start.
3. When beeps, add the grounded paste to the tempering & mix well.
4-12 CHANA 0.1~0.4 kg Microwave For 0.1kg 0.2kg 0.3kg 0.4 kg
CHAAT safe (MWS) bowl | Miczia chana (soaked overnight) 100 g 2009 3009 200 g
Water 250 ml 500 mi 750 mi 1000 ml
Oil 1tsp 2 tsp 3 tsp 4 tsp
Jeera, hing 1tsp 1% tsp 2 tsp 2 tsp
Chopped onion Y cup 1 cup 1 cup 1%: cup
Boiled potato 1 no. 2 nos. 3 nos. 3 nos.
Salt, red chilli powder, chaat masala, As per taste
lemon juice, imli chatni
Method :
1. Ina MWS bowl add soaked chana, water & cover. Select category & weight and press
start.
2. When beeps, remove & drain water from the chanas. In a MWS bowl add oil, jeera, hing
& chopped onion and press start.
3. Add boiled chanas, salt, red chilli powder, chaat masala, lemon juice, imli chutney, boiled
potato. Mix well & serve.
4-13 [ALOO KAND 0.1 ~0.3kg Microwave For 0.1kg 0.2kg 0.3 kg
CHAAT safe (MWS) bowl | FAjo5 (Gut in medium pieces) 509 100 g 150 g
Jimikand (cut in medium pieces) 509 100 g 150 g
Sugar, salt, red chilli powder, chaat As per taste
masala
Method :
1. Ina MWS bowl add aloo, jimikand & add little water Cover. Select category & weight &
press start.
2. Whenbeeps, stirwell. Cover & press start.
3. Add sugar, salt, red chilli powder, chaat masala. Allow to stand for 3 minutes.
4-14 AMLA 0.5kg Microwave Safe Amla 500 g
CHUTNEY (MWS) Glass Bow! | yater for boiling As per required
Green chillies, Salt, Sugar As per your taste
Ol 2 tbsp
For Tempering : Rai, Jeera, Hing etc.
Method :
1. InaMWS glass bowl putamla, water & press start.
2. When beeps, remove, allow to cool and grind it in a mixer. In another MWS glass bowl
add oil and tempering and press start.
3. When beeps, add ground mixture and green chillies, salt and sugar and keep it in
Microwave. Select category and press start to cook.
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Chatpat Corner

Instructions

Category Weight Limit Utensil
4-15 | BAINGAN 0.5kg Microwave Safe Baingan (Whole) 500 g
CHUTNEY (MWS) Glass Bow! | "Amchoor powder As per required
As per your taste

Green chillies, Salt, Sugar

2 tbsp

Oil
For Tempering : Rai, Jeera, Hing etc.

Method :
. InaMWS glass bowl keep baingan & press start.
When beeps, allow to cool and peel off the skin. In another MWS glass bowl add oil and

tempering and press start.
When beeps, add mashed baingan and green chillies, salt and sugar and keep it in

Microwave. Select category and press start to cook.

w o=
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Cooking Aid

Category Weight Limit Utensil Instructions
5-1 KEEP 0.3 kg Microwave Method :
WARM safe (MWS) bowl [ 1. Any cooked food with cover (Rice, Dal, Subzi, Halwa, Upma etc.) Select category &
press start.
2. Whenbeeps, mix well & press start. When beeps, mix well & press start.
Veg - (Paneer, Green Peas, Corn etc.)
5-2 | DEFROST 0.2~0.5kg Microwave Method :
VEG safe (MWS) bowl | 1. Take in Microwave Safe Bowl, select category & weight and press start.
2. When beeps, turn the food. Press start.
Non-Veg - (Chicken, Mutton etc.)
5-3 | DEFROST 0.5~1.0 kg Microwave Method :
NON VEG safe (MWS) bowl | 1. Take in Microwave Safe Bowl, select category & weight and press start.
2. When beeps, turn the food. Press start.
Namkin, Biscuits, Bhujia, Papad and Wafers etc.
5-4 | DEHUMIDI- 0.3 kg Microwave Method :
FICATION safe (MWS) bowl | 1. In MWS bowl add the food to be dehumidified. Select category and press start.
55 | DISINFECT Microwave safe 1. Aid in disinfecting Microwave safe glass utensils - Keep the empty utensil & select
AID (MWS) glass utensil C§tegory& pressstart. ) )
& 2. Aidin cleaning the cavity- Keep the cavity empty. Select category &
Empty cavity press start. When time ends (beeps), clean the cavity with damp cloth.
Note: The oven has a function Disinfect Aid which helps in disinfecting
the MWS glass utensil thereby giving clean utensils/cavity.
5-6 BODY 0.2 kg Microwave safe For 0.2 kg
MASSAGE (MWS) glass bowl! Garlic 10 pods
IL
o Ajwain Yatsp
Cloves 2-3 nos.
Almonds 3-4 nos.
Mustard oil 1 cup
Method :
1. InaMWS glass bowl put all the ingredients. Select category and press start.
2. Remove whenitgives a beep. Keepitfor 2 hours.
3. Strainandstoreinaglassajar.
5-7 PIZZA 0.2kg Low rack” For 0.2kg
BASE@ Multicosc;k tawa Maida 2009
Yeast 1 tbsp
Salt 1/2 tsp
Sugar 1tsp
Water As required
Method :
1. In a bowl add maida, yeast, salt and sugar. Mix well, add water and make a soft dough.
Roll out the dough to 150 mm to 180 mm& keep on dusted tawa. Prick with a fork.Keep
forhalfto 1 hourinadark place.
2. Selectcategory & press start. (Pre-heat process)
3. Whenbeeps, keep the tawa on low rack. Press start.
5-8 YEAST 0.3 kg Microwave safe For 0.3 kg
DOUGH (MWS) glass bowl | (izida 3009
Yeast 1 tbsp
Salt Yatsp
Sugar 1 tsp
Water As required
Method :
1. InMWS glass bowl add maida, yeast, salt and sugar. Mix well, add water and make a soft
dough.
2. Select category and press start. Rest for 3 minutes. Now remove.

@ Do not put anything in the oven during Pre-heat mode.

*Refer page 135, fig 1
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Cooking Aid

Category

Weight Limit

Utensil

Instructions

5-9

BOIL
POTATOES

0.3kg

Glass tray

[ For [ 0.3 kg |
| Potato | 300 g |

Method :

1. Take potatoes and pierce with fork or knife from all side & keep in a microwave on a glass
tray. And press start.

2. Boiled potatoes are ready for use.

5-10

LEMON
SQUEEZE

5Pcs

Glass tray

[Lemon I 5 pcs

Method :

1. Take 5 no. oflemons & keep on glass tray of microwave oven.

2. Now selectmenu & press start.

3. When beeps, take outlemons & squeeze it to get more juice out of them.

5-11

GARLIC
PEEL

10 Cloves

Glass tray

Garlic Cloves I 10 nos

Method :

1. Take 10 cloves of garlic & keep in MWS glass tray of microwave oven.
2. Selectmenu &press start.

3. When beeps, take out cloves will slide right out of their skin, hassle free.

5-12

TEAR
FREE
ONIONS

5 Pcs

Glass tray

Onions I 5 nos

Method :

1. Take 5onions & pierce it with knife & keep in MWS glass tray of microwave oven.

2. Selectmenu & press start.

3. When beeps, take out onions & peel it off & chop easily with almost no tears in eyes.

5-13

CRISPY
NUTS

0.1kg

Microwave safe
(MWS) flat glass
dish

For 0.1 kg
Nuts 1009
Qil As required

Method :

1. Inamicrowave safe flat glass dish add drops of oil, nuts. Mix well.
2. Selectcategory & weight & press start.

3. Serve plain or with chaat masala.

5-14

SMOOTH
HONEY

0.3kg

Microwave safe
(MWS) glass
Utensils

[ For [ 0.3kg |
| Crystallized Honey | 300g |

Method :

1. Keep Crystallize honey in a microwave safe glass utensil or jar in microwave & press
start.

2. Smooth and free flowing honey ready to use.

5-15

HARD TO
SOFT
BREAD

2Pc

Microwave safe
(MWS) Rotating
Glass tray

‘ For ‘ 2Pc ‘
Hard bread 2Pc
\ \ |

Method :

1. Keep hardened bread or refrigerated bread enveloped in damped cotton cloth in a
microwave glass tray. Press start.

2. Hardened bread turns soft .

5-16

MELTING
CHOCOLATE]

0.1kg

Microwave safe
(MWS)
Flat Glass
Dish.

[ For I 0.1kg

Method :

1. Chocolate chips or squares of baking chocolate may be used.

2. Unwrap and place food on aa MWS flat glass dish.

3. Place food in the oven. Choose the menu and weight press start.
4. After cooking, stir to complete melting.

517

STEAM
CLEAN

0.3kg

Microwave
safe (MWS) bowl

[ For I 0.3 kg |

1. Take 300ml water in MWS bowl, add 1tbsp vinegar or lemon juice. Select category &
press start.

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

3. Again wipe out. Take out the plug.

Note: Use this feature to aid in cavity cleaning.
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Mantras for Heart Friendly Recipes by Heart Care Foundation of India
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Dry fruits such as almonds, cashew nuts have zero cholesterol. Foods of plant in origin have zero
cholesterol.

Avrtificial ghee is Vanaspati ghee, which is made by hydrogenation of oil and is bad for the heart.
Itincreases levels of the “bad” LDL cholesterol and reduces levels of the “good” HDL cholesterol.

Limit the intake of trans fats in diet.

Clarified butter (desi ghee) increases the LDL “bad” cholesterol but does not reduce the HDL “good”
cholesterol and is better than trans fats.

White meat and sea foods are better than red meat.

Whole wheat is better than simple wheat; simple wheat is better than broken wheat and broken
wheat is better than refined flour (maida).

Eat seasonal and locally grown vegetables and fruits.

Include all seven colors and six tastes in diet.

Eat a variety of fruits and vegetables, in moderation.

Do not consume more than 5 g of common salt (sodium chloride) in a day.

Soak pulses (dal) overnight or slow boil them to reduce bloating in the abdomen and retain folic acid.

Potatoes/Carrot/Radish (vegetables grown underground): Soak them in water before use for few
hours or slow boil them to reduce adverse effects like bloating.

Asafoetida (hing) is added to any recipe to reduce flatulence.

Brownrice is better than white rice.

Methileaves are added to any sweet vegetable (such as potato). It has anti-insulin resistance action.
Wheat sensitive people should switch to millets such as pearl millet (bajra), sorghum (jowar) and
finger millet (ragi). They are gluten-free.

Fruit-based flours such as buckwheat (kuttu), water chestnut (singhara), jungle rice/barnyard millet
(samak chawal), amaranth (rajgira) are gluten-free.

Besanis gluten-free.

Thinner you cut the vegetables, more will be the surface area and more will be the oil absorbed. Boil
vegetables separately and cook the masala separately.

All bitter and green vegetables (except sweet peas) reduce insulin resistance.

Drink low-fat milk or soya, almond or cashew nut milk.

Wheat and gluten sensitive people may also not tolerate oats, corn and dairy products.
Broccoli and zucchini have anti-cancer properties.

Patients with celiac disease cannot take wheat, barley, rye as they contain gluten.

Barley beer has gluten. Whiskey is often gluten-free.

Onion and garlic are heart and diabetes friendly. They reduce cholesterol levels in the blood.
Tofu (prepared from soya milk) lowers cholesterol and helps to restore hormonal imbalance in women.
Til or sesame seeds are high in calcium and can be added to any food.

Patients with wheat sensitivity should avoid corn flour.

Cinnamon (dalchini)and curry leaves (kadi patta) reduce insulin resistance.

Consume a variety of oils in your diet.

Coffee in moderation is good for health.

People who cannot tolerate milk can often tolerate curd.

One g of carbohydrate and protein produces 4 calories and 1g of fat generates 9 calories.
Jaggery is better than brown sugar and brown sugar is better than white sugar.

Steviais a plant-based sweetner and can be consumed.

Take 30 mL of liquid per kg body weight per day.

One egg aday is notunhealthy.

Not more than 500 g of butter, oil and ghee in a month should be consumed per person.
Black tea and black coffee are better than tea or coffee with added milk or sugar.

73



Healthy Heart

In the following example, show you how to cook 8 PC of Wheat Rava Idli.

1. Press STOP/Cancel
STOP

Cancel
*Child Lock

2. Press Healthy Heart.

Healthy
Heart

3. Display will show 1"

4. Press START/Select /+30seconds for menu confirmations. Display will show ‘4PC

DSTART

Select /
+30seconds

5. Turn Dial and display show “8 PC”

6. Press START /Select/+30seconds
DSTART

Select /
+30seconds

While cooking you can increase or decrease cooking time by turning Dial.

~@) NoTE N

* Healthy Heart cook menus are
programmed.

* Healthy Heart cook allows you
to cook most of your favourite food by
selecting the food type and the
weight of the food.

A J

Disclaimer: * Heart Friendly recipes are neither a substitute for, nor do they replace professional medical advice.
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Breakfast

Healthy Heart

Category Weight Limit Utensil Instructions
1 WHEAT 4pc, 8pc Microwave safe Wheat rava 100 g
RAVAIDLI | (40-50 g each) (MWS) Idii stand | [raq Vi thsp
Microwf;ve safe Chana dal A 4 tbsp vl
Water S require
(MWS) bowl Salt As per taste
Olive oil 2tsp
Curry leaves A few sprigs
Mustard seeds Vs tsp
Red chilli powder As per taste
Curd 1% cup
Fruit Salt (ENO ) 1tsp
Method :
1. Wash & soak urad dal, chanadal, pepper and jeera.
2. Grind, mix & ferment for 8-10 hours. Grind the mixture to paste consistency (You can use
the same batter for making 4 , 8 idlis). Now mix the rava and curd.
3. Grease the MWS idli stand with little oil and put idli batter in it. Add 2 cup water in MWS
bowl. Keep the Idli stand in MWS bowl & cover. Select & numberand press start.
4. Afterthe beep, give standing time of 5 minutes and then remove.
2 |CHANA DAL 1Pc Multicook tawa Chana dal 100 g
PANCAKE & High rack* Fenugreek leaves, chopped % cup
Spinach, chopped V2 cup
Carrot, grated Vs cup
Coconut, grated 1tsp
Coriander leaves, chopped 1tsp
Ginger, grated 1tsp
Chopped green chillies s tsp
Olive oil 1 tbsp
Salt As per taste
Method :
1. Grind soaked chana dal into a coarse paste adding a little water if required.
2. Add fenugreek leaves, spinach, carrot, curry leaves, ginger, green chillies and salt. Mix
well.
3. Selectmenu and press start (preheat process).
4. Take a spoonful of batter and spread on the tawa and make a pancake of approximately.
130 mmdiameter.
5. Afterbeep, puttawa on high rack and press start.
6. When beeps, turn the pancake by greasing with oil.
3 |[MOONG DAL 1Pc Multicook tawa Moong dal 200 g
CHEELA ) & . Crushed tofu mixed with chaat masala 1 tsp
High rack Capsicum (Green) and cabbage, Ttsp
chopped
Onion, chopped Y tsp
Cashew nuts (chopped) 1tsp
Salt As per taste
Ghee 1tsp
Method :
1. Soak the moong dal overnight and grind it with some salt into a consistent flowing batter
and press start.
2. Keep tawa on high rack and press start (preheat). After preheating is over, spread some
batterin a circular motion over tawa and press start again.
3. Afterthe beep, turn the cheela by greasing with ghee and press start.
4. Add cashew nuts and chopped vegetables and onions.
5. Serve with mint chutney.
4 | SPINACH 2Pc High rack Brown bread slices I 4 nos
AND To be mixed into a Spi and Tofu Spread
[FOFU TOAST| Spinach chopped (blanched) Ya cup
Tofu s cup
Hung curd 2 tbsp
Green chillies finely chopped 1% tsp
Salt and black pepper As per taste
Method :
1. Mix spinach and tofu into paste by adding all the ingredients.
2. Now keep the bread slices on high rack and press start. After the beep, turn the slices
and again press start.
3. Spread a portion of mixture on each bread slices and cut them diagonally.
4. Serve with coffee or tea.

*Refer page 135, fig 2
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Healthy Heart

Breakfast

Category Weight Limit Utensil Instructions
5 QUINOA 0.3kg Microwave safe Quinoa (soaked in water) 1 cup
VEG UPMA (MWS) glass bow! | MGOlive oil 2 tsp
Mustard seeds 1tsp
Asafoetida (hing) a pinch
Curry leaves 2-3 nos.
Green chillies, finely chopped 2 tsp
Onions, finely chopped Ya cup
Carrots, grated V2 cup
Salt As per taste
Red chilli powder As per taste
Coriander finely chopped Va cup
Water 4 cup
Method :
1. In MWS bowl, add oil, mustard seeds, asafoetida, curry leaves, green chillies, onion,
carrots and press start.
2. Afterbeep, add quinoa and salt, mix well and press start again.
3. Whenbeeps, add water and coriander leaves and press start again.
4. After beepis over, mix well and cover and keep aside for 2-3 minutes.
5. Serve hot.
6 RICE AND 4pc, 8pc Microwave safe Brown rice 1 cup
MOONG DAL|  (40-50 g each) (MWS) Idii Stand | [Green moong dal (spif) r cup
IDLI . & Fenugreek (methi) seeds Ya tsp
MII(\:/?\)A‘;VSEWS salfe Carrot grated Vs cup
( ) bow Spring onions finely chopped V2 cup
Salt As per taste
Fruit Salt (ENO) 1isp
Method :
1. Soak the rice, moong dal and fenugreek seeds in a deep bowl with enough water for 5-6
hours.
2. Drainand blend in a mixer to a smooth paste using little water.
3. Transfer the mixture into a bowl; add the carrots, spring onion whites and greens and salt
and mix well.
4. Justbefore steaming, add fruit salt to the batter and pour 2 tsp of water over it.
5. When the bubbles form, mix gently.
6. Put a little batter into each greased idli mould and select category and menu and press
start. (You can use the same batter for making 4 , 8 idlis)
7. Serve with sambhar or chutney.
7 BUCKWHEAT]| 0.3 kg Microwave safe Buckwheat (kuttu) ; cup
PORRIDGE (MWS) glass bow! | (Aimond milk 7, cup
. & Maple syrup or honey 2tsp
(nggofg?‘;?azzfﬁish Chopped green apple V2 cup
Method :
1. Take 3/4 cup of waterina MWS glass dish. Select category and menu. Press start.
2. When beeps, add buckwheat and salt. Mix well and press start.
3. When beeps, transfer the cooked buckwheat into a deep bowl. Add the almond milk and
whisk well.
4. Add honey and mix well.
5. Topitevenly with the chopped apples. Press start again.
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Lunch

Healthy Heart

Category Weight Limit Utensil Instructions
8 METHI 2Pc Multicook tawa g flour (besan) 1 cup
MISSIROTI N Plain flour Ya cup
Low rack Whole wheat flour Ya cup
Finely chopped onions V2 cup
Shredded fenugreek (methi) leaves V2 cup
Finely chopped green chillies 1tsp
Carom seeds (ajwain) Yz tsp
Salt As per taste
Qil for kneading 1/8 tsp
Whole wheat flour For dusting
Method :
1. Combine all the ingredients together in a bowl and knead into a firm dough using enough
warm water. Keep aside for 30 minutes under a wet muslin cloth.
2. Knead again using ghee till smooth and divide into two equal portions.
3. Roll out each portion into a thin circle of 125 mm (5") in diameter using a little flour for
rolling.
4. Selegt category and press start (preheat). Keep tawa on low rack inside microwave.
5. When beeps, keep roti on tawa and press start again.
6. After beep, turn the roti, apply ghee and press start again.
7. Servehot.
9 GRILLED 0.3 kg Microwave safe Zucchini, sliced 1 cup
VEGGIE (MWS) glass bowl [ Carrots, raw, chopped 1 cup
ZUCCHINI . & Mushrooms 1 cup
High rack Capsicum (yellow, red, green) 1 cup
Olive oil 2 tbsp
Pepper (black) 1 tbsp
Italian herb seasoning mix 2tsp
Salt 1tsp
Method :
1. Cutallthe vegetables in slices.
2. Putolive oilin aglass bowl and add all vegetables. Mix and press start.
3. After beep, mix it again and sprinkle salt and seasoning mix and press start again,
transferring the vegetables on high rack and tawa.
4. Sprinkle more herbs as per your taste.
10 SOYA 0.3 kg Microwave safe Soya granules Y4 cup
BHURJI (MWS) glass bow! | [Giive oif 2tp
Cumin seeds (jeera) 1 tsp
Finely chopped garlic (lehsun) 1 tsp
Finely chopped green chillies 1tsp
Finely chopped ginger (adrak) Yo tsp
Finely chopped onions Y4 cup
Finely chopped capsicum Y2 cup
(green/yellow)
Chopped tomatoes Ya cup
Turmeric powder (haldi) Vs tsp
Chilli powder Vatsp
Garam masala Y2 tsp
Salt As per taste
Finely chopped coriander (dhania) 2 tbsp
Method :

1. To soak the soya granules, combine the soya granules, salt and 1% cup of warm water
togetherin abowl and keep aside for 5-7 minutes.

2. Squeeze the soya granules thoroughly, retain them and discard the drained water. After

soaking, the granules are approximately 1% cup.

Ina MWS bowl, add the cumin seeds, finely chopped garlic, green chillies and ginger and

keep inside microwave oven (MWO). Select category, menu, weight and press start.

. When the MWO beeps, add finely chopped onions and capsicum. Then add tomatoes,

turmeric powder, chilli powder, garam masala, salt and % cup of water and press start

again.

When beeps, add the soaked soya granules, mix well and press start.

Serve hot.

s
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* Refer page 135, fig 1
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Healthy Heart

Lunch

Category Weight Limit Utensil Instructions
1" BROWN 0.3 kg Microwave safe Brown rice 2 cups
RICE (MWS) glass bow! | Nwater 4 cups
RISOTTO Finely chopped onions Vs cup
Finely chopped garlic (lehsun) 2 tsp
Finely chopped Bell peppers Y cup
(red, green and yellow)
Corn flour 2 tsp
Low-fat milk 1 cup
Salt As per taste
Dry red chilli flakes 1% tsp
Dried oregano 2 tsp
Grated mozzarella cheese 2 tsp
Method :
1. Dissolve the corn flour in one tablespoon of warm milk and keep aside.
2. InaMWS bowl, add onions and garlic, bell peppers. Select menu and press start.
3. When the microwave beeps, put brown rice in another MWS bowl with water and press
startagain.
4. After beep is over, add milk, corn flour mixture, salt, oregano, chilli flakes and cheese and
press startagain.
5. Servehot.
12 KADHAI 0.3 kg Microwave safe Olive oil 2 tsp
TOFU (MWS) glass bow! | [Ginger-garlic (adrak-lehsun) paste 2 tsp
Finely chopped onions Y2 cup
Turmeric powder (haldi) Ya tsp
Coriander-cumin 1tsp
(dhania-jeera) powder
Chilli powder 1tsp
Garam masala 1tsp
Dried fenugreek leaves (kasuri methi)| 1tsp
Fresh tomato puree V2 cup
Sliced capsicum Y4 cup
Tofu, cut into thick strips 300 g
Sugar Vs tsp
Low-fat cream 2 tbsp
Salt As per taste
Chopped coriander for garnishing 2 tbsp
Method :

1. In a MWS bowl, add oil, ginger-garlic paste and onions, turmeric powder, coriander-
curmin seeds powder, chilli powder, garam masala and dried fenugreek leaves. Select
menu and press start.

After the beep, add the tomato puree and %4 cup of water and press start again.

When the microwave beeps, add the capsicum, tofu, sugar, cream, salt and % cup of
water. Mix lightly and press start again.

. Garnish with coriander and serve hot.

wn
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Lunch

Healthy Heart

Category Weight Limit Utensil Instructions
13 | DHANSAK 0.3 kg Microwave safe Toovar (arhar) dal, washed and drained V2 cup
DAL VEG (MWS) glass bow! | ['Spjit yellow g (peeli moong 2tsp

dal), washed and drained

Split red lentil (masoor dal), 2tsp

washed and drained

Split black lentils (urad dal), 2tsp

washed and drained

Chopped brinjals (baingan) Y cup

Chopped bottle gourd (lauki) Ya cup

Chopped red pumpkin (kaddu) Vs cup

Finely chopped spring onions Vs cup

(whites and greens)

Chopped tomatoes Vs cup

Salt As per taste

Tamarind pulp (imli) 2 tbsp

To be ground into a smooth paste (using 2 thsp water)

Garlic (lehsun) cloves 4 pcs

Whole kashmiri dry red chillies 3 pcs

Coriander (dhania) seeds 1tsp

Cumin seeds (jeera) Vo tsp

Green chilli 1pc

Pepper corns (kali mirch) 4 pcs

Cloves (laung) 4 pcs

Cardamom (elaichi) 1 pcs

Chopped coriander (dhania) 1 tbsp

Method :

1. Combine the toovar dal, yellow moong dal, masoor dal, urad dal, 2 cups of water,
potatoes, brinjal, bottle gourd, red pumpkin, tomatoes, spring onions (whites and
greens)and saltin a MWS bowl and cover. Press start. After beeps, let it cool.

2. Blendinamixerto smoothen the dal-vegetable mixture. Keep aside after cooling.

3. When the microwave beeps, add the prepared paste in another MWS bowl and press
startagain.

4. Now add the dal-vegetable mixture, % cup water, mix well and add tamarind pulp. Press
startagain, stirring once in between.

5. Servehot.

14 TOMATO 0.3 kg Microwave safe Rice 300 g
METHI (MWS) glass bow! | Nyater 500 mL
RICE Onion, thinly sliced 1pc

Ginger 1inch

Garlic cloves 4 pc

Tomato, finely chopped 3 pc

Fenugreek (Methi) leaves, roughly chopped 2 cups
Red chilli powder 1tsp
Coriander (dhania) powder 2 tsp
Garam masala powder 1tsp
Cinnamon (dalchini) stick 1pc
Cloves (laung) 2 pc
Cardamom (elaichi) pods/seeds 1pc
Ghee 2 tbsp
Salt As per taste

Method :

1. InaMWS bowl, add rice and water. Cover. Select category and menu. Press start.

2. When beeps, in another MWS bowl, add ghee, onion, ginger, garlic, cinnamon sticks,
cloves, cardamom, tomatoes, red chillies, coriander, garam masala powder, chopped
methiand press start again.

3. When beeps, mix well, then add rice and cooked masala and again mix well. Press start
again (add more water if dry).

4. Servehot.

79



Healthy Heart Snacks
Category Weight Limit Utensil Instructions
15 HEALTHY 0.2 kg Multicook tawa Cheese (mozzarella + processed) 6 tbsp
RAGI PIZZA & grated

Low rack” Millet (ragi) flour Vi cup

High rack* Rgﬁned flour (maida) Y cup + for d}usting
Oil For greasing
Salt Y2 tsp + to taste
Fresh yeast 79
Sugar Vs tsp
Green capsicum 1 small pc
Red capsicum 1 small pc
Yellow capsicum 1 small pc
Pizza sauce 2-3 tbsp
Yellow zucchini sliced Y2 small
Green zucchini sliced V2 small
Corn kernels 2 tbsp
Black olive slices As required

Method

1. Sift together refined flour, millet flour and % tsp saltinto a bowl.

2. Take yeastin another bowl. Add some warm water and sugar, mix well and set aside till it
activates.

3. Make a well in the flour mixture and pour the activated yeast in it. Mix and knead into a
soft dough using water as required. Place in a bowl, cover with a damp muslin cloth and
setaside inawarm place to prove.

4. Cutthe capsicuminto small pieces (juliennes).

5. Dust the worktop with some refined flour, place the proved dough on it and knock it back.
Roll outinto a medium thick square, dusting with flour.

6. Place the square on the greased tawa. Spread pizza sauce on it and top with 3 tbps
mixed cheese, zucchini slices (reserve some), capsicum and corn kernels. Sprinkle
some salt and top with remaining mixed cheese. Prepare a funny face using the reserved
zucchini slices, capsicum juliennes and olive slices (eyes).

7. Now select category and weight & press start (preheat).

8. When the microwave beeps, keep the pizza on tawa and low rack and press start.

9. Afterthe beep, keep the tawa on high rack and press start again.

16 | SAFFRON 0.3kg Multicook tawa Potatoes (cut into wedges) 4 large pcs
POTATOES & Olive oil 7 tbsp
High rack Saffron strands (crushed properly) 1 pinch
Salt As per taste
Chilli flakes 1tsp

Method :

1. Cutthe potatoesin wedges.

2. Add the salt, pepper, saffron, seasoning to coat the potatoes. Now keep in MWO on tawa
on low rack. Select category and press start.

3. Afterbeepis over, turn the wedges and press start again.

4. Serve with ketchup.

17 | BROCCOLI 0.3 kg Microwave safe Broccoli 500 g

TIKKI (MWS) glass bow! [ [Potatoes, washed with skin on 4 medium

Qil 1 tbsp
Cumin powder 2tsp
Coriander seeds 1tsp
Salt 1tsp
Green chillies, finely chopped 2 pcs
Turmeric V2 tsp
Chaat masala 1tsp
Spring onions 3 pcs
Fresh coriander Handful

Method :

1. Add shredded broccoli and mashed potatoes. Sprinkle in salt, red chilli powder, chaat
masala, cumin powder.

2. Now make tikkis out of it.

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

4. When the microwave beeps, turn tikkis, oil brush them and press start again.

5. When beeps, turn again and press start.

* Refer page 135, fig 1
* Refer page 135, fig 2
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Snacks Healthy Heart

Category Weight Limit Utensil Instructions
18 | FLAVORED 500 ml Microwave safe Soya beans 1 cup
SOYAMILK (MWS) glass bow! | Nyater 3 cup
Vanilla essence 1 drop
Method
1. Wash and soak the soya beans in water for at least 3 hours.
2. Drainoutall the water.
3. Blendin amixerwith 3 cups of water to a fine puree.
4. Strain through a fine strainer to extract the milk.
5. Now add vanilla essence. Select category and press start.
6. Drinkithot.
19 | CARROT & 0.3 kg Microwave safe Chopped carrots 1 cup
MOggSPDAL (MWS) glass bowl Split green g (hara moong dal) Y2 cup
washed and drained
Olive oil 1 tsp
Black peppercorns (kali mirch) 4-5 pcs
Sliced onions Y2 cup
Finely chopped garlic (lehsun) 2 tsp
Chopped tomatoes Y cup
Low-fat milk (99.7% fat-free) % cup
Salt As per taste
Freshly ground black pepper 1tsp
Method :

. Add the cumin seeds, onions, garlic paste and turmeric powder in a MWS bowl and keep
inMWO. Select category and press start.

2. Add the carrots, green moong dal, salt and % cup of water and mix well. Press start
again. After the beep, grind the paste.
3. Add the coriander-cumin seeds powder and chilli powder and mix well. Add milk, cover
and press startagain.
4. Serve hot.
20 GLUTEN- 0.3 kg Microwave safe For the Sauce 4 large pcs
FREE (MWS) glass bowl | [Fresh tomato puree 2 cup
PASTA Olive oil 2tsp
Finely chopped onions 1 cup
Finely chopped garlic (lehsun) 1 tbsp
Chilli powder Y2 tsp
Sugar 1tsp
Salt As per taste
Other Ingredients 1 tbsp
Olive oil 1tsp
Finely chopped garlic lehsun) 2tsp
Finely chopped capsicum Ya cup
(green, yellow, red)
Dry red chilli flakes (paprika) Vs tsp
Gluten-free pasta (readily available) 3 cups
Mushroom, zucchini Ya cup
Method :
1. Take gluten-free pastaina MWS bowl, add oil and salt. Select category and press start.
2. Afterthe beep, strain the pasta.
3. Now add onion, garlic, oil, capsicum, mushroom, zucchini and press start again.
4. When beeps, mix pasta, cooked vegetables and add tomato puree and press start.
5. Servehot.
21 GARLIC 4 Pes Multicook tawa Whole wheat bread slices I 4 pes
CELERY & For the Celery Garlic Spread
TOAST High rack* Chopped celery (ajmoda) Y4 cup
Rough chopped garlic (lehsun) 2 tsp
Low-fat butter 1tsp
Salt As per taste
Method :

1. Forthe celery garlic spread, combine all the ingredients and blend in a mixer to a coarse
paste without using water. Divide itinto 4 equal portions and keep aside.

Place the bread slices on a clean, dry surface and apply 1 portion of celery garlic spread
evenly on each bread slice.

Now select category and weight and press start (preheat).

When beeps, keep the bread slices on tawa + high rack and press start again.

Have them with coffee or tea (low sugar).

g

ohw

* Refer Page 135, Fig. 2
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Healthy Heart Dinner

Category Weight Limit Utensil Instructions
22 MASOOR 0.3 kg Microwave safe For the Rice

PULAO (MWS) glass bow! | [Brown rice, soaked for 15 minutes and drained 1 cup
Onion, Tomato V2 cup
Cumin, Coriander 1 tbsp
Ginger-Garlic Paste 1tsp
Bay leaves (tej patta) 2 pcs
Cinnamon stick 2 pcs
Cloves (laung) 4 pcs
Cardamoms 2 pcs
Brown rice Y5 cup
Masoor dal ¥a cup
Water 3 cup
Low-fat milk Y5 cup
For the Garnish
Finely chopped coriander (dhania) [ 1tsp
Method :
1. InaMWS bowl, add rice, masoor dal and water. Select category and press start.
2. When the microwave beeps, add onion, tomatoes, cumin seeds, coriander, cloves,

cinnamon, cardamom, ginger-garlic paste in a MWS bowl and press start again.

3. Afterthe beep, add low-fat milk, rice-dal mixture and cooked paste in a bowl and mix well.
Press start again (add water if required).

4. Servewith curd orraita.

23 KALE & 0.3kg Microwave safe Olive oil 1-2 tbsp
CHICKPEA (MWS) glass bow! | [Mustard seeds Vatsp
CURRY Onion, diced 1 large pc
Garlic cloves, crushed 4 pcs
Tomatoes, diced 4 plum
Chickpeas (Kabuli chana) drained and rinsed 200 g
Salt As per taste
Coriander seeds, crushed 1 heaped tsp
Green chilli, chopped 1pc
Red chilli powder 1tsp
Turmeric 1 tsp
Kale, chopped 200 g
Green chilli, sliced for garnish 1pc

Method :

1. InaMWS bowl, add chickpeas (soaked overnight). Select category and press start (You
can use boiled chickpeas too).

2. After the microwave beeps, add oil, mustard seeds, cumin seeds, onion, garlic,
tomatoes, kale, green chilli in another bowl and press start again (Add some water if
required).

3. When the microwave beeps, mix the chickpeas and cooked mixture. Cover and press
start again (Give standing time of 10 minutes).

4. Curryisready tobe served.

24 STUFFED 4 Pcs Microwave safe Bitter gourd (karela) 4 pcs
KARELA (MWS) 98[555 bowl | "Cumin seeds, crushed 1tsp
Multicook Tawa* —
Cloves garlic, finely chopped 4 pcs
Ginger, finely chopped 3 cm piece
Salt 1tsp
Chillies, chopped 2 pcs
Turmeric 1tsp
Amchoor 1tsp
Coriander seeds, crushed 1tsp
Fennel seeds, crushed 1 tsp
Besan 1 tbsp
Method :

1. Prepare the karela by washing and drying them; use a peeler to peel off the bumpy green
skin and keepinabowl.

2. Slice open the tummy of each karela without going all the way through and scrape out the
insides including the seeds using a teaspoon into the same bowl. This will make the
stuffing.

3. In a MWS bowl add oil, cumin seeds, ginger, garlic and onions, amchoor, fennel,
coriander, chilli, saltand turmeric. Select category and press start.

4. Once cooled, use a spoon or your hands and stuff the skins with equal amounts of the
mixture. Hands are better as you will also cover the outside with the juices and oils from
the stuffing as well.

5. Press the stuffing into the skins. You can use a little cotton thread to wrap around each to
hold in the stuffing.

6. Now keep the stuffed the karelas on the greased multicook tawa & high rack and press
startagain.

7. When beeps, brush it with oil and turn the karelas & press start again.

8. After beep, remove the tawa and serve hot.

* Refer Page 135, Fig. 2
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Dinner Healthy Heart

Category Weight Limit Utensil Instructions
25 | GWARFALI 0.2kg Microwave safe Cluster beans (gawarfali), 2 cups
K suBzl (MWS) glass bowl || cut into 25 mm (1" pieces)
Qil 2 tsp
Cumin seeds (jeera) V2 tsp
Chopped onions Y5 cup
Garlic (lehsun) paste 1tsp
Turmeric powder (haldi) Vs tsp
Salt As per taste
Coriander-cumin seeds (dhania- 2tsp
jeera) powder
Chilli powder 1tsp
Method :
1. Add the cumin seeds, onions, garlic paste and turmeric powder ina MWS bowl and keep
in MWO. Select category and weight and press start.
2. When the microwave beeps, add the cluster beans, salt and cup of water and mix well. Add
the coriander-cumin powder and chilli powder and mix well. Cover and press start again.
3. When beeps, remove and mix. Cover and press startagain.
4. Serve hot.
26 | FLAX SEED 1Pc Multicook tawa Semolina (sooji) flour 2 cup
UTTAPAM & Flax seed flour s cup
High rack Bengal g flour (besan) 2 tbsp
Lemon juice 1tsp
Baking powder 1 pinch
Salt As per taste
Qil (for greasing and cooking) Ya tsp
To be mixed into a Topping
Chopped onions Va cup
Chopped tomatoes Y cup
Chopped capsicum Ya cup
Finely chopped green chillies 1tsp
Finely chopped coriander (dhania) 2 tbsp
Salt As per taste
Method :
1. Combine the semolina flour, flax seed flour, besan and 2 cup of water in a deep bowl. Mix
well using a whisk. Cover it with a lid and keep aside for 15 minutes.
2. Add the lemon juice, baking soda, 5 tbsp of water and salt and mix well.
3. Pour a ladleful of the batter on the tawa, spread in a circular motion to make a 125 mm.
(5") thick uttapam.
4. Now select category and press start (preheat).
5. After preheatis over, keep tawa on high rack with batter onitand press start.
6. After beep, turn the uttapam by greasing or brushing with little oil/ghee and press start
again.
7. Now add the topping on the uttapam according to your taste.
27 WHOLE 0.3kg Microwave safe Whole wheat, soaked for 6 hours 7 cup
VE‘ggfﬁgLE (MWS) glass bowl || (drained and ground into a paste)
Moong dal (soaked for 15-20 1% cu
KHICHDI minutes and drained) P
Qil 1tsp
Peppercorns (kali mirch) 2 pcs
Cloves (laung) 2 pcs
Cinnamon (dalchini) stick 1inch
Cumin seeds (jeera) 1tsp
Asafoetida (hing) 1 pinch
Thinly sliced onions Ya cup
Mixed vegetables (french beans, 1 cup
carrots and green peas)
Salt As per taste
Turmeric powder (haldi) Vs tsp
Chilli powder 1Y% tsp
Coriander and cumin 1% tsp
Water 3% cup
For the Garnish
Finely chopped coriander \ 1 tbsp
Method :
1. In a MWS bowl, add oil, peppercorns, cloves, cumin seeds, cinnamon, asafoetida and
onions. Select category and press start.
2. When the microwave beeps, add turmeric powder, coriander-cumin seeds, chilli powder,
mixed vegetables and press start again.
3. When the microwave beeps, add ground wheat + moong dal paste followed by salt and
adding water. Cover and press start again.

* Refer Page 135, Fig. 2
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Healthy Heart

Dinner

Category Weight Limit Utensil Instructions
28 BROWN 0.3kg Microwave safe Brown basmati rice soaked for % cups
RICE (MWS) glass bowl || 15 minutes, then drained
DALIYA Water 3 cups

Pure ghee 1 tbsp
Almond milk 2.5-3 cups
Raw cashews 3-4 tbsp
Stevia 3 drops
Chopped raw nuts like cashews, 2-3 tbsp
pistachios
Currants or raisins 2-3 tbsp
Method :
1. InaMWS bowl, take brown rice and water. Select category and press start.
2. When beeps, add ghee & almond milk in another MWS bowl and press start again.
3. After the beep, add nuts, cashews, stevia, raisins. Cover and press start again. (More

water or milk may be added if required).

>

Serve warm or chilled. Garnish with almond/pistachio slivers.

Healthy Heart

Supplement

Category

Weight Limit

Utensil

Instructions

29 | ROASTED

GARLIC

0.2kg

Multicook tawa

High rack*

Raw garlic

200 g

Olive oil

For brushing

Salt and pepper

As per taste

Method :

[CIEN

pepper.

. Cutthe top off each head of garlic, exposing the cloves within.
. Place the garlic heads on tawa and drizzle with olive oil. Sprinkle lightly with salt and

oopw

Pourin about 1% tbsp water for each head of garlic.
Keep the tawa on high rack and press start.

. When beeps, remove the tawa.

. Itcan be consumed directly or as side dish.

30

ROASTED
FLAX
SEEDS

0.2kg

Multicook tawa

High rack*

[ Flax seed [ 200 g

| Olive oil | For brushing

Method :

1. Take flax seeds and spread over metal tray.

2. Apply oil brushing over the seeds.

3. Now select category and press start (preheat).

4. When beeps keep the tawa and rack inside MWO.

5. Afterthe beep, remove the tawa and let them cool.

6. Roasted flax seeds can be consumed directly on can be crushed into powder.

* Refer Page 135, Fig. 2
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Indian Roti Basket/Ghee

In the following example, show you how to cook
2 Pc of NAAN.

1. Press STOP/Cancel.
STOP

Cancel
*Child Lock Indian Roti

Basket/
2. Press Indian Roti Basket/Ghee. Ghee

3. Turn DIAL until display show "1-1".

A

Press START/ Select /+30seconds for category confirmation. Preheat will start.
DSTART

Select /
+30seconds

4. When cooking you can increase or decrease
cooking time by turning DIAL.

Ghee
Indian Roti
1. Press Indian Roti Basket/Ghee twice. [EERGH

Ghee

2. The display will show 2.
3. Turn dial untill display shows 2-1’

.

4. Press START /Select /+30seconds for menu confirmation.

DSTART

Select /
+30seconds

O noTe

¢ Indian Roti Basket/Ghee menus are programmed.

* Indian Roti Basket/Ghee menus allows you to cook
your favourite food by selecting food & weight of
food.
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Indian Roti Basket

Category Weight Limit Utensil Instructions
1-1 NAAN 2Pc Multicook Tawa For Dough
& - ~
Refined flour (Maida) 225¢g
Low Rack”
ow Rad Curd 7 tosp

Milk 100 ml

Butter 1 tbsp

Salt 1/8 tsp

Castor Sugar 1tsp

Baking powder Y2 tsp

Butter (Melted) 1tsp

Baking soda Vatsp

Onion seeds 1tsp

Method :

1. In a bowl sieve the flour, salt, sugar & baking powder. Rub in butter. Mix curd & Baking
soda& add to the dough. Mix it well & knead a soft dough adding the milk & water (if
required). After making the dough add melted butter & knead the dough again. Keep the
dough covered in awarm place for about 1-2 hours to ferment properly.

2. Keepthe tawa on low rack & keep inside the microwave. select category & press start.

3. Divide the dough into 10 equal portions/balls. (approx. of 40 g each). Roll out each
portion in an oblong shape. Brush with melted butter & sprinkle onion seeds on the top.

4. When beeps, keep 2 rolled out naan on the tawa & press start.

5. Serve hot with gravy curry for your choice.

Note: Grease the surface with little oil to prevent the naan from sticking while rolling.
1-2 LACHHA 2Pc Multicook Tawa For Dough
PARANTHA Jow rack” Whole wheat flour 2 cups

Salt V2 tsp

Ghee 2 tbsp

Milk 2 cup

Water Vs cup

Method :

1. In a bowl combine wheat flour, salt, ghee. Rub them well. Gradually add milk & then
water & knead a soft dough.

2. Keeptawa onlowrack, keep inside the microwave. select category & press start.

3. Divide the dough into 11-12 equal portion (approx of 45-46 g). Roll out each portion to a
diameter of 6" spread V% tsp ghee/oil all over & dust some dry flour. Fold to half & again
repeat the same procedure. So that you get a long strip (like a fan).

4. Apply few drops of ghee on the strip. again roll the strip to form a ball. Roll out the ball to 5"
diameter forlaccha parantha.

5. Whenbeeps, keep 2 rolled out laccha parantha on tawa & press start.

6. When beeps, turn the paranthas & again press start. Make all laccha paranthas following
the same procedure.

7. Apply some ghee on top (optional) & crush the parantha slightly to open up the layers.
Serve hotwith gravy/curry of your choice. Wrap in foil & store.

1-3 APPAM 1Pc Multicook Tawa For Batter
& -
. Rice (soaked for 5-6 hours) 1 cup
High Rack*
'gh Rac Cooked rice (Boiled) Y cup
Fresh coconut shavings 2 cups
Yeast Va tsp
Coconut water To dissolve yeast & for diluting the batter
Salt & Sugar As per taste

Method :

1. Grind together soaked rice, cooked rice & coconut shaving till get a fine thick paste. Do
not add too much water. Instead use coconut water for grinding & diluting. Batter should
have a consistency similar to dosa batter or slightly thickened.

2. Add the yeast (diluted in 2 tbsp coconut water) & salt & sugar to taste. Allow the batter to
ferment at room temperature for atleast 6-8 hours.

3. Keep the tawa on highrack, keep inside the microwave. Select category & press start.

4. When beeps, pour % cup batter (approx 100 ml) on tawa & spread evenly to a circle keep
onthe rack & press start.

5. When beeps, turn the appam carefully without breaking. Press start.

6. Serve hotwith coconut chutney or veg stew.

Note: While pouring the appam batter, try to make a thin size appam. It should not be
very thick.

" Refer page 135, fig 1
* Refer page 135, fig 2
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Indian Roti Basket

Category Weight Limit Utensil Instructions
1-4 DAAL 2Pc Multicook Tawa For Dough
PARANTHA Hi h8|‘2 o Whole wheat flour(aata) 2 cups
'gh Rac Desi ghee 1tbsp + 1tsp

Salt Apinch

Water (to knead dough) 1 cup (200 ml)

For Mixing

Boiled & mashed Daal 1 cup

Chopped green chilli (deseeded) 3 nos.

Chopped coriander leaves 2 tbsp

Sallt, Red chilli powder, Garam masala As per taste

Method :

1. Inabowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with hands. Gradually add

water & knead a soft dough. Add 1 tsp desi ghee & knead again. Cover with a muslin cloth
&leave for some time.

2. Inanother bowl take all the ingredients of mixing and mix with dough.

3. Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep high rack & tawa
inside the microwave. Select menu and press start.

4. Take 35gdough (approx.) & make round ball. Grease the surface with little ghee. Roll out
the ball alittle &rollitagain slightly to oval shape to 15cm length.

5. When beeps keep two rolled out paranthas on tawa & press start.

6. When beeps turn paranthas. Press start. Make all the paranthas same procedure.

7. Serve them hot with curd or pickle. Wrap in foil & store.

1-5 MASALA 2Pc Multicook Tawa For Dough

ROTI Low %ack” Whole wheat flour 1 cup

Besan 3/4 cup
Finely copped onion 1 no. (medium)
Finely chopped green chilli 2no.
Black pepper powder 1tsp
Red chilli powder 1tsp
Garam Masala V2 tsp
Ghee 1 tbsp
Salt As per taste
Fresh Curd Vs cup
Water (to knead dough) Vs cup
Oil Y tsp
Coriander leaves (Chopped) 2 tbsp

Method :

1. In a bowl combine whole wheat flour, besan, chopped onion, chopped green chillies,
coriander leaves & all the spices. Rub in ghee & curds. Mix well & knead soft dough
adding the water. Knead the dough again after adding oil. Keep the dough covered for 5-
10 minutes.

2. Keepthe tawa on low rack. Keep inside the microwave Select category & press start.

3. Divide the dough into 7 equal portions (approx of 60gm each). Roll out each portion into a
diameter of 130 mm. use little dry flour while rolling the roti to prevent it from sticking to
surface.

4. When beeps keep 2 rolled out roties on tawa & press start.

5. When beeps, turn & again press start. Make all the roties following the same procedure.

6. Serve hotwith pickle or curd. Wrap in foil & store.

1-6 | MISSIROTI 2Pc Multicook Tawa For Dough
& " Wheat flour 1% cups
low rack
Besan 1% cups
Qil 4 tbsp

Kasuri methi, Red Chilli powder, Salt As per taste

Water (for dough kneading) 50 ml

Curd Y2 cup
Method :

1. Inabowl add all the ingredients of the dough & knead it by rubbing in the oil in the flour &

slowly adding water to make a soft dough.
2. Divide the dough into, 11 equal portions (each approx 50g) grease the surface on which
roti will be rolled with little oil. Take the dough & roll out the roti to 5 diameter.
Keep the tawa on low rack & put few drops of oil & spread. Select category & keep the
tawa & low rack inside the microwave & press start.
When beeps, keep the rolled out missi roties on the tawa & press start.
When beeps, add 4 tsp oil on the roties & turn over. Press start. Wrap in foil & store.

@
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* Refer page 135, fig 1
* Refer page 135, fig 2
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Category Weight Limit Utensil Instructions
1-7 | STUFFED 2Pc Multicook Tawa For Dough
NAAN & 3 -
Low Rack® Refined flour (maida) 225¢g
Curd 4 tbsp
Milk 100 ml
Butter 1 tbsp
Salt 1/8 tsp
Castor Sugar 1tsp
Baking powder Y2 tsp
Butter (melted) 1tsp
Baking soda Vatsp
Onion seeds 1tsp
For filling
Grated Paneer 150 g
Chopped onions 1 no (medium)
Chopped green chilli 2 nos.
Coriander leaves (Chopped) Afew sprigs
Red Chilli powder, salt, garam As per taste
masala, anardana powder
Method :
1. Inabowl add all the ingredients mentioned for filling & mix well & prepare the stuffing for
naan.
2. In another bowl sieve the flour, salt, sugar & baking powder. Rub in butter. Mix curd &
Baking soda & add to the dough. Mix well & knead & soft dough adding the milk & water (if
required). Add melted butter & again knead the dough. Keep the dough covered in a
warm place of about 1-2 hours to ferment properly.
3. Keep the tawa on low rack. Keep inside the microwave. Select category & press start.
4. Divide the dough into 10-11 equal portions (approx 40 g each) Roll out a portion & put 2
tbsp stuffing & fold from all sides & again make a ball. Roll out again to an oblong shape.
Brush the top with melted butter & sprinkle onion seeds.
5. Whenbeeps, keep 2 rolled out naans on tawa & press start.
6. Make all other naans following the same procedure. Serve hot with the gravy/curry of
your choice.
Note: Grease the surface with little oil to prevent the naan from sticking to the surface
while rolling.
1-8 KHASTA 2 Pc Multicook Tawa For Dough
PARANTHA Low iack‘ Whole wheat flour 1% cup
Melted butter 1/3 cup
Salt As per taste
Buttermilk Y cup
Method :
1. Mix whole wheat flour, melted butter, saltin a bowl.
2. Gradually add buttermilk to form a firm dough. Add more buttermilk (if required).
3. Afterkneading lightly on a floured surface, form into a smooth ball.
4. Allow the dough to rest for 20 minutes covered. Divide whole dough into 8 equal portion

(45gms).

Onallightly floured surface, roll out each portion into 5" diameter rounds.
. Keep the tawa on low rack & select category & keep the tawa inside the microwave &
press start.

When beeps, put 2 parathas on tawa & press start.

When beeps, smear with Y2 tsp oil & turn over & press start. Wrap in foil & store.

on
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* Refer page 135, fig 1
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Category Weight Limit Utensil Instructions
1-9 PUDINA 2Pc Multicook Tawa For Dough
PARANTHA Hi hgl‘?ack* Whole wheat flour 1 cup
9 Mint leaves 2 cup
Salt As per taste
Butter 2 tbsp
Chaat Masala 2tsp
Oil/ghee 2 tsp
Dry pudina powder 1 tbsp
Water As required to make the dough
Method :
1. Wash & putdry & chop mintleaves finely.
2. In a bowl combine wheat flour, mint leaves, salt, butter, chaat masala, gradually add
water & knead a soft dough. Keep the dough covered for 5-7 minutes.
3. Keep the tawa on high rack. Keep inside the microwave Select category & press start.
4. Divide the dough into 5-6 equal sized portions. Roll out each dough into a diameter of 6".
Spread ¥ tsp oil/ghee all over & dust with some dry pudina powder, fold the rolled out
chapatilike a fan & again make a ball & again roll out the ball to a measure of 5" diameter.
5. When beeps keep 2 rolled out paranthas on tawa & press start.
6. When beeps apply s tsp ghee/oil on paranthas & turn & again press start. Make all the
paranthas with the similar procedure.
7. Serve them hot with curd or pickle. Wrap in foil & store.
1-10 RAJMA 2 Pc Multicook Tawa For Dough
PARANTHA Hi hgl('ack“ Boiled Rajma 1/3 cup
9 Whole Wheat flour (atta) 1 cup
Soyabean flour 2 tbsp
Chopped green chillies 3-4 nos.
Fresh mint leaves 8-10 nos.
Anardana (Crushed) 1tsp
Red Chilli Powder 1tsp
Tomato Puree 2 tbsp.
Salt As per taste
Oil 2tsp
Coriander leaves (Chopped) 2 tbsp
Water To knead to dough
Method :

1. In a bowl combine wheat flour boiled & mashed rajma, soyabean flour, tomato puree,
chopped green chilli, coriander leaves, freshly crushed mint leaves, Anardana, oil, red
chilli powder, salt. Mix & gradually add water & knead a soft dough.

Keep the tawa on high rack. Keep inside the microwave. Select category & press start.
Divide the dough into 6-7 equal sized portions (approx of 45gms). Roll out each dough
into 5" diameter circle.

When beeps keep 2 rolled out paranthas on tawa & press start.

When beeps, turn the paranthas. Press start. Make all the paranthas with the similar
procedure.

Serve them hot with curd or pickle. Wrap in foil & store.
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* Refer page 135, fig 2
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Category Weight Limit Utensil Instructions
1-11 [ PANEER 2Pc Multicook Tawa For Dough
PARANTHA Hi hgl‘?ack* Whole wheat flour (atta) 2 cups
9 Desi ghee 1tbsp + 1 tsp

Salt Apinch

Water (to knead dough) 1 cup (200 ml)

For stuffing

Grated paneer 2 cups

Chopped green chilli (deseeded) 3 nos.

Chopped coriander leaves 2 tbsp

Salt, red chilli powder, garam masala As per taste

Anardana powder 1tsp

Method :
1. In a bowl take whole wheat flour, salt & 1 tbsp desi ghee. Rub with hands. gradually add
water & knead a soft dough. Add 1 tsp desi ghee & knead again. Cover with a muslin cloth
&leave for some time.
2. Inanother bowl take all the ingredients of stuffing & mix well.
3. Grease the multicook tawa with % tsp ghee & keep on high rack. Keep the high rack &
tawa inside the microwave. Select category and press start.
4. Take 35gm dough (approx.) & make round ball. Grease the surface with little ghee. Roll
out the ball a little & put 1 tbsp stuffing & seal it carefully & roll it again slightly to 5"
diameter.
5. When beeps, keep 2 rolled out paranthas on preheated tawa & high rack & keep inside
the microwave and press start.
6. When beeps, apply ¥ tsp ghee on top of paranthas & turn and press start. Serve the
paneer paranthas hot with fresh curd.
1-12 | KULCHE 2Pc Multicook Tawa For Dough
& ~
M Maida 1 cup
Low Rack Salt A pinch
Fresh cream 2 tbsp
Lukewarm water 50 ml
Sugar 1 tbsp
Dry yeast 1tsp
Oil Y tsp
Kalonji (onion seeds) As required
Coriander leaves As required

Method :

1. Inacup/bowl take 50 ml lukewarm water & add sugar. Stir well. Add dry yeast & stir again
todissolve. Keep aside for at least 5-7 minutes.

2. In a bowl take maida, salt & fresh cream. Mix well with hands. Add the yeast water &
knead a firm dough. Pour %2 tsp oil & knead again.

3. Divide the dough into 4 equal portions (approx. 60 g each). Make balls & apply butter on
top & sprinkle kalonji (onion seeds) & fresh coriander leaves on top. Press with fingers &
dust with maida & roll out each ball into a diameter of 5". Keep the rolled dough on dusted
multi cook tawa. Keep them covered in dark & warm place for at least 30 minutes.

4. Selectcategory & press start.

5. When beeps, keep tawa with rolled doughs & press start.

6. Apply butter on top of kulchas or roast them allittle & serve them hot with chhole.

" Refer page 135, fig 1
* Refer page 135, fig 2
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Category Weight Limit Utensil Instructions
1-13| ALOO 2Pc Multi cook For Dough
PARANTHA . HiTaI:vf;ck* Whole wheat flour(aata) 2 cups
9 Desi ghee 1tbsp + 1tsp

Salt Apinch

Water (to knead dough) 1 cup (200 ml)

For Stuffing

Boiled & mashed potato 2 cups

Chopped green chilli (deseeded) 3 nos.

Chopped coriander leaves 2 tbsp

Sallt, Red chilli powder, Garam masala As per taste

Anardana powder 1tsp

Water To knead dough

Method :

1. Inabowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with hands. Gradually add
water & knead a soft dough. Add 1 tsp desi ghee & knead again. Cover with a muslin cloth
&leave for some time.

2. Inanother bowl take all the ingredients of stuffing & mix well.

3. Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep high rack & tawa
inside the microwave. Select menu and press start.

4. Take 35gdough (approx.) & make round ball. Grease the surface with little ghee. Roll out
the ball a little & put 1 tbsp stuffing & seal it cafefully & roll it again slightly to oval shape to
15cm length.

5. When beeps keep two rolled out paranthas on tawa & press start.

6. When beeps turn paranthas. Press start. Make all the paranthas same procedure.

7. Serve them hotwith curd or pickle. Wrap in foil & store.

1-14 PALAK 2Pc Multi cook For Dough
PARANTHA Tawa Whole wheat flour(aata) 2 cups
+ High rack’ -

Palak (boiled) 250 g
Green chilli chopped 2 nos.
Ajwain 1/4 tsp
Hing Apinch
Salt, Red chilli powder, Garam masala As per taste
Qil/Ghee 2 tsp
Water To knead dough

Method :

1. Take boiled spinach leaves & puree the spinach in a blender.

2. In a bowl combine wheat floar, salt, hing, ajwain, spinach puree, red chilli powder &
garam masala and knead a soft dough. Keep the dough covered for 5 to 7 minutes.

3. Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep high rack & tawa
inside the microwave. Select menu and press start.

4. Take 35 g dough (approx.) & make round ball. Grease the surface with little ghee. Roll out
the ball a little & put 1 tbsp stuffing & seal it cafefully & roll it again slightly to oval shape to
15cm length.

5. When beeps keep two rolled out paranthas on tawa & press start.

6. When beeps turn paranthas. Press start. Make all the paranthas same procedure.

7. Serve them hot with curd or pickle. Wrap in foil & store.

* Refer page 135, fig 2
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Category Weight Limit Utensil Instructions
1-15| GOBHI 2Pc Multi cook For Dough
PARANTHA . HiTaI:vf;ck* Whole wheat flour(aata) 2 cups
9 Desi ghee 1tbsp + 1 tsp
Salt Apinch
Water (to knead dough) 1 cup (200 ml)

For Stuffing

Grated Gobhi 2 cups

Chopped green chilli (deseeded) 3 nos.

Chopped coriander leaves 2 tbsp

Sallt, Red chilli powder, Garam masala As per taste

Anardana powder 1tsp

Water To knead dough

Method :

1. Inabowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with hands. Gradually add
water & knead a soft dough. Add 1 tsp desi ghee & knead again. Cover with a muslin cloth
&leave for some time.

2. Inanother bowl take all the ingredients of stuffing & mix well.

3. Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep high rack &
wawa inside the microwave. Select menu and press start.

4. Take 35gdough (approx.) & make round ball. Grease the surface with little ghee. Roll out
the ball a little & put 1 tbsp stuffing & seal it cafefully & roll it again slightly to oval shape to
15cmlength.

5. When beeps keep two rolled out paranthas on tawa & press start.

6. When beeps turn paranthas. Press start. Make all the paranthas same procedure.

7. Serve them hot with curd or pickle. Wrap in foil & store.

1-16 | AJWAIN 2Pc Multi cook For Dough
PARANTHA Tawa Whole wheat flour(aata) 2 cups
+ High rack’ —

Ajwain 2 tsp

Salt, Red chilli powder, Garam masala As per taste

Water To knead dough

Method :
1. Inabowl combine wheat flour, salt, 1 tsp oil, water to knead a soft dough.

2. Keep the tawaon high rack, keep inside microwave. Select menu & press start.

3. Divide the dough 5 to 6 equal size portions. Roll out each dough into diameter of 130 mm.
Spread 1/2 tsp oil/ghee all over & dust with some ajwain and salt, fold the rolled out
chapatilike a fan & again make a ball & roll out the ball to a length of 15cm(oval shape).
4. When beeps keep 2 rolled out paranthas on tawa & press start.
5. When beeps apply 1/4 tsp ghee/oil on paranthas & turn & again press start. Make all the
paranthas with the same procedure.
6. Serve them hot with curd or pickle. Wrap in foil & store.
1-17 PYAAZ 2Pc Multi cook For Dough
PARANTHA . H;ral"llvlgck* Whole wheat flour(aata) 2 cups
9 Desi ghee 1tbsp + 1 tsp
Salt Apinch
Water (to knead dough) 1 cup (200 ml)
For Stuffing
Grated Pyaaz 2 cups
Chopped green chilli (deseeded) 3 nos.
Chopped coriander leaves 2 tbsp
Salt, Red chilli powder, Garam masala As per taste
Anardana powder 1tsp

Method :

1. Inabowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with hands. Gradually add
water & knead a soft dough. Add 1 tsp desi ghee & knead again. Cover with a muslin cloth
&leave for some time.

2. Inanother bowl take all the ingredients of stuffing & mix well.

3. Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep high rack &
wawa inside the microwave. Select menu and press start.

4. Take 35gdough (approx.) & make round ball. Grease the surface with little ghee. Roll out
the ball a little & put 1 tbsp stuffing & seal it cafefully & roll it again slightly to oval shape to
15cm length.

5. When beeps keep two rolled out paranthas on tawa & press start.

6. When beeps turn paranthas. Press start. Make all the paranthas same procedure.

7. Serve them hot with curd or pickle. Wrap in foil & store.

* Refer page 135, fig 2
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Category Weight Limit Utensil Instructions
1-18 | CHATPATA 2Pc Multi cook For Dough
PARANTHA . HiTaI:vf;ck* Whole wheat flour(aata) 2 cups
9 Amchoor 1/2 tsp

Chaat Masala 1tsp

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

Water To knead dough

Method :

1. Inabowl combine wheat flour, salt, amchoor, 1 tsp oil, water to knead a soft dough.

2. Keep the tawa on high rack, keep inside microwave. Select menu & press start.

3. Divide the dough 5 to 6 equal size portions. Roll out each dough into diameter of 150 mm.
Spread 1/2 tsp oil/ghee all over & dust with some chaat masala fold the rolled out chapati
like a fan & again make a ball & roll out the ball to a length of 15cm(oval shape).

4. When beeps keep 2 rolled out paranthas on tawa & press start.

5. When beeps apply 1/4 tsp ghee/oil on paranthas & turn & again press start. Make all the

paranthas with the same procedure.
6. Serve them hotwith curd or pickle. Wrap in foil & store.
1-19 ALOO 2Pc Multi cook For Dough
GOBHI Tawa
N Whole wheat flour(aata) 2 cups
PARANTHA + *
High rack Desi ghee 1tbsp + 1 tsp

Salt Apinch

Water (to knead dough) 1 cup (200 ml)

For Stuffing

Boiled & mashed potato 1 cup

Boiled & grated gobhi 1 cup

Chopped green chilli (deseeded) 3 nos.

Chopped coriander leaves 2 tbsp

Salt, Red chilli powder, Garam masala As per taste

Anardana powder 1tsp

Method :

1. Inabowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with hands. Gradually add
water & knead a soft dough. Add 1 tsp desi ghee & knead again. Cover with a muslin cloth
&leave for some time.

2. Inanother bowl take all the ingredients of stuffing & mix well.

3. Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep high rack &
wawa inside the microwave. Select menu and press start.

4. Take 35 g dough (approx.) & make round ball. Grease the surface with little ghee. Roll out
the ball alittle & put 1 tbsp stuffing & seal it cafefully & roll it again slightly into 15cm ovular
length.

5. When beeps keep two rolled out paranthas on tawa & press start.

6. When beeps turn parantha. Press start. Make all the paranthas same procedure.

7. Serve them hot with curd or pickle. Wrap in foil & store.

1-20 METHI 2Pc Multi cook For Dough
PARANTHA . H;rar:"’;ck* Whole wheat flour(aata) 2 cups
9 Desi ghee 1tbsp + 1 tsp

Salt Apinch
Water (to knead dough) 1 cup (200 ml)
For Stuffing
Chopped Methi 2 cups
Chopped green chilli (deseeded) 3 nos.
Salt, Red chilli powder, Garam masala As per taste
Water To knead dough

Method :

1. Inabowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with hands. Gradually add
water & knead a soft dough. Add 1 tsp desi ghee & knead again. Cover with a muslin cloth
&leave for some time.

2. Inanother bowl take all the ingredients of stuffing & mix well.

3. Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep high rack &
wawa inside the microwave. Select menu and press start.

4. Take 35 g dough (approx.) & make round ball. Grease the surface with little ghee. Roll out
the ball a little & put 1 tbsp stuffing & seal it cafefully & roll it again slightly to oval shape to
15cm length.

5. When beeps keep two rolled out paranthas on tawa & press start.

6. When beeps turn paranthas. Press start. Make all the paranthas same procedure.

7. Serve them hot with curd or pickle. Wrap in foil & store.

* Refer page 135, fig 2
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Category Weight Limit Utensil Instructions
1-21 | CABBAGE 2Pc Multi cook For Dough
PARANTHA . HiTaI:vf;ck* Whole wheat flour(aata) 2 cups
9 Desi ghee 1tbsp + 1tsp

Salt Apinch
Water (to knead dough) 1 cup (200 ml)
For Stuffing
Grated Cabbage 2 cups
Chopped green chilli (deseeded) 3 nos.
Chopped coriander leaves 2 tbsp
Sallt, Red chilli powder, Garam masala As per taste
Anardana powder 1tsp
Water To knead dough

Method :

1. Inabowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with hands. Gradually add
water & knead a soft dough. Add 1 tsp desi ghee & knead again. Cover with a muslin cloth
&leave for some time.

2. Inanother bowl take all the ingredients of stuffing & mix well.

3. Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep high rack &
wawa inside the microwave. Select menu and press start.

4. Take 35gdough (approx.) & make round ball. Grease the surface with little ghee. Roll out
the ball a little & put 1 tbsp stuffing & seal it cafefully & roll it again slightly to oval shape to
15cmlength.

5. When beeps keep two rolled out paranthas on tawa & press start.

6. When beeps turn paranthas. Press start. Make all the paranthas same procedure.

7. Serve them hot with curd or pickle. Wrap in foil & store.

1-22 CORN 2Pc Multi cook For Dough
PARANTHA . H;rarrv;ck* Whole wheat flour(aata) 2 cups
9 Desi ghee 1tbsp + 1 tsp

Salt Apinch
Water (to knead dough) 1 cup (200 ml)
For Stuffing
Boiled & mashed corns 2 cups
Chopped green chilli (deseeded) 3 nos.
Chopped coriander leaves 2 tbsp
Salt, Red chilli powder, Garam masala As per taste
Anardana powder 1tsp

Water

To knead dough

Method :

1. Inabowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with hands. Gradually add
water & knead a soft dough. Add 1 tsp desi ghee & knead again. Cover with a muslin cloth
&leave for some time.

In another bowl take all the ingredients of stuffing & mix well.

Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep high rack &
wawa inside the microwave. Select menu and press start.

Take 35 g dough (approx.) & make round ball. Grease the surface with little ghee. Roll out
the ball a little & put 1 tbsp stuffing & seal it cafefully & roll it again slightly to oval shape to
15cmlength.

When beeps keep two rolled out paranthas on tawa & press start.

When beeps turn paranthas. Press start. Make all the paranthas same procedure.

Serve them hot with curd or pickle. Wrap in foil & store.
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* Refer page 135, fig 2
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1-23 | CARROT 2Pc Multi cook For Dough
PARANTHA . HiTaI:vf;ck* Whole wheat flour(aata) 2 cups
9 Desi ghee 1tbsp + 1tsp

Salt Apinch
Water (to knead dough) 1 cup (200 ml)
For Stuffing
Grated Carrot 2 cups
Chopped green chilli (deseeded) 3 nos.
Chopped coriander leaves 2 tbsp
Sallt, Red chilli powder, Garam masala As per taste
Anardana powder 1tsp
Water To knead dough

Method :

1. Inabowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with hands. Gradually add
water & knead a soft dough. Add 1 tsp desi ghee & knead again. Cover with a muslin cloth
&leave for some time.

2. Inanother bowl take all the ingredients of stuffing & mix well.

3. Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep high rack &
wawa inside the microwave. Select menu and press start.

4. Take 35gdough (approx.) & make round ball. Grease the surface with little ghee. Roll out
the ball a little & put 1 tbsp stuffing & seal it cafefully & roll it again slightly to oval shape to
15cmlength.

5. When beeps keep two rolled out paranthas on tawa & press start.

6. When beeps turn paranthas. Press start. Make all the paranthas same procedure.

7. Serve them hot with curd or pickle. Wrap in foil & store.

1-24 PEA 2Pc Multi cook For Dough
PARANTHA . H;raf;/vlgck* Whole wheat flour(aata) 2 cups
9 Desi ghee 1tbsp + 1 tsp

Salt Apinch
Water (to knead dough) 1 cup (200 ml)
For Stuffing
Boiled & mashed pea 2 cups
Chopped green chilli (deseeded) 3 nos.
Chopped coriander leaves 2 tbsp
Salt, Red chilli powder, Garam masala As per taste
Anardana powder 1tsp

Water

To knead dough

Method :

1. Inabowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with hands. Gradually add
water & knead a soft dough. Add 1 tsp desi ghee & knead again. Cover with a muslin cloth
&leave for some time.

In another bowl take all the ingredients of stuffing & mix well.

Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep high rack &
wawa inside the microwave. Select menu and press start.

. Take 35 g dough (approx.) & make round ball. Grease the surface with little ghee. Roll out
the ball a little & put 1 tbsp stuffing & seal it cafefully & roll it again slightly to oval shape to
15cm length.

When beeps keep two rolled out paranthas on tawa & press start.

When beeps turn paranthas. Press start. Make all the paranthas same procedure.

Serve them hot with curd or pickle. Wrap in foil & store.
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1-25 [MUSHROOM 2Pc Multi cook For Dough
PARANTHA . HiTaI:vf;ck* Whole wheat flour(aata) 2 cups
9 Desi ghee 1tbsp + 1tsp

Salt Apinch
Water (to knead dough) 1 cup (200 ml)
For Stuffing
Boiled & mashed Mushrooms 2 cups
Chopped green chilli (deseeded) 3 nos.
Chopped coriander leaves 2 tbsp
Sallt, Red chilli powder, Garam masala As per taste
Anardana powder 1tsp
Water To knead dough

Method :

1. Inabowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with hands. Gradually add
water & knead a soft dough. Add 1 tsp desi ghee & knead again. Cover with a muslin cloth
&leave for some time.

2. Inanother bowl take all the ingredients of stuffing & mix well.

3. Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep high rack &
wawa inside the microwave. Select menu and press start.

4. Take 35gdough (approx.) & make round ball. Grease the surface with little ghee. Roll out
the ball a little & put 1 tbsp stuffing & seal it cafefully & roll it again slightly to oval shape to
15cmlength.

5. When beeps keep two rolled out paranthas on tawa & press start.

6. When beeps turn paranthas. Press start. Make all the paranthas same procedure.

7. Serve them hotwith curd or pickle. Wrap in foil & store.

1-26 | MIX VEG 2Pc Multi cook For Dough
PARANTHA . HiTarYVchk* Whole wheat flour(aata) 2 cups
9 Desi ghee 1tbsp + 1 tsp

Salt Apinch
Water (to knead dough) 1 cup (200 ml)
For Stuffing
Boiled & mashed Vegetables 2 cups
Chopped green chilli (deseeded) 3 nos.
Chopped coriander leaves 2 tbsp
Salt, Red chilli powder, Garam masala As per taste
Anardana powder 1tsp

Water

To knead dough

Method :

1. Inabowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with hands. Gradually add
water & knead a soft dough. Add 1 tsp desi ghee & knead again. Cover with a muslin cloth
&leave for some time.

In another bowl take all the ingredients of stuffing & mix well.

Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep high rack &
wawa inside the microwave. Select menu and press start.

Take 35 g dough (approx.) & make round ball. Grease the surface with little ghee. Roll out
the ball a little & put 1 tbsp stuffing & seal it cafefully & roll it again slightly to oval shape to
15cm length.

When beeps keep two rolled out paranthas on tawa & press start.

When beeps turn paranthas. Press start. Make all the paranthas same procedure.

Serve them hot with curd or pickle. Wrap in foil & store.
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1-27 BATHUA 2Pc Multi cook For Dough
PARANTHA . HiTaI:vf;ck* Whole wheat flour(aata) 2 cups
9 Desi ghee 1tbsp + 1tsp

Salt Apinch
Water (to knead dough) 1 cup (200 ml)
For Stuffing
Chopped Bathua 2 cups
Chopped green chilli (deseeded) 3 nos.
Chopped coriander leaves 2 tbsp
Sallt, Red chilli powder, Garam masala As per taste
Anardana powder 1tsp
Water To knead dough

Method :

1. Inabowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with hands. Gradually add
water & knead a soft dough. Add 1 tsp desi ghee & knead again. Cover with a muslin cloth
&leave for some time.

2. Inanother bowl take all the ingredients of stuffing & mix well.

3. Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep high rack &
wawa inside the microwave. Select menu and press start.

4. Take 35gdough (approx.) & make round ball. Grease the surface with little ghee. Roll out
the ball a little & put 1 tbsp stuffing & seal it cafefully & roll it again slightly to oval shape to
15cmlength.

5. When beeps keep two rolled out paranthas on tawa & press start.

6. When beeps turn paranthas. Press start. Make all the paranthas same procedure.

7. Serve them hot with curd or pickle. Wrap in foil & store.

1-28 RADISH 2Pc Multi cook For Dough
PARANTHA . HiTarYVchk* Whole wheat flour(aata) 2 cups
9 Desi ghee 1tbsp + 1 tsp

Salt Apinch
Water (to knead dough) 1 cup (200 ml)
For Stuffing
Grated Radish 2 cups
Chopped green chilli (deseeded) 3 nos.
Chopped coriander leaves 2 tbsp
Salt, Red chilli powder, Garam masala As per taste
Anardana powder 1tsp

Water

To knead dough

Method :

1. Inabowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with hands. Gradually add
water & knead a soft dough. Add 1 tsp desi ghee & knead again. Cover with a muslin cloth
&leave for some time.

In another bowl take all the ingredients of stuffing & mix well.

Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep high rack &
wawa inside the microwave. Select menu and press start.

Take 35 g dough (approx.) & make round ball. Grease the surface with little ghee. Roll out
the ball a little & put 1 tbsp stuffing & seal it cafefully & roll it again slightly to oval shape to
15cm length.

When beeps keep two rolled out paranthas on tawa & press start.

When beeps turn paranthas. Press start. Make all the paranthas same procedure.

Serve them hot with curd or pickle. Wrap in foil & store.

wn

>

Noo

* Refer page 135, fig 2
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Ghee

Category Weight Limit Utensil Instructions
21 GHEE 5009 Microwave safe | 'Malai/Cream (Fresh or collected over a week) | 500g |
(MWS) glass bowl [ Cold water | As required |
Method :
1. In a big vessel put all the malai & blend with a hand mixer till it solidifies into butter &
separates from residual liquid.
2. Wash this white butter in cold water as couple of times, so as to remove any remaining
smell of milk.
3. Now collect all the butter in a MWS glass bowl & keep in the microwave. Select menu &
press start.
4. When beeps, stir it properly with the spoon (not plastic) & again press start.
5. After beeps, allow it to stand for 5 minutes & then strain it through stainless steel strainer
into a glass jar & then store it.
2-2 GHEE 5009 Microwave safe | [Bhura/shakkar (Grinded sugar) [ 500g |
SHAKKAR (MWS) glass bowl ‘ Ghee ‘ 300 g ‘
Method :
1. In MWS glass bowl add bhura and 150g ghee. Mix them well.
2. Selectcategory & weight and press start.
3. When beeps, add remaining ghee and mix well and again press start.
4. Mix properly and serve, after dish is ready.
2-3 GUDH 500 g Microwave safe ‘ Gudh (powdered) ‘ 5009 ‘
SHAKKAR (MWS) glass bowl ‘ Ghee ‘ 300 g ‘
Method :
1. InMWS glass bowl add powdered gudh and 150g ghee. Mix them well.
2. Select category & weight and press start.
3. When beeps, add remaining ghee and mix well and again press start.
4. Mix properly and serve, after dish is ready.
2-4 PANJIRI 500 g Microwave safe Whole wheat flour 5009
(MWS) glass bowl! Ghee 300 g
Roasted nuts 100 g
Method :
1. In MWS glass bowl add whole wheat flour and 150g ghee. Mix them well.
2. Select category & weight and press start.
3. When beeps, add remaining ghee and mix well and again press start.
4. Mix properly and add roasted nuts and serve.
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Diet Fry/Low Calorie

In the following example, show you how to cook
0.4Kg of CHICKEN 65.

1. Press STOP/Cancel.
STOP

Cancel
*Child Lock Diet Fry/

Low
2. Press Diet Fry/Low Calorie. eI

The display will show "1".
3. Turn DIAL until display show "1-8".

A

Press START/ Select /+30seconds for category confirmation.
DSTART

Select /
+30seconds

4. Turn DIAL until display shows "0.4Kg".

5. Press START / Select /+30seconds.
OSTART

Select /
+30seconds

6. When cooking you can increase or decrease
cooking time by turning DIAL.

A

O noTe

¢ Diet Fry/Low Calorie menus are programmed.

* Diet Fry/Low Calorie menus allows you to cook
your favorite food by selecting food & weight of
food.
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Diet Fry

Category Weight Limit Utensil Instructions
1-1 CHICKEN 0.1-0.3 kg Microwave safe For 0.1kg 0.2 kg 0.3 kg
NUGGETS (MWs) 9;"55 bowl | 'Boneless Chicken 100 g 150 g 2009
Multcook tawa Bread slice 1 no. 2 nos. 2 nos.
Pepper corns 4-5 5-6 6-7
High Rack Cloves 2-3 3-4 4-5

Garlic paste Y tsp 1tsp 1% tsp

Olive oil 1tsp 1% tsp 2 tsp

Salt As per taste

Chopped garlic 2cloves [ 3cloves [ 4cloves

Method :
1. In a MWS glass bowl put boneless chicken, pepper corns, clones, olive oil, chopped
garlic. Mix well & cover. Select Category & weight. press start.
2. When beeps, remove the bowl from microwave oven. allow to cool & grind everything in
amixer. Take out in the bowl add salt, crumbled bread slices. Mix well.
3. Make small round shaped nuggets from the mixture. Keep on tawa. Place the tawa on
high rack.
4. Pressstart.
5. When beeps, turn the nuggets
6. Pressstart.
7. Serve them hot with tomato Ketchup & shredded salad.
Note: If the mixture of nuggets is too dry, them sprinkle few drops of water to it.
1-2 ALOO 0.2 kg Microwave For 0.2kg
CHIPS glass tray Potato (very thinly sliced) 200g

Oil Afew drops

Salt, Chaat masala (optional) As per taste

Method :

1. Inabowl mix very thinly sliced potatoes, salt, chaat masala.

2. Put few drop of oil on the glass tray of the microwave oven & smear it properly
throughout.

3. Spread the potato slices throughout the glass tray. select category & press start. Allow
the glass tray to cool down. Remove the chips & serve.

1-3 BREAD 4 Pc Multicook tawa For Batter

PAKORA Highﬂ;{ 2k Besan 1 cup (130 g)

Water 200 ml
Salt, haldi, garam masala, red chilli As per taste
powder,
For filling
Boiled potatoes 2 nos. (medium)
Chopped green chillies 2 nos.
Chopped Coriander 1 tbsp
Chopped ginger 1 tsp
Salt, garam masala, red chilli powder As per taste
Bread slices 4 nos.
Qil 2 tsp

Method :

1. In a bowl put boiled potatoes & mash them. Add chopped green chillies, coriander
leaves, ginger, salt, garam masala & red chilli powder & mix well.

2. Inanother bowl put besan & all spices & gradually add water & make a smooth batter for
bread pakoras without any lumps.

3. Take bread slices, cut them half diagonally, spread the filling on one part of the bread
slice & cover with the other. Prepare all other slices using same procedure. Grease the
tawa with 2-3 drops oil.

4. Keep the tawa on high rack. Select category the press start.

5. When beeps, keep the bread slices coated with the batter evenly on all sides on tawa &
press start.

6. When beeps, turn the bread pakoras. Sprinkle 2 tsp oil on all & press start. Serve hot with
tomato ketchup.

* Refer page 135, fig 2
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Diet Fry

Category Weight Limit Utensil Instructions
1-4 PANEER 0.4 kg Multicook tawa* Paneer (Cut into 1.5" cubes) 400 g
PAKORA . & For Batter
High rack

Besan 1 cup (130 g)
Water 200 ml
Salt, red chilli powder, haldi, garam As per taste
masala
Oil 2 tsp

Method :

1. Inabowl, add besan, haldi, red chilli powder, garam masala, salt. Mix well. Gradually add
water in small amounts to make the batter for pakoras without any lumps. Grease the
tawa with 2-3 drops oil.

2. Keepthe tawa on high rack. keep inside microwave. Select category & press start.

3. When beeps, place all paneer pieces evenly coated with the batter on the tawa. Keep
tawa on high rack. Press start.

4. When beeps, turn the pakoras & pour 2tsp oil on all pakoras & again press start.

5. Serve hotwith Chutney or Sauce.

1-5 GUJIYA 10 Pc Multicook tawa For dough
M Maida 100 g

Low&rack Desi ghee 1tbsp & 1 tsp

High rack* Water To knead the dough
For stuffing
Grated Khoya 50 g
Dessicated coconut 509
Powdered Sugar 50 g
Elaichi powder 1tsp
Kishmish, Chopped, Almonds, As required
Cashew nuts

Method :

1. Inabowl putall the ingredients of stuffing & mix well.

2. In another bowl put maida, 1 tbsp ghee, gradually add water & knead a soft dough for
gujias. Put 1tsp ghee in dough & knead again & keep the dough covered for 15-20
minutes.

Divide the dough in small balls of equal size & roll out each ball into a thin circle. *Place
the rolled out circle in a *gujia mould & fill the centre with stuffing (as required). Close the
gujia mould carefully & press firmly at edges to seal them properly. remove the excess
part of the dough bulging out of the mould. Remove the gujia from the mould. Prepare all
the gujias in the similar way. Brush the gujias with 2tsp oil.

Grease the tawa with % tsp oil. Keep on low rack. keep in the microwave. Select category
&press start.

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

when beeps, keep the tawa on high rack, sprinkle 1 tsp ghee/oil on all the gujias & Press
start.

*Note: Grease the surface with 1-2 drops of oil before rolling the circle for gujias.

*Not provided with LG standard accessories

o

>

oo

* Refer page 135, fig 1
* Refer page 135, fig 2
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Diet Fry

Category Weight Limit Utensil Instructions
1-6 SAMOSA 8 Pc Multicook tawa For Dough

Low&rack” Wheat flour (Refined) 1 cup
Melted ghee 2 tbsp

High rack* QOil for kneading
Salt V2 tsp
For stuffing
Boiled potatoes 2 cup
Boiled peas Y2 cup
Ginger-green chilli paste 1tsp
Amchoor 1% tsp
Red chilli powder 1tsp
Finely chopped Coriander leaves 2 tbsp
Jeera 1tsp
Oil 2Vatsp

Method :

1. Preparation for stuffing - In a MWS glass bowl add oil, jeera, microwave 100% of 3
minutes. Add boiled & mashed potatoes, green chilli & ginger paste, salt, amchoor, red
chilli powder, green peas & coriander leaves. Mix well & microwave 100% for 3 minutes.
Allow cool.

2. For dough - Combine all the ingredients together in a bowl & knead into a firm dough
using enough water. Keep aside covered for 15 minutes Knead again using oil until
smooth.

3. Prepare medium size 8 chapaties out of the dough Divide each chapati into 2 halves,
make a cone from each half. Stuff each cone with the portion of stuffing. seal the edges
carefully using little water. Keep aside. Brush the samosas with 2tsp oil.

4. Grease the tawa with % tsp oil. Keep on low rack & keep the it inside the microwave.
Select category & press start.

5. When beeps, keep the samosas on the tawa. Keep tawa on low rack & press start.

6. When beeps, keep the tawa on high rack. Pour 1tsp oil on all the samosas & turn over.
Press start. Serve with chutney.

1-7 MASALA 5Pc Multicook tawa Soaked chana dal 1cup
VADA & -
M Chopped onions, chopped green Y2 cup
Low rack chillies
Grated ginger 1tsp
Cumin seeds 1 tbsp
Chopped garlic 1 tbsp
Chopped coriander leaves 3 tbsp
Salt As per taste
Red chillies As per taste
Qil 2 tsp

Method :

1. Soak the chanas for 3-4 hours. Keep 1 tbsp of soaked chanas aside.

2. Inablender grind soaked chanas, green chillies, cumin seeds, ginger & saltinto a coarse
paste. (Don't make itinto smooth paste).

3. Mix chopped onions, chopped garlic, chopped coriander leaves, soaked chana dal, red
chilli powder with the coarse paste.

4. Grease the tawa with 1 tsp of oil. Keep the tawa on low rack. Keep both inside the
microwave oven. Select category & press start.

5. When beeps, pour 1 tbsp of paste & spread a littlle. Same way prepare all the 5 vadas.
Press start.

6. When beeps, pour 1 tsp oil on vadas & keep the tawa on high rack. Press start. Serve
with sambhar or coconut chutney.

" Refer page 135, fig 1
* Refer page 135, fig 2
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Diet Fry

Category Weight Limit Utensil Instructions
1-8 CHICKEN 0.2~0.4 kg Multicook tawa For 0.2 kg 0.3kg 0.4 kg
65 Hi h& " Chicken boneless (cut in 40 mm pieces) 200 g 3009 400 g
ongac il Ttbsp 17 tosp 2 tbsp
Microwave safe Curry leaves As required
(MWS) glass bowl || Split green chilli 3 nos. 4 nos. 5 nos.
Mustard seeds 1tsp 1% tsp 2tsp
Tomato ketchup 3 tbsp 4 tbsp 5 tbsp
Lime juice (optional) 1tsp 2 tsp 3tsp
For Marinade
Hung curd 1 tbsp 1% tbsp 2 tbsp
Maida 1 tbsp 1% tbsp 2 tbsp
Cornflour 1tsp 1% tsp 2tsp
Egg (beaten) Y2 no. 1 no. 1 no.
Red food colour A pinch
Ginger-garlic paste As required
Salt, turmeric powder As per taste
Red chilli powder 1tsp 1% tstp 1% tsp
Method :
1. Add all the ingredients of marinade in a bowl & mix well. Add boneless chicken pieces &
mix and cover. Keep in refrigerator for atleast 30 minutes.
2. When beeps, take marinated chicken pieces & place on tawa. Keep tawa & high rack
inside the microwave.
3. Select category & weightand press start.
4. When beeps, remove high rack & tawa from microwave. Keep aside. In a MWS glass
bowl take oil, mustard seeds, curry leaves, splitgreen chillies & press start.
5. When beeps, add roasted chicken pieces pieces & tomato ketchup to the MWS glass
bowl. Mix well & press start. Squeeze lime juice on top & serve immediately.
1-9 | STUFFED 6 Pc Multicook tawa For Patties
ALOO . & Boiled & mashed potatoes 2 cups
PATTIES High rack*
Cornflour 1 tbsp
Finely chopped green chilli 2 nos.
Salt As per taste
Oil 1 tsp
For Stuffing
Oil 2 tsp
Boiled green pea Vs cup
Ginger & green chilli paste 2 tsp
Chopped coriander leaves 2 tbsp
Cumin seeds 1 tsp
Salt, red chilli powder, garam masala As per taste
Lemon juice (optional) 2 tbsp

Method :

1. Pre-Preparation for Stuffing : In a MWS glass bowl take oil & cumin seeds & microwave
100% for 3 minutes. Add boiled green pea, ginger & green chilli paste, chopped
coriander leaves & all spices. Mix well & microwave 100% for 2 minutes. Squeeze fresh
lemon juice & mix well.

2. Inabowl take boiled & mashed potatoes, chopped green chilli, cornflour, salt & mix very
well and make a dough for patties.

3. Divide the dough into 6 equal parts & make round balls.

4. Stuff each potato ball with the stuffing in the centre & seal. Give the shape of round
patties.

5. Place all the patties on tawa & place tawa on high rack. Put both tawa & high rack inside
the microwave. Select category & press start.

6. When beeps, turn over the patties & again press start. Serve stuffed aloo patties hot with

mint chutney or tomato ketchup.

* Refer page 135, fig 2
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Diet Fry

Category Weight Limit Utensil Instructions
1-10 [MUSHROOM 16 Pc Multicook tawa For Stuffing
ROLLS Low&rack” Mushroom (finely chopped) 1% cup

Onions (chopped) 4 tbsp

Green chilli (chopped) 2 nos.

Butter (melted) 2 tbsp

Fresh cream 4 tbsp

Maida 1 tbsp

Boiled peas Y2 cup

Lemon juice 1tsp

Coriander leaves (chopped) 3 tbsp

Garlic paste Vs tsp

Salt, black pepper powder As per taste
For Rolls

Bread slices (white) 8 nos.
Butter / oil For basting
Qil (for greasing) V2 tsp

Method :

1. Pre-Preparation for Stuffing : In a MWS glass bowl take butter, chopped cumin, green
chilli & mushrooms. Mix & microwave 100% for 6 minutes. Add boiled peas, chopped
coriander, garlic paste, fresh cream, lemon, salt & black pepper powder. Mix very well &
microwave 100% for 3 minutes. Cover & keep aside.

2. Trim the sides of the bread slices with a knife. Flatten the bread slices with a rolling pin.
Fill one portion of stuffing in the centre of flatten bread slice & roll tightly, covering the
mixture. Keep aside for 5-7 minutes.

3. Grease the tawa with %; tsp oil & keep the low rack & tawa inside the microwave. Select
category & press start.

4. When beeps, cut the bread rolls from centre (into 2). Put them carefully on the tawa.
Press start. Serve them hot with the chutney of your choice.

1-11 | SABUDANA 0.1~0.3kg Multicook tawa For 0.1kg 0.2kg 0.3 kg
VADA Hi hg;ack* Boiled potato 1 no. 2 nos. 3 nos.
9 Sabudana (soaked for at least 1 hour) Y cup ¥, cup 1 cup
Roasted & crushed peanuts 1 tbsp 2 tbsp 3 thbsp
Chopped green chilli 1 no. 2 nos. 3 nos.
Finely chopped ginger Ya tsp Y2 tsp 1tsp
Fresh curry leaves As required
Coriander leaves (chopped) ¥ tbsp \ 1 tbsp 1% tbsp
Salt As per taste

Method :

1. In a bowl take all the ingredientgs & mix well. Make mixture for sabudana vada. Divide
the dough in equal parts & make round & flat vadas.

2. Take the multicook tawa & keep the vadas on tawa. Keep tawa on high rack & keep inside
the microwave. Select category & weight and press start.

3. When beeps, turn the vadas & press start.

4. When beeps, again turn the vadas & press start. Serve them hot with the chutney of your
choice.

* Refer page 135, fig 1
* Refer page 135, fig 2
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Diet Fry

Category Weight Limit Utensil Instructions
1-12 FISH 0.3 kg Multicook tawa For 0.3kg
AMRITSARI Hi hg;ack* Boneless fish (cut into 50 mm pieces) 250g
9 Lemon juice 1tsp
Salt Vatsp
For Batter
Egg (beaten) 1 no.
Besan 2 tbsp
Hung curd 2 tbsp
Ajwain 1tsp
Ginger-garlic paste 2 tbsp
Lemon juice 1 no.
Salt, red chilli powder, garam masala, As per taste
chaat masala, turmeric powder
Bread crumbs (for coating) 1 cup
Qil (for basting) 1 tbsp
Method :
1. Sprinkle salt & lemon juice on fish pieces. Rub well & keep aside for 5 minutes & wash
well. Remove excess moisture with an absorbent kitchen towel.
2. In a bowl, mix together besan, hung curd, ginger garlic paste, ajwain, all the spices,
beaten egg &lemon juice. Mix well & make a thick batter for marinade.
3. Rub this marinade well on the fish pieces & keep covered in refrigerator for atleast half an
hour.
4. Inaflatdish/plate take bread crumbs & coat the fish pieces one-by-one & keep on tawa.
Keep tawa & high rack inside the microwave. Select category & press start.
5. When beeps, turnover fish pieces & sprinkle 1 tbsp oil on all pieces & press start.
6. Sprinkle chaat masala on fish pieces & serve them hot with lemon wedges & lachha
onions.
1-13 BATATA 0.1 ~0.3kg Multicook tawa For 0.1kg 0.2kg 0.3 kg
VADA i h&rack, Boiled potatoes 100 g 200 g 3009
9 Chopped coriander leaves 2 tbsp 3 tbsp 4 tbsp

Chopped green chillies 2 nos. 2 nos. 3 nos.

Chopped onion 1 no. 1% no. 2 nos.

Salt, red chilli powder, garam masala, As per taste

chaat masala

Roasted jeera 1tsp 1% tsp 2tsp

Method :
1. Mixall the ingredients together. Make big vadas of the mixture.
2. Grease the multicook tawa with some oil. Arrange the vada on the tawa. Keep the tawa
on high rack.
3. Select category & weight and press start.
4. When beeps, turn over the vadas & press start.
1-14 PYAAZ 0.1 kg Multicook tawa For 0.1kg
PAKORA Hi hg;'ack’ Pyaaz (Cut into rings) 100 g
9 For Batter
Besan 1 cup (130 g)
Water 200 mL
Salt, Red chilli powder, haldi, garam As per taste
masala
Qil 2tsp

Method :

1. Inabowl, add besan, haldi, red chilli powder, garam masala, salt. Mix well. Gradually add
water in small amounts to make the batter for pakoras without any lumps. Grease the
tawa with 2-3 drops oil.

2. Keep the tawa on high rack. keep inside microwave. Select menu & press start.(Preheat
process)

3. When beeps, place all Pyaaz rings evenly coated with the batter on the tawa. Keep tawa
on highrack. Press start.

4. When beeps, tum the pakoras & pour 2 tsp oil on all pakoras & again press start.

5. Serve hotwith Chutney or Sauce.

Cutinto 1.5" cubes)

* Refer page 135, fig 2
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Diet Fry

Category Weight Limit Utensil Instructions
1-15 MIRCHI 0.2 kg Multicook tawa For 0.2 kg
VADA & A
. . Mirchi (blanched) 200g
High rack ATH

For filling

Boiled potatoes 2 nos. (medium)

Chopped green chillies 2 nos.

Chopped coriander 1 tbsp

Chopped ginger 1tsp

Salt, garam masala, red chilli powder As per taste

For Batter

Besan 1 cup (130 g)

Water 200 mL

Salt, red chilli powder, haldi, garam As per taste

masala

Oil 2 tsp

Method :

1. In a bowl put boiled potatoes & mash them. Add chopped green chillies, coriander
leaves, ginger, salt, garam masala & red chilli powder & mix well.

2. In another bowl put besan & all spices & gradually add water & make a smooth batter
without any lumps.

3. Take Mirchi pieces & slit them from between add boiled mash potato in it and cover
chillies with potato mixture and keep it in batter 10-15 min~ Grease the tawa with 2-3
drops oil.

4. Keep the tawa on high rack. Select menu the press start.(Preheat process)

5. When beeps, keep theMirchi Vada coated with the batter evenly on all sides on tawa &
press start.

6. When beeps, turn the Mirchi Vada Sprinkle 2 tsp oil on all & press start.
Serve hot with tomato ketchup.

1-16 |ALOO BHAJI 0.1 kg Multicook tawa For 0.1 kg
&
. . Potato (cube) 100 g
High rack For batter
Besan 1cup (130 g)
Water 200 mL
Salt, red chilli powder, haldi, garam As per taste
masala
Qil 2tsp

Method :

1. Inabowl, add besan, haldi red chilli powder, garam masala, salt. Mix well. Gradually add
water in small amounts to make the batter for pakoras without any lumps. Grease the
tawa with 2-3 drops oil.

2. Keep the tawa on high rack. keep inside microwave. Select menu & press start.(Preheat
process)

3. When beeps, place all Potatoe pieces evenly coated with the batter on the tawa. Keep
tawa on high rack. Press start.

4. When beeps, tum the pakoras & pour 2 tsp oil on all pakoras & again press start.

5. Serve hot with Chutney or Sauce.

1-17 | SOYABEAN 5 pc. Multicook tawa For 5 pc.
TIKKI Hi hs;ack‘ Boiled potato 1 no.

9 Soyabean (soaked for at least 1 hour) Vs cup

Roasted & crushed penuts 1 tbsp

Chopped green chilli 1 no.

Finely chopped ginger Vatsp

Fresh curry leaves As required
Coriander leaves (chopped) 2 tbsp

equalparts & make round & flat Soyabean Tikki.

N

When beeps, tum the Tikkis & press start.

o

choice.

Salt As per taste
Method :
1. Inabowl take all the ingredientgs & mix wen. Make mixture for Tikki. Divide the dough in

Take the multicook tawa & keep the Tikkis on tawa. Keep tawa on high rack & keep inside
the microwave. Select menu & weight and press start.

. When beeps, again tum the Tikkis & press start. Serve them hot with the chutney of your

* Refer page 135, fig 2
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Diet Fry

Category Weight Limit Utensil Instructions
1-18 OATS 5 pc. Multicook tawa For 5pc
CUTLET Hi hg;ack* Boiled potato 1 no.
9 Oats (roasted) 2 cup
Grated carrot Vs cup
Chopped green chilli 1 no.
Finely chopped ginger Ya tsp
Fresh curry leaves As required
Coriander leaves (chopped) Vs tbsp
Salt As per taste
Method :
1. In a bowl take all the ingredientgs & mix well. Make mixture for Oats Tikki Divide the
doughin equal parts & make round & flat Oats Tikki.
2. Take the multicook tawa & keep the Tikkis on tawa. Keep tawa on high rack & keep inside
the microwave. Select menu & weight and press start.
3. When beeps, tum the Tikkis & press start.
4. When beeps, again tum the Tikkis & press start. Serve them hot with the chutney of your
choice.
1-19 METHI 5 pc. Multicook tawa For 5pc
MOA?DAI/;A Hi hg;ack* Boiled potato 1 no.
9 Methi chopped 2 cup
Chana dal soaked for 1 hr. 1 cup
Chopped green chilli 1 no.
Finely chopped ginger Vatsp
Fresh curry leaves As required
Coriander leaves (chopped) Y tbsp
Salt As per taste
Method :
1. In a bowl take all the ingredientgs & mix well. Make mixture for Methi Masala. Divide the
doughin aqualparts & make round & flat
2. Take the multicook tawa & high rack & keep inside the microwave. Select menu & weight
and press start.
3. When beeps, tum the vadas & press start.
4. When beeps, again tum the vadas & press start. Serve them hot with the chutney of your
choice.
1-20 POHA 5 pc. Multicook tawa For 5pc
PATTIES Hi hg;ack* Boiled potato 1 no.
9 Poha soaked 1 cup
Yoghurt 2 tbsp
Chopped green chilli 1 no.
Finely chopped ginger Vatsp
Fresh curry leaves As required
Coriander leaves (chopped) Y tbsp
Salt As per taste
Method :
1. Inabowl take all the ingredientgs & mix well. Make mixture for Divide the dough in equal
parts & make round & flat
2. Take the multicook tawa & high rack & keep inside the microwave. Select menu & weight
and press start.
3. When beeps, turn the Poha Paule & press start.
4. When beeps, again tum the Poha Paule & press start. Serve them hot with the chutney of
your choice.

* Refer page 135, fig 2

107



Diet Fry

Category Weight Limit Utensil Instructions
1-21 FRENCH 2 pc. Multicook tawa For 2 pc
TOAST i hg;ack* Egg 4 nos.
9 Salt, haldi, garam masala, red chilli As per taste
powder
For filling
Boiled potatoes 2 nos. (medium)
Chopped green chillies 2 nos
Chopped coriander leaves 1 tbsp
Chopped ginger 1tsp
Salt, garam masala, red chilli powder As per taste
Bread slices 4 nos.
oil 2tsp

Method :

1. In a bowl put boiled potatoes & mash them. Add chopped green chillies, coriander
leaves, ginger, salt, garam masala & red chilli powder & mix well.

2. Inanother bowl mix Egg & all spices Take bread slices, cut them half diagonally, spread
the filling on one part of the bread slice & cover with the other. Prepare all other slices
using same procedure. Grease the tawa with 2-.3 drops oil.

3. Keepthe tawa on high rack. Select menu the press start.(Preheat process)

4. When beeps, keep the bread slices coated with the batter evenly on all sides on tawa &
press start.

5. When beeps, turn the bread Toast Sprinkle 2 tsp oil on all & press start.

6. Serve hotwith tomato ketchup.

1-22 | BUFF VADA 5 pc. Multicook tawa For 5pc
. . Boiled potato 2 no.
High rack Coconut (grated) 1 cup
Roasted crushed peanuts 1 tbsp
Chopped green chilli 1 no.
Finely chopped ginger Yatsp
Fresh curry leaves As required
Coriander leaves (chopped) Vs tbsp
Salt As per taste
Method :
1. Inabowl take all the ingredientgs & mix well. Make mixture for vada Divide the dough in
equal parts & make round & flat vada

2. Take the multicook tawa & keep the vada on tawa. Keep tawa on high rack & keep inside

the microwave. Select menu & weight and press start.
3. Whenbeeps, turn the vada & press start.
4. When beeps, again turn the vada & press start. Serve them hot with the chutney of your
choice.
1-23 |PALAK TIKKI 5 pe. Multicook tawa For 5pc
& :
. . Boiled potato 1 no.
High rack Palak (chopped) 2 cup
Corn flour Vs cup
Chopped green chilli 1 no.
Finely chopped ginger Vatsp
Fresh curry leaves As required
Coriander leaves (chopped) Y tbsp
Salt As per taste
Method :
1. In a bowl take all the ingredientgs & mix well. Make mixture for palak tikki. Divide the
doughin equal parts & make round & flat.
2. Take the multicook tawa & keep the tikki on tawa. Keep tawa on high rack & keep inside
the microwave. Select menu & weight and press start.
3. When beeps, turn the tikki & press start.
4. When beeps, again turn the tikki & press start. Serve them hot with the chutney of your
choice.

* Refer page 135, fig 2
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Diet Fry

Category Weight Limit Utensil Instructions
1-24 CORN 5 pc. Multicook tawa For 5pc
ALOO TIKKI Hi hg;ack* Boiled potato 1 no.
9 Corn (boiled & crushed) 1 cup

Corn flour Vs cup

Chopped green chilli 1 no.

Finely chopped ginger Ya tsp

Fresh curry leaves As required

Coriander leaves (chopped) Vs tbsp
Salt As per taste

Method :

1. Inabowl take all the ingredients & mix well. Make mixture for aloo tikki. Divide the dough
in equal parts & make round & flat.

2. Take the multicook tawa & high rack & put tikkies on tawa and keep inside the
microwave. Select menu & weight and press start.

3. When beeps, turn the Tikki & press start.

4. When beeps, again turn the Tikki & press start. Serve them hot with the chutney of your
choice.

1-25| MIXVEG 0.2 kg Multicook tawa For 0.2 kg
BHAJIA -
High rack* Potatoe (rings) 1 no.
9 Cauliflower (florets) 259
Onion (rings) 259
For batter
Besan 1 cup (130 g)
Water 200 mL
Salt, red chilli powder, haldi, garam As per taste
masala
Oil 2 tsp

Method :

1. Inabowl, add besan, haldi, red chilli powder, garam masala, salt. Mix well. Gradually add
water in small amounts to make the batter for pakoras without any lumps. Grease the
tawa with 2-3 drops oil.

2. Keep the tawa on high rack. keep inside microwave. Select menu & press start. (Preheat
process)

3. When beeps, place all mix veg. pieces evenly coated with the batter on the tawa. Keep
tawa on high rack. Press start.

4. When beeps, turn the pakoras & pour 2 tsp oil on all pakoras & again press start.

5. Serve hotwith Chutney or Sauce.

1-26 | PUNJABI 0.2 kg Multicook tawa For 0.2 kg
MATHI -
High rack* Maida 1 cup
9 Semolina Va cup
Carom seeds V2 tsp
Kasuri Methi 1tsp
Black peppercorn (Crushed) V2 tsp
Ghee 3 tbsp
Salt As per taste

Water 1/3 cup + % tbsp

Method :

1. Take Maida, semolina, Carom seeds, Kasuri Methi, Black Peppercorn (Crushed), Ghee,
Saltin bowl.

2. Mixallthe ingredients together using finger until turns crumbly .

3. Add water in small steps and knead in to firm dough. It should be harder than Paratha
dough.

4. Cover with Muslin cloth and keep aside for 20 minutes.

5. Knead dough again for a minute and take out portion on rolling board and slightly press

using your palm and make round shape.

6. Make pricks on a flat matthi using fork.

7.Now select category and press start(Preheat).

8. Keep tawa on high rack and place matthi on tawa and press start.

9. When beeps ,turn matthis and brush with ghee and press start again.

* Refer page 135, fig 2
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Diet Fry

Category Weight Limit Utensil Instructions
1-27 FAFDA 0.2 kg Multicook tawa For 0.2kg
Low&rack” Besan 1 Cup.
Ajwain 3 tsp
Papad khar 1tsp
Qil 1% tbsp
Water Required for making dough
Salt As per taste
Method :
1. Add allthe ingredientgs & make a dough and keep it aside for 10 minutes after covering .
2. Make along sheetlike scale on flat surface.
3. Now select category and weight, keep tawa and rack inside MWO. Press start(Preheat).
4. When beeps, arrange prepared fafda on tawa properly and press start again.
5. After Beeps, turn over the fafda by brushing with oil and press start again.
6. Fafdais ready, serve with tea or coffee.
1-28 | THATTAI 8 pc. Multicook tawa For 8pc
SNACKS Hi hg;ack* Rice (Soaked for 3 hours) 1 Cup
9 Fried Channa Dal 1 Cup
Butter / Vanaspati 100 g
Sesame 1 table spoon .
Heeng 2 Pinch
Chilli Powder 1 Tsp
Ajwain Vs tbsp
Salt As per taste
Method :
1. Take the Soaked rice and grind the rice to make smooth taste.
2. Grind the chana Dal to make powder.
3. Now mixall the ingredients and knead to make thick dough.
4. Make round shape balls out of it and press with both hands to flatten them.
5. Place itin microwave glass tray in round shape.
6. Select menu and press start.
7.When beeps, give the standing time of 5 min.
1-29 DAHI 6 pc. Low rack For 6 pc.
Sﬁgi Oats 1Cup
Rava 1 Cup
curd 1 Cup
sprouts 1 Cup
Jeera powder 1tsp
Chat masala 1tsp
Promegranate 1 Cup
Coriander Cup
Salt As per taste
Method :
1. Mixoats, rava ,curd, sprouts, and salt together and prepare batter
2. pourthe batter in to silicone muffin moulds .
3. Select menu and weight and press start (preheat) do not keep anything in the own during
preheat process.
4. When beeps, keep the rack with silicone moulds inside MWO and press start.
5. Serve hot with Chutney or Sauce and Curd with Pomegranate.

* Refer page 135, fig 2
# Refer page 135, fig 1
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Low Calorie

Category Weight Limit Utensil Instructions
2-1 KALA 0.1~0.5kg Microwave safe For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
CHANA (MWS) bowl Soaked Kala Chana 100g | 200g | 300g | 400g | 5009
Water 200 ml | 400 ml 600 ml | 800 ml | 1000 ml
Oil 1 tbsp 2 tbsp 3tbsp | 3%tbsp | 4 tbsp
Onion chopped 2 cup 1Tcup | 1%2cup | 2cups |2%cups
Salt, Chaat masala, Red chilli s per taste
powder, hara dhania
Method :
1. Soak chana overnight, in MWS bowl, put soaked chanas and cover. Select category and
weightand press start.
2. When beeps, remove & drain the water. In a MWS bowl add oil, chopped onion, salt,
chaat masala, red chilli powder and hara dhania and press start. Mix well.
3. When beeps, add chanas to the MWS bowl along with little water and press start. Mix
well. Serve hot.
2-2 KARELA 0.3 kg Microwave safe Chopped Karela 0.3 kg
SUBZI (MWS) glass bowl! ol 2 tsp
& -
High rack Chopped Onion 1 cup
& Water 1 cup
Multicook tawa* Rai, Jeera, Hing & Haldi For tempering
Salt, Sugar, Garam Masala, As per your taste
Dhania, Jeera Powder
Grated Coconut & Hara Dhania For garnishing
Method :
1. In a Microwave safe glass bowl take Oil add Rai, Jeera, Hing, Haldi & Chopped Onion.
Select category & weight and press start.
2. When beeps, add Chopped Karela, some water, salt, sugar, masala, dhania-jeera
powder & cover. Press start.
3. When beeps, remove the bowl from microwave oven, transfer subzi to a multicook tawa,
stirwell. Place on High Rack
4. Pressstart.
Note: Before cooking, scrap & rub the karela with salt & keep aside for 2-3 hours.
2-3 LEMON 0.1~0.5kg Microwave safe For 0.1kg 0.2kg 0.3kg 0.4 kg 0.5kg
CHICKEN (MWS) bow Boneless Chicken 100g | 200g | 300g | 400g | 5009
Soya sauce % tbsp 1tbsp | 1%tbsp | 2tbsp | 2% tbsp
Corn flour Y tbsp 1tbsp | 1%tbsp | 2tbsp | 2% tbsp
Water Y cup Vs cup Y cup 1 cup 1 cup
Salt, pepper & sugar As per taste
Garlic paste 1tbsp | 1%tbsp | 2tbsp | 2% tbsp | 3tbsp
Lemon juice 2 tsp 3tsp 4 tsp 4 tsp 5 tsp
Qil % tbsp 1tbsp | 1%tbsp | 2tbsp | 2% tbsp
Method :
1. Mix boneless chicken, soya sauce, salt & pepper, garlic paste & lemon juice in a bowl.
Refrigerate for %2 hour.
2. Ina MWS bowl add oil, marinated chicken pieces, sugar, corn flour mixed with water.
Cover. Select category & weight & press start.
3. Whenbeeps, mix well. Cover & press start. Allow to stand for 3 minutes.
24 MACHI 0.1~0.5kg Microwave safe Pomifret (fish category) 01kg | 0.2kg | 03kg | 04kg | 05kg
M}TQEIH (MWS) bowl Salt, Lemon Juice & Kali Mirch To marinate as per your taste
Powder
Qil, Chopped Onion, Chopped As required
Tomatoes, Chopped Garlic
Method :
1. Take Pomfret Slices as per weight (0.1 kg/ 0.2 kg/ 0.3 kg/ 0.4 kg/ 0.5 kg) and
marinate with salt, lemon juice, and kali mirch powder (as per taste) for one hour.
2. In Microwave Safe bowl put oil, chopped onion, chopped tomatoes, chopped garlic.
Select category & weight and press start.
3. When beeps, open door and add marinated fish, salt to taste and some water. Cover
& press start.
4. Give standing time for 5 minutes.
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Low Calorie

Category Weight Limit Utensil Instructions
2-5 | SOYAIDLI 4pc, 8pc Microwave safe Rice 100 g
(40-50 g each) (MWS) [dli Stand Urad 7 tosp
&
Microwave safe Soyabean granules 4 tbsp
(MWS) bow! Water As required
Salt As per taste
Method :
1. Wash & soak rice, urad daal & soyabeans granules for 4 hours.
2. Grind, mix & ferment for 8 to 10 hours. Grind the mixture to paste consistency. (You an
use the same batter for making 4, 5, 6, 7, 8idlies)
3. Grease idli in MWS bowl with little oil. Put idli batter in it. Add 2 cup water in MW'S bowl.
Keep the idli stand in MWS bow! & cover. Select category & number and press start.
2-6 |NUTRINUGGETS 0.1~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
(MWS) bowl Soaked and boiled nutrinuggets 509 100 g 150 g
Potato 509 100 g 150 g
Qil 1 tbsp 1Y% tbsp 2 tbsp
Jeera As per taste
Chopped onion 1/2 cup [ 1 cup [ 1% cup
Tomato puree 2 tbsp ‘ 3 tbsp ‘ 4 tbsp
Salt, garam masala, red chilli As per taste
powder, haldi, dhania powder
Water 1% cup I 2 cup I 2V, cup
Chopped coriander leaves For garnishing
Method :

. In a MWS bowl add oil, jeera, onion. Select category and weight and press start. Mix
well.

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

3. When beeps, add the remaining amount of water and press start. Mix well. Allow to stand

2-7 CURD 0.1~0.4 kg Microwave safe For 0.1kg 0.2kg 0.3 kg 0.4 kg
BRINJAL (MWS) bowl Brinjal (cut into pieces) 1009 200 g 300 g 400 g
Curd 100 g 200 g 300 g 400 g
Qil 1 tbsp 2 tbsp 3 tbsp 4 tbsp
Curry leaves Afew sprigs
Mustard & cumin seeds 1tsp [ 2tsp | 3tsp | 4tsp
Salt As per taste
Chopped ginger 1tsp [ 2tsp | 3tsp | 4tsp

Method :

1. InaMWS bowl add oil & brinjal. Cover. Select category & weight and press start.

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

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

2-8 BATHUA 0.1~0.4 kg Microwave safe For 0.1kg 0.2kg 0.3 kg 0.4 kg
RAITA (MWS) bowl Chopped bathua 259 509 759 100 g
Water 50 ml 75 ml 100 ml 125 ml
Beaten curd 3 tbsp 4 tbsp 5 tbsp 6 tbsp
Salt, roasted cumin seed As per taste
powder
Method :
1. In a MWS bowl add chopped bathua leaves. Sprinkle some water & cover. Select

category & weight and press start.

. When beeps, remove.

. In a bowl add water, beaten curd, bathua leaves & mix well. Add salt & roasted cumin
seed powder.

. Mixwell & refrigerate it for some time & serve.

wN
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Low Calorie

Category Weight Limit Utensil Instructions
2-9 | SOYABEAN 0.2kg Microwave safe For 0.2kg
CURRY (MWS) bowl Soyabean (soaked overnight) 200g
Qil 1% tbsp
Chopped onions 1 cup
Tomato puree 2 cup
Chopped green chillies 1 tbsp
Red chilli powder, garam As per taste
masala, coriander powder, salt
Water 200 ml
Coriander leaves For garnishing
Method :
1. InaMWS bowl add oil, chopped onions. Select category and press start. Mix well.
2. When beeps, in the same bowl add tomato puree and haldi and press start. Mix well.
3. When beeps, add chopped green chillies, red chilli powder, garam masala, coriander
powder, salt, soyabean and water Press start.
Garnish with coriander leaves and serve hot.
2-10 | SPINACH 0.1 ~0.3kg Microwave safe For 0.1kg 0.2 kg 0.3 kg
DAL (MWS) bowl Dehusked soaked lentils (at 1009 200 g 3009
least for 2 hours)
Onions chopped Y cup 1 cup 1 cup
Spinach chopped 1 cup 1%, cup 2 cup
Qil 1 tbsp 2 tbsp 2 tbsp
Cumin seeds 1tsp 1tsp 1% tsp
Ginger & green chillies 1 tbsp 2 tbsp 3 tbsp
(chopped)
Water 300 ml 500 ml 700 ml
Turmeric, salt As per taste
Lemon juice 1tsp [ 2tsp [ 3tsp
Coriander leaves 2 tbsp | 3 tbsp | 4 tbsp
Method :
1. Ina MWS bowl put soaked dal (lentils), water, salt, turmeric powder. Select category &
weightand press start.
2. When beeps, in another MWS bowl put oil, chopped onions, cumin seeds, chopped
ginger & green chillies, chopped spinach. Mix well and press start.
3. When beeps, mix well & add boiled lentils, add some water (if required). Mix again &
press start.
4. Garnish with coriander leaves & serve hot.
2-11 MOONG 0.2 kg Microwave safe Moong Dal soaked in water 0.2kg
DAL (MWS) bow! (for 1 hour)
Water 400 ml
Oil 2 tbsp
Jeera 1tsp
Hari Mirch 2-3 nos.
Curry Leaves 5-6 nos.
Salt, Dhania-Jeera Powder, As per your taste
Haldi, Hing, Kasuri Methi,
Lemon Juice, Hara Dhania
Method :
1. Take 200 g dalin Microwave Safe bowl, add Water, Haldi & Hing.
2. Selectcategory press start to cook.
3. When beeps, take another bowl add oil, jeera, hari mirch, curry leaves & press start.
4. When beeps, add dal, salt, dhania jeera powder, hara dhania, kasuri methi (optional),
water (if required) & lemon juice and press start to cook.
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Low Calorie

Category Weight Limit Utensil Instructions
2-12 LEAF 0.2 ~0.4kg Microwave safe For 0.2kg 0.3kg 0.4 kg
ROLLS (MWS&) bowl Palak leaves 1009 1509 1509
Microwave safe Cabb.ag.;e leaves 100 g 150 g 150 g
(MWS) Flat For filling
Glass Dish Boiled Veg (Potato, Capsicum, 1 cup 1%, cup 1% cup
Carrot, French beans, sprouts)
Chopped onion Y2 no. 1 no. 1 no.
Salt As per your taste
Method :
1. Inabowl mix boiled vegetables, chopped onions, salt, chaat masala & lemon juice.
2. InMWS bowl, add 2 cup water, Keep the leaves in MWS flat glass dish. Keep the dish in
MWS bowl. Cover.
3. Selectcategory & weightand press start.
4. When beeps, remove the leaves from the bowl. Spread the filling on leaves & roll them.
Make all the rolls in same way.
2-13 FISH 0.1 ~0.5kg Microwave safe For 0.1kg 0.2 kg 0.3 kg 0.4 kg 0.5kg
BHARTA (MWS&) bowl Fish (Fillet) 100g | 200g | 300g | 400g | 5009
Microwave safe Mustard oil 1 tbsp 1 tbsp 1 tbsp 2 tbsp 2 tbsp
(MWS) Flat Mustard seeds 1tsp 1tsp 1tsp 2 tsp 2tsp
Glass Dish Chopped onion 1 cup 1 cup 1 cup 1 cup 1 cup
Red chilli powder, haldi, garam s per taste
masala, salt
Method :
1. InaMWS bowl add ¥ cup water. Place the fish pieces on the MWS flat glass dish. Cover.
Keep the dishin MWS bowl. Select category and press start.
2. When beeps, remove & mash the fish. Ina MWS bowl, add oil, chopped onions, mashed
fish, red chilli powder, garam masala, haldi, salt. Cover and press start.
2-14 SWEET 0.6 kg Microwave safe For 0.6 kg
ggsg (MWS) glass bowl Sweet Corn 200g
Water 600 ml (3 cups)
Qil 1tsp
Cornflour 2 tbsp & Y2 cup water
Salt, Sugar and Kali Mirch and Green As per your taste
Chilli
Method :
1. Grind sweet corn with water and putin MWS Glass Bowl. Select category & press start.
2. When beeps, remove, in another MWS glass bowl put oil, green chilli & press start.
3. When beeps, add corn mixture in it. Mix cornflour with %2 cup water and mix with it. Add
salt, sugar, kali mirch and press start.
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Low Calorie

Instructions

Category Weight Limit Utensil
2-15 [MUSHROOM 0.6 kg Microwave safe For 0.6 kg
SOuUP (MWS) glass bowl | Fishroom 120 g
Potato 1 No.
Cabbage 509
Onion 1 small
Water 600 ml (3 cups)
Salt, Black Pepper As per your taste
Oil 1tsp
Grated cheese As per requirement
Method :
1. In MWS glass bowl add potato in small pieces, chopped cabbage, onion & mushrooms
with water. Select category & press start.
2. When beeps, remove the bowl. Allow to cool & separate the mushrooms & grind the
remaining stock & strain it.
3. InaMWS glass bowl, add oil, chopped mushrooms, salt & pepper and then add the stock
& press start. Garnish with grated cheese & serve.
2-16 | WONTON 0.6 kg Microwave For 0.6 kg
soup safe glass bowl Chopped cabbage, carrot, capsicum, 200 g (Total)
french beans
Ginger paste 2 tsp
Garlic paste 2 tsp
Spinach in pieces 10 leaves
Qil 1tsp
Salt, pepper powder As per taste
Water 600 ml (3 cup)
Ready wonton 6-7 pieces
Method :
1. In MWS glass bowl add oil and vegetables, ginger-garlic paste. Select category &
press start.
2. When beeps, add salt, pepper, water & palak (in pieces). Mix well & put in microwave
& press start.
3. When beeps, mix well & press start. Add wonton & serve.
How to make Wonton :Maida -1 cup, Salt - 1 pinch, Oil - 1 tsp
Method : Mix all the ingredients in the bowl and make dough with too warm water.
After that cover the bowl and leave the mixture for 10-15 minutes.
For Stuffing :Cabbage, carrot, capsicum which is cut in long pieces
Method : Mix all the ingredients for stuffing. Make a small puree of wonton and put
the small quantity of stuffing in between them and then cover the puree and press it.
2-17 | CHICKEN 0.6 kg Microwave safe For 0.6 kg
SHORBA (MWS) glass bow! | '55neiess chicken 3009
Oil Y tbsp
Chopped garlic 2 tsp
Salt & pepper powder As per taste
Maida 3 tbsp
Water 600 ml (3 cups)
Fresh cream For garnishing
Method :
1. InaMWS bowl add chicken pieces, chopped garlic and water. Select category and press
start.
2. When beeps, remove & strain stock. In another MWS glass bowl add oil, cumin seeds
and maida and press start.
3. When beeps, add the chicken stock, salt, pepper and press start. Garnish with fresh
cream and serve hot.
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Low Calorie

Category Weight Limit Utensil Instructions
2-18 | TAMATAR 0.6 kg Microwave safe For 0.6 kg
SHORBA (MWS) glass bow! Chopped tomato 3009
Oil 1 tbsp
Ginger garlic paste 2 tbsp
Jeera, bay leaf, salt, garam masala, As per taste
sugar
Water 600 ml (3 cups)
Coriander leaves For garnishing
Method :
1. In a MWS glass bowl add tomatoes cut into quarters with water, select category and
press start.
2. When beeps, grind and strain the whole stock.
3. In another MWS glass bowl add oil, ginger garlic paste, jeera, bay leaf and press start.
Mix well.
4. When beeps, add the strained stock, season with salt, garam masala and press start.
Add sugarif very sour. Garnish with coriander leaves and serve hot.
2-19 | CORN BASIL 0.6 kg Microwave For 0.6 kg
& (MWS) safe
FUSILI SOUP glass bowl Cream style coms 1009
Basil 10 leaves
Fusili pasta (boiled) 10 nos
Tomato puree 2 tbsp
Chopped onion Vs cup
Chopped garlic 1 tbsp
Olive oil 1 tbsp
Water 600 ml (3 cup)
Method :

1. In MWS glass bowl add oil, chopped onions, garlic. Select menu and press start.

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

3. Garnish with grated cheese and basil leaves.
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Kids' / Dairy Delight

In the following example, show you how to cook
0.4Kg of OMELETTE.

1. Press STOP/Cancel.

STOP
Cancel
*Child Lock
2. Press Kids'/ Dairy Delight. Kids/
Dair
The display will show "1". Delig%t

3. Turn DIAL until display show "1-3".

Press START /Select /+30seconds for category confirmation.
DSTART

Select /
+30seconds

4. Turn DIAL until display shows "0.4Kg".

5. Press START /Select /+30seconds.
OSTART

Select /
+30seconds

6. When cooking you can increase or decrease
cooking time by turning DIAL.

5

O noTe

¢ Kids'/ Dairy Delight menus are programmed.

* Kids' / Dairy Delight menus allows you to
cook your favourite food by selecting food & weight
of food.
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Child's Favourite

Category Weight Limit Utensil Instructions
1-1 CORN 0.1~0.3kg Microwave For 0.1kg 0.2kg 0.3 kg
CHAAT safe (MWS) bowl | "5 eetcom 100 g 200 g 3009
Mix fruits (Pomegranate, cucumber, % cup 1 cup 1% cup
apple)
Salt, red chilli powder, chaat masala, As per taste
lemon juice
Method :
1. InaMWS bowl add some water & sweet corns. Select category & weight and press start.
2. Transfer the corns in a bowl add mix fruits, salt, red chilli powder, chaat masala, lemon
juice. Mix well & serve.
1-2 | VERMICELLI 0.1~0.3kg Microwave For 0.1 kg 0.2 kg 0.3 kg
KHICHDI safe (MWS) bowl | 'Rosted vermicell 100 g 200 g 300 g
Oil 1 tbsp 1% tbsp 2 tbsp
Rai, urad dal, curry leaves As per taste
Chopped onion % cup [ 1 cup [ 1 cup
Chopped tomato 1 No. 2 Nos. 3 Nos.
Salt, red chilli powder, haldi, garam As per taste
masala
Water 400ml [ 800ml [ 1200 mi
Lemon juice As per taste
Method :
1. InaMWS bowl add oil, rai, chana dal, curry leaves, chopped onion. Mix. Select category
&weightand press start.
2. When beeps, mix & add tomato. Press start.
3. When beeps, mix & add vermicelli, water, salt, red chilli powder, haldi, garam masala.
Press start. Stand for 3 minutes.
4. Squeeze lemon, mix & serve.
1-3 | OMELETTE 0.2~0.4kg Microwave safe For 0.2 kg 0.3 kg 0.4 kg
(MWSC)jif;:t glass | "Eggs 2 Nos. 3 Nos. 4 Nos.
Oil % tbsp 1 tbsp 1 tbsp
Chopped onion, tomato, coriander ¥ cup 1 cup 1 cup
leaves
Salt, pepper As per taste
Method :
1. Beatthe eggs well & add salt, pepper & coriander leaves.
2. Add oil, tomato & onion to MWS flat glass dish. Select category & weight and press start.
3. When beeps, add the egg mixture. Cover & press start. Allow to stand for 3 minutes.
14 PIZZA@ 0.3 kg LOWS:'ECk Pizza base 1 medium pizza base
. Topping 3 tbsp
High rack Mix Vegetables - Tomato, Capsicum, 1 cup
Onion
Grated Cheese 1/2 cup
Oregano & Chilli flakes (Optional) As per your taste
Method :
1. Selectcategory & press start. (Pre-heat process)
2. Spread pizza topping on pizza base, spread chopped vegetables on it. Sprinkle grated
cheese.
3. Whenbeeps, place the pizza on low rack & press start.
4. When beeps, transfer the pizza on high rack & press start.

@ Do not put anything in the oven during Pre-heat mode.
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Child's Favourite

Instructions

Category Weight Limit Utensil
1-5 GARLIC 0.3kg Low Rack Bread slices (French Bread) 4 pcs
BREAD@ Butter 5 tbsp
Garlic paste 2 tbsp
Grated cheese 4 tbsp
Salt, kali mirchi powder, Oregano, As per your taste
chilli flakes
Method :
1. Mix butter, garlic paste, grated cheese, salt, kali mirchi powder and oregano together.
Apply this mixture to both sides of bread slices.
2. Selectcategory & press start. (Pre-heat process)
3. Whenbeeps, keep the bread slices on low rack & press start.
Note : Use French bread to make garlic bread.
1-6 BREAD 0.1~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
PUDDING (MWS()jif;?‘t glass | "Bread siices 2 Nos. 3 Nos. 4 Nos.
Milk (for dipping the bread) 2 cup 1 cup 1%2 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 category and weight. Press start.
1-7 CHEESY 0.3 kg Microwave safe For 0.3 kg
NACHOS (MWS) flat glass | Naghos 3009
dish Grated cheese 1 cup
Pizza sauce 6 tbsp
Chopped onion, tomato 2 cups
Method :
1. In a MWS flat glass dish add nachos, chopped onion, tomato, pizza sauce & grated
cheese. Select category & press start.
1-8 |CHOCOLATE 0.3kg Microwave safe Condensed Milk (Milkmaid) 1 cup
BALLS (MWS) glass bowl Marie biscuit powder 1 cup
Milk powder Vs cup
Malted Chocolate powder (Bournvita) Vs cup
Grated coconut 2 cup
Method :
1. In a MWS safe glass bowl add Condensed Milk (Milkmaid), marie biscuit powder, milk
powder, Malted Chocolate powder (Bournvita). Mix well. Select category & press start.
2. Allow to cool. Make balls out of the mixture. Roll out the balls in the grated coconut.
3. Keepinrefrigerator for half an hour.
1-9 STRAW- 0.5kg Microwave For 0.5kg
BERRY safe (MWS) bowl -
CUSTARD Milk 1 cup
Strawberry custard powder 3 tbsp
Sugar 509
Strawberry pieces As required
Method :

1. InaMWS bowl add milk, strawberry custard powder, sugar. Mix well.
2. Selectcategory & press start.

3. Whenbeeps, stirwell. Press start.

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

@ Do not put anything in the oven during Pre-heat mode.
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Child's Favourite

Category Weight Limit Utensil Instructions
1-10 VEG 0.1 ~0.3kg Multicook tawa For 0.1 kg 0.2 kg 0.3 kg
BURGER &
High rack* Burger buns 1 no. 2 nos. 3 nos.
9 For Tikkis

Potatoes (boiled) 100 g 200 g 300 g

Boiled peas Ya cup Y cup 1 cup

Chopped ginger 1tsp 2tsp 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 2tsp 3tsp

Tomato sauce 1 tbsp 2 tbsp 3 tbsp

Method :

1. Inabowl mix all 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 the tawa. Keep on high rack. Select category & weight and press start.

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

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

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

1-11 CHOCO 0.2kg Microwave safe Chocolate chips 7, cup
BARS (MWs) ggl(ass bowl | "5ats (crushed) 1cup
Microwave safe Honey Sthsp
(MWS) flat glass Brown sugar 4 tbsp
dish Butter (softened) 8 tbsp
Chopped nuts (almonds, pistachio, As required
walnut)

Method :

1. Inamicrowave safe glass bowl put oats, half amount of butter (4 tbsp), honey and brown
sugar. mix well. Select category and press start.

2. Grease a microwave flat glass dish with butter and line the dish with butter paper. Again
grease it with butter.

3. When beeps, remove and pour the oats mixture into greased flat glass dish and press
firmly with spoon.

4. InMWS glass bowl add rest of the butter, chocolate chips. Mix & press start.

5. When beeps, pour this mixture on oats & sprinkle chopped nuts.

6. Cutintorectangle bars when set & serve chilled.

1-12 [MUSHROOM 0.3kg Multicook tawa For 03 kg
& & -
PEPPER Low rack’ Pizza base
PIZZA@ Dry active yeast 3g

Water 2 tbsp

Sugar Ya tsp

Maida 60g

Salt Va tsp

Oil 1tsp

Topping

Pizza sauce 2 tbsp

Vegetables (sliced mushroom, 1 cup

chopped yellow & red bell pepper)

Grated cheese 1 cup

Oregano & chilli flakes As per taste

Method :

1. Dissolve the yeastin lukewarm water, stirin sugar & keep for 10 minutes till frothy.
2. Sieve the flour, add the yeast mixture, oil & salt. Prepare a dough using a little water if

required. Knead ill it does not stick to the pan/bowl.

3. Coverthe dough with a muslin cloth & keepiittill it doubles the volume.

4. Knead lightly & roll out thin chapati.

5. Keep on greased tawa. Spread the sauce, sprinkle oregano & chilli flakes, add

vegetables & spread grated cheese. Keep aside.
6. Selectcategory & press start.
7. Whenbeeps, keep the tawa on low rack. Keep itinside the microwave oven. Press start.

@ Do not put anything in the oven during Pre-heat mode.

" Refer page 135, fig 1

* Refer page 135, fig 2

120



Child's Favourite

Category Weight Limit Utensil Instructions
1-13 | CHEESE 8 Pc High rack For 8 nos.
BREAD Brown bread slice (buttered) 4 nos.
DELIGHT -
Cheese slice 4 nos.
Butter (softened) 2 tbsp
Chilli flakes 1 tbsp
Salt (optional) As per taste
Cherry tomatoes 20 nos.
For Dressing
Olive oil 3 tbsp
Vinegar 1 tbsp
Light soya sauce Yatsp
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 bowl mix together all
the ingredients of dressing.
2. Take 2 buttered bread slices. Place a cheese slice on top of a bread & sprinkle some chilli
flakes & salt. Cover with the second piece of bread. Press gently to stick them together.
Follow same procedure to make more sandwiches like this from rest of the ingredients.
3. Cuteach sandwich into 4 quarters/triangles to get 8 quarters/triangles in all.
4. Take a wooden skewer & insert 1 sandwich triangle & followed by a cherry tomato.
Repeat the same step in the same skewer. So that 1 skewer has 2 triangles & 2 cherry
tomatoes. Make all sandwich in the same way.
5. Brush all skewered sandwiches with the prepared dressing from all sides. Place them on
high rack.
6. Keep highrack inside the microwave. Select category and press start.
7. When beeps, turn over the sandwiches carefully & again press start. Serve them hot with
tomato ketchup.
1-14 | NOODLE 0.2kg Microwave safe For Rosti
ROSTI (MWS) gsl(ass bowl | "B iled whole wheat noodles % cup
Multicook tawa Grated paneer Vs cup
& Grated mozarella cheese Ya cup
High rack* Oil 2tsp
Salt & pepper As per taste
Coriander (chopped) 2 tbsp
For Topping
Mixed shredded vegetables (carrot, Vs cup
cabbage, capsicum)
Boiled bean sprouts Va cup
Oil 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 dough into 4
equal parts.
2. Ina MWS glass bowl take oil, shredded vegetables, boiled bean sprouts, salt & pepper.
Mix well. Select category & press start.
3. When beeps, remove the bowl & mix well & divide the topping into 4 equal parts & keep
aside for late use.
4. Take the dough & shape each portion into round flat circles (approx. 2.5"). Keep on tawa,
keep 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.

* Refer page 135, fig 2
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Child's Favourite

Category Weight Limit Utensil Instructions
1-15 BREAD 10 PC Microwave tawa Bread slices 10 pcs
ROLLS Highg;ack* For filling
Boiled totatoes 200 g
Chopped green chillies 2 nos
Chat masala, garam masala, As per taste
salt, red chilli powder, pepper
Oil For brushing
Method :
1. Take the bread slices & cutthe edges.
2. Mixallthe ingredients forfilling in a bowl.
3. Take bread slices one by one & soak in water. Squeeze & drain extra.
4. Fillinthe prepared potato mixture & shape into cylindrical rolls.
5. Brush with some oil. Prepare all the rolls.
6. Grease the Multicook tawa with some oil.
7. Keep the rollin Multicook tawa & keep the tawa on high rack.
8. Selectcategory & press start.
9. Whenbeeps, turn over & press start.
10.When beeps, again turn over & press start. Serve with sauce or chutney of your choice.
1-16 APPLE 0.1 ~0.3kg Microwave safe For 0.1kg 0.2 kg 0.3kg
CUSTARD (MWS) glass bowl! Apple 100 g 200 g 300 g
Sugar 1 tbsp 2 tbsp 3 tbsp
Method :
1. Mixallthe ingredients ina MWS glass bowl. Select category & weight and press start.
2. When beeps, mix well & press start.
117 DHOKLA 0.3 kg Microwave safe For 0.3 kg
(MWS()jiffht glass Besan 100 g
& Warm water 100 ml
Microwave Curd 4 tbsp
safe (MWS) bowl Green chilli & ginger paste 2 tsp
Salt & sugar As per taste
Fruit salt / Mitha Soda Va tsp
Qil, rai, curry leaves, water For tempering
Grated coconut For garnishing
Yellow colour / Haldi As required
Method :
1. Mix besan, curd, sugar, salt, water, green chilli-ginger paste, yellow color, fruit salt
together. Mix well. Keep for 5-10 minutes.
2. Pourthe mixture in MWS safe flat glass dish. Add %z cup water to the MWS bowl, keep the
flat glass dish, cover. Select category & weight and press start.
3. Add the tempering to the dhokla & cover. Stand for 5 minutes. Garnish with grated
coconut & serve.
Note : For tempering in a MWS glass bowl add oil, rai & curry leaves. Microwave at 100%
for 2 minutes. Add some water & dissolve sugar.

* Refer page 135, fig 2
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Child's Favourite

Instructions

Category Weight Limit Utensil
1-18 POHA 0.1~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
(MWS) glass bowl | "Boha (washed) 100 g 200 g 300 g
Qil 1 tbsp 1% tbsp 2 tbsp
Rai, jeera, hing, haldi, curry leaves As per taste
Chopped onion 1/2 cup 1 cup 1 cup
Green chillies 1 No. | 2 Nos. | 3 Nos.
Salt, red chilli powder, garam masala, As per taste
sugar
Grated coconut & hara dhania For garnishing
Method :
1. InaMWS glass bowl add oil, rai, jeera, curry leaves. Select category & weight and press
start.
2. When beeps, add onion, green chillies, hing, haldi. Mix & press start.
3. When beeps, add washed poha, salt, red chilli powder, garam masala & sugar. Mix &
press start. Squeeze lemon juice. Garnish with grated coconut & hara dhania & serve.
1-19 UPMA 0.1 ~0.3kg Microwave safe For 0.1kg 0.2kg 0.3 kg
(MWS) glass bowl | 755 1009 2009 3009

Qil 1 tbsp 2 tbsp 3 tbsp

Water 200 ml 400 ml 600 ml

Salt & sugar As per taste

Onion 1 No. 2 Nos. 2 Nos.

Green chilli 2 No. | 3Nos. [ 3Nos.

Rai, jeera, hing, curry leacves, urad dal As per taste

Lemon juice As per taste

Method :
1. InaMWS glass bowl add oil, rai, jeera, urad dal, green chilli, suji. Mix well.
2. Selectcategory & weight and press start.
3. Whenbeeps, add onions, stir well & press start.
4. When beeps, add water, sugar, salt, lemon juice. Mix well & press start. Stand for 5
minutes.
1-20 BESAN 1Pc Multicook Tawa Besan 1 cup (120 g)
CHEELA &
High Rack* Water 200 ml
9 Chopped green chillies 2 nos.

Chopped coriander leaves 2 tbsp

Salt, Red chilli powder, garam masala,| As per taste

haldi

Method :

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

2. Grease the tawa with 2-3 drops of oil, keep on high rack. Select category & press start.

3. When beeps, pour ¥z cup (approx 100 ml) batter on the tawa & spread evenly, make a
circle. Keep onrack & press start.

4. When beeps, smear Y4 tsp oil on cheela, spread oil evenly & turn & press start.

5. Serve cheela hotwith tomato Ketchup or mint Chutney.

1-21 VEG 0.1~0.3kg High rack For 0.1 kg 0.2kg 0.3 kg

SANDWICH = - - -
Bread slices 100 g (2 slices)|200 g (4 slices)|300 g (6 slices)
Butter 1 tbsp 2 tbsp 4 tbsp
Sauce / spread 1% tbsp 3 tbsp 4 tbsp
Chopped vegetables (onion, tomato, 2 tbsp 4 tbsp 6 tbsp
capsicum)
Grated cheese 2 tbsp 4 tbsp 6 tbsp
Salt & pepper As per taste
Method :
1. On a bread slice apply butter, layer with sauce, spread chopped vegetables, sprinkle
grated cheese. Cover it with the other bread slice.

2. Keep the sandwich on high rack. Select category & weight and press start.
3. When beeps, change the side of the sandwich & again press start.

* Refer page 135, fig 2

123



Child's Favourite

Category Weight Limit Utensil Instructions
1-22 PANEER 0.1~0.3kg High rack For 0.1kg 0.2kg 0.3 kg
SANDWICH Bread slices 2 nos. 4 nos. 6 nos.

Grated paneer 100 g 150 g 200 g

Chopped onion 2 tbsp 3 tbsp 4 tbsp

Cheese spread 2 tbsp 3 tbsp 4 tbsp

Salt, pepper & mustard powder As per taste

Minced ginger As per taste

Method :

1. Inabowl mix grated paneer, chopped onion, cheese spread, minced ginger salt, pepper
& mustard together.

2. Spread the mixture on one bread slice & cover it with the other slice. Keep the sandwich
on highrack.

3. Selectcategory & weight & press start.

4. When beeps, change the side & press start.

1-23 MASALA 0.1~0.3kg High rack For 0.1 kg 0.2kg 0.3 kg
CT%EAESSTE Bread slices 2 nos. | 4 nos. | 6 nos.
Butter For applying on bread slices
For Filling
Chopped boiled vegetables - 1 cup 1% cup 2 cups
cabbage, cauliflower, green peas,

french beans, capsicum

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

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

Method :

1. Inabowl add mashed boiled potatoes, boiled vegetables. Mash them well. Add chopped
onion, green chillies & chopped coriander leaves. Mix well. Now add salt, red chilli
powder, garam masala. Mix well.

2. Apply butter on one side of all bread slices.

3. Putthe filling & grated cheese on one slice & cover with other slice. Prepare all the toasts
insame way.

4. Keep the toasts on high rack. Select category & weight and press start.

5. Whenbeeps, turn over the side & press start.

1-24 | NON-VEG 0.3 kg Multicook tawa For 0.3kg

PIZZA@ & Pizza base
Low rack# -

Dry active yeast 3g
Water 2 tbsp
Sugar Vatsp
Maida 60g
Salt Yatsp
Oil 1 tsp
Topping
Pizza sauce 2 tbsp
Chicken (sliced boneless chicken breast) 1 cup
Grated cheese 1 cup
Oregano & chilli flakes As per taste

Method :

1. Dissolve the yeastin lukewarm water, stirin sugar & keep for 10 minutes till frothy.

2. Sieve the flour, add the yeast mixture, oil & salt. Prepare a dough using a little water if
required. Knead ill it does not stick to the pan/bowl.

3. Coverthe dough with a muslin cloth & keepittill it doubles the volume.

4. Knead lightly & roll out thin chapati.

5. Keep on greased tawa. Spread the sauce, sprinkle oregano & chilli flakes, add chicken &
spread grated cheese. Keep aside.

6. Selectcategory & press start.

7. When beeps, keep the tawa on low rack. Keep itinside the microwave oven. Press start.

@ Do not put anything in the oven during Pre-heat mode.

*Refer page 135, fig 1

124



Bakery

Category Weight Limit Utensil Instructions
2-1 |CHOCOLATE 0.4 kg Metal Cake Tin For 0.4 kg
CAKE@ Low Rack™ Maida 0g

Baking powder Vatsp

Cocoa powder 509

Curd 70 ml

Powder sugar 100 g

Egg 1no.

Vanilla essence Va tsp

Oil 50 ml

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.
Add oil. Combine all, beat well. If required add milk to the batter to adjust the consistency.
4. Grease ametal cake tin or line with butter paper. Add the cake batter.
5. Select category & press start. (Pre-heat process)
6. When beeps, put the cake tin on low rack & keep in microwave & press start.
2-2 |LAMINGTON 0.4 kg Low rack For 0.4 kg
& ~
. Maida 100 g
Metal cak i
ota C&a e tin Powdered sugar 759
Microwave Butter 759
safe (MWS) bow! Eggs 1 No.
Baking powder 1tsp
Vanilla essence 1tsp
For Lamington solution - Coco powder| 2 tbsp
Water 2 cups
Desiccated coconut As required

Method :

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

2. Select category, press start. (Pre-heat process) When there is a beep put the tin on low
rack. Press start to bake. Remove when it gives a beep.

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

2-3 |DOUGHNUTS] 0.2kg Multicook tawa For 0.2 kg
@ Low&rack“ Maida 200 g
Yeast Y tbsp
Luke warm milk 100 ml
Powdered sugar 50 g
Nutmeg powder Apinch
Egg % (beaten)
Vanilla essence Ya tsp
Butter 1 tbsp

Method :

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

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

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

4. Select category & press start. (Pre-heat process) When beeps arrange the doughnuts

ontawa & keep tawa on low rack & press start.
Note : If the dough is too dry add milk &if too soft then add maida.

@ Do not put anything in the oven during Pre-heat mode.

" Refer page 135, fig 4
* Refer page 135, fig 1
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Bakery

Category Weight Limit Utensil Instructions
2-4 NAN 0.4 kg Multicook tawa For 0.4 kg
KHATAI@ Lowg;ack” Maida 150 g
Suji 50 g
Powdered sugar 85g
Vanilla essence 1tsp
Butter 100 g
Almonds & cashewnuts Afew
Method :
1. Cream the butter & sugar together il it turns fluffy.
2. Add vanilla essence followed by maida & suji.
3. Make a dough out of this mixture.
4. Make medium sized balls & put cashewnut on the top of each piece. Arrange them on
tawa & keep aside.
5. Select category & press start. (Pre-heat process) When beeps, keep the tawa on low
rack & press start.
2-5 WHOLE 0.3 kg Multicook tawa For 0.3 kg
WHEAT &
M Whole wheat flour 2009
COOKIES@ Low rack’ Brown sugar 100
Granulated sugar 509
Butter 100 g
Egg 1 No.
Vanilla essence Y tsp
Baking powder Yatsp
Method :
1. In a bowl cream brown sugar, butter, granulated sugar together and beat till fluffy. Add
egg, vanilla essence, baking powder. Finally add flour and make a soft dough.
2. Rolloutthe dough and cut with a cookie cutter.
3. Select category, press start. (Pre-heat process) When beeps, put the cookies on tawa &
tawa on low rack. Press start to bake. Remove when it gives a beep.
2-6 CHENA 0.3kg Low rack For 0.3 kg
PODA@ & Chena 3009
Microwave safe
(MWS) flat glass Sugar 1009
dish Suji 20g
&
i - Method :
High rack 1. Mix chena, sugar & suji together adding little water.
2. Transfer this mixture to MWS flat glass dish.
3. Select category & press start. (Pre-heat process)
4. When beeps, place the MWS flat glass dish on low rack. Press start.
5. When beeps, keep the dish on high rack. Press start.
2-7 VANILLA 0.4 kg Metal Cake Tin For 0.4 kg
CAKE@ Low Sk Maida 100 g
Powdered Sugar 759
Butter 759
Eggs 1 no.
Baking Powder 1tsp
Vanilla essence 1tsp
Method :
1. Sieve maida, baking powder. In a bowl add powdered sugar and butter and beat well.
Add eggs and essence and again beat well. Add maida to this. For spoon dropping
consistency add milk or water. Pour the mixture in a greased cake tin.
2. Selectcategory & press start. (Pre-heat process)
3. When beeps, keep the cake tin on low rack
&press start.

@ Do not put anything in the oven during Pre-heat mode.

"Refer page 135, fig 1
™ Refer page 135, fig 4
** Refer page 135, fig 5

126



Bakery

Category Weight Limit Utensil Instructions
2-8 BUNS@ 4 Pc Multicook tawa For Dough
& -
M Maida 1% cup
Low rack’ Sait Ttsp
Sugar 1 tbsp
Dry yeast 12 tsp
Beaten egg 1 no.
Milk powder 1 tbsp
Warm water 100 ml
Qil 1 tbsp

Method :

1. Inabowl/ cup take sugar & warm water and dissolve it. Add dry yeast & stir to dissoslve.
Cover & keep aside for 5-6 minutes.

2. In another bowl take maida, salt & milk powder. Add beaten egg & mix well with hands to
get a crumbly texture. Now add yeast water & knead a soft dough for buns. The dough
may be allittle sticky at this stage. Add oil & knead the dough again.

3. Take multicook tawa & grease it with little oil & then dust with little flour. Divide the dough
into 4 equal parts & make round shape & keep on tawa at equal distance.

4. Coverthe tawa with a lid & keep at warm & dark place for atleast 45 minutes to 1 hour.

5. Select category & press start. (Pre-heat process)

6. When beeps, keep tawa with dough balls on low rack & keep both inside the microwave
&press start.

7. When beeps, turn over the buns & again press start. Inmediately remove the buns from
tray & use when cool.

2-9 APPLE 0.4 kg Metal muffin tray For 0.4 kg
CuP & -
Maida 1 cup
AKE
¢ s@ Low rack Apple (peeled & pureed) Vs cup
Powdered sugar 2 cup
Brown sugar Va cup
Butter (softened) 50 g
Cinnamon powder, clove powder, Apinch (each)
nutmeg powder
Eggs 2 nos.
Chopped almonds 2 tbsp
Baking powder Yo tsp
Method :
1. Inadry & clean bowl take maida, baking powder, cinnamon powder, nutmeg powder, salt
& mix with a fork & keep aside.
2. In anaother bowl take softened butter, powdered sugar, brown sugar & beat with a
electric beater till light & fluffy. Add one egg at a time & beat. Add apple puree & again mix
well.
3. Select category & press start. (Pre-heat process)
4. Softly mix all the dry mixture to the beaten butter & sugar mixture with a wooden spoon.
Do not over mix.
5. Pour 2 tbsp batter (for each muffin) in the greased muffin tray. When beeps, keep the low
rack & metal tray and press start. Give standing time of 5 minutes.
2-10 | EGGLESS 0.5kg Metal cake tin For 0.5kg
CHOCOLATE & -
" Maida 125¢g
CAKE Ls K’
@ ow rac Coco powder 2 tbsp
Baking powder 1tsp
Baking soda Y2 tsp
Condensed Milk (Milkmaid) 200 ml
Water 100 ml
Butter (melted) 60 ml
Method :
1. Selectcategory & press start for pre-heating.
2. Meanwhile, prepare the cake batter - sieve the maida, coco powder, baking powder,
Baking soda together.
3. Add Condensed Milk (Milkmaid), water & melted butter. Beat the cake batter well. Pour
the batterin cake tin lined with greased butter paper.
4. When beeps (pre-heat over), keep the cake tin on low rack & keep in microwave oven.
Press start. Allow the cake to cool properly & then serve.

@ Do not put anything in the oven during Pre-heat mode.

“Refer page 135, fig 1
* Refer page 135, fig 4
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Bakery

Category Weight Limit Utensil Instructions
2-11 SWISS 0.2 kg Multicook tawa For 0.2 kg
Rove Low 8R‘ack" Maida 809
Condensed Milk (Milkmaid)) 100 ml
Butter 759
Baking soda Va tsp
Vanilla essence Ya tsp
Mix fruit jam 2 tbsp
Method :
1. Sieve maida & soda. In a bowl add Condensed Milk (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. Select category & press start. (Pre-heat process)
4. When beeps, put the tawa on low rack & keep inside microwave. Press start.
5. Select category & press start.
6. When beeps, keep tawa with dough balls on low rack & keep both inside the microwave
&press start.
7. When beeps, turn over the buns & again press start. Immediately remove the buns from
tray & use when cool.
2-12 | PATTIES@ 3Pc Multicook tawa For 3 No.
& -
Maida 200 g
L K*
owgae Salt 172 tsp
High rack* Cold fat (Butter or margarine) 100 g
Cold water For making dough
Dry mix vegetables for stuffing As required
) Method :
1. Sieve the flour with salt. Divide the fat into three equal portions. Rub one portion into the

1 1 flour to get a bread crumb texture, add salt & make a dough of rolling consistency with
iced water.Divide the dough into 3 equal portions.

2. On a lightly floured marble top roll out the dough (about %2 cm thickness) into oblong
shape (Fig.1). Take the second portion of fat; cutinto small pieces; place them on 2/3rd of

2 3 the rolled dough. Leave the remaining 1/3rd portion without fat.

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

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

Fig. 1 Fig. 2 5. Roll out the dough 6 mm thick & put the stuffing. Fold it back. Prepare all the patties in
same way.

— 6. Select category & press start. (Pre-heat process) When beeps, arrange the patties on
tawa. Keep tawa on low rack & press start.

3 7. When beeps, brush with 2 tsp oil. Keep the tawa on high rack & press start.

Note : Ifthe butter gets soft while rolling the dough, keep the rolled dough in freezer.
Fig. 3 Fig. 4
2-13 0.2kg Low rack For 0.2kg
BiscuTSe Multi cosc;k tawa” Maida 1209
Powdered suger 509
Butter 509
Jeera / Ajwain As per taste
Baking soda 1 pinch
Baking powder 1.4 tsp
Water As required
Method :
1. Sieve maida, baking powder and soda. In a bowl add powdered sugar and butter and
beat well. Add maida, jeera powder, ajwain and make a soft dough with little water.Roll a
thick roti and cut cookies with the cutter. Prick with a fork. Arrange on tawa.
2. Select category & press start. (Pre-heat process) When beeps, keep the tawa on low
rack. Keep both inside the microwave & press start to bake. Remove when it gives a
beep. Allow them to cool.

@ Do not put anything in the oven during Pre-heat mode.

"Refer page 135, fig 1
* Refer page 135, fig 2
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Bakery

Category Weight Limit Utensil Instructions
2-14 | PINWHEEL 0.2kg Multicook tawa For 0.2kg
COOKIES@ Low&rack” Maida 2% cups

Butter (melted) V2 cup

Powdered sugar ¥ cup

Egg (beaten) 1 no.

Coco powder 2 tbsp

Salt A pinch

Baking powder Ya tsp

Vanilla essence 1tsp

Method :

1. Inabowl take melted butter & powdered sugar. Beat well with beater till creamy & fluffy.

2. Add beaten egg & vanilla essence & again beat. Sift together maida, salt, baking powder.
Add sifted flour to the beaten mixture & knead a dough.

3. Divide the dough into 2 parts. Add coco powder to one portion & knead again. Add 1 tbsp
milk to knead the dough (if required).

4. Dust the kitchen slab with little flour (maida) & roll plain dough into a rectangle & roll
chocolate dough in the same way. Place on top of plain rolled out dough.

5. Roll out both doughs until 2" thick. Starting from one-edge roll the doughs, give the
shape of alog. Cutthe cookies of 4" thickness.

6. Select category & press start. (Pre-heat process)

7. When beeps, place cookies on the tawa. Keep tawa on low rack & keep both inside the
microwave and press start.

8. When cooking ends, remove the cookies immediately from tawa & cool on arack.

2-15 | BROWNIE@ 0.3 kg Low rack For 03 kg
metal c&ake tin™ Maida 1259

Condensed milk 150 g

Butter 100 g

Almonds, Wallnuts As per taste

Baking powder Ya tsp

Chocolate Essence 1tsp
Coco powder 2 tbsp

Method :

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

2. Select category & press start. (Pre-heat process) When beeps, put the tin with batter
on low rack. Press start to bake. Remove when it gives a beep.

2-16 | MUFFINS@ 0.3 kg Low rack For 0.3kg
metal miffin tra Maida 2009
v Powdered sugar 100 g
Butter 759
Almonds, Wallnuts As per taste
Egg 1 No.
Baking powder 1/2 tsp
Almond essence 1/2 tsp

Method :

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

2. Select category & press start. (Pre-heat process) When beeps, put the tray on low rack.
Press start to bake. Remove whenitgives a beep.

@ Do not put anything in the oven during Pre-heat mode.

“Refer page 135, fig 1
* Refer page 135, fig 4
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Bakery

Category Weight Limit Utensil Instructions
2-17 | WALNUT 0.25 kg Metal Cake For 03 kg
CAKE@ o Maida 109
Low Rack* Baking powder Vatsp
Walnuts Y2 cup
Curd 70 ml
Powdered sugar 170g
Egg 1no.
Vanilla essence Ya tsp
Method :
1. In a bowl beat curd & sugar well till light & fluffy. In another bowl beat eggs with vanilla
essence well.
2. Sieve maida, baking powder & 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. Select category & press start. (Pre-heat process)
6. When beeps, put the cake tin on low rack & keep in microwave & press start.
2-18 | CARROT 0.3 kg Metal Cake For 03 kg
CAKE@ ™ Maida 0g
Low Rack™ Baking powder Ya tsp

Grated carrot Vs cup

Curd 70 ml

Powdered suger 1709

Egg 1 no.

Vanilla essence Yatsp

Method :
1. In a bowl beat curd & sugar well till light & fluffy. In another bowl beat eggs with vanilla
essence well.
2. Sieve maida, baking powder & add grated carrot toit.
3. Now add the maida mixture to the beaten curd mixture & add beaten egg mixture as well.
Combine all three mixtures & beat well.
4. Grease ametal cake tin or line with butter paper. Add the cake batter.
5. Select category & press start. (Pre-heat process)
6. When beeps, put the cake tin on low rack & keep in microwave & press start.
2-19 MASALA 0.2 kg Low rack For 0.2kg
BiscuTs@ Multi cogc;k tawa” Maida 1009

Butter 50g

Sugar 509

Baking powder 1tsp

Salt, chilli powder, coriander powder As per taste

Method :
1. Sieve maida & baking powder together. Cream butter & sugar together.
2. Add maida to the butter & cream mixure. Add salt, chilli powder & coriander powder. Mix
them well adding little water (if required) to form a soft dough.
3. Rolloutthe dough & shape into biscuits with the help of a biscuit cutter.
4. Selectcategory & press start. (Pre-heat process)
5. When beeps, keep the biscuits on the multi cook tawa & place the tawa on low rack &
press start.
2-20 CHEESE 0.2kg Multicook tawa For 0.2 kg
STRAW@ Lowg:ack, Maida 1009
Grated cheese 259
Butter 509
Cold water As required
Pepper powder 1/4 tsp
Baking powder 1/8 tsp
Chilli powder 1/2 tsp
Salt 1/4 tsp

Method :

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

2. Select category & press start. (Pre-heat process) When beeps, put the tawa on low rack.
Press start to bake. Remove when it gives a beep.

@ Do not put anything in the oven during Pre-heat mode.
“Refer page 135, fig 1
* Refer page 135, fig 4
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Bakery

Category Weight Limit Utensil Instructions
2:21| STRAW- 0.25 kg Metal Cake Tin For 0.4 kg
BERRY & Maida 100 g
CAKE@ Low Rack™
Powdered Sugar 759
Butter 759
Eggs 1 no.
Baking Powder 1tsp
Strawberry essence 1tsp
Strawberry Shreds 2 cup
Method :
1. Sieve maida, baking powder. In a bowl add powdered sugar and butter and beat well.
Add eggs and essence and again beat well. Add maida strawberry shreds, to this. For
spoon dropping consistency add milk or water. Pour the mixture in a greased cake tin.
2. Selectcategory & press start. (Pre-heat process)
3. When beeps, keep the cake tin on low rack & press start.
222 | CARAMEL 0.25 kg Metal Cake Tin For 04 kg
CAKE@ & -
Low Rack™ Maida 100 g
Powdered brown Sugar 759
Butter 759
Eggs 1 no.
Baking Powder 1tsp
Vanilla essence 1tsp
Walnuts 2 cup
Method :
1. Sieve maida, baking powder. In a bowl add powdered sugar and butter and beat well.
Add eggs, essence & walnuts and again beat well. Add maida to this. For spoon dropping
consistency add milk or water. Pour the mixture in a greased cake tin.
2. Selectcategory & press start. (Pre-heat process)
3. Whenbeeps, keep the cake tin on low rack & press start.
2-23 | TUTI-FRUTI 0.25 kg Metal Cake Tin For 0.4 kg
CAKE@ Low gack* Maida 100 g
Powdered Sugar 759
Butter 759
Eggs 1 no.
Baking Powder 1tsp
Tuti-Fruti (Fruit cherries) 1tsp
Method ™
1. Sieve maida, baking powder. In a bowl add powdered sugar and butter and beat well.
Add eggs and Tuti-Fruti and again beat well. Add maida to this. For spoon dropping
consistency add milk or water. Pour the mixture in a greased cake tin.
2. Selectcategory & press start. (Pre-heat process)
3. When beeps, keep the cake tin on low rack & press start.
2-24 | ORANGE 0.25 kg Metal Cake Tin For 0.4 kg
CAKE@ Low Cack Maida 00 g
Powdered Sugar 759
Butter 509
Eggs 1 no.
Baking Powder 1 tsp
Orange juice V2 cup
Lemon extract 1tsp
Method :
1. Sieve maida, baking powder. In a bowl add powdered sugar and butter and beat well.
Add eggs, essence, orange juice & lemon extract and again beat well. Add maida to this.
For spoon dropping consistency add milk or water. Pour the mixture in a greased cake
tin.
2. Selectcategory & press start. (Pre-heat process)
3. When beeps, keep the cake tin on low rack & press start.

@ Do not put anything in the oven during Pre-heat mode.
* Refer page 135, fig 4
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Bakery

Category Weight Limit Utensil Instructions
225 CURD 0.3 kg MWS Bowl For 03 kg
PUDDING Curd 1 Cup
CAKE _
Condensed Milk 1% Cup
Cherry 2 cup
Saffron 1 tsp
Method :
1. Mixall the ingredients together without lumps.
2. Now pour the better MWS bow!
3. Selectmenu and press start.
4. When beeps, give the standing time of 5 minutes.
2-26 CHEESE 0.3 kg Metal Tawa For 0.3 kg
BUNS & -
Low Rack” Mglda i 150 g
Olive Oil 1 tbsp
Grated Cheese Yz cup
Yeast 1tsp
Powdered sugar 1tsp
Egg 1 no.
Water 1 Cup
Method :
1. In a bowl add flour, Salt, Sugar, Oil, 3 tbsp , Cheese and yeast than add % cup of warm
water and mix with fork.
2. Then add beaten egg ,remaining Cheese and remaining water. Mix with fork until dough
starts to come together and Knead for 5 min.
3. Formthe doughinto a ball and cover it well and letit rise for two hours.
4. Remove the dough from bowl and on a lightly floured flat surface knead dough a couple
of minutes and shape in to buns. Cover and let rise for 1 hour.
5. Selectmenu and press start ( Preheat).
6. When beeps, put the buns on low rack & keep in microwave & press start.
2-27 CHEESE 6 pc. Multicook tawa For 6 pc.
POTATO &
M Small Potatos 7 nos.
MUFFINS Low rack’ Yoghurt Vi oup
Milk 1 Cup
oil % Cup
Black pepper. Y2 tbsp
Cloves Chopped Garlic. 4 pc.
Basil Leaves 1 tbsp
All Purpose Flour % Cup
Grated Flour % Cup
Spring Onion % Cup
Ginger Chilli Paste 2 Tpsp
Salt As per taste
Method :
1. Take boiled Potatos and mash them.
2. Add Yoghurt, milk and add oil, salt, Black Pepper and other ingredients.
3. Now make soft dough and place the Material in silicon muffin moulds.
4. Selectcategory & press start. (Pre-heat process)
5. When beeps, keep the moulds on low rack and press start again.
2-28 | CHICKEN 0.2 kg Multicook tawa For 6 pc.
EGG & - -
MUFFINS Low rack® Boneless Chicken Pieces 1 Cup.
Yoghurt 2 cup
Milk 1Cup
Oil Y% Cup
Black pepper. Y tbsp
Cloves Chopped Garlic. 4 pc.
Basil Leaves 1 tbsp
All Purpose Flour % Cup
Grated Flour % Cup
Spring Onion %2 Cup
Ginger Chilli Paste 2 Tpsp
Salt As per taste
Method :
1. Take boiled Boneless Chicken Piece and mash them.
2. Add Yoghurt, milk and add oil, salt, Black Pepper and other ingredients.
3. Now make soft dough and place the Material in silicon muffin moulds.
4. Selectcategory & press start. (Pre-heat process)
5. When beeps, keep the moulds on low rack and press start again.

* Refer page 135, fig 1
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Dairy Delight

Category Weight Limit Utensil Instructions
31 PANEER 0.5 kg Microwave safe ]Wk 500ml
(MWS) glass bowl Lemon juice/Vinager 4 tbsp
Method :
1. Ina MWS glass bowl add milk and lemon juice/vinegar. Select menu & press start.
2. Whenitgives beeps, stirit & again press start.
3. When beeps, remove the bowl & strain in a muslin cloth & pressiit.
3-2 MASALA 0.5kg Microwave safe For 0.5 kg
PANEER (MWS) glass bowl | e 500 mi
Curd 2 tbsp
Coriander powder 1 tbsp
Jeera powder 1tsp
Method :
1. In MWS glass bowl add milk. Select category and press start.
2. When it gives a beep, remove and add curd, coriander and jeera powder. Press start.
When beeps, remove and strain and press in a muslin cloth.
3-3 CURD 0.5kg Microwave safe |[Milk 500 ml
(MWS) glass bowl | Starter curd 2 tbsp |
Method :
1. In a MWS glass bowl add milk and select menu & press start.
2. When beeps add starter culture of curd for inoculation & stir it. Again press start.
3. Now take out the bowl & keep it in a casserole & store in warm place for proceeding
appropriate setting temperature & time for 5-6 hours
3-4 | FLAVOURED 0.6 kg Microwave safe |[For 0.6 kg
YOGHURT@ (MWS) glass bowlf "curd 200 ml
& " Condensed Milk (Milkmaid) 100 ml
Low rack Fresh cream 200 ml
Flavours (Venilla, Strawberry, 500 ml
Pineapple essence)
Method :
1. In a MWS glass bowl mix all the ingredients. Beat well till smooth.
2. Selectmenu & press start. (Pre-heat process)
3. When beeps, keep the MWS glass bowl on low rack & keep itin microwave. Press start.
4. When cooking ends, take out & allow to come to room temperature. Keep in freezer 1
hour.
Note: In case you use strawberry essence, add a pinch of pink food colour to add colour
to the yoghurt. For pineapple youghurt, add pineapple slices t the times serving.

Do not put anything in the oven during Pre-heat mode.

* Refer page 135, fig 3
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Pasteurize Milk

Category Weight Limit Utensil Instructions
4-1 [PASTEURIZR  1.0/1.5/20L Milk [Milk (Cow, buffalo, Packet etc) I 1.0L I 15L I 2.0L
MILK-25°C Pasteurization Kit**
Method :
1. Pour milk to the scale shown in the Milk Pasteurization kit. (Fig.1)
2. Coverwithlid & close as per the directions on the kit. (Fig.2)
3. Place the kitin microwave oven.
4. Selectthe category & weight.
5. Pressstart.
When pasteurization is over, use the milk for drinking, making tea or coffee etc. For
opening the lid refer (Fig.3)
Tips:
1. Milk Pasteurization kit is only for milk. Do not use for other purpose.
2. Usefreshloose or packet milk. Do not repeat pasteurization.
3. For storage, let the milk stand to cool down after pasteurization, and then keep it in a
refrigerator with covered. Do not move to another container.
4. The pasteurized milk can be consumed up to 2-3 days.
4-2 [PASTEURIZH 1.0/15/2.0L Milk Milk (Cow, buffalo, Packet etc) [ 1oL [ 15L [ 20L
MILK-4°C Pasteurization Kit** Method :

1. Pour milk to the scale shown in the Milk Pasteurization kit. (Fig.1)

2. Cover with lid & close as per the directions on the kit. (Fig.2)

3. Place the kitin microwave oven.

4. Selectthe category & weight.

5. Pressstart.
When pasteurization is over, use the milk for drinking, making tea or coffee etc. For
opening the lid refer (Fig.3)

Tips:

1. Milk Pasteurization kit is only for milk. Do not use for other purpose.

2. Usefreshloose or packet milk. Do not repeat pasteurization.

3. For storage, let the milk stand to cool down after pasteurization, and then keep it in a
refrigerator with covered. Do not move to another container.

4. The pasteurized milk can be consumed up to 2-3 days.

Fig.1

** Provided with the LG Kit for MUEN286UF only

OFEN

- °.s-¢

Fig.2 Fig.3
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Usage of Accessories/Utensils

Multi cook tawa

3) +
Microwave safe glass bowl
*Not provided with
LG standard accessories
2) + @
Metal cake tin
*Not provided with
LG standard accessories
5) + g

High rack Microwave flat glass dish

*Not provided with
LG standard accessories
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Rotisserie Installation

Never operate the oven at combination mode with rotisserie bar
(without food). Do not use rotisserie bar in micro mode.

1. Position the food on the spit, ensuring that the rotisserie bar runs centrally
through the food. And tie the food with thread to the bar if necessary.

2. Insertthe end of the rotisserie bar (E) into the rotisserie jaw (B) on the right hand
of the oven wall. Push it to the right, rotating the rotisserie bar slightly until the
rotisserie-bar fits into the rotisserie jaw (B).

3. Support the other end of the rotisserie bar (D) on the hollow of the rotisserie
holder (A).

Roiissene-HoIder % % E Rotisserie-Jaw

=
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List of Ingredients

Spices
English Name Hindi Name
Asafoetida Hing
Basil Tulsi
Bay Leaf Tej Patta
Cardamom , black Moti Elaichi
Cardamom , green Choti Elaichi
Carom seeds Ajwain
Cinnamon Dalchini
Cloves Laung
Coriander Seeds Sabut Dhania
Cumin seeds Jeera
Dry Mango Powder Amchur
Dry red chilli Sukhi Sabut Lal Mirch
Fennel Saunf
Fenugreek leaves, dried Kasuri Methi
Fenugreek seeds Methidana
Mace Javitri
Mustard seeds Sarson, Rai
Nutmeg Jaiphal
Onion seeds Kalonyji
Oregano Oregano
Pepper Kali Mirch
Pomegranate seeds, dried Anardana
Poppy seeds Khus Khus
Red Chilli Lal Mirch
Salt Namak
Turmeric Haldi
Thyme Thyme
Vegetables
English Name Hindi Name
Amaranth Chavli
Baby corn Baby corn
Bittergourd Karela
Bottlegourd Ghiya
Brinjal/Eggplant Baigan
Broccoli Hari Phool Gobhi
Cabbage Pata Gobhi/Bandh Gobhi
Capsicum Shimla Mirch
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List of Ingredients

Cauliflower
Carrot

Celery
Cluster Beans
Coriander leaves
Colocasia
Cucumber
Curry leaves
Drumsticks
French beans
Garlic

Ginger
Elephant Foot Yam
Lady Finger
Lemon
Lemon Grass
Lettuce

Lime

Mint
Mushroom
Olives

Onion

Parsley
Potato

Peas

Radish

Red Pumpkin
Snake Gourd
Spinach
Spring Onion
Sweet Potato
Tomato
Turnip
Chenopodium leaves
Zucchini

Phool Gobhi
Gajar
Ajmod
Gavar Ki Fali
Hara Dhania
Arbi

Kheera
Curry Patta
Drumsticks
France beans
Lehsun
Adrak
Jimikand
Bhindi
Nimbu
Lemon Grass
Lettuce
Nimbu
Pudina
Kukurmutta
Jaitun

Pyaz
Ajmoda
Aloo

Hari Matar
Mooli

Lal Kaddu
Torai

Palak

Hari Pyaz
Shakarkandi
Tamatar
Shalgam
Bathua
Torai
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List of Ingredients

Fruits
English Name Hindi Name
Apple Seb
Coconut Nariyal
Grapes Angoor
Mango Aam
Papaya Papeeta
Pineapple Anannas
Pomegranate Anaar
Raw Banana Kacha Kela
Cereals
English Name Hindi Name
Flattened Rice Poha
Oats Jaei
Puffed Rice Murmura
Refined wheat Flour Maida
Rice Chawal
Sago Sabudana
Semolina Suiji
Whole wheat broken Daliya

Wheat Flour (whole)

Gehun ka Atta

Pulses
English Name Hindi Name
Bengal Gram Dal Chana Dal
Bengal Gram flour Besan
Black Gram Dal Urad Dal
Green Gram Dal(Dehusked) Moong Dal (Dhuli)
Kidney Beans Rajma

Lentils (Dehusked)
Red Gram Dal
Soyabean

Masoor Dal (Dhuli)
Arhar/Tuvar Dal
Soyabean
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List of Ingredients

Dry Fruits

English Name Hindi Name
Almonds Badam
Cashewnuts Kaju
Pistachio Pista
Raisins Kishmish
Walnuts Akhrot
Peanuts Mungfali

Fats & oils

English Name Hindi Name
Butter Makhan
Ghee Ghee
Qil Tel
Olive Oil Jaitun Ka Tel
Mustard Oil Sarson Ka Tel
Sesame Oil Til Ka Tel
Miscellaneous

English Name Hindi Name
Bread crumbs Bread crumbs
Cornflour Cornflour
Coffee Coffee
Cottage cheese Paneer
Curd Dahi
Eggs Ande
Honey Shahed
Jaggery Gud
Khoa Khoa
Lotus Seeds Makhana
Milk Doodh
Powdered Sugar Bura
Sugar Cheeni
Tamarind Imli
Tea Chai
Saffron Kesar
Sprouts Ankur
Vinegar Sirka
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Operations / gaTeter

Wi-Fi (Optional) / ar$-%1$ (Jefeus)

This sets the Microwave to connect to your home’s Wi-Fi network.

g HIZPIIT Pl MUD ER P dTo—hTs ~cdd A Pl HR- B o7 I Hxal 8 |

* This feature will be OFF by itself, if the Microwave is switched OFF.
« g GfAuT 319 39 & 99 B WG, IR AT 98 B I |

Using LG ThinQ Application / Tetsit {9 SI9@RT &1 YA HAT
This feature is only available on models with *Wi-Fi.

8 G Hat dE—HTE aTel Aied TR SUAH © |

The LG ThinQ application allows you to communicate with the appliance using a smartphone.

Torotl Ry, URed e SMae! FICHI Bl SN B alel SUSRYT B A1 A H B AR <l B |

LG ThinQ Application Features / Tatoit ey srwarT gfaemd
* Smart Diagnosis ™ / T¢ STTIRT
- This function provides useful information for diagnosing and solving issues with the appliance based
on the pattern of use.
IE B STAN & U & MR W UG & A1 TRl & Fg iR A & forg S
SIS T&TH BT & |
+ Scanto Cook/U®M™ & forg T &

- Scan the barcode on a ready-made meal using the LG ThinQ application and send the recommended
or customized cooking instructions straight to your oven.

Uetoll e TR e & ITAN RS JIR HIo IR IR$IE B W B AR AR A1 srgaford
QT hH & e W 3710 3iTaT B w1 |
* Monitoring / TR
- This function helps you check the current status, remaining time, cook settings and end time in one
lace.
%Wﬁwmaﬁﬂﬁﬁﬂﬁ AY I, W IS dl AT iR F1ftq o) Sifa oy o
qEE PRATE |
* Product Notifications / Sta1€ Ha-Tq
- Turn on the Push Alerts to receive appliance status notifications. The notifications are triggered even
ifthe LG ThinQ application is not open.
IUHRT RATY BT AN UTR B B foTQ T TS 2Ty, B~ | ool feR] TRAded & Gl 7 81 W)
RIRSCRINCICE SIS
¢ Firmware Update/q)‘lﬁ'a'\' =T
- Keep the appliance updated. / SUHRTT BT TS T |

Settings / AHTATS

« Allows you to set various options on the appliance and in the application.

JTIDRT FUHRT IR MR Yftetarer # fafist fddwey e o &) orgafa qar 2 |

NOTE/sa= &

« If you change your wireless router, internet service provider, or password, delete the registered
appliance from the LG ThinQ application and register if again.
T MY 3T IR ISR, ge3c AT USTT I TGS &l 98 &, a1 Yo e tfadee &
TSI SUBRYT I BT & MR 9 R 4 Toiigd o |

* The appllcatlo%gjectto change for appliance improvement purposes without notice to users.

BT A B 3T SUBYVT IR WA & forg aRac= & oied= 2 |

» Functions may vary by model.

Afeel & SITAR B 4 81 el ¥ |
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Smart Functions / THTE Baered

Before Using LG ThinQ Application

Teroll ey, Ut #1 SUAT BRA A uB

1 Check the distance between the appliance and the wireless router (Wi-Fi) network).
UGV SR IR ISER (AT ead) & 9 B 0 B Iid B |

« If the distance between the appliance and the wireless router is too far, the signal strength becomes
weak. [tmay take a Iong time to register or installation may fail.

IR IUHROT R IR TSR & 919 B O 980 X 2, A1 Rt a1 ofdd FHeiR 81 I § |
YOI R | 95 FHI < Fehell & I1 AU fawhel 81 Faell © |

2 Turn offthe Mobile Data or Cellular Data on your smartphone.
7 IR AgTSe ST T Aol ST I8 o |

I =»

3 Connectyour smartphone to the wireless router.
= P IR SR | HIS B |

<

-

+ If the distance between the appliance and the wireless router is too far, the signal strength becomes
weak. Itmay take a Iong time to register or installation may fail.

I ITHRT iR TR IR @ 1 B 4 I8 ) B, A R 3 ufed FASIR 8 SR B
TSHIROT BT H I50 FHI T FhdT & AT AT et 81 Tl ¢ |

NOTE / &9 &
To verify the Wi-Fi connection, check that the *Wi-Fiicon on the control panel is lit.

qIE—TBTS B-IgM Bl TG B B 77 i<l fob Beiet Yt TR STerran TR 2 |

The appliance supports 2.4 GHz Wi-Fi networks only. To check your network frequency, contact your
internet service provider or refer to your wireless router manual.
IYFRTN B 2.4 TMESH AE—BT8 AcTd BT THIT Bl B | U edd gy & g Bl B
g, 3T STTe WAl USTAT WIS BN AT Y IR IR AN Bl 7 |
LG ThinQ is not responsible for any network connection problems or any faults, malfunctions, or
errors cause by network connection.

Ry fell 01 Fiedd SR TR A1 ol 0 QY, TR A1 Aeqd B BROT B ATl
Al & forg f=ER =781 8 |
If the appliance is having trouble connecting to the Wi-Fi network, it may be too far from the router.
Purchase a Wi-Firepeater (range extender) to improve the Wi-Fi signal strength.
I IYHRT BT AE—HTE ATqD | FIae BT H TR 81 I8 B, Al I8 ISR H 980 X 8 FHal ¢ |
SIS RIS B AThd Bl JEax a9 & g ars—wrg Rdfiey (91 TRISER) TRIS |
The Wi-Fi connection may not connect or may be interrupted because of the home netowrk
environment.

TR HEdd ITATARYN B BRI ATS—BTE H-1d H-ide Tel 81 Febell & AT T B A & |

The network connection may not work properly depending on the Internet service provider.
FTIE HIT YSTAT & YR TR edd B olh H B a1 B AhdT § |
The surroundianireIess environment can make the wireless network service run slowly.
JTHITH B IR ARV AR Sedd HdT BT SR—eR orell b 8 |
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Smart Functions / THTE WBaered

The appliance cannot be registered due to problems with the wireless signal transmission. Unplug the
appllance and waltabuta minute before trying again.
RN Rl STafied & a1 THAeh & BRUT SUBRY| q\rilcgm & fHar S AHar g | SUGRT

I TR 3R Y: TATH HRe1 H Ugel Uah FwIe Thlell o |
If the firewall on your wireless router is enabled,disable the firewall or add an exceptiontoit.
I AU ATIREIT ITSER TR BRIRETS Te 2, 1 BTIRdiel B e B I 3T BIS SUATE SIS |

The wireless network name (SSID) should be a combination of English letter and numbers. (Do not use
special characters)

eads BT A (SSID) ST 1Rl 3R Rt &7 WIS &I 211y |

Smartphone user interface (Ul) may vary depending on the mobile operating system (OS) and the
manufacturer.

HCHH STNGA $exbd (Ul) Agd TRfET Red (0S) &R fdiar & MR R i 8 Tl 3|

If the security protocol of the router is set to WEP, you may fail to set up the network. Please change it to
other security protocols (WPA2 is recommended) and register the product again.

JfE TSR BT JReM Uerdiad WEP &R U< 8, A1 319 Teaqs AT B H (el 81 Ahd & | PUAT 31 A
GReT YIeTdicl § gael (WPA2 SR 8) oIk Iere 1 bR 3 dofigd o |

Installing the LG ThinQ Application / Terslt fFag tftade &1 g=acta &

Search for the LG ThinQ application from the Google Play Store or Apple App Store on a smartphone.
Follow instructions to download and install the application. ]
= &R Google Play Store a1 Apple App Store ¥ LG ThinQ Ufai® 3 @ioi | tftad s Ssars 3R

T R B fory et &1 urers o |
Connecting to Wi-Fi / a1$-%T$ | ®-ae B

The Wi-Fi button, when used with the LG ThinQ application, allows the appliance to connect to a home
Wi-Fi network. The f icon shows the status of the appliance’s network connection. The icron illuminates
when the appliance is connected to the Wi-Fi network.

E-B1E 9¢, T4 LG ThinQ TRADHIH & |1 SUART f6a1 S1aT 2, @1 SUGRT TR A8—HS Acdd o
FHIGE B DI AT AT B | T ATGH UG & Aeadh H1ae o) Rerfer geiiar 2 | smga ad e
BT & 5T SYBRY AE—HTS Tedd A JT Bl 2 |

Initial Appliance Registration / YRf3% SUHRUT UoihRol

* Runthe LG ThinQ ;gsllcatlon and follow the instructions in the application to register the appliance.
TRABIT BT TATY IR SUHT BT Toidhd B & oY TRABH & A o1 urere o |

Re-registering the Appliance or Registering Another User
IUHIU Bl fBR A USHPd ST AT 3 STANTHAT Bl Yol AT

* Press and hold the Wi-Fi button for 3 seconds to activate Appliance’s “Wi-Fi network. Run the LG
ThinQ application and follow the instructions in the application to register the appliance.
JYBRT b dIs—hTs Hcdd bl Alhd B b U 3 Ahs & U are-%1s e &l a1V G | LG ThinQ
UADH e B T 3R SUHIT Bl USiHd G & 1oQ et & (S &1 arel o |

NOTE / &=

» To activate the Wi-Fi function, press and hold Wi-Fi Button for 3 seconds.
the display.
IE—HTS BRI B AlhT TR B MY 3 ADHS B o7 a15-BTS 927 B IR W | 7 33D foval W

yefdfa 8 |

_
0

Icon will be displayed on
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Smart Functions / THTE Baered

Open Source Software Notice Information

3o | divedeR it @t

To obtain the source code under GPL, LGPL, MPL, and other open sosurce licenses, that is contained in
this product, please visit http://opensource.lge.com.

In addition to the source code, all referred license terms, warranty disclaimers and copyright notices are
available for download.

LG Electronics will also provide open source code to you on CD-ROM for a charge covering the cost of
performing such distribution (such as the cost of media, shipping, and handling) upon email request to
opensource@lge.com. This offer is valid for a period of three years after our last shipment of this product.
This offer is valid to anyone in receipt of this information.

ST, Tersiiied, TAUTS 3R 319 3TU AT AT & O8d A BIs UK BR & o1y, 5 59 Seurg ¥
ﬁf%ﬁ%,m http://opensource.lge.com TR ST |

I DTS B 3FeATar T Aeid I I, IRET SRATIRV AR BIIRTE ANfew SrS-ars & forg Sucter & |

LG Electronics 3ua! ¥l opensource@lge.com TR $3e JRIg W 39 %8 & faaxvr (S #fifean, fift
AR TSl 1 T & T H) B AN DBl HeaR R B foIY A TR Gl Ad BIS TS BT | T8
TR 59 SIS B AR Jifod Rode & 91 I A1dd 31 3afY & v 39 B | I8 IR 59 SR B
oIt & fpfy T N a7 |

Using Audible Dlagn03|s to Diagnose Issues
el 31 fem a1 & forg s ffAem &1 Swm a3

Follow the instructions below to use the audible diagnosis method.

g e ugfd o1 STe B & fory e i g el &1 ure= X |

» Launch the LG ThinQ application and select the Smart Diagnosis feature in the menu. Follow the
instructions for audible dlagn03|s provided in the LG ThinQ application.

LG ThinQ e &g o 3R #=g # Smart Diagnosis ®I=R I+ | LG ThinQ T # f&a g
317 fem & forg fordet o1t & |

1 Press the START button for three seconds.
T Aps B oy e 927 91V |
« Ifthe display has been locked, you must deactivate the lock and then reactivate it.
o Rt o BY faan T B, 3T ies BT FAfSFT &= R 3IR e 33 garT Afhg &= Br |

2 Hold the mouthpiece of your phone in front of display located on the control panel.

PHreTel Ul IR Rerd feeal & A= 319 ®IF & 984 &l Uhs |

0
tﬂf

()

3 Keep the phone in place until the tone transmission has finished. The display will count down the
time. Once the countdown is overt and the tones have stopped, the diagnosis will be displayed in the
application.

T STAMHEA AT B9 T6 BIF Bl SIE IR I | Y2 98T & {9 o | T IR Sl [
WA B O 3R WR 9 81 o @ 91, (e amded § uef¥ia foar smem |
NOTE / &ar= &

» Forbestresults, do not move the phone while the tones are being transm|tted

at® gRemH & fory, ST9 TR 1R 81 X8 81, 99 B9 6 ey 81
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Smart Diagnosis / 3ATE srgoeiRT

Use this feature to help you diagnose and solve problems with your appliance. ]
AU FUGBRYT & 1 TR BT I iR T B # ] FERaT & oy 39 G & Suar o |

NOTE / &= &

» For reasons not attributable to LGE’s negligence, the service may not operate due to external factors
such as, but not limited to, Wi-Fi unavailability, Wi-Fi disconnection, local app store policy, or app
unavailability.

UeTols ! ATURATE] & BRI &1, RO B oY, a1 98] BRDI oI b Farferd T8l 81 Fhal 8, i
T AT TE 8, aTE—HTE Srgucrerd, arE—wrg AT, iR vy R N A1 Y sruererd |

The feature may be subjected to change without prior notice and may have a different form dependikng
onwhere you are located.

gfaen qd ga & famr aRad= & sl 81 wad 2 ofiR ades o Rerd 81 & MR W U 37T W 8
[HAE |

Installing the LG ThinQ Application

LG ThinQ Tf®IF &1 SREfd BT

Search for the LG ThinQ application from the Gootle Play Store orAppIeApp Store on asmart phone.
e B9 IR Gootle Play Store a1 Apple App Store ¥ LG ThinQ Tftaa e @Toi |

Follow instructions to download and install the application

URAB I STSHaTS 3R SXeidd B B forg fden &1 urers & |

Run the LG ThinQ application and folow the instructions in the application to register the appliance.
LG ThinQ U@ e &1 FelTU iR SUHRYT BT Gsiigid B & [ofQ YfteTder & Sl &1 ureld & |

Using LG ThinQ to Diagnose Issues
A3 & AHYUE & folw LG ThinQ &1 SYART 61

If you experience a problem with your Wi_Fi equipped appliance, it can transmit troubleshooting data to a
smartphone using the LG ThinQ application.

IR MY 3T AR—F1S FAOT SUBRYT & AT fHAl FHRT BT 3JWd IR &, AT T8 YAl 19y,
UfTH I BT ST DB WIEHIF H FHRIT IR0 ST YR BN Aol § |

* Launch the LG ThinQ application and select the Smart Diagnosis feature in the menu.
Follow the instructions provided in the LG ThinQ application.

Teroll Ry gRea e dfea e oiR 3= W1 SRR faen &1 7o o |
LG ThinQ Tfteraer ¥ f&y g =i 1 urer & |

Using Audible Diagnosis to Diagnose Issues

el &1 FeM $1 3 fog 3@ [e@ &1 S a3

Follow the instruction below to use the audible diagnosis method.

31 foaT fAfd &1 ST v & forg < few 71w Ak &1 urer= v |

» Launch the LG ThinQ application and select the Smart Diagnosis feature in the menu.
Follow the instructions for audible diagnosis provided in the LG ThinQ application.
LG ThinQ TS df=d 3 3R A=Y H TIC ST G &1 =7 o |
LG ThinQ Tftea e # & v /a0 g & <ei &1 gred o |
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To Clean Your Oven / Questions & Answers

3TUh 3del bl AHIsS/Uel AT 3dT

1. Keeptheinside of the oven clean

To Clean Your Oven / 31dal 37Iael bl AT b=l

Always unplug your oven before cleaning.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 isimportant to keep this area clean to assure a tight seal. Remove
greasy spatters with a soapy cloth then rinse and dry. Do not use harsh detergent or abrasive cleaners. The metal tray (model specific) can be

washed by hand orin the dishwasher.

1. 3aT & Had R & "

BRI AHTE H USS FU 3T BT ST BN | WH & Ths IT ARl vareli & Bic dart w iR Hiel i axarsil & e @) wdg R s o € | e
el HUS A $HDT R B AT ATRS & | A T B BIC b SR TR YT B < ATSHIAT D1 Sl ST H@qAT F o & iR §9 TRE @
T BT G 9T B bl & | GxaTor 3R @il & 91 RN gY 39 WM B ghel 31 Ml BUS | A BN | e Uidl & g 78 WHhTE e agd st
2| defia Bt 31 M & foTg 1G4 T ga1 HUST SRIATE IR AR S0 a18 I o R FAT of | FOR S0l BT A T 3R | o1 B ¢

(At faRre)a@r gfelf & a1 fegramer & &g S |ad 2 |

2. Keeptheoutside of the oven clean

Clean the outside of the oven with damp soft cloth. 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/Cancel after cleaning.

2. 30l & AEd BT A

T AR HIS W e & qred Rl B A B | T B R TS B bR arel B B qe—he | g9 & forg
T BT AT A dTel IR TR ST A BN S | Bl U BT AH PR B folg SRATST el & < qifeh Hel T |
3fte Are] 1 8 WY | iR 39 uep M U8 | A% IR W FUS W e < | GBS & a1g STOP / Cancel g+ <MY |

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

PI UG T | g T 81 O TR 3ia & HeTer & HRoT YT 81 [l © T8

AT B B I Bt TH HUS BT START N |

3. WW%WWWW ETWQWWWWF
DTS SATaT BT ERIE T 2 |
4. Thedoorand door seal should be kept clean. Use only damp cloth to clean.
4. SIGKSIEACI N
5. Donotusesteamcleaners.
5. T FA T TAT TN |
6.  Unplugyouroven from the electrical socket when you clean control panel. Use only damp cloth to clean.
6.

BETe Ul DY ATH B THI 3T S BT fasTell B Rad I 7T B | A6 B B oY Dol T HUS BT STAT BN |

Questions & Answers / u2al 30T 32T

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 cooling
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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Questions & Answers / Uosr

3NT 3T

AFGR TR Y8 o 9rdl |ared

SEIE]

TG T FX O AGT &) FA T FTeI?

AT B N B A ST B Bs BR & Fhd oW b I AT Jod ©RIG & AT ¥
AT G F B TS 3 T

gmmﬁa%mzsﬁwﬁ?ﬁw;ﬁﬁa%—wﬁmmﬂﬁﬁ
?

TR | S T AT GTER AT bl & AIShIId Sroll - |

wﬁa@?ﬁéﬂamaﬁém'ﬁmméﬁ#éﬁaﬁwﬁ
RIS IR

90 @Y eafy | AUBT TE I FeAd ¥ BT AT T TA T 7|

SR TS | 3ATa BT W1l & =l foar Sy a1 sa+
TSIE! 3 el 8?7

&1, gafery g9 @t 4 @l 78 Tered |

F T 3 T T8 IX We o &7

S1a A S BT AT, T AT YR (Are) ST & T <R AT a9 A g6H1 AD
Be FHdl & | 399 999 b Iy HBT 99 W GBS 39D b § Th BTG P T
=feq | Argemrad & Hiax T i i<t B1 At & s 7 W |

g@zﬁﬁa@%ﬂﬁaﬁ?ﬁaﬁ@maﬁaﬁmw
?

HIEHIIT BT B GH & S B qre f W1 e € ofFa” qahdl &l & ar
oISl ¥ S TR I8 Ge BT BT 9 b FAI @ I 2 | 39 FAG F Y
AT I A X W B TEAdT W R FRar 2|

BT Mgs # S foram B & S Aol F e H @
R & Har?

ST FHT MES BT U fF BE IS HeH <) Hed ;W B
Wﬁmaﬁs‘ﬂﬁaﬁﬁg?sﬁ?wmé@%aﬁ?wwﬁmé
TR MUY A T T 1T | SEH R T 7y ) T T IR MMUD
G B G UF S G F | W@ B B I SR AHR F fafderdr & @
fomfor 3 o I A HH AT AP T 2 | AT S HHE B qarad
ﬁ?wwmwﬁw%mmmﬁ?ﬂwzéwu

I

Two Recipes / a7 =ioter fafert

Two Recipes for Beginners

TafARaat & fou S <ivier faftr

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

& < g HWio #

S ATl GG $HD d<dl, 3D a1 Bl

worrel &R Ig foe anf a1 *ier

Papad

placed at

Papad
placed at

T W AT |
(/_POPCORNS "\

V
=/

Glass
Tray

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/+30

centre of Glass centre of
Glass Tray Tray Glass Tray
1. ROASTED PAPAD* 1. ¥ g IIIS”
Procedure : fafd
Papad:

qr9s -

1. N ¢ B dF H b gus ¥, o B
SIRIE fors 3 gt

2. AIEHI-100% TR WR AR U™ HT T
fufRa &N | START/+30 seconds @T4 |

3. IS U% ST & d1g 30-45 Hds I &l

2. POP CORN : Place the pop corn bag to
the glass tray properly as instructed on
packing. Use START/+30 seconds to
set 3~4 minutes. Remove the bag after
poping sound has stopped. Take care
that bag corners do not touch sides while
rotating.

Note : Attend poping process carefully.

AR |

3. After beep, place the papad at the
centre and press START/+30
seconds.

*Note : The cooking time may vary —

a. As per the composition of the papad
material.

b. As perthe Quantity of papad used.

e : UGB & I | S 8 bl § —
a. TS &I A Bl aEE B SATAR |
b. ST {3 7Y 4TI @1 ATAT & IR |

seconds ET Do notoverheat as cause flash fire.
3. After Papad cooking give standing  3ifdl% 9I9g gB & forg : 2. 9 B : 3T W Ry v FHdurgar
time of 30-45 seconds. TgA AR TS UF IR P SN W, o4 5 U9 Bi= BT 7T Bid B ¢ R b A 3 |
To Cook Multiple Papads : S o # et g | 3~4 firfe e HRA B forg START/+30
Place Multiple papads over one another, fedft urgs - TR B aTarst
as shownin the picture above. 1. IS T T&al START/+30 seconds U m%@ e a_:;l ﬂ?ﬁw ]
Crispy Papad : IR AT | TR Y S ;
1. Press START/+30 seconds once 2. UIUS & &R &1 Ul A1 7t f5sah | o r ﬁq@_‘
without papad. 3.@%313@1?;‘%@?#%?@% e = g B Afhar B |
2. Sprinkle little water or oil over the & Sw o # EETW TR, SR aMaeHd] I AfF T T BN R/
papad. START/+30 seconds 4T | SR ST o AT R |
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Disposal of your old appliance (as per e-waste Rules)
R SUSRYT BT Fger (§—smfdre fFrm @& agaR)

Disposal of your old appliance (as per e-waste Rules)

Please check whether crossed out wheeled bin symbol
is depicted on the product orits parts, if yes, it means
the product is covered by e-waste Management and
Handling Rules, 2011 and is required to be recycled,
dismantled or scraped in the following manner.

HEEE ' Do’s:

a.The product is required to be handed overonly to the
authorized recycler for disposal.
b. Keep the product in isolated area, after it becomes non-
functional/un-repairable so as to prevent its accidental breakage.

Don’t:

a. The product should not be opened by the user himself/herself, but
only by authorized service personnel.

b. The product is not meant for re-sale to any unauthorized
agencies/scrap dealer/kabariwalah.

c. The productis not meant for mixing into household waste stream.

d. Do not keep any replaced spare part(s) from the product in
exposed area.

2. Any disposal through unauthorized agencies/person is not
prescribed by the Environment (Protection) Act 1986.

3. “This product is complied with the requirement of Hazardous
Substances as specified under Rule 13 (1) & (2) of the E-Waste
(Management & Handling) Rules, 2011”.

4. To locate a nearest collection centre or call for pick-up (limited area
only) for disposal of this appliance, please contact Toll Free No.
1800-315-9999 / 1800-180-9999 for details. All collection centre
and pick up facilities are done by third parties with LG Electronics
India Pvt. Ltd. Merely as afacilitator.

For more detailed information , please visit : http://www.lg.com/in

® 9711709999 (LG WhatsApp No)

I R SR BT FUeH (3R FRM @ 379R)

AT S 6 a1 ufRver T ude B Sare a1 $Sud
it R R far w27 w6, 9 g9t Aaed @
TG Pl §— FH2RT e MR Harer & 7177, 2011 gRT
HaR fpar T ¥ &R FfeRad a9e |
frafed a1 vy fbar ST aavas § |

1. @ :

m—mﬁﬁ{%a@@awﬂ?ﬁmﬁﬁﬁﬁﬁﬁwm%@
BTN BN |

W- ST9 SYBRYT BRINT = & 3 37T &5 § ¥ difb ST A &8
Teft GefeTal 3 9= S e |

AN
F- 3 SYPRVT D WRI/GR & W1 A1eY, SUHT Bl dadt i
BT & GIRT &Y Wl ST =y |
Q- 39 UMY &I YA @ & forg fRl ot weriaren /R
T / ST e Bl 7 < |
- 5 UG BT Bl B Iufree | & Arer fyeres 7 7 |
H- SRV F el §Y AT AARS ol T Gel &5 7 71 3 |

2. G T /@afdd & wregm | 318 ) Foes gafavor(wRe)
a@ﬁwwsamﬁa‘rﬁa?ﬁ%\

3. U8 UG S—IMURIE (UderT MR gUTer) o 2011 & rvfd 13(1) T
(2) @ e ffde @aReTd garef @ sravgdndr BT uTer Hear € |
SURIad yereif & Muere & forg Fordie Fuere e (Farof &) &
Pict B | B THHN B oY FAR el WY TR 1800-315-9999 /
1800-180-9999 TR Bic HN | W WIEW F= q fp-o1q @1 Faumg
ﬁﬂﬁ?}éﬂﬁﬁﬁLG Electronics India Pvt. Ltd. aﬁm’rﬁWW

PR TE B, W HRATY |
fdyd ST @ forg < Jawrge : http://www.lg.com/in

® 9711709999 (LG WhatsApp No)

>
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@ LG

Life's Good

MFL7058021

6(01)

24 X 7 CUSTOMER CARE

LG WhatsApp No.

=2 ]ggg-?;g-gggg g' 5757554 <) 9711709999
[cA) -’ -, @D (Send SMS)
= (Toll Free) R ACS ) ) LG Service India Mobile App

7

www.lg.com/in/support wosies Available at Google Play

To know more about LG,

visit www.lg.com/in

For Corporate/Institutional enquiries,
please write to corp.enquiries@lge.com

n www.facebook.com/lgindiapage/

u www.twitter.com/LGlndia

Regd. Office: LG Electronics India Pvt. Ltd., A-24/6, Mohan Cooperative Industrial Estate, Mathura Road, New Delhi-110044

CIN NO. U32107DL1997PTC220109
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