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How the Microwave Function Works /
HISHIAT UUTel 6 e Bl bdt &

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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A very safe appliance / 3fd-gféa 3udsr
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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.

HTSHIAA 3T Haft H¥c], IUBN 3 A AH 31 FAArA 2T 2 | 51 g Fell BT & a9 3iae e 3T & ATSHIIH
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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 not include 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./ STIRTeT &I ScdTe, geeT AT &fdy o fHd +ff w=d &
o & fory ST Agerel & SIgRR (el &1 urer ST anfev | Fmfar 1 <aar s Scure @1 wReq a1 gfoemad 1 A o A
Bl 8 ofiR 399 SfeaRad wrat & AR aft ScuTe BT gwuaRT et faar T, aaet faa ar a1 Senfira fan ma, afes sad awfa o afa
a7 dre a1 Sfias &1 g1 2mfier & el fvd o ucger, sneRAe ar aRom g1fr & wwaferd arel vt/ raradt ar faed of arftiae ar
e JHATT & Ieeler & HRT |
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151 Recipes List

Indian Cuisine
(pg. 28~40)

Indian Cuisine

Code No. Recipe Name

IC1 Mix Veg 28
IC2 Veg Biryani 28
IC3 Kadhai Paneer 28
1C4 Kadhai Chicken 28
IC5 Dal Tadka 28
1C6 Butter Chicken 29
1IC7 Dum Aloo 29
1C8 Baingan ka Bharta 29
1C9 Gatte ki sabzi 29
IC10  Beans Porial 30
1IC11 Dalma 30
IC12  Gosht Dum Biryani 30
IC13  Chicken Biryani 30
IC14  Kadhi 31
IC15  Kofta Curry 31
IC16  Aloo Gobhi 31
1C17  Malai Khumb 31
IC18  Sambhar 32
IC19  Goan Potato Curry 32
1C20  Gujarati Tuvar Dal 32
1C21 Methi Aloo 32
IC22  Veg. Handva 33
1C23  Jeera Aloo 33
IC24  Kaddu Ki Sabzi 33
IC25  Matar Paneer 33
1C26  Jhinga Matar Curry 34
IC27  Egg Curry 34
IC28  Bhindi fry 34
IC29  Kashmiri kaju paneer 34
IC30  Egg Biryani 35
IC31  Achari Chana Pulao 35
IC32  Methi Rice 35
IC33  Coconut Rice 35
IC34  Curd Rice 36

Sweet Corner

SC1 Besan Ladoo 36
SC2 Kalakand 36
SC3  Shahi Tukda 36
SC4 Kheer 36
SC5  Suji Halwa 37
SC6  Payasam 37
SC7 Sandesh 37
SC8  Seviyan Zarda 37
SC9  Phirni 37
SC10 Mysore Pak 37
SC11  Kaddu Kheer 38
SC12 Rava Ladoo 38
SC13 Kaju Burfi 38
SC14 Badam Halwa 38

Chatpat Corner

Code No. Recipe Name
CC1 Apple Tomato Chutney 38
CC2  Lemon Pickle 38
CC3  Mix Veg Pickle 39
CC4  Pizza Sauce 39
CC5  Tomato Sauce 39
CC6  Masala Chutney 39
CC7  Aam Ki Chutney 39
CC8  Coconut Chutney 39
CC9  Gongura chutney 40
CC10 Til Ki Chutney 40

Low Calorie

(pg. 41~51)

Health Plus
Code No. Recipe Name
HP1 Kala Chana 41
HP2 Karela Subzi 41
HP3 Moong Dal 41
HP4 Machi Kali Mirch 41
HP5  Ghiya Raita 41
HP6 Nutrinuggets 42
HP7  Curd Brinjal 42
HP8 Bathua Raita 42
HP9 Healthy Khichdi 42
HP10 Spinach Dal 42
HP11 Fish masala 43
HP12 Soya Idli 43
HP13 Soyabean Curry 43
HP14 Fish Bharta 43
HP15 Oats Idli 43
HP16 Lemon chicken 44

Soups

So1 Sweet Corn Soup 44
So2 Mushroom Soup 44
So3 Tomato Soup 44
So4 Chicken Soup 44
So5 Chicken Tortilla Soup 45
So6 Rasam 45
So7 Hot & Sour Soup 45
So8 Palak Makai Shorba 45
So9 Wonton Soup 46
So10  Mulligatawny Soup 46
So11  Rajma Soup 46
So12  Shahi Shorba 46
So13  Bombay Curry Soup 47
So14  Badam Soup 47
So15  Limbu Dhania Shorba 47




151 Recipes List

Continental
Code No. Recipe Name
Co1 Pasta 47
Co2 Veg Au Gratin 48
Co3 Macaroni 48
Co4 Baked Mushroom 48
Co5 Lasaneya 48
Cob Chilli Veg 48
Co7 Thai Chicken 49
Co8 Sweet & Sour Veg 49
Co9 Mediterranean Crostini 49
Co10 Risotto Rice 50
Co11  Spaghetti with tomato sauce 50
Co12 Cottage Cheese Tortellini 50
Co13  Mexican Corn Rice 51
Steam Cook
(pg. 52-53)
Steam Cook
Code No. Recipe Name
St1 Keema Balls 52
St2 Gajar ka Halwa 52
St3 Shakarkandi 52
St4 Methi Muthiya 52
St5 Kothimbir Vadi 52
St6 Sarson Ka Saag 52
St7 Bhafouri 53
St8 Steamed Peas 53
St9 Matar Mushroom 53
St10  Avial 53
Tandoor Se
(pg. 54)
Tandoor Se
Code No. Recipe Name
tS1 Grill chicken 54
tS2 Chicken Lollipops 54
tS3 Chicken Tikka 54
tS4 Veg Kababs 54
Kids' Delight
(pg. 55~58)
Child's Favourite
Code No. Recipe Name
CF1 Omelette 55
CF2 Noodles 55
CF3 Corn Chaat 55
CF4 Pizza 55
CF5 Vermicelli Khichdi 55
CF6 Chocolate balls 55
CF7  Veg burger 56
CF8 Strawberry custard 56

Code No. Recipe Name
CF9 Garlic Bread 56
CF10 Choco Bars 56
CF11  Creamy Mushroom Buns 56
CF12 Bread Pudding 57
CF13  Quick Cheesy fondue 57
CF14 Cheesy Nachos 57
Cake
CA1 Walnut Cake 57
CA2 Swiss Roll 57
CA3 Carrot Cake 57
CA4 Chocolate Cake 58
CA5  Vanilla Cake 58
Paneer/Curd
(pg. 59)
Paneer/Curd
Code No. Recipe Name
PA1 Paneer 59
PA2 Masala Paneer 59
CU1 Curd 59
CU2  Flavoured Yoghurt 59
Tea/Dairy Delight
(pg. 60)
Tea/Dairy Delight
Code No. Recipe Name
dd1 Tea 60
dd2 Lemon tea 60
dd3 Green tea 60
dd4 Coffee 60
Cooking Aid
(pg. 61)
Cooking Aid
Code No. Recipe Name
UC1 Keep Warm 61
UC2  Garlic Peel 61
UC3  Defrost Veg. 61
UC4  Defrost Nonveg 61
UC5  De-humidification 61
UC6  Disinfect Aid 61
UC7  Lemon Squeeze 61
Steam Clean
(pg. 62)
Steam Clean
Code No. Recipe Name
SLA1 Steam Clean 62




Important Safety Instructions / Agcaygol Jz&mm ferder

IMPORTANT SAFETY INSTRUCTIONS/READ
CAREFULLY AND KEEP FOR FUTURE REFERENCE

HEgUl IReT_ fefaer/eael 3 e 3R

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.

AT & Fral TR TR STel | 3iTa BT SHRIATE Pl THI 3T S AT FIET BT STeehT o, @RI IR TR gee 3R &afy F 9o
@ forg ST & o & qd et e ud SR ST urer o | I8 faem—der et hfaa amelt @ avie e ke i i W e
PR TG BT GG & | ) o O e & SR S a1 Rerfy 1 s H oreref 2, a1y wad S1o | goie A1 R & Hu o |

A\ WARNING / 2raraett

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:

YE TS g § | 98 s amue! difad ol @a”i & O wed $Ra1 @ S f Smudl A1 IR @Y S o [ § Al
TP TR PR GHA ¢ | A GReT W GREM e foesl Ar carthr @ aie & ae fod g¢ €1 39 vl a1 anef ©

~ A\ WARNING / Zramaeht

This symbol will alert you to hazards or unsafe practices which could cause serious bodily harm or death.
g forg oNud! WoRl AT SRR TS A P B THI B dAlel] ARING gl a1 9 anfe @1 il F Fwd
HRAT & |

~/\ CAUTION / wrarerreft

This symbol will alert you to hazards or unsafe practices which could cause bodily injury or property damage.
Ig o MU TRl A7 SRRfAT TS W B R GHA B ATell ARG gereAsi a1 wafy weed o fed afy @
STpTSH F AT BT B

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.

AT & ER, §R B W, dglad Icl, WU Fexalid Radd a1 AT BIE o R S {6 Aghidd Solf &7 dTex
fdem I PR GRAT F=A1 2, A BSBTS 7 I 7 8 5l TR F71 Sirsdrs a1 YR I | §R A1 S s e oy
# PIE TR A BT T H AT BT TR T I | SHD WA G HH G A SHFNRET S ARIH | & HRarg |

® 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.
USRI BT JAT ¥ ATSHIIT G T Ioa &7 D1 I2d fagfd AT Tl SUDRY & | SHPT T i | SIS AT 7R B
| I AT BT AGHITT FHotl BT FNGRS H4Ta AT A & 3Icd BT Wl &1 FhaT & |

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./@dc T, favage, yfomm, uras, a6 onfe &
% I & for e &7 STANT 9 | el sr@eR, Racii, soifdge SUSRUT, UTer] SaR a7 9, MMfe & 1 &1 7 3R |

® It can be the cause of serious damage to safety such as a fire, a burn or a sudden death due to an electric shock.

AT 3T, STel1 AT fAgd & sicd | B dTell bR 9 Sil IR GRaf—&rfd &1 BT Al a9 Al 2 |
A\ WARNING / 2arasht

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 supervised to ensure that they do not operate or play with the
appliance./gg SUaRYT HF AARE, FId A1 ARG e, a1 gHd IR T BT HH B a1l afdadi(@edl wfed) & S & fog s
TE B, 9 T [ ST SD! Greq & oy RFER Afed gR1 SuaRer & SWIM & W d adderr a1 fdw TE e w8 g gfhied
P @ forg geal Y FRRED @ S Ry 5 9 SueRer & W e e ad § a1 W T8 (8 E
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4

Improper use may cause damage such as a fire, electric shock or burn.

Igfe SWNT 9 &aftr B Wadll €, S T @, fASTell $1 seadt oA A1 Ster |

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

OB SWHIA & SR Rl F W e 39a Wil Ry T 81 dad €| B el Bl ¥ @l Iaed 2 |
They may get a burn.

A Se B W |

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.

T godl ¥ aRel AT I WIoH g9 37} TH T fhU WU Hifs I8 fWhe 8 Hhdl & | @l 99 99g A7 -
P THI AT BT HE 98 B dTell @iiRed B el onfe o@awd frere of | |@e AMal § TRA B A1 999 @ forg
WM B WIRSH B el W 98 PRd 39H QT ST d1RY |

They could burst.
SoH faepie 8 9@ 2 |

A\ WARNING / 2arash

6
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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 TP GO 3FER TET W SEH AT A1 I Fehall 8 MR AT BN W JHA Ugd Al 8 |

Do not use improper accessories. Only use appropriate accessories on each operation mode, refer to the guide on page 12
ST SRR BT START 7 &N | el TP SR 7S TR STIHT GeRH SUGRY HT STANT &N, TS 12 TR ATGRIeT 3 |
Improper use could result in damage to your oven and accessories, or could make spark and a fire.

D T TND F TRIAT 3 AT AR MU SYBROT BT Jehar A1 e W A7 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.

AT Tgal BT T ACHIY AR Te@ Pl TRAT B B A ACHT A < | Il BT AHE B AT W DI AR el & ST
ey |

They may get hurt.

S= A T BT FA 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

Mg | Bl A1 a1 7 Fd Bl i A <, fEH TE daR B e Wi @ o
& TG H A A AT 7 | TE e AR Tl faewe @fdd @ srermar fR & forg o @R 2
When the applianceis operatedin the combination mode, children should only use the oven under adult supervision due to
the temperatures generated.
TG Sf1aT BT IR ArS ¥ SRIATA 81 I8T 81 A1 god R T91 & (ST & &1 SHPT SIS DY Faifeh 5 T AP g
I BT & 91 S5 forg =neTes g 81 wapan 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.

TRATSI TR ST WIS SRl B BIRT AT §HD gR Wil IR 9] el =ell Wbl | A 987 ool & f A0 gexeliad &
Ter fp-il RE B BSBTS F B WY |
It could result in harmful exposure to excessive microwave energy. (Safety interlocks automatically switch off any cooking
activity when the dooris opened).
S ST BN aTel! o1cafdie HTSshIdd Sl & HRYT A TR DI Iofe 1 9 Fobel & | (S 3 & §R el B A AU sexaiad
3T 31T FASHE BT = @THT I AT TRF BT BT BRI 48 IR < & )

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.

T & gR 3R UL R & AT BIg AT (S fha gt a1 qufeT scaTfe) =1 & 9 21 {6l R & @ a1 A%Ts e el
AT @ JAaRY T8 6 < |

It could result in harmful exposure to excessive microwave energy.

VT BRAT IS Goll B YaTE W Wl IaT BR qhall B |
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Important Safety Instructions / Agcaygol Jz&mm ferder

13 Do not heat food in disposable containers made of plastic, paper or other combustible materials. They may not be safe for

14

15

16

1

heating food. Use microwave safe utensils only. Do not leave microwave oven unattended while cooking.

RED, BT AT T SBT3l A I a4 fSIoidel Bkl § W1 &l T4 7 BY | J 9o Bl T4 B+ & o1y
R e B G | AISHd WG aoAl BT & SRAIA IY T FAR GHI AZHIAG M BT AoRafEST T B |
Your food may be poured due to the possibility of container deterioration, which also can cause a fire.

TIHT WHT A AR TR Bl FHAT & 39 M & € I | R T A1 3T o el 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 Hfde 3MSTele &I GUAM (ST I GaAM ST & IRIER AT SHY 3fdrd
B =1fRe | T¥ arafT & foIY TTEd g SURNT fRY M arel AR &l ITURY I &5 HIgHad e H SuAnT fnd
I aTel TR BIS B TIURST BIC &F B a)IER AT S EF |

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

T T AT Raa I IR BT FeH AT AT T Fhall B |

If the supply cord is damaged, it must be replaced by the manufacturer or by LG authorized service agent only.
AT IR B WX B, 1 39 AT g7 A1 Bae LG ifdad |fde goie gRT aforenfia S anfey |

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

T8 AT AT fISTell & sed S TR JHAH BT BROT 95 AT @ |
The contents of feeding bottles and baby food jars shall be stirred or shaken and the temperature checked

before consumption in order to avoid burns.
T T W URA 920 B q¥ @ adel R WH FT IR P AR S A DI R 3rawd of iR g9 Raam A ugd
SHPT A faed < of dlfs ged BT §g 7 ot |
CAUTION / Atasrrsft
Please ensure cooking times are correctly set, small amounts of food require shorter cooking or heating time.
Ffe erea 3 FREd g & forg 981 e & | S AT aTel IS B Ub & ot &7 THa e 2 |
Over cooking may resultin the food catching on fire and subsequent damage toyou r oven.
JATTLADT A NAF THA TF GfebTT H AT & Fehell © AR AT e BT &7y Iga Favell © |

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 R 17 ygrel & 99 asHiad e ¥ 1 w1 & fog k-,

* B TR aTel WY WS U $9H X6 9 99 |

* TR ¥ Sd I Ad ST TN |

* aRe uaTel & I T S R 9 TR fRdrd 3R BT & SR ST I & aTe R W a1eR (aTet o fael o, R areR v |

* AT B 9Q BB FHT AT S 3N € WE < R 39 AT 1 TR0 R W TRl 39 ATaeTIgd e Rl of, a1 9 Al o
TP 3T THDT IWCT BT STA FY 39 @1/ 0 3R AT 58 So & 99 T (A9 IR IR g2t BT @1 Raeqr arerr
a7 A7 3y e areft are) |

Be careful when handling the container. Microwave heating of beverages can result in delayed eruptive boiling

without evidence of bubbling. This could resultin hot liquids suddenly boiling over.

WA BT 3 AHTed T gdhe § Araer 3 | Arsmiad  Seiry garelf o T 81 W 3% R 9 IR ¥ iR O gage Ry

AT IqST TN & | SE STl BT TRT U7 8T Fhel § |

An exhaust outlet is located on the top, bottom, side and back of the oven. Dont block the outlet.

TP FU I W, I F AT 3AaT $ NS b THiRe gR BT 2| I §R Bl AT Gell W |

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

U 3D 3T BT &fd ugF Fahdl © 3R W At S TS 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 ovenis accidentally started.

e @rell 81 ) <90 H AT &N | J I8 BT {5 579 e T SKIATE 1 81 &1 81 A Ueh oI UT+) “RepR §9 I | S69 o1

Al ) Tl I 3T AT B ST 1 A T ST ARY THT BT 37U 3R SN &R @I AR G T WavT Tel k27|

Improper use could result in damage to your oven.

T TID F AT BT SKIATA B | AT BT JHAM Uga T ¢ |

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 Efael 3 fuer dR @A 9 99N 7 TRA IR o4 0% b LG §RT U &1 T8 R H § 39 @e &1 a9y fewr 1

foar a1 71 oIk 39 <97 # +ff UIR Sfad @ TR BRG] SREAR TR 7 B | AgH! A€ H TeGAEH Uil ST SWINT

T IR IR S AU R Fdl o & fo R/ e As | tRtE o= @ ST 9 99 |
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Improper use can cause an explosion or a fire.

T TP W 3T BT SEHI DR I T o Fobal © |

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 ok B! & a7 W RT3 ofawe! s o7 @1 9711 81, 594 7 7 | 3 U8el < of f oud 9o 39 STl 81 9ad §
7 |
They may heat-up and char. Metal objects in particular may arc in the oven, which can cause serious damage.
9 TRA B FHd & 3R o W Fahd © | WdR TR g @ el # fRimRat o wedr € ey MR afd g gad g
Do not use recycled paper products.
971 Y STE WA # 7 g |
They may contain impurities which may cause sparks and/or fires when used in cooking.
ST AYE I B bl & Sl b WHT g 87 RARAT AT ST @ DI aoTg a7 Febdl & |
Do notrinse the tray or placeitin water/cold surface just after cooking . This may cause breakage or damage.
QT Y & GR a1 AT BF ¢ BT 7 &1 ArdT $H U1/ S e W 7 7 931 339 ie & e A7 iy 8 &7 a1 81
AHATR |
Improper use could result in damage to your oven.
TAT T F AT BT SHIATA B | AT BT JHAM Uga T ¢ |
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 s placed, to
avoid accidental tipping of the appliance.
A o b ST SiTa BT SR $ IRE T {3 SHBT A &7 R A8 S fFRT & 318 Aex 2 a1ty o < |
Improper use could result in bodily injury and oven damage.
AT WD | TR B IRING GHeT 3R MaT BT ge—He BT 41 TeRT 8 9l 2 |
Before cooking, pierce the skin of potatoes, apples or any such fruit or vegetables.
T H Ul 3MTe AT WG AT §9 RE B 3 Bl IR Hof AT Aeord ¥ v IR o |
They could burst.
T e fawple aR Fad § |
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.
3 B o & AT 380 W= T UHT | foars afed sfeT 3R I g T i T Argshiad # 74 el fba S =nfey, a9 of 7
STafds ATgHIAT P AT T BT TE B |
Pressure will build up inside the egg which will burst.
IS B 3R SEId g IR R ggd—ded 1 e ST |
Do not attempt deep fat frying in your oven.
3T & IeR Ifdd der H @ yared de @Y Bk ol F w |
This could result in a sudden boil over of the hot liquid.
VAT B ¥ 3T T gl Rl Uaref S9el ) 9TeX ol Fehall & |
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.
AR ol HEGH 81 a1 Ra oifts I 7 HeR TS 9 R < AR Sl1ae & XA Fo &R 98 & &7 & AMfh U 3R 8 i 81 6 |
It can cause serious damage such as a fire or electric shock.

AT ST T AT fAgA & s SR TR JHa ugan Al B |

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,
(whatever applicable)before cleaning make sure they are not hot.

T %) TS P AT a5 SN B el © ord ok 3 &7 | et Hrs, e #irs a1 gfdh (STef +ff @ 2Y) & Wi STt 81 %8 3fraT
BT ER A1 1e9 9aE, fUoel <R iee SIS a1 $3% STHR0 B 7 TN | TS 18 SR & Gl BT aTex okt T & < 6 9 T 7
&

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

S T T BT G, TG T T G T TS USAT B, T AS STel Bl WAl B FhlT 2 |

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

aMeT o Ifd 9 A 9% AT =AY 3R S 3 B ff TRe & Mo & ofF 7 gL, $HHT I @A A |
Failure to maintain the oveninaclean condition could lead to deterioration of the surface. This could adversely affect the life
of theappliance and possibly resultin a hazardous situation.

AT B WHTE BT & 7 & A SHD! G W 81 Fhel] 2 | T §9 TR I S aTed i A ©R1d 81 6l © 37K T8 WRAd
KIESE IR

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

SR 3T # BT garef B AT TRH dRel A SUSROT A T BT ST 2 | AT B TaR I 9 ORE B BT Ui $T g | o1 a1y |
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Important Safety Instructions / Agcaygol Jz&mm ferder

20

21

22

There is danger of a burn.

BT G B Al & |
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 com Never attempt to pop leftover kernels.
g b @ fay v Fdw e @1 e wRAT A1y | 99 9 e} UlMeid §9Y W Y@ B al gl
aﬂé@ﬁaﬁmaﬂmﬂ%ﬂﬁmﬁmﬁﬂﬁuﬁﬁaﬁﬁ%ﬁﬁmﬁmﬁmﬂﬁa@mWﬁaﬂﬁiﬂ
BT G B U S W 1 BITST BT AT SHIATA H A1 G | @ § q9 g DA & bl bl GaRT SH TH T B |
Overcooking could result in the corn catching a fire.
NG THH T B F AT T AHhA B |
Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven door glass.

F e BT A% B B I FOR YT FARR AT IST TG BT START T BN |

They can scratch the surface, which may result in the glass shattering.
U |AE W GRIA o Fhell 8, T B A gC Fha |
This oven should not be used for commercial catering purposes.
IE 3T ARG DR & AT F T o S =g |
Improper use could result in damage to your oven.
TP Teld TR ¥ 39H TR o | B |
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 yearsand above and supervised.
T IYHIT 8 qY 3R I HUR b goa) AT § G ART S o LIRS, FIG A7 ATRID T & &, a7 T 31w a1 9 oo
I, SR H) Aahd 8 A T Y ART 1 SUSBRYT & GRIT e A SUANT & | # feror a7 fder feam o ofik 9 arel
GRI BT FHSRIT ST | IYRRYT BT TS AR G—IETG qeai & gRT el BT o el od T b I 8 T IT S AP & 7 &
ST SR AT 1 @1 S |
Children should be supervised to ensure that they do not play with the appliance.

A & FHIT godi & AT EHIAT BIs g1 AT & Ol S8 $HD AT Woi T BB B F AT PN |

Caution, hot surface.
T, T e € |
When the symbol is used, it means that the surfaces are liable to get hot during use.

Yd BT START a1 Srar B, a1 3961 Adad @ 6 SuaT & IR9 wag T4 8 @ foy SaRar ® |

Safety Precaution / Jzemm Araenfer=ii

4+  Microwave oven mustnot be placed inside a cabinet. The microwave oven shall be used freestanding.
ATSEHIAT AT Bl AT B AR [eqgel el T ST <MY | ATSHIAT 3 DI ST I HR SR H AT ST =11 |
+  For Oven with Lamp, Power rating is 35W/25W ./ oI @& 2T ffaq & forg urar e 35/25W 2|
For Oven with LED, Power rating of LED is 2.6W ./ UcES! & W1 3f/a & forg urav ST 2.6W 2|
+ The appliance is not intended to be operate by means of an external timer or separate remote-control system.
SYHROT BT Bl f aredt TEHR T 3T R drgial RREH A 3RS B & fory =181 a=rar T 8|
+ Use exclusive 230V socket with earth.
SIRIT & ATer 230 dlee HWide BT TRIATA BN |
+ Do not bend power cord forcefully or break.
YR BT B A6 S AT 7 FHY a1 98 < Fha B
+ Do not pull out power cord.
TR HE B 7 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.
IE & A1 AT gRT MRS & w9 H urR HE B AT T BN | TR Pl Bl STANT Pl gaR Widhe 3fIcele
R I ST § SR 5HET ISTANT Al eIy A1 A1 Ao Widbe & Wiy T8 fHAT ST 8 | g6 Ferdn, 311
SUGRVI & AT IR AIBHT 3MScele P A 7 |
+ Do not plug in or pull out power cord with wet hand.
et gl | TeR Pre B 7 A G 7 & gy |
+ Do not spray water inside and outside of microwave oven.

DT 3T & Hiax R 9ex a+l & Bic 7 AR |



Safety Precautions / Jz&im Jraenfersi

+  Plug out power cord during cleaning or maintenance of set.
TRE AR AHE B THI TR Bre e 7 e |
+ Do not heat up the food more than necessary.
QT BT TR F RTET TRA T T |
+ Do not use microwave oven other than cooking or sterilization such as cloth drying etc.
QT M AT TRA PR & a1 e B PIE R SR 7 BN o puS G, |
+ Do notinsert pin or steel wire etc. into inside/out side of case.
e Hiav /ae” dEl N g O a1 AR @1 R enf} 7 gy |
+  Please be careful during taking the food since high temp. water or soup may overflow to cause burn.
QT B qMER FPHTed T FUAT WA I 1B TRA T ST g Y Rt gred 9 IR AT BAD bR
JATIDT ST AH € |
+ Do not plug in power cord when socket hole is loose or plug is damaged.
19 @1 ERIE & AT YIaR Fibe Sl 81 d 59 Sl R H gl 399 UraR Pbls 9 <% |
+ Do not use oven while some foreign material is attached on the door.
g A 3faT B XA W IS A ST AT N B, AT B AT T DY |
+ Do not place the water container on the set.
9 R Ul BT 9T B T N |
+ Do not place anything on the set & do not cover the set with cloth while using.
HAZHIAT AT & FWR FO A1 7 7 3R ITAN A T 39 PUS A PaR T PN |
+ Do not install the set in the damp space or water sputtering area.
el a1 arll & g81a arel &5 W e B A T R |
+ Do not let children hang onto oven door.
eal Bl AT B ERarl W AChT H ASD |
4+ Do not heat the unpeeled fruit or bottle with lid.
TFDHT aTell diadt AR AT el et T s9d e I BR TH T DY |
+ Do not hold food or accessories as soon as cooking is over.
TH 8 ST AT @A &9 S @ R d1] i | @7 A1 ged are” q e |
+ Plugoutoven ifitis not used for long duration.
IR 3 Bl AfH X Th SR § 9 AT 8 Al Wiell 9T H $HD TR Ble Rad | Nt o [/ |
+ Install microwave oven in the well ventilated, flat, level surface.
HEHIAT AT FI D] FIRR AR FUE, TAAA Fag # w@nfid v |
o Thereis danger of blast if covered bottle, sealed food, egg, and chestnut etc. are cooked inside oven.
& MR B ol e, o, Hies @Rl uerd a1 wveAe @ AR S AN W fawpie 81 e B |
+ Microwave Oven is heavier from right side. Handle with care.
AISHIIT G <E AR A SureT 9N | &1 A e |
+ After using grill/convection mode, let the microwave oven cool down before switching it off.
et/ Faae Are BT SWINT A & d18, AT AaT I 98 FR § gl 3T 8 4 |
+ Keep all packaging material (such as plastic bags and Styrofoam) away from children. The packaging material can cause
suffocation.

T ST T SR— Red I R WRRIBH) Fed § ) 7 | TSR it e $1 SR 99 Fa
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Before Use / S¥ddTd & Usal

BEFORE USE / S¥ddTal & U&cl

Unpacking & Installing /S3dTeT & Uaot

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

a1 faT Y <1 o= 9 o etRe @R wwd € O smueT srae WEl det ReT © AT 6T | ST 37a 31T Faf R PR 8 T $H W A S | 37T B @it
T AT A TRRIST AR AT et & | amma A FefRa o s aaet s fRferadt & wwa erfoea 7 gan 21

Unpack your oven and place it on a flat level surface.
GNﬁsrd'—l WA T TS ¥ TR @iy & |

2w

HIGH RACK / ¥
Al LOW RACK / @it X%

-

GLASS TRAY/ &9 #t 2 ROTATING RING / 9efd f

Place the oven in the level location of your choice with
more than 85cm height but make sure there is at least
30cm of space on the top and 10cm at the rear for

proper ventilation. The front of the oven should be at least
8cm from the edge of the surface to prevent tipping.
An exhaust outlet is located on top or side of the oven. Blocking the outlet
candamage the oven.
ST BT AT AT A TR 85 HHAL. B &g R W <febl 78 &1 %2
B H B 30 WA BT I HUR F 10 T BT WIF WIS | BT MagTa 2 |
T BT AT BT R T4 | 9 8 T, Gl @ IR | g 81 anfey arfs
T8 TR I 9 b |
T e §R arY e @ g ore & SR A1 fHR W R, aed any e
BT BT 37 Y T Y FHT & |

This oven should not be used for

commercial catering purposes.
YT AqY WIS I B forg A& 2|
Plug your oven into a standard household socket. Make sure your oven is the only appliance connected to the socket. If your
oven does not operate properly, unplug it from the electrical socket and then plugit back in.
37U TG BT AS 6 T A SIS < | 3 1 BT T I b SAIHT TAGR &1 et 98 SUDRT & Sl Ty A ST §3M © | 3R ATIST dqx
|E T A P TE G 3T 8 A use g (978 pRa IIRT Al R |

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

ST TR & EXATOT DI SRATS TR 1T §Y &l & gIRT Wrel | FF aTel AT T digy b IR X SfiR 7l & bl ok ¥ |

the GLASS TRAY and close the oven door.
AIHIT W BT H 300 el U WX of | S TN ¢ B FW
RGP AT BT GATON T X |

6 Fill a microwave safe container with 300 ml of water. Place on

1



Before Use / S¥ddTd & Usal

Press the START/+30 seconds button one time to set 30 seconds of cooking time. When you press
the button, you will hear a BEEP sound and your oven will start automatically. 3 O
wT¢/+30 VDY 9 BT TP IR a1 § 3R 30 Wbwew @ forg FeriRa o 9@ oy ge <ari af v

SATATST A SR SATIBT S ST 31T BTH HRAT Y DY T |

The DISPLAY will count down from 30 seconds. When it reaches O it
will sound BEEPS. Open the oven door and test the temperature of the
water. If your oven is operating the water should be warm. Be careful

when removing the container it may be hot.

YA W 30 Webeew I o €1 SR | S TE 0 T UEHT Wil U et SRt | dgR

SR | U B ES[ HY AU a%d, 98 IS TH & bl © | .
~
If oven gets overheated the oven and its display will be turned off for
safety purpose, give it some time to cool and then operate.
Af 3T SATRT TRA &1 ST 8, AT 3fa R SHaT e gRen Se% & ///
forq 9 o ST 8, 39 SO B B oy g T S 9k R BT oy | /

YOUR OVEN IS NOW INSTALLED
ATYHT dqY A9 wifid & T 2

Method To Use Accessories As Per Mode /
HAS B IFAR TRIAIS UAeT e b fafer

Microwave Grill Convection Grill combi Conv combi

X v v v v

High rack

an | x| v v v

Low rack
G v v v v v
\/ Acceptable
X Not Acceptable
v/ i
X e

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 / 93Tl {b > URMH AR, ATUH AT, TTES B GeI—g81 3R U9 fIsrell 31 amyfct & srgar e &
NESES
* Please prefer Auto Cook menu as recommended to get better results.

RO 91T &R & fog RIBTRET & SR 3iTeT P 3G, BT WA < |
12



Before Use / S3ddTd & Usal

Microwave-Safe Utensils / ATS®hIda JRféta ader

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

o1g A7 aTg P Bl T gU qdd SHA AT o B

Microwaves cannot penetrate metal. They will bounce off any metal object in the oven and cause arcing, an alarming phenomenon that resembles
lightning. Most heat resistant non metallic cooking utensils are safe for use in your oven. However, some may contain materials that render them
unsuitable as microwave cookware. If you have any doubts about a particular utensil, there's a simple way to find out if it can be used in the
microwave.
Place the utensilin 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.
A1 e B IR el off it | T I +fiaR 7 bt off g o1 v T ST et & iR iR Tat v sl € oiR I' Reifdy fastelt weat SRl v
AN BT G IURT R Fbell & | RTGRR STl Sefedes T &) 3l # St el GRRY 81 © | oifd o Agehida HeHadR I aeHi # Go
T T B Al & ST Sl H SR & fory SR 7 8 | 3R i ot [ v acie @ v H 6 IR b1 <eE 81 A U AT A1eT aRiaT 8 59 AT
DY T B P o 3 q DT T Sl # RINT R Tl & A1 T |
ST B WoR FIERUS Gei DT UMY F R U Didl B heR b aiTel § X B A Tl | HIShIdd Bl 8T8 IR XGR Ueh e q g < | afe o 7 &1
TY 3R B TR aeH ST 7 Al el of b T8 a0 offae & forg GRfdra & | <ifdht afe Seer &1 A arit 3 1 %8 3R & T 81 ST A 98 & i &
RIS Tl € | B bl & WA g #Iof STl TS BT SiT b G 91 9 1 S @ iR R ST bl farerdger SRR € 8, W e # gRen o gt #
X TR §9 IP(ORT I U6

Dinner plates/ f8s¥ @ie
Many kinds of dinnerware are microwave-safe. If in doubt consult the manufacturer’s literature or perform the microwave test.
D TRE D W G B i A IIa—GRIER B & | IR Bl aci T iR 31U 7 # I H<g 81 a1 a1 Al At &1 T3S 9 @R of a1 SR
HAISHIAG T FRS Wi of |

Glassware / i & el

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

ff Fi & o T T aTel B €, Aeehiad 7 YR B € | 39 W TRE B oflaT & A1 did & W G arel 9o 8 wad € | R ata @
D T S TR, AT TS TN M T BT 7 68 U $ HROT e N FHl E |

Plastic storage containers /TR = B U wiRes & sia

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

D! W R T B BT H AT T Aebal & ifey 3 w4 gaT 4 79 0 o wap € | = 1 §719 a1 @1 =18 <@ S et f3r7ept 6 afra #
TRATT R T T ST BT RN T T SRR H e iRed @ T 1 e a1 Ser—HeT v} el € |

Paper / &oTe]

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. Paper towels are also very useful for wrapping foods and for lining baking trays in which
greasy foods such as bacon are cooked. In general, avoid coloured paper products as the colour may run. Some recycled paper products may
contain impurities which could cause arcing or fires when used in the microwave.

BT & 1 Wi SR I ATSSHIAA S  fe1q ST 4t ofiR FrRidw it 8 & Afeht g0 forg a1 I8 ol & b feh T o1 9wy U e & 3 21 8iR
T BH G941 3R HH T a1l 1 | W BT ofies 3R 4F B & 3R dae Sy Ry 1or 31 v arefl b1 ¢ a1 5 & g IR Sided agd
Syarfl et 8 | | AR R EE ST @) 9 awqu | 3 @i I fed gadr 8 | 3% Rarsfed gu i Srrg & a7 urEl # SiEdr 8 9adl ©
ST it 1 iR Rt a1 T Ut X wepd & |

Plastic cooking bags / @if¥c®s & dgihor-gar

Provided they are made specially for cooking, cooking bags are microwave safe. However, be sure to make a slit in the bag so that steam can
scape. Never use ordinary plastic bags for cooking in using microwave function, as they willmeltand rupture.
AgspIad  for

B TG T B | R 1 3 GREM 7 R B Y S BT U B B N A
aﬁqﬁwwﬁww\WW%W%WW#W@WﬁWW&WﬁW%&WWﬁW%\

Plastic microwave cookware / @lf3ces & el 'eH'ISEIﬁaT:T—

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

faférer SR TR & ATEHIAT o WIRCH—ac  Sueret & | R 4t a1fdres s 981 eI A1fRT & 37d & Ur Suered aciAl d 81 3119 S B qoid
9% o o 70 acfr # At @ |
Pottery, stoneware and ceramic / 31edl, Uer 3R RRfée @ ada

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

T TRE & I 37 AR TR ATSHIT H SR  forg ores Bt & b ot gfRaa &<t & forg geveer afReror o= o =nfeg |
/\ CAUTION / wraerrsft

+ Some items with high lead or iron content are not suitable as cooking utensils.
« Utensils should be checked to ensure that they are suitable for use in the microwave.
- a7 g fivet UT Sfa # @1 99 @ forg Sugad E |

ST # TR B A UEe Had” q<iAl BT Sferd GRErT aR o |
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Control Panel

Com

AUTO COOK MENU

Indian Low Steam
Cuisine Calorie Cook

Tandoor Kids’ Paneer/
se Delight Curd

Tea/ Cooking Steam
Dairy Delight Aid Clean

® 6 000

10 seconds 1minute 10 minutes

—X8—

e

More Less

® (ep STOP <D START
enerey  CLEAR +30 seconds

MC2146XX

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

XX - denotes for BP/BL/BV/BG

14

Part
o Micro

Use to select the power level for
microwave cooking

@ Gril

Use to select Grill or Combination cooking

9 Conv.

Use to select Convection cooking

o Combi

Use fo select combination cooking.

0 Indian Cuisine
Cook your favourite recipes using this function

O Low Calorie
Cook your favourite recipes using this function

@ Steam Cook
Cook your favourite recipes using this function

0 Tandoor se
Cook your favourite recipes using this function

© Kids' Delight
Cook your favourite recipes using this function

® Paneer/Curd
Cook your favourite recipes using this function

m Tea/Dairy Delight
Cook your favourite recipes using this function

(® Cooking Aid
Cook your favourite recipes using this function

@ Steam Clean
Use this feature to aid in cavity cleaning.

(@ Used to select cooking time of a recipe

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

@ STOP/CLEAR (ENERGY SAVING)
Used fo stop oven and clear all entries.
For setfting energy saving feature.
(¥ START/+30 seconds
To quickly set the cooking fime directly. The
+30 seconds feature allow you to set 30 seconds
intervals of HIGH power cooking with a single touch
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deld A9

Conv.

AUTO COOK MENU

Indian Low Steam
Cuisine Calorie Cook

Tandoor Kids’ Paneer/
se Delight Curd

Tea/ Cooking Steam
Dairy Delight Aid Clean

® 6 000

10 seconds 1minute 10 minutes

—X8—

e

More Less

<> START
+30 seconds

@ (&p STOP
2 CLEAR

MC2146XX

e
Begiel el @1 fifteT arafds Sare & B & wodt 81

XX - denotes for BP/BL/BV/BG
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3 B BT STINT B 30 THEIET o ThH |
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39 BFR BT ST IR 30 THEIET o UHh |
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® W Fehe
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PN |
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P @ ferg
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Child Lock
glges clldh
==9° Your oven has a safety future that prevents accidental running of the oven. Once the child
o lock is set, you will be unable to use any functions and no cooking can take place.
AT 3a H FReMT & SUR & ST P aedes ST 9 3797 BT A & | U IR AT8es A
FreTRa SR A 319 BIS BT e R Al & 3R PIg Ul Bl fhar WY Tel 8l |
However your child can still open the oven door.
Y Al ATIHT T 37T BT SRATST OB Y Wi FHAT € |

Press STOP/CLEAR

M / fdefaR <o &y sTop
Sme CLEAR

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

BEE SOUndSA e .
U
?ﬂé]ﬂ$”.lqum@—\'%ﬂaﬂmﬂafqigq/afaq E(u'ﬂCLE
SAVING
QITPR ¥h 33

The CHILD LOCK is now set. =rges =ife iR & war & |

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

“1” ggeid UR IMTAT ReTT S9N 3T SfF oI fh arges offd
fiRa 21 (@ =g ®Ig 97 9+ <9m)

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

disappears. You will hear BEEP when it's released. &) STOP
qrSes dih TS & oIy 20/ IR Taax & S8y Sdad aEer | EAR
“L” g9 < BT S | MY &4t el 514 I BT S|
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How To Use / b1 d=s SxadHTaT b=

Micro Power Cooking

9reR H 9P
==0° In the following example | will show you how to cook some food on 80% power for
o 5 minutes and 30 seconds.
3 A T SereRvil § # SMusl BE SR 80% &HAT W 5 e 30 Abvew @ fory
YT FATS T |
Your oven has five microwave Power/ &t % Power Output
Y il
Power seftings. RiGH (VA Ll
T afige # e GeR AT e G g@% 100%  800W
After cooking is over, End MEDIUM HIGH
’ 80% 640W
Reminder Beep Sound per 1 minute for 5 minutes until HEqH ST ’
the oven door is opened. MEDIUM/ ez 60% 480W
ST T GRT &1 ST Tl 37 &1 1 feq arelt eafs =
G <M | @ e 1 e W 5 e o forg g < DEFROST 66 ) MEDIUMLOW 40, 320W
9 T 37 BT GRATS 81 Gl | T e e
Low/fr=t 20% 160W

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

39 910 W e < o Ut g w@nfid & far w2 S fe WQ%STOP
WWﬁmﬁ@Tﬁ_ﬂTw%| SAVING CLEAR
Press STOP.
< gar |

Press Micro Twice to select 80% power.

80% TIeR &1 A & ford HIgH! Pl &l IR 4T |
"640" apperar on the display.
“640"yeed W e

Press ‘1 minute’ five times.

Micro
‘1 minute’ 9@ IR 4TSV |

Press ‘10 seconds’ three times. -_—
‘10 seconds’ 9 ¥R TaT8V | 10seconds ~ Tminute 10 minutes

Press START.
W TR

<> START

+30 seconds

17



How To Use / b1 d=s SxadHTaT b=

Micro Power Level
ATSh] UTaR oldd

O==, Your microwave oven is equipped with 5 power levels fo give you maximum flexibility
O and control over cooking. The table below shows the examples of food and their
recommended cooking power levels for use with this microwave oven.
JTIHT A T 37 5 & A FART ol & | AP 3MAP A AR PR <7 &
forg i @ T G H SR B SMER &R SRl yb @ forg O emer FeiRa @
TH § 39 {qT b ST & g gars T B

POWER LEVEL OUTPUT USE
&HAT WX &HdAT U SUANT
HIGH 100% * Boil Water / dfsel dfex
I (1) (800W) * Brown minced meat / S99 fivs #ie
* Cook poultry pieces, fish, vegetables / UIegl, #eell, Rfacae
YhT-T

* Cook tender cuts of meat / 919 & gaﬁé_ cagl

MEDIUM HIGH 80% * All reheating / HIST GIERT T4 FHRAT
™ 9 (640W) * Cook mushrooms and shellfish / A" G @Iel aTell wBell
YhT-T
* Cook foods containing cheese and eggs / e, o 3ws
T A Tt T B
MEDIUM 60% * Bake cakes and scones / @& T BT Ib R
T (480W) * Prepare eggs / 3178 UWHHT

* Cook custard / B¥cs G-l
* Prepare rice, soup / ATde, 0 GBI

DEFROST/ 40% * All thawing / &1 TR & @rel ygrel $1 WM d1g|E W)
MEDIUM LOW (§3) (320W) G
T g A= * Melt butter and chocolate / didelc @ HaRaT YT

* Cook less tender cuts of meat / A & &F ¥ THS

LOW 20% * Soften butter & cheese / ARG 3R TS BT RH B
e (160W) * Soften ice cream / JMTETHIH BT AT HAT
* Raise yeast dough / 3¢ % @HR ST
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How To Use / b1 d=s SxadHTaT b=

+30 Seconds
+30 dp-sd

N

In the following example | will show you how to set 2 minutes of cooking on
high power.
Freferiad SaTeRer # gariar 7T & fb Seel UreR TR WR W1 991 & forg 2 e o
REackd

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

+30 HHUSH MMIHT AT TR Tl & o 37T WIS e TG 30 HhSd B <RI H Sed
ETCIT ¥ ST Tt el B |

Press STOP/CLEA_R.
W /facer gard | €y STOP
Sms  CLEAR

E

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

T &l & foly FIC g Bl IR aR 61 iR 2 e &1 &1 =937
P | SATUDT AT HTH FIAT Y TR <, TSl 81 919 M9 =il IR gar
R B |

> START

+30 seconds

During +30 seconds cooking, you can extend the cooking by
repeatedly pressing the START button.

+30 HHUSH QT ST & TR MY IR—IR T & TIHR @I
T BT IR R G 8 |
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How To Use / b1 d=s SxadHTaT b=

Grill Cooking
i &fdba

-

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

ferferRa SaTeRer # gwifar ar ® fF 12 fAde 8k 30 davsw &
fore @ yar # firer @1 g B9 A o 21

This model is fitted with a QUARTZ HEATER, so preheating is not needed.

This feature will allow you to brown and crisp food quickly.

3} Hisd @S & WY § Wl SHBT WA Sod E 2|

AN JMTBT ST A9 3R fbdt geref firet Ao 21

Press STOP
< | &y stop
S CLEAR
Press Girill.
Grill <amd |

Grill

Set the cooking time.

FHHT TIEH AT B |

Press ‘10 minutes’ once. / ‘10 minutes’ T dR Ga13T |

Press ‘1 minute’ twice. / ‘1 minute’ a1 ¥R €918V |

Press ‘10 seconds’ three times. / ‘10 seconds’ 9 R Gd1ST |

10seconds  Iminute 10 minutes

Press START.
TIe <ari

<D START

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

Grill Combination Cooking
e sreiFeE gfen

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

frferRad Sareror # <omiar T § % 25 fAFe & forg @WMT g™ # Jsshy urdR 160
3R B AU AT BT DY AT B |

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

MU 3T H T8 YT 59 o ye B T § AP M s YA | Ao Bl EIex T HgHIId gRT TH
& I W AR AR A BT D | A $¥bl Sfef BT & b HISM U # o dTel WHY Bl e |
Bt s H (160W, 320W, 480W) T UHR @ ewaid € |

Press STOP/CLEA_R. @ﬂ STOP
wefy / faeer <ard | e CLEAR

Press Combi. &

Press Girill.
Grill g2+ ga |

Press Micro (160W is sef).
Micro g7 a1 &R (160W) e | Micro Grill

Press ‘10 minutes’ 2 times/ ‘10 minutes’ 2 R T&TU |
Press ‘1 minute’'5 times/ ‘1 minute’ 5 ¥R <49 |

10seconds  Tminute 10 minutes

Press START.
wWE T

D START
Be careful when removing your food because the container +30 seconds
will be hot!

A1 B FepTerd Ty Frae ) a<d, @ifes gra T 8 Fepall 2 |
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How To Use / b1 d=s SxadHTaT b=

Convection Combination Cooking
PR DI B

=" In the following example | will show you how to programme your oven with micro
o power 160W and at a convection temperature 180°C for a cooking time of 25
minutes.
frferRaa SerexeT # <wifar 77 & & offes &1 25 fave & R a7 & forg wmssmr
R 160W 3R Hedaer droEr 180°C & el & de & |

000
The oven has a temperature range of 100°C ~ 220°C. (180°C is automatically available
when convection combination mode is selected.) There are 3 kinds of power in combi
mode (160W, 320W, 480W)
e # 100°C ~ 220°C & ATIA 6T 8RNl 8 | FaaR Bifa-Re A6 g IR 180°C oM @ &
SUGTET B G & | FE S § (160W, 320W, 480W) & YR T et & |

Press STOP/CLEAR. / STOP/CLEAR ZaT¢ | (ep stop
%% CLEAR

Press Combi. / Combi gaTd |
Combi

Press Conv. / Conv &dTT |

Press Micro. / Micro TaTU |

Micro

Press 10 minutes’ two times / ‘10 minutes’ &I R 91T |

Press ‘1 minute’ five times / ‘1 minute’ Ufd ¥R <&TY |
10seconds  Tminute 10 minutes

Press START. / START &4Tq |

Be careful when removing your food because the container will P START
be hot. +30 seconds

QT @7 T AT a)d, R®ifd 989 39 9T TH SN |
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How To Use / b1 d=s SxadHTaT b=

Ene r% Saving
ol bl gad

=" The microwave oven allows you to save energy by display off when not cooking in
o oven.

STg 3119 g7 81 UehT ¥ Bf o9 et i1 89 R HISDIdd g ol g4 & |

When door open condition (Lamp/LED on & display on):
SR @1 Gl IavT ¥ (v /Tag<l iR feeal are] ved ?)

Press STOP/CLEAR one time
STOP/CLEAR U& 9R G4V |

Lamp/LED off & display off (Both together)
) el S v O @1 W (@ T W)
Press any key on keypad, display shows that key related display Bl

Lamp/LED remains turned on.
PITs W HIE W P 91, ST <wiar & b 39 o1 9 Gaed
e iR o /TSt =1e] B |

When door close condition (Lamp/LED off & display on):
DI g7 AT H (A7 /YA Sl 95 AR f¥ea dare] w&ar ?)

Press STOP/CLEAR one time
STOP/CLEAR U&% R G4U |

Lamp/LED off & display off (both together)

B VAGES ot 9 (ClEIRERI)

Press any key on keypad, display shows that key related display @ﬂ STOP
& Lamp/LED is turned off. ENERSY  CLEAR
P R P N $I <90, T <orier 2 b 99 & 9 Hefda

fver SR o/ vergel g 81 W ¥

When door is Open(Lamp/LED & display on)
SR @ Gefl e # (v / Yozl iR et are wa ?)

Door is o%e:'n?for 5 minutes, Lamp/LED & display are auto cut off.
SRS 5 TP Gall T IR o /Ul Sl W 98 81 g |

a)  When any key is pressed, Lamp/LED and display are turned on.
T4 3T BIS ¥ B AR AT ol /s S! iR fe¥el v & e 81 S |

b) If door is closed, after 5 minutes display is turned off.

TR SR 975 ¢ oI 5 fAFe & 915 fovel a5 & S |
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How To Use / b1 d=s SxadHTaT b=
Two Stage Cooking
T W Eg?ﬁm

=" In the following example | will show you how to cook food in two stages by taking
o example of combination cooking.
FrferRad SarexeT # # el e b &1 wo § SEMEE g @1 e
PR T D THTAT ST B |

000
Press STOP/CLEAR é‘“ STOP
STOP/CLEAR =4Tg | Fé%[sé CLEAR
STAGE 1 setting
w1 A
1) Press Combi. Combi
1) et zad | 2ol
2) Select desired Combi mode (Grill Combi/Conv. Combi)* ~ ~
2) wRE Hre T (Brer Br )/ werer w) * == H
3) Continuously press the Micro Key to select desired power level
as shown below:
160—>320—>480
3) wuE UieR iael g @ Ty WISl ged Bl SIaR <4y, ST b e Micro
SN & |
160—>320—>480
4) Set time (10 seconds / 1 minute / 10 minutes) _—
4) v FefRa &) (10 dasd / 1 e / 10 faee) 10seconds  Tminute 10 minutes
STAGE 2 setting
we 2 dfew
1) Press Combi. =~
1) wiedy el | Combi
2) Select desired Combi mode (Grill Combi/Conv. Combi)*
2) Fra A€ g (Rret it / dedar Bie) - -*
3) Continuously press the Micro Key to select desired power level
as shown below:
320—>480—> 160
3) 7w iR ofad g @ forY WISl 98 B AR €@, St fab A .
ENEEI] Micro
320—>480—> 160
4) Set time (10 seconds / 1 minute / 10 minutes) _
4) v fFeffRa &) (10 dvsd / 1 e / 10 fime) 10seconds  Tminute 10 minutes
5) Press START/+30 seconds. <p START
+30 seconds

5) START/+30 seconds. <@ |
*Note: For combi mode selection refer Pg. 22, 23 /Ie: BT Al HARM & oIy UST 22, 23 TH |
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How To Use / b1 d=s SxadHTaT b=

Convection Preheat
G Ceib|

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

frrforRad Serexer # Twilr T § & 3faw & 190°C & dvEE R $d Wi & |

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

e # 40°C 3R 100°C ~ 220°C T qma AT Bl 2 | g A8 g W)
180°C QoM %@ €1 Suerel & ol & |

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

3IAHT SN I §Y ATUAM b Uga # 8 Beh &1 F99 o |

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

TP IR el d0EH TR I TR AUHT e I8 9aM & foag @0 e fF s |81 amae W g
AT F | TG AT AET H U W W SR THH @ fory wIid g@rg |

Press STOP/CLEAR. / STOP/CLEAR <4Tg |

(&p sToP
afe CLEAR

Press Cony. one fime / Conv. T& §R 9TV |

u

Press “+” one time / “+” &% dR &9V |

Less

Press START two time / START &1 R 9T¢ |

Preheat will be started with displaying “Pr-H". START
“PrH” g2 W W& amewt 81 SR | NS

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

Convection Cooking
HARME |

=" In the following example | will show you how to cook some
o

food at a temperature of 190°C for 30 minutes.
ferfeiaa Sarever # <@ @ & f6 30 fFe & forg 190°C
AIUEM TR B Wl S T |

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

3T # 40°C 3R 100°C ~ 220°C T qraH HHT Bl 8 | dedar Jre gos R

180°C A9¥M e € SUat& 8 Sl & |
W If you do not set a temperature your oven will automatically select 180°C, the
U d

i cooking temperature can be changed by pressing “+/-".
I 9 AUAE T e BRd E dT UdT fae W & 180°C g o, FHfT amuEe
“+/-" SETBR FEAT ST bl 8 |
The rack must be used during convection cooking.

FATRE FHT B IRM I BT YA IJaTT AT A1V |

Press STOP/CLEAR. / STOP/CLEAR 4T | @ﬂ STOP

Sims CLEAR

Conv.

Press Convy. one time / Conv. T dR &dTY |

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

—X0—

Less

Press ‘10 minutes’ Three times / ‘10 minutes’ 9 gR €4TT |

10seconds  Tminute 10 minutes

Press START./ START <<T¢ |
<> START

+30 seconds
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Various Cook Functions / fafétess eep preivonfer=iy

=

Please follow the given steps to operate cook functions (Indian Cuisine, Low Calorie, Steam Cook, Tandoor
Se, Kids’ Delight, Paneer/Curd, Tea/Dair Delight, Cooking Aid, Steam Clean) in your Microwave.

COOK| Indian Cuisine [IC, SC, CC], Low Calorie (HP, So, Co], Cooking Aid [UC]
MODE | Steam Cook [St], Tandoor Se [tS], Kids Delight Steam Clean [SL]
[CF, CA], Paneer/Curd [PA, CU], Tea/Dairy Delight [dd]

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

STEP-2 | Press IC (1-34), SC (1-14), CC(1-10), HP (1-1¢), Press UC (1-7) and SL (1)
So (1-15), Co (1-13), St (1-10), tS (1-4), CF (1-14), to select menu.
CA(1-5), PA (1-2), CU (1-2), dd (1-4) to select menu.

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

STEP-4 | Press Start /+30 seconds Press Start /+30 seconds

PUAT U ATgehad Bl AT Hrfyonferar (Indian Cuisine, Low Calorie, Steam Cook, Tandoor Se, Kids'’
Delight, Paneer/Curd, Tea/Dair Delight, Cooking Aid, Steam Clean) &1 =rem= & fog =i fedr 131 ==on
BT ATAT N |

1}7%:'? R @i [IC, SC, CC] ot Bt (HP, So, Col, T vs (UC)
W g [St], dR ¥ [15], frew feamse M e (SL)
[CF, CA] TR /@< [PA, CU], & /38 Reemgeldd],

WU 1| WY/ FlRR gan | M / FARR gaTY

w9 2| % g™ & farg IC (1-34), SC (1-14), CC(1-10), A= g @ forg
HP (1-16), So (1-15), Co (1-13), St {1-10), 1S (1-4), UC (1-7) wd SL (1) Tard |
CF (1-14), CA(1-5), PA (1-2), CU (1-2), dd (1-4) ==t |

R 3| “4" /" @t g & fory Tar (SRR e W) it g @ forg 47 /"

T | (SToRd T8 W)
U 4 | Start/+30 seconds wE zami | Start/+30 seconds wré et |
Note / fewof :

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

ST 3T HISi- Ul X8 8I, T $ad increase/decrease e TaT BX & 9T ¥ aRad+ fhar S dadr 2
WIS UH B AR B AGT B B IR TE 2 |

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.

fexor=:

*7gf aftfa a4t aTvs SHe TR avs Afeal @ TR 8 | aet ST By T W S a1 STUs A1 ST 91 dad & LG SRl R GAR et
F R WA o™ & oy ok dad wgEn Savdl & forg, §F L@ ST @ SR A1ve g o dagar ar wHeiE T A B

*@IGT Al FAr UR AR 2, oifeest aRom aros, ot ame,ae & a8 aad 1

*afe & T Bt B v sewEt & o @) o7




Indian Cuisine

Indion Cuisine

Menu | IC1

Mix Veg| Weight Limit

0.1~0.5 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Mix Veg. (Carrot, Cauliflower, 100g 200g 300g 400 g 500 g
peas, beans, tomato) (Total) | (Total) | (Total) | (Total) | (Total)
Qil Yatbsp | Yatbsp | 1tbsp |1% tbsp| 2 tbsp
Onion (chopped) Y2 cup 1cup | 1%cup | 2cup 2 cup
Tomato (chopped) Yatbsp | 1cup | 1%cup | 1% cup | 1% cup

Salt, Cumin powder, Garam,
masala, Red Chilli powder,
Coriander

As per taste

. Ina MWS bowl add oil, onion, tomato & all spices. Mix well, select
category & weight and press start.
2. When beeps, remove & mix well. Add vegetable & some water. Cover
& press start.
3. When beeps, mix well. Cover & press start. Garnish with coriander
leaves.

Menu | 1C2

Veg Biryani| Weight Limit

0.1~0.5 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

Gajar, French Beans etc.)

%CUP‘ 1 cup ‘

For 0.1kg | 0.2kg | 0.3kg | 04kg | 0.5kg
Basmati Rice (soaked for 1 hour)) 100g | 200g 300g | 400g 500 g
Water 200 ml | 400 ml | 500 ml | 550 ml | 650 ml
Qil 1tbsp | 2tbsp | 3tbsp |3%tbsp| 4 tbsp
Laung, Elaichi, Dalchini, Black To taste

Pepper, Tej Patta, Salt, garam

masala & red chilli powder

Mix Vegetables - (Gobhi, Mutter,

1%CUP‘ 2 cup ‘2’/;cup

1. In Microwave Safe Bow! put oil add laung, Dlachini, Elaichi, Tej patta
and Kali Mirch, add mix vegetables, select category & weight and press
Start.

2. When beeps, add rice, water, salt & all spices. Mix well, cover it & press
start. Stand in 5 minutes after cook ends. Serve hot with raita & salad.

Menu [IC3

Kadhai Paneer| Weight Limit

0.1~0.5 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

Panegr - - ?‘1 kg | 0.2kg 01'3 kg | 0.4kg 01'5 kg 1. In MWS bowl, add oil, onion paste, ginger-garlic paste, sliced

Capsicum & Onion (sliced) Yacup | 1cup | 1%cup| 2cup | 2% cup capsicum, tomato & onion. Mix well, cover. Select category & weight

Sliced tomato 2 no. 1no. | 1%no. | 2no. | 2%no. and press start.

Onion Paste 3tbsp | 4tbsp | 5tbsp | 6tbsp | 6% tbsp | 2. When beep, add tomato puree, bum_ar, fresh cream, haldi, red c_hilli

Tomato Puree 2tbsp | 3tbsp | 4tbsp | 4% tbsp| 5 tbsp powder, garam masa_la, kqsurl methi, sglt and paneer cubes, mix well
- and press start, garnish with hara dhania and serve hot.

Ginger-Garlic Paste, Salt To taste

Red Chilli Powder, Haldi, Kasuri To taste

Methi, Garam Masala

Butter 1%tbsp| 2tbsp | 3tbsp | 3% thsp| 4 tbsp

Fresh Cream 1tbsp | 2tbsp | 3tbsp | 4tbsp | 5tbsp

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

Menu [IC4 Kadhai Chicken| Weight Limit 0.1~0.5 kg

Utensil: Microwave safe (MWS) bowl|

Instructions

Method:

For - 01kg | 02kg | 0.3kg | 04kg | 0.5kg 1. In Microwave Safe Bowl add oil, methidana, onion slices, garlic, dhania
Boneless chicken 100g | 200g | 300g | 400g | 5009 powder, red chilli powder, chicken & salt. Cover. Select category &
Qil 1tbsp | 2tbsp | 3tbsp | 3tbsp | 3% tbsp weight and press start.

Methidana Vi tsp Vi tsp 1 tsp 1 tsp 1tsp | 2. When be_eps, mix well & add tomato puree, hara d_hana, capsicum &
Onion slices Tno. | 2nos. | 3nos. | 3nos. [3%nos.| g'ggz::e’\aﬂg Vmiigﬁ"gg‘;‘gﬁxss start. Stand for 3 minutes.

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

Dhania powder, red chilli powder As per taste

salt

Tomato puree Vs cup \ 2 cup \ 1 cup \ 1% cup \ 1% cup

Hara dhania A few sprigs

Capsicum 1no. | 2no. [ 2no. | 2no. | 2no.

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

Cream For garnishing

Menu [IC5 Dal Tadka| Weight Limit 0.2kg

Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 02kg 1. Take 200 gms dal in Microwave Safe bowl, add Water, Haldi & Hing.
Dal (soaked for 2 hours) 2009 2. Select category press start to cook.
Water 400 ml 3. When beeps, take another bowl add oil, roasted jeera, hari mirch,
Qil 2 tbsp curry leaves, add dal, salt, dhania jeera powder, hara dhania, kasuri
Rai. roasted Jeera, Kasuri To taste methi (optional), water (if required). Press start.
Me{hi, Hara Dhanié, Hing, 4. When beeps, mix well & again press start.
Haldi Geen Chilli
Salt To taste
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Indion Cuisine

Indian Cuisine

Menu [IC6

Butter Chicken| Weight Limit

0.3~0.5 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

Turmeric powder, red chilli,
powder, deghi mirch, salt,
garam masala, saunf powder

As per taste

FO'_' 03kg 04 kg 05kg 1. In a MWS bowl add oil, ginger garlic paste, chopped onions, garam
Chicken (boneless) 3009 400g 5009 masala, dhania powder, jeera powder, salt. Mix well. Select category &
Ginger garlic paste 2 tbsp 2% tbsp 3 tbsp weight & press start.
Tomato puree ¥ cup 1 cup 1 cup 2. Whin br:eeEs, mix weI’\I/,| add "tgmato p;ree, red chilli powder, kasuri
n methi, chicken pieces. Mix well & cover. Press start.
Chopped onions - 1 no. 1 no. 2 nos. 3. When beeps, mix well, add kaju paste, cream & butter. Mix well & cover.
Garam masala, dhania powder, As per taste Press start.
jeera powder, kasuri methi, red 4. Gamnishwith slit chilies.
chilli powder, salt
Kaju paste 2 tbsp 2Y; tbsp 3 tbsp
Fresh cream 1 cup 1% cup 1% cup
Butter 2 tbsp 3 tbsp 3% tbsp
Qil 2 tbsp 2%, thbsp 2%, tbsp
Slit green chillies 3 nos. 4 nos. 5 nos.
Menu |IC7 Dum AIoo| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.1kg 02kg 0.3kg 1. Ina MWS bowl add oil, jeera, pepper seeds, cloves, hing, onion paste,
Boiled Aloo (small) 100 g 2009 3009 ginger garlic paste. Mix well.
Qil 2 tbsp 3 tbsp 3 tbsp 2. Selectcategory & weightand press start.
Jeera, pepper seeds, cloves, hing As required 3. When l;eeps, ;nix well & add tomato puree & boiled potatoes. Mix well &
: cover. Press start.
Oplun paste n 21sp ? tsp ? tsp 4. When beeps, mix well & add curd & all spices. Cover & press start.
Ginger & garlic paste 1tsp 1% tsp 1% tsp 5. Allow to stand for 3 minutes.
Tomato puree 1 tbsp 2 tbsp 3 tbsp
Curd Y5 cup 1 cup 1 cup

Menu [IC8

Baigan Ka Bhartha| Weight Limit

0.3~0.5 kg

Utensil: Microwave safe (MWS) bowl!

Instructions

Method:

For 0.3 kg 0.4 kg 0.5 kg
Baingan (Chopped in big pieces)| 3009 400 g 500 g
Oil 1 tbsp 1% tbsp 2 cup
Chopped onions 1 cup 1% cup 500 g
Chopped green chillies 3 nos. 4 nos. 5 nos.
Chopped ginger 1 tbsp 1Y% tbsp 2 tbsp
Chopped tomato 2 nos. 3 nos. 4 nos.
Tomato puree 4 tbsp 5 tbsp 6 tbsp

Salt, dhania powder, garam
masala, red chilli powder, haldi

As per taste

Chopped coriander leaves

A few sprigs

WN o

>

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

. When beeps, remove & mash the baigan well.

. In another MWS bowl add oil, chopped onion, green chillies, ginger,

tomato, tomato puree, salt, dhania powder, garam masala, red chilli

powder, haldi. Mix well. Cover & press start.

When beeps, mix well. Add the mashed baingan & mix well. Press start.

Allow to stand for 3 minutes. Garnish with coriander leaves.

Menu | 1C9

Gatte Ki Subzi| Weight Limit

0.3 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.3 kg
For making gattas
Besan 100 g

Red chilli powder, haldi, dhania
powder, salt

As per taste

Water As required
For Subzi

Qil 1 tbsp
Rai, jeera 2 tsp
Curry leaves A few
Sour curd 1 cup

Red chilli powder, haldi, dhaniya|
powder, salt

As per taste

Tomato puree

Vs cup

w b=

o~

N o

. In a bowl mix besan, red chilli powder, haldi, dhania powder, salt. Add
water, little oil and make it like a chapati dough.

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

In a MWS bowl add the rolls & water (to cover the rolls completely).
Cover.

Select category and press start.

When beeps, remove. Take out the gattas, allow to cool. Cut them into
slices.

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

When beeps, add beaten curd, gattas & haldi. Mix well & press start.
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Indian Cuisine

Indion Cuisine

Menu | IC10

Beans Porial| Weight Limit

0.1~0.3 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.1kg 02kg 03kg 1. In a MWS bowl add oil, mustard seeds & urad dhal. Select category &
French beans (cut evenly) 100g 200g 300g weight & press start.
QOil 1tsp 1tsp 2 tsp 2. When beeps, add beans, sprinkle little water & cover. Press start.
Mustard seeds Va tsp Y2 tsp Y2 tsp 3. When beeps, mix well & add grated coconut, green chillies & salt. Cover
Urad dhal i tsp Vs tsp s tsp & press start. Allow to standfor 3 minutes.
Grated coconut 2 tbsp 3 thbsp 4 tbsp
Green chillies 1 no. 2 nos. 3 nos.
Salt As per taste

Menu [IC11 Dalma| Weight Limit 0.3 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.3 kg
Moong dal (soaked for 2 hours) 300 g
Water 600 ml
Chopped vegetables (drumsticks, 2 cups
potato, raw banana,pumpkin,

brinjal, tomato)

For tadka

Qil 2 tbsp

Bay leafs, jeera, dry chillies,
salt, haldi

As per taste

Grated coconut

4 tbsp

Chopped onion

1no.

w N

. In a MWS bowl add soaked moong dal, chopped vegetables & water.

Mix well. Select category & press start.

When beeps, in another MWS bowl add oil, bay leafs, jeera, dry chillies,
salt, haldi, grated coconut & chopped onion. Mix well & press start.
When beeps, mix well add the tadka ingredients to the dal. Mix well &
press start.

Menu [IC12

Gosht Dum Biryani| Weight Limit

0.1~0.5 kg

Utensil: Microwave safe (MWS) bowl!

Instructions

Method:

For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Basmati rice (soaked for 1 hour) 100 g 200g 300 g 400 g 500 g
Boneless mutton 100 g 200g 300 g 400 g 500 g
Qil 1tbsp |1%tbsp| 2tbsp |2V tbsp| 3tbsp
Chopped onion 2 cup 1 cup 1cup | 1%cup | 1% cup
Ginger garlic paste 1tbsp | 1% thsp| 1% thsp| 2tbsp | 2 tbsp

Jeera, laung, tej patta, salt, red
chilli powder, garam masala

As per taste

Water

200 ml [ 400 ml [ 600 ml [ 650 mI [ 750 ml

. InaMWS bowl add oil, jeera, laung, tej patta onion, ginger garlic paste,

mutton & cover. Select category & weight and press start.
When beeps, mix well, add rice, water, salt, red chilli powder, garam
masala & cover. Press start. Stand for 5 minutes. Serve hot.

Menu IC13

Chicken Biryani| Weight Limit

0.1~0.5 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg

Basmati rice (soaked for 1 hour)| 100g | 200g | 300g | 400g | 5009

Boneless chicken 100g 200 g 300 g 400 g 500 g

For Marinade

Hung curd 1/2cup | 1cup | 1%cup| 2cup | 2% cup
Tomato puree 2tbsp | 3thsp | 4tbsp | S5tbsp | 6tbsp
Ginger garlic paste 1tbsp | 1%tbsp| 1% thsp| 2tbsp | 2 tbsp

Salt, garam masala, coriander
powder, red chilli powder,
turmeric powder

As per taste

Oil 1tbsp [1%tbsp| 2tbsp |2%tbsp] 3 tbsp
Onion 12 cup\ 1 cup \ 1 cup \ 1'/zcup\ 1% cup
Salt If required

Coriander leaves A few springs

\Water 200 ml [ 400 ml [ 500 ml | 550 ml [ 650 ml

1. Marinade the chicken & keep itin refrigerator for 1 hour.

3. When beeps, mix well, add rice, salt (if required), coriander leaves,

In a MWS bowl! add oil, chopped onions & marinated chicken & cover.
Select category & weight & press start.

water. Cover & press start. Stand for 5 minutes. Serve hot.
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Menu [IC14 Kadhi| Weight Limit 0.3~0.5 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 03kg 04kg 0.5kg 1. In a MWS bowl add oil, rai, jeera, chopped onion. Select category
Besan 259 509 759 & weight & press start.
Curd / matha 1/2 cup 1cup 1% cup 2. When beeps, mix & add besan, curd/matha, salt, red chilli powder,
Qil 1 tbsp 1% tbsp 2 tbsp haldi, coriander powder, amchur powder, water (1/2 the amount
Rai, cumin seeds As per taste mentioned per weight). Mix & press start.
- 0 ) 3. When beeps, mix & add remaining water & press start. Pour
Chopped onions 1 cup ‘ 1% cup ‘ 1% cup tempering & serve
Salt, red chilli powder, haldi, As per taste i
coriander powder, amchur
Water 2cups [ 3cups | 4cups
Menu [IC15 Kofta Curry| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) flat glass dish & Microwave safe (MWS) bowl
Instructions Method:
For - 0-1Kg 0-2Kg 0-3Kg 1. In a bowl mix grated lauki, besan, salt & haldi together. Mix well &
Grated Lauki 100g 2009 3009 prepare balls of medium size out of the mixture.
Besan 1 tbsp 2 tbsp 3 tbsp 2. Grease a MWS flat glass dish & keep the koftas on it select category &
Chopped Onion % cup 1 cup 1 cup weight & press start.
Tomato puree s cup Y cup 1 cup 3. When beeps, remove in a MWS bowl add oil, jeera, onion, garlic &
Chopped garlic 1tsp 1% tsp 2tsp ginger& press start.
— - 4. When beeps, mix well, add tomato puree, coriander power, garam
Chopped Ginger 1tsp 1% tsp 2tsp masala, red chilli powder, salt, water. Add koftas & press start. Stand for
Coriander power, haldi, garam As per taste 5 minutes. Squeeze lemon juice & serve.
masala, red chilli powder,
jeera, salt
Oil Vatosp | Ttbsp | 1%%tbsp
Water % cup | 1 cup | 1 cup
Lemon juice As per taste
Menu | IC16 Aloo Gobhi | Weight Limit 0.3-0.5 kg
Utensil: Microwave safe (MWS) bowl!
Instructions Method:
For - - 03kg 04kg 05kg 1. In a MWS bowl add oil, jeera, chopped onion, green chillies, mix well.
Potatoes (cut into pieces) 150 g 200g 250 g Select Category & weight & press start.
Cauliflower florets 150g 2009 2509 2. When beeps, mix well and add potatoes (chopped in medium sizes),
Oil 1 tbsp 2 tbsp 3 tbsp cauliflower florets, coriander powder, red chilli powder, haldi, salt,
Jeera 1 tbsp 1 tbsp 1 tbsp garam masala & mix well. Add some water Cover. Press start.
Chopped onion Vo ou T ou Teu 3. When beeps, mix well & add coriander leaves and cover. Press start.
PP - 2 cup 2 cup P Allow to stand for 15 minutes with cover inside the microwave. Garnish
Chopped green chillies 1no 2 nos. 3 nos. with coriander leaves & serve.
Coriander powder, red chilli \ As per taste
powder, haldi, salt, garam
masala
Coriander leaves A few sprigs
Menu [IC17 Malai Khumb | Weight Limit 0.1~ 0.3 kg
Utensil: High rack
Instructions Method:
For — 01kg ‘ 0.2kg ‘ 03kg 1. Mix all the other ingredients of the marinade. Marinate the mushrooms
Mushrooms (Big size) 100g ‘ 2009 ‘ 3009 in this mixture.
For marinade 2. Place the marinated mushrooms on high rack.
Hung curd Ya cup % cup 1 cup 3. Selectcategory & weight & press start.
Thick cream 1 tbsp 2 tbsp 3 tbsp 4. When beeps, turn over the mushrooms. Press start.
Grated cheese 1 tbsp 2 tbsp 3 tbsp
Cornflour 1 tbsp 1%z tbsp 2 tbsp
Ginger paste Y2 tsp 1tsp 1% tsp
Salt, garam masala As per taste
Chopped coriander 1 tbsp [ 2 tbsp [ 3 tbsp
Qil Vatbsp | Vatbsp | Vatbsp
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Menu | 1C18

Sambhar| Weight Limit

0.2 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.2kg
Arhar Dal (Soaked for 2 hrs) 200 g
Qil 2 tbsp
Onion chopped 1 medium
Tomato chopped 1 medium
Mixed Vegetables chopped - 1 cup
Drumsticks, ghiya, Brinjals,

Red Pumpkin

Boiled Water 400 mL

Tamarind pulp, Green Chilli,
Sambhar Masala, Salt, Jaggery,
Rai, Asafoetida Curry leaves,
Coriander powder, Turmeric,
Red chilli powder

As per taste

NS

I

. Soak dal for 2 hours, In MWS bowl take dal, turmeric, onion, green chilli,

tomato, mix vegetables and boiled water. Select menu and press start.
When beeps, in another MWS bow! take oil, rai, asafoetida, curry
leaves, coriander powder, red chillipowder. Press start.

When beeps, mash dal very well and add to tadka. Add tamarind pulp
sambhar masala, jaggery and some water (if required). Press start.
Stand for 5 minutes. Garnish with coconut and coriander leaves and
serve with Idli.

Menu [IC19

Gaon Potato Curry | Weight Limit

03~05kg

Utensil: Microwave safe (MWS) bowl!

Instructions

Method:

FDT 0.3k 0.4 kg 0.5 kg 1. InaMWS bowl add oil, mustard seeds & chopped onion. Select menu &
Boiled potato 300g 400 g 500 g press start.
Boiled mix veg (capsicum, 100g 150 g 2009 2. When beeps, add grated coconut, coconut milk, tomato puree, kaju
cauliflower, carrot, peas) powder, salt, red chilli powder & press start.
Chopped onion 1no. 2 nos. 3 nos. 3. When beeps, mix well & add boiled potato & mix vegetables & fresh
o 1% tbs 2 bs 2 1bs cream. Press start. Give standing time of 3 minutes.
2 1bsp P i 4. Garnish with chopped coriander leaves & serve.
Mustard seeds 1tsp 1% tsp 2 tsp
Grated coconut 2 tbsp 2% tbsp 3 tbsp
Coconut milk 1 cup 1% cup 1% cup
Tomato puree Y2 cup 1 cup 1 cup
Kaju powder 1 tbsp 2 tbsp 3 tbsp
Salt, red chilli powder As per taste
Fresh cream 2 tbsp [ 3 tbsp [ 4 tbsp
Coriander Afew sprigs
Menu [IC20 Gujarati Tuvar Dal| Weight Limit 0.3 kg

Utensil: Microwave safe (MWS) bowl!

Instructions

Method:

For 0.3 kg
Tuvar dal / Arhar dal (soaked 300g

for 2 hours)

Water 600 ml
Qil 1 tbsp
Mustard seeds Yo tsp

Jeera 2 tsp

Finely chopped ginger 1 tbsp
Slit green chillies 3 nos.
Curry leaves Afew

Chopped tomato 2 nos.
Chopped onion 1 no.

Hing A pinch

Salt, turmeric powder, red chilli
powder

As per taste

Jaggery (Gud)

As per taste

[EY NI

>

. In.a MWS bowl add tuvar dal, salt, hing, turmeric powder, water. Mix
well. Select category & press start.

When beeps, remove the dal.

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

When beeps, remove the bowl & add these ingredients to the dal. Add
tomato, jaggery & mix well. Press start. Squeeze lemon juice & serve.

Menu 1C21

Methi aloo| Weight Limit

0.2~ 0.4 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.2 kg 0.3 kg 0.4 kg
Methi leaves (chopped) 2 cups 3 cups 4 cups
Big size potato (cut in pieces) 1 no. 2 nos. 3 nos.
Tomato 1 no. 2 nos. 3 nos.
Green chilli (chopped) 1 tbsp 1% tbsp 2 tbsp
Salt, red chilli powder, haldi, 0.3 kg 0.4 kg 0.5 kg
garam masala

w N =

. In a MWS bowl take oil, chopped green chilli, & chopped tomato. Mix

well. Select menu & weight and press start.

When beeps, mix & add cut potatoes. sprinkle little water on top. Cover

&press start.

. 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.
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Menu | 1C22

Veg Handva®| Weight Limit

0.3 kg

Utensil: Microwave safe (MWS) flat glass dish & Low rack” & High rack*

Instructions

Method:

For 0.3 kg
Rice 200 g (1 cup)
Urad Dal (Dehusked) Vs cup
Boiled vegetables (Potato, 2 cups
Carrots, Peas, Palak)

Qil 1tsp
Lemon juice 2 tsp
Baking soda A pinch

Chilli powder, turmeric powder,
salt

As per taste

1.

2
3
4
5
6
7
8
9

Clean, wash & soak the rice & dal together in enough water for at least 4
to 5 hours. Drain & keep aside.

. Blend in a mixer till smooth, add the curds & mix well. Cover & keep
aside to ferment overnight.

. After fermentation, add salt, chilli powder, turmeric powder, Baking soda
carb, ginger & green chilli paste. Mix well.

. InaMWS bowl, add oil, mustard seeds & curry leaves & microwave for 2
minutes and keep aside.

. Add the boiled vegetables to the fermented batter, add the tadka
prepared & lemon juice & hing. Mix well all the ingredients.

. Pourthe batterin MWS flat glass dish.

. Select category & weightand press start.

Salt, red chilli powder, haldi,
garam masala

As per taste

Ginger & chilli paste 1 tsp When beeps, keep the MWS flat glass dish_on Iow_rack &press start.
Mustard seeds 1tsp When beeps, transfer the MWS flat glass dish to high rack & press start.
Curry leaves A few sprigs
Hing Va tsp
Menu [I1C23 Jeera aloo]| Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 01kg | 0.2kg ?'3 kg | 04kg ?'5 kg 1. Ina MWS bowl take oil, jeera, chopped green chilli, & chopped tomato.
Jeera 1tbsp | 1tbsp |1%tbsp| 2tbsp | 2V tbsp Mix well. Select menu & weight and press start.
Big size potato (cut in pieces) 1no. |1%nos.| 2nos. |2¥%nos.| 3nos. | 2. When beeps, mix & add cut potatoes. sprinkle little water on top. Cover
Tomato 1no. 1no. | 2nos. | 3nos. | 3nos. &pressstart. . ) .
Green chilli (chopped) Vatbsp | 1tbsp | 1% tbsp | 2tbsp | 2V tbsp 3. Give standing time for 5 minutes. Serve hot with chappati or parantha.

Menu |IC24

Kaddu ki Subzi| Weight Limit

0.2~ 0.5 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.2 kg 0.3 kg 0.4 kg 0.5 kg
Kaddu (cut into pieces) 200g 300g 400 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 V2 tsp Y2 tsp 1tsp 1tsp
Chopped coriander leaves 1 tbsp 2 tbsp 3 thbsp 4 tbsp
Qil 1 tbsp 1% tbsp 2 tbsp 2" tbsp

Salt, red chilli power, garam
masala, amchoor, turmeric
powder

As per taste

3.

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

. When beeps, remove kaddu & keep aside. In another MWS bowl put oil,

chopped ginger, green chilli, coriander leaves & chopped tomatoes. Mix

well & press start.

When beeps, remove & mix well. Add cooked kaddu & all the spices.

Mash with the back of laddle / spoon. Press start. Serve hot.

Menu |IC25

Matar Paneer| Weight Limit

0.2~ 0.4 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.2 kg 0.3 kg 0.4 kg
Matar 100 g 150 g 200g
Paneer Cubes 100 g 150 g 200 g
Qil 1 tbsp 1Y4tbsp 2 tbsp
Tomato puree Vs cup 2 cup 1 cup
Chopped Onion 1 tbsp 1% tbsp 2 tbsp
Chopped Ginger 1 tsp 1% tsp 2 tsp
Chopped garlic 1 tsp 1% tsp 2 tsp
Jeera powder, salt, haldi, red As per taste

chilli powder, garam masala

Coriander leaves A few sprigs

Water Vs cup ‘ Y2 cup ‘ 1 cup

2.

3.

. In.a MWS bowl add oil, chopped ginger, garlic, onion. Mix well select
category & weight & press start.

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

When beeps, mix well, add water, coriander leaves & cover. Press start.
Stand for 5 minutes.

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

*Refer page 63, fig -3
* Refer page 63, fig -4
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Menu [IC26 Jhinga Matar Curry | Weight Limit 0.2~ 0.4 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:

For - 02kg 03kg 04kg 1. Grind all together onions, green chilli, ginger, coriander powder &
Prawns (deviened & cleaned) 50g 1009 1509 turmeric powder without adding any water & make a paste.
Peas (shelled) V2 cup 1 cup 1cup 2. Ina MWS bowl take oil & paste. Mix well. Select category & weight and
Water Ya cup 2 cup 1 cup press start. . _
Salt, red chilli power, garam As per taste 3. W_hen beeps, mix & add shelled peas, prawns, all other spices & water.
masala Mix well & cover and press start.

_ 4. When beeps, remove lid & stir well. Press start. Serve hot with steamed
Oil 1 tbsp 1% tbsp 2 tbsp rice.
For Paste
Onions 1 no. 2 nos. 2/ nos.
Green chilli 1 no. 2 nos. 2 nos.
Coriander powder, turmeric As per taste
powder
Ginger (chopped) 1tsp [ 1ntsp | 2'tsp
Menu |IC27 Egg Curry| Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:

F°T 0.1kg 0.2 kg 0.3 kg 1. Put chopped onions, green chilli, garlic, ginger in a spice blender &
Boiled eggs 2 nos. 4 nos. 6 nos. make paste adding 1 tbsp water.

nions (choppe: nos. nos. nos. . Ina owl take oil & add the paste. Mix well. Select category
O (ch d) 2 3 4 2. Ina MWS bowl take oil & add th M l. Sel &
Green chilli 1no. 2 nos. 3 nos. weight and press start. )
Garlic (pods) 6-7 nos. 8-10 nos. 10-12nos. | 3- When beeps, stir & add tomato puree, peas, water & all the spices.
Ginger (chopped) 1 tbsp 1% tbsp 2 tsp Mix well & press start. ) .

9 4. When beeps, stir & add boiled eggs (each cut into 2), add some water if

Tomato puree 3 tbsp 5 tbsp 6 tbsp required. Mix well & press start. Garnish with fresh coriander leaves &
Water Y2 cup 1 cup 1% cup serve hot.
Green peas (shelled) Vs cup 2 cup 1 cup
Salt, red chilli powder, garam As per taste
masala, turmeric powder,
dhania powder
Oil 2tosp | 3tsp | 3 thsp
Coriander leaves Afew sprigs
Menu [IC28 Bhindi Fry| Weight Limit 0.1~0.4kg

Utensil: Microwave safe (MWS) glassbow! & Microwave safe (MWS) Flat glass d

ish

Instructions

Method:

Fur - - 0.1kg ‘ 02kg ‘ 03kg ‘ 04 kg 1. In a MWS glass bowl add oil, ajwain & chopped onion & mix well.
Bhindi (cut lengthwise) 1009 ‘ 2009 ‘ 3009 ‘ 4009 Select category & weight and press start.
Ajwain As per taste 2. When beeps, add bhindi, salt, red chilli powder, dhania powder,
il Ttbsp | 1tbsp | 1%%tbsp | 2tbsp garam masala & haldi. Cover & press start.
Chopped onion 7 cup ‘ 7, cup ‘ 1 cup ‘ 1 cup 3. When beeps,»transfer to flat glass dish & cover. Press start. Allow to
Salt, red chilli powder, dhania As per taste stand for 3 minutes.
powder, garam masala, haldi
Menu [IC29 Kashmiri Kaju Paneer| Weight Limit 0.1~0.5 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For - 01kg | 0.2kg | 0.3kg | 04kg | 0.5kg 1. In a MWS bowl add oil, onion slices, chopped ginger & garlic. Select
Paneer pieces 100g | 200g | 300g | 400g | 5009 category & weight and press start.
Kaju 2 tsp 3 tsp 4 tsp 5 tsp 6tsp | 2. When beeps, mix well, add khus paste, kaju paste, tomato puree, chilli
Sliced onions ¥no. | 1nos. | 1% nos. | 1% nos. | 1% nos. powder, garam masala & saltand pressstart.
Chopped ginger 1tsp 2tsp 3tsp 4tsp 5 tsp 3. }/(\)l:\serrlnﬁ‘iei;e):, mix well, add paneer pieces and milk. Press start. Stand
Chopped garlic 1 tsp 2 tsp 3 tsp 4 tsp 5 tsp )
Chilli powder As per taste
Khus Khus paste 1tsp 2 tsp 3 tsp 4 tsp 5 tsp
Tomato puree 5 cup 1cup | 1%cup | 2cup 2 cup
Milk Yacup | Y2cup 1cup | 1% cup | 1% cup
Garam masala & salt As per taste
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Menu | 1C30

Egg Biryani| Weight Limit

0.1~ 0.3kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg
Boiled eggs 2 nos. 3 nos. 4 nos.
Rice (soaked for 1 hour) 100 g 200 g 3009
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 As per taste

masala, dhania powder,

turmeric powder

Biryani masala Y tsp [ 1 tsp [ 1 tsp
Slit green chillies 1 no. | 2nos. | 2nos.

. In a MWS 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 & 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 hotwith plain curd or raita.

Menu [IC31

Achari Chana Pulao| Weight Limit

0.1~ 0.3kg

Utensil: Microwave safe (MWS) bowl!

Instructions

Method:

For - 0.1kg 0.2kg 0.3kg 1. Ina MWS bowl take soaked rice & water. Select category & weight and
Soaked rice 100 g 2009 300g press start.
Soaked & boiled kabuli chana Y5 cup 1 cup 1% cup 2. When beeps, remove the rice & keep aside. In another MWS bowl take
Sliced onions > cup 1 cup 1% cup desi ghee, jeera, saunf, laung, chhoti elaichi, badi elaichi, ginger-garlic
Water 200 ml 350 ml 500 ml paste, sliced onions &‘slit green chillies. Mix very wgll & press start.
G —garic paste T tsi Tt %S 3. When beeps, add onion-mixture to the cooked rice, also add mango
'”Qer garlic p: 215p i 215p pickle paste & all the spices. Mix very well & press start.
Desi ghee 1 tbsp 1% tbsp 2 tbsp 4. Serve achari chana pulao hot with fresh curd.
Laung, chhoti elaichi, badi As per requirement
elaichi, saunf, jeera
Salt, red chilli powder, garam As per taste
masala, haldi
Mango pickle paste 1tosp | 1¥tbsp | 2 thsp
Slit green chilli 1 no. ‘ 2 nos. ‘ 2 nos.
Menu |IC32 Methi Rice| Weight Limit 0.1 ~ 0.3kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For - 0.1Kg 02Kg 03Kg 1. Ina MWS bowl take soaked rice & water. Select category & weight and
Methi leaves (chopped) 1 cup 1% cup 2 cup press start.
Soaked rice 100 g 200 g 300 g 2. When beeps, remove the rice & keep aside. In another MWS bowl take
Water 200 ml 350 ml 500 ml oil/ ghee, chopped methi leaves, sliced onions, ginger-garlic paste. Mix
Oni liced 1no. 2 X 3 ) well & press start.
G.mons (s Te ) t 7 r:o 1205 1;?5 3. When beeps, add methi leaves to cooked rice, add all the spices. Mix
inger-gariic paste 215p SP 215p very well. Press start. Serve rice hot with curd or raita.
Salt, red chilli powder, garam As per taste
masala
Oil / ghee 1%tbsp | 2tbsp [ 2%tbsp
Menu [IC33 Coconut Rice| Weight Limit 0.1~ 0.3kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.1 Kg 0.2 Kg 0.3 Kg
Rice (soaked for 1 hour) 100 g 200 g 1 cup

Coconut (grated) Ya cup Y2 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 V2 tsp 1tsp 1 tsp

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 1 tsp [ utsp ] 2 tsp

Beaten curd 1tosp | 2tbsp | 3 thsp

. InaMWS 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 coconut rice

hotwith sambhar.
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Menu | 1IC34

Curd Rice| Weight Limit

0.1~ 0.5kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Basmati Rice (Soaked) 100 g 200 g 300 g 400 g 500 g
Water 200 ml | 400 ml | 600 ml | 650 ml | 750 ml
Qil 1tbsp | 17%2tbsp| 2tbsp |2 tbsp| 3tbsp
Mustard seeds Vs tsp Y2 tsp 1tsp 1tsp 1% tsp
Urad dal Yz tsp Y2 tsp 1tsp 1 tsp 1% tsp
Chana dal Vs tsp Y2 tsp 1tsp 1tsp 1% tsp
Curry leaves Afew leaves

Green chillies (chopped) 2nos. | 2nos. | 3nos. | 3nos. | 3nos.
Grated ginger Vs tsp Y tsp 1tsp 1tsp 1% tsp
Curd Yacup | Yacup 1cup 1cup | 1% cup
Milk Yacup | Yacup | Yacup | Yacup 1 cup
Coriander leaves (chopped) A few sprigs

1. Ina MWS glass bowl add oil, mustard seeds, urad dal, chana dal.
Select category & weight and press start.

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

When beeps, remove the bowl.

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

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

N
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Menu [ScCH1 Besan Ladoo| Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) flat glass dish
Instructions Method:
Besan 01kg 02kg 0.3Kg 1. InMicrowave safe flat glass dish take besan and ghee. Select menu and
Ghee (melted) 3 tbsp 5 tbsp 7 tbsp press start.
Powder Sugar 50g 100 g 150 g 2. Whenbeeps, stirit & press start.
Elaichi Powder 1/2 tsp 1tsp 1tsp 3. Whenbeeps, stir it & press start.
4. Allow to cool. Sieve the mixture. Add powdered sugar and elaichi
powder. Mix it well and make a ladoo of same size.
Note : Forbinding the ladoo use ghee.
Menu [SC2 Kalakand | Weight Limit 0.1~0.3kg
Utensil: Microwave safe(MWS) bow!
Instructions Method:
Grated Panee.r . - 0.-1kg 02kg 03 kg 1. In Microwave Safe Bowl take grated paneer, Condensed Milk
Condensed Milk (Milkmaid) 50 ml 100 ml 200 ml (Milkmaid), milk powder, cornflour, Elaichi powder. Mix well, select
Milk Powder 2 tbsp 3 tbsp 4 tbsp menu and press start.
Cornflour 1/2 tsp 1tsp 1 tsp 2. When beeps, mixitagain and press start.
Elaichi Powder 1/2 tsp 1tsp 1tsp

Menu |SC3

Shahi Tukda| Weight Limit

0.1~ 0.3kg

Utensil: Microwave safe (MWS) flat glass dish &High Rack*

Instructions

Method:

For 0.1kg 0.2 kg 0.3 kg
Bread Slices 1 slice 2 slices 3 slices
Condensed Milk (Milkmaid) 50 ml 100 ml 150 ml
Milk 50 ml 100 ml 125 ml
Sugar 1 tbsp 2 tbsp 3 tbsp
Badam, Pista Pieces 2 tbsp 3 tbsp 4 tbsp
Kesar-Elaichi Powder As per your taste

. Arrange bread slices on high rack. Select category & weight & press
start.

When beeps, turn slices press start.

When beeps, mix Condensed Milk (Milkmaid), milk, sugar, dry fruits and
kesar elaichi powder in Microwave Safe Flat Glass Dish. Pour the
mixture on slices and press start. Serve hot.

W

Menu [Sc4

Kheer [ Weight Limit

0.1~ 0.3kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg
Milk 100 ml 200 ml 300 ml
Condensed Milk (Milkmaid) 150 ml 200 ml 300 ml
Seviyaan (roasted) 20 gm 40 gm 60 gm
Badam, Pista Pieces 2 tbsp 3 tbsp 4 tbsp
Kesar & Elaichi Powder As per your taste

1. In Microwave Safe Glass Bowl add milk, Condensed Milk (Milkmaid)
& mix well. Select category & weight, press start.

2. When beeps, add Badam Pista pieces, Kesar Elaichi Powder &
Seviyaan. Mix well and press start.

3. When beeps, mix it well. Add more milk (if required) & press start.
Stand for 5 minutes. Serve hot or chilled.
Note : The bowl should be filled at 1/4 level of the total volume.

*Refer page 63, fig-3
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Menu [SC5

Suji Halwa| Weight Limit

0.1~ 0.3kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

Suji 0.1kg 0.2 kg 0.3 kg
Ghee (melted) 2 tbsp 3 tbsp 4 tbsp
Water 300 ml 600 ml 900 ml
Sugar 100 g 200 g 300 g

Cashewnuts, Kishmish, Kesar\
Elaichi Powder

As per your taste

1. In MWS glass bowl take Suji, add ghee, mix it together. Select
category & weight press start.

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

3. When beeps, add remaining 2 water, sugar, cashewnuts, kishmish,
kesar, Elaichi powder, mix it well and press start. Serve hot.

Menu [SC6 Payasam| Weight Limit 0.1~ 0.3kg
Utensil: Microwave safe(MWS) bowl

Instructions Method:
For - 0.1kg 02kg 03kg 1. InaMWS bowl take ghee, soaked rice, milk & water & cover it.
Broken Rice (soaked for 2 hour) 100 g 200 g 300 g 2. Select category & weight & press start.
Milk + Water 300 ml 500 ml 700 ml 3. When beeps, add more milk, dry fruits, kesar, elaichi powder. Mix well &
Sugar 759 150 g 200 g press start. Stand for 5 minutes. Sprinkle kewada jal on it. Serve hot or
Kesar, elaichi powder dry fruits As per taste chilled.
Ghee 1tbsp | 1%tbsp | 2tbsp
Menu |SC7 Sandesh| Weight Limit 0.2~ 0.4 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 02kg 0.3 kg 04 kg 1. Ina MWS bowl add grated paneer, khoa & Condensed Milk (Milkmaid).
Paneer (grated) 200g 300g 400 g Mix well.
Condensed Milk (Milkmaid) 50g 759 100g 2. Selectcategory & weight & press start.
Rose water 1 tbsp 1% tbsp 2 tbsp 3. When beeps, stirwe_ll & press start. ) .
Elaichi seeds Y3 tsp 1tsp 1% tsp 4. Allow to cool. Hang in Muslin cloth for 20 minutes if it too wet. Make balls

- out of the mixture & roll them in elaichi powder & chopped pista.

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

Menu [SC8

Seviyan Zarda| Weight Limit

0.2kg

Utensil: Microwave safe (MWS) glass bow!

Instructions Method:
Roasted Seviyan 200g 1.Ina MWS glass bowl add sugar & water. Select category & press start.
Sugar S tbsp 2. When beeps, add rose essence, cardamom powder, seviyan to the bowl.
Water 2 cups Press start. Give standing time of 3 minutes. Garnish with almonds &
Rose essence Afew drops pista & serve.
Almonds Afew
Chopped pista Afew
Elaichi powder Y2 tsp
Ghee 1% tbsp
Menu [SC9 Phirni| Weight Limit 0.3~0.5kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
F(?r 0.3kg 04kg 0.5kg 1. Grind the soaked rice to a paste with little water.
Milk 350 ml 500 ml 650 ml 2.InaMWS glass bowl add milk. Select category and press start.
Rice (Soaked) 50 g 759 100 g 3.When beeps, add rice paste & sugar to it. Press start.
Sugar 100 g 150 g 200 g 4.When beeps, add cream & press start.
Elaichi powder 1tsp 1tsp 1% tsp 5. ME(_I}N?;II, a(_idhca_l;ﬂakmomgowder & dry fruits & keep in the refrigerator to
Cream (whipped) 2 tbsp 3 tbsp 4 tbsp chill. Gamishwith kesar & serve.
Dry fruits ( almonds, As required
cashewnuts, raisins)
Kesar Afew
Menu [SC10 Mysore Pak| Weight Limit 0.1kg
Utensil: Microwave safe (MWS) glass bowl

Instructions Method:
For 0.1kg 1. na MWS glass bowl add milk & Condensed Milk (Milkmaid), grated
Besan 1009 kaddu. Select category & press start.
Melted ghee 100 ml 2. When beeps, mix well. Press start.
Powdered Sugar 100 g 3. When beeps, mix well & add dry fruits. Press start. Serve it chilled or hot.
Milk Y4 cup
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Menu [SC11 Kaddu Kheer| Weight Limit 0.5 kg
Utensil: Microwave safe (MWS) flat glass dish
Instructions Method:

F?’ 05kg 1. InaMWS flatglass dish add besan. Select Category & press start.

Milk 300 ml 2. When beeps, mix well & add melted ghee, powdered sugar. Mix very

Grated kaddu 200 g well while adding. Press start.

Condensed Milk (Milkmaid) 150 g 3. When beeps, mix well & add milk. Press start. Allow to cool & cut into

Dry fruits (Kaju, kishmish, pista) As required pieces &serve.

Menu | SC12 Rava Ladoo | Weight Limit 0.5 kg

Utensil: Microwave safe (MWS) glass bow!

Instructions Method:

For — 0.5kg 1. Ina MWS glass bowl take sugar & milk. Mix & select category and press

Roasted rava/sooji 1 cup start.

Grated khoya 1% cup 2. When beeps, add roasted rava/sooji, kishmish & chopped almonds.

Sugar s cup Sprinkle elaichi powder & mix very well. Press start.

Milk Vs cup 3. When beeps, mix well & add grated khoya. Mix well & again press start.

n - 4. Make equal sized ladoos from the mixture, when it s still warm.

Kishmish 2 tbsp

Chopped almonds 2 tbsp

Desi ghee 1 tbsp

Elaichi powder (optional) Y2 tsp

Menu [SC13 Kaju Burfi| Weight Limit 0.4 kg

Utensil: Microwave safe (MWS) glass bowl

Instructions Method:

FDT 04 kg 1. Take kaju in a spice-grinder & make a fine powder and keep aside.

Kaju 2 cups 2. InaMWS glass bowl take powdered sugar & water. Stir very well. Select

Powdered sugar 1% cup category & press start.

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

4. Grease the kitchen-slab (marble top) a little with ghee. Take the dough &
roll out to 25 mm thickness carefully. Cut the kaju burfi in desired square
ordiamond shape & decorate with vark and serve.

Menu |SC14 Badam Halwa| Weight Limit 0.1~0.3kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

For - 01kg ‘ 02kg ‘ 03kg 1. Remove the skin from badam & grind them to a fine paste adding milk.
Badam (soaked in hot water for ‘ Y cup ‘ 1 cup ‘ 1% cup Take outthis paste ina MWS glass bowl.
Thour) 2. Add desi ghee to the paste & mix well. Select category & weight and
Milk (for making paste) Y2 cup 1 cup 1 cup press start.
Milk (for cooking) Y cup Y4 cup 1 cup 3. Whenbeeps, stir very well & again press start. _ o
S 3o 5 tb: 7 1o 4. When beeps, stir very well. Add sugar & milk (for cooking). Again mix
Dugfar b > tbSD 3 tbsp 7 t:p well & press start. Give standing time of 5-6 minutes & mix well. Garnish
<.es| ghee — SP SP SP with slivered almonds & serve badam halwa hot.

Slivered almonds (for garnishing) A few

Indian Cuisine Chatpat Corner
Menu [CCH1 Apple Tomato Chutney| Weight Limit 0.3kg
Utensil: Microwave Safe (MWS) Glass Bowl!

Instructions

Method:

Apple pieces 200 gms
Tomato pieces 100 gms
Green chillies, Salt, Sugar As per your taste
Qil 2 tbsp

For Tempering : Rai, Jeera,
Hing etc.

. Ina MWS glass bowl put apple, tomato, salt, sugar & green chillies and
keepitin Microwave. Select category and press start to cook. When it
gives abeep, remove and grind it in a mixer. In another MW'S glass bow!
add oil and tempering and press start. add ground mixture and mix well.
Garnish with chopped coriander.

Menu [CC2

Lemon Pickle| Weight Limit

0.3 kg

Utensil: Microwave Safe (MWS

) Glass Bow!

Instructions

Method:

Lemon pieces

300 gms

Sugar

150 gms

Chilli powder, Salt

As per your taste

For Tempering : Rai, Jeera,
Hing etc.

1

. Cut lemon and remove seeds. In MWS glass bowl add lemon pieces,
sugar, saltand chilli powder. Select category and press start. Storeitina
bottle after it cools.
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Menu [CC3

Mix Veg. Pickle| Weight Limit

0.3 kg

Utensil: Microwave Safe (MWS) Glass Bowl!

Instructions

Method:

Mix Vegetable (Cauliflower, 300 gms
Carrot, Radish, Shalgam,

Green peas)

Lemon juice 2 tbsp

Salt, Chilli powder, Sugar,
Pickle Masala

As per your taste

1. Ina MWS glass bowl put vegetables cutin long strips. Cover and keep it
in Microwave. Select category and press start to cook. When it gives a
beep, remove. In another glass bowl add oil, tempering, chilli powder
and press start. When it gives a beep add masala, sugar, salt. Add
vegetables to this when it cools. Mix well and store itin a fridge.

Qil 2 tbsp
For tempering : Rai, Jeera,
Hing etc.
Menu |CC4 Pizza Sauce | Weight Limit 0.3 kg
Utensil: Microwave Safe (MWS) Glass Bowl!

Instructions Method:
TorT\ato 200 gms 1. In a MWS bowl put oil, tomato, onion, garlic pods and keep it in
Onions 1 No. Microwave. Select category & press start to cook. When it gives a beep,
Salt, Sugar, Ajwain, Oregano, As per your taste remove and grind it in @ mixer. Now add salt, sugar, ajwain, oregano,
Basil leaves basil leaves. Keep itin Microwave and press start.
Garlic pods 7-8
Qil 2 tbsp
Menu |CC5 Tomato Sauce| Weight Limit 0.5kg

Utensil: Microwave Safe (MWS) Glass Bowl!

Instructions

Method:

Tomato 500 gm
Onion 1 No.
Chilli powder, Salt, Sugar As per your taste
Chopped ginger and garlic 2 tbsp
Garam masala 1tsp

. Ina MWS bowl put tomato pieces, add some water, cover and keep itin
a Microwave. Select category & press start to cook. When it gives a
beep, remove and grind it in a mixer. Strain it. Add salt, sugar, garam
masala to the mixture and mix well & press start.

Menu [CC6

Masala Chutney| Weight Limit

0.3 kg

Utensil: Microwave Safe (MWS) Glass Bowl

Instructions

Method:

Chana Daal, Urad Daal

150 g each

Grated dry coconut

100 g

Sesame, Salt, Sugar, Turmeric,
Dhaniya powder, Jeera powder,
Curry leaves, Methi seeds

As per your taste

Qil

1tsp

. In.a MWS glass bowl put daals and keep it in Microwave. Select
category & press start to cook. When it gives a beep, remove. Add the
rest of the ingredients and keep it in Microwave and press start.
Remove, cool it and grind it in a mixer. This chutney can be served with
Idly, Paratha or Rice.

Menu [cCC7

Aam Ki Chutney | Weight Limit

0.3 kg

Utensil: Microwave Safe (MWS) Bow!

Instructions

Method:

For 0.3kg
Aam (peeled & chopped) 300 g
Kishmish (seedless & chopped) 259

Chopped ginger & garlic 2tsp
Tamarind pulp 1 tbsp

Salt & sugar

As per taste

1. Ina MWS bowl mix all the ingredients. Cover. Select category & weight
&pressstart.

Menu [CC8

Coconut Chutney| Weight Limit

0.3 kg

Utensil: Microwave Safe (MWS) Glass Bowl

Instructions

Method:

2. In a MWS glass bowl add oil, mustard seeds, broken dry red chillies,

For 0.3 kg
Fresh grated coconut 300 g
Chopped green chillies 2 nos.
Chopped ginger 1 tbsp
Roasted split gram dal (optional) 1 tbsp

3. Pourthe tempering over the chutney & serve.

Salt As per taste
For tempering

Qil 1tsp
Mustard seeds Yz tsp
Broken dry red chillies 1 no.
Curry leaves Afew

. Grind grated coconut, chopped green chillies, ginger, roasted split gram
dhal, salttogetherin ablender.

curry leaves. Select category & press start.
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Salt & red chilli powder

As per taste

Menu [CC9 Gongura Chutney| Weight Limit 0.3 kg
Utensil: Microwave Safe (MWS) Glass Bowl!
Instructions Method:
Gongura - 3009 1. Grind allthe ingredients together except mustard seeds & oil.
Chopped onion 1no. 2. InaMWS glass bowl add oil & mustard seeds. Select category & press
Chopped green chillies 5 nos. start.
Mustard seeds 1 tbsp 3. Mixthe grind ingredients with the mustard seeds & serve.
Qil 1 tbsp

Menu [CC10 Til Ki Chutney| Weight Limit 0.2 kg
Utensil: Microwave Safe (MWS) Glass Bowl!
Instructions Method:

For - ?'2 kg 1. Grind together roasted til, tamarind paste, green chilli, coriander
Roasted til Y2 cup leaves, mint leaves, garlic pods, salt & water in spice grinder. Make a
Tamarind paste 2 tbsp rough paste.
Green chilli 4-5 nos. 2. In _a_MWS glass bowl take oil, cumin seeds, curry leaves & dried red
Coriander leaves 2 tbs, chilli. Mix well. Select category & press start.

n P 3. When beeps, add the grounded paste to the tempering & mix well.
Mint leaves 1 tbsp
Water ¥ cup
Garlic pods 2-3 nos.
Salt As per taste
For Tempering
Qil 1 tbsp
Cumin seeds 1tsp
Curry leaves 6-7 nos.
Red chilli (dry) 2 nos.
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Menu | HP1

Kala Chana| Weight Limit

0.1~ 0.5kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

Soaked Kala Chana (soaked 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg

overnight)

Water 200 ml | 400 ml | 600 ml | 800 ml | 1000 ml
Qil 1tbsp | 2tbsp | 3tbsp |3%tbsp| 4 tbsp

Onion Chopped 12cup | 1cup | 1%cup| 2cup | 2% cup

Salt, Chat Masala, Red Chilli
Powder, Hara Dhania

As per your taste

1. Soak Chana overnight, in a MWS bowl take soaked chana with water,
coverit.

2. Selectcategory and weight and press start.

3. When beeps, strain the water from it. Ina MWS bowl, add oil, Chopped
onion, Chaat masala, Red Chilli Powder, Hara Dhania and press start.

4. When beeps, add boiled chana, mix well & press start.

Menu [HP2

Karela Subzi| Weight Limit

0.1~03kg

Utensil: MWS glass bowl + high rack

Instructions

Method:

Chopped Karela 0.1 kg 0.2 kg 0.3 kg
Qil 1 tbsp 1 tbsp 2 tbsp
Chopped onions s cup 2 cup 1 cup
Water As required

Rai, Jeera, Hing & Haldi

For tempering

Salt, Sugar, Garam Masala,
Dhania, Jeera Powder

As per your taste

Grated Coconut & Hara Dhania

For garnishing

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

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

3. When beeps, remove MWS glass bowl from microwave oven and
transfer the subzi to high rack and press start.

4. Garnishwith Coconut & Dhania, Serve Hot.

Hari Mirch, Onion chopped

2-3 nos., 1 medium sized

Curry leaves

5-6 nos.

Salt, Dhania-Jeera Powder,
Haldi, Hing, Kasuri Methi,
Lemon Juice, Hara Dhania

As per your taste

Menu [HP3 Moong Dal| Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
l(\;l;o;%ijar\;oaked in water 0-2kg 1. Take 200 gms dalin Microwave Safe bowl, add Water, Haldi & Hing.

2. Selectcategory & press start to cook.

Water 400 ml 3. When beeps, take another bowl add oil, jeera, hari mirch, curry leaves &
Oil 2 tbsp chopped onion & press start.
Jeera 1tsp 4. When beeps, add dal, salt, dhania jeera powder, hara dhania, kasuri

methi (optional) lemon juice & press start to cook.

Menu HP4

Machi Kali Mirch| Weight Limit

0.1~0.5kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

Pomfret (fish category)

0.1kg [ 0.2kg | 0.3kg [ 0.4kg [ 0.5kg

Salt, Lemon Juice & Kali Mirch
Powder

To marinate as per your taste

Qil, Chopped Onion, Chopped
Tomatoes, Chopped Garlic

As required

1. Take Pomfret Slices as per weight either of (0.1 Kg/ 0.2 Kg/ 0.3Kg) and
marinate with salt, lemon juice, and kali mirch powder (as per taste) for
one hour.

2. 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. When beeps, mix well & press start.

5. Give standing time for 5 minutes.

Menu [HP5

Ghiya Raita| Weight Limit

0.1~0.3kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg
Grated Ghiya 100 g 200g 300 g
Water 50 ml 75 ml 100 ml
Salt To taste

Curd 3 tbsp 4 tbsp 5 tbsp

Salt, Sugar, Mustard Powder &
Green Chilli

As per your taste

1. In a MWS bowl add grated ghiya, sprinkle water and salt. Select
category and weight & press start to cook.

2. Strain ghiya and take it in MWS bowl and add curd, taste. Served
chilled.
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Menu | HP6

Nutrinuggets | Weight Limit

0.1~ 0.3 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg
Soaked and boiled nutrinuggets 50g 100 g 150 g
Potato 50 g 100 g 150 g
Qil 1 tbsp 1% tbsp 2 tbsp
Jeera As per taste

Chopped onion Yocup | 1 cup [ 1%cup
Tomato puree 2 tbsp | 3tsp | 4 tbsp
Salt, garam masala, red chilli As per taste

powder, haldi, dhania powder

Water 1cup | 2 cup [ 2%cup

Chopped coriander leaves

For garnishing

IS

w

. In a MWS bowl add oil, jeera, onion. Select category and weight and

press start. Mix well.

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

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

Menu HP7

Curd Brinjal| Weight Limit

0.1~0.5kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

I:(r)i:]jal (cutinto pieces) ?gokgg (;'Ozokg g’gokgg 3g0kg %gokg 1. Isr::nMWS bowl add oil & brinjal. Cover. Select category & weight & press
Curd 100g | 200g | 300g | 400g | 500g | 2. When beeps, remove & in another MWS bowl add oil, mustard & cumin
Oil 1tbsp | 2tbsp | 3thsp | 4tbsp | 5thsp seeds, curry leaves & chopped ginger. Press start.

Curry leaves Afew sprigs 3. When beeps, add brinjal, curd & salt. Mix well & press start.

Mustard & cumin seeds 1tsp [ 2tsp | 3tsp | 3tsp | 4tsp

Salt As per taste

Chopped ginger 1tsp [ 2tsp | 3tsp [ 3tsp [ 4tsp

Menu [HP8 Bathua Raita| Weight Limit 0.1~0.3kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg
Chopped bathua 259 509 759

Water 50 ml 75 ml 100 ml
Beaten curd 3 tbsp 4 tbsp 5 tbsp

Salt, roasted cumin seed
powder

As per taste

»

. In a MWS bowl add chopped bathua leaves. Sprinkle some water &
cover. Select category & weight & press start.

When beeps, remove.

In a bowl add water, beaten curd, bathua leaves & mix well. Add salt &
roasted cumin seed powder.

Mix well & refrigerate it for some time & serve.

Menu |HP9 Healthy Khichdi| Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
F?r 01kg 02kg 03kg 1. In a MWS bowl take soaked dal, rice & ghee. Also add grated carrot,
Rice (soaked) 759 1509 2259 soaked & drained soya granules & peas. Mix well. Select category &
Moong dal / Green gram, 25g 509 759 weight and press start.
(dehusked), washed (soaked) 2. When beeps, mix, add water & salt. Mix again & press start.
- 3 3 3. When beeps, stir & mash well. Add pepper powder & %z cup water.
Desi ghee {thSp '1 1bsp 1f‘b5p Mix & cover and press start.
Peas %4 cup /2 cup cup 4. Serve hot with fresh curds.
Carrot (grated finely) 1 no. 2 nos. 2 nos.
Soya granules (soaked) 2 tbsp 3 thsp 4 tbsp
Salt & pepper As per taste
Water 300ml [ 500ml [ 750 ml
Menu |HP10 Spinach Dal | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For . 0-1kg 0-2kg 03 kg 1. In a MWS bowl put soaked dal (lentils), water, turmeric powder & salt.
Dehusked soaked lentils (at 1009 2009 3009 Select category & weightand press start.
least for 2 hours) 2. When beeps, in another MWS bowl put oil, chopped onions, cumin
Onions chopped % cup 1 cup 1 cup seeds, tchr;)pped ginger & green chillies, chopped spinach. Mix well and
- D) press start.
SFmaCh chopped 1 oup 1% cup 2 oup 3. When beeps, mix well & add boiled lentils. Mix again & press start.
Oil 1 tbsp 2tbsp 2 tbsp 4. Garnish with coriander leaves & serve hot.
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 [ 2 tsp [ 3tsp
Coriander leaves 2 tbsp | 3tbsp | 4 tbsp
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Menu | HP11 Fish Masala | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For - 0.1k 0.2kg 0.3 kg 1. InMWS bowl take oil and chopped onion. Select menu and press start.
Pomphret pieces 1009 2009 3009 2. When beeps, remove and add pomphret pieces and tomato. Press
Onions 1 no. 2 nos. 2 nos. start.
Tomato 1 no. 1 no. 1 no. 3. When beeps, add all the other ingredients and 1 cup water and mix well.
ol 1 tbsp 2 thsp 2 tbsp Press start. When beeps, remove and garnish with coriander leaves.
Chilli powder, Turmeric, Ginger As per taste
garlic paste, Salt, Saunf powder
Garam masala 1tsp 1tsp 1tsp
Dhania, jeera powder 2 tsp 2tsp 2tsp
Coriander leaves 2 tbsp 2 tbsp 2 tbsp

Menu |HP12

Soya Idli] Weight Limit

4pc,8pc (40-50g) each

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

Instructions Method:

Rice 1009 1. Wash & soak rice, urad dal & soyabeans granules for 4 hours.

Urad 4 tbsp 2. Grind, mix and ferment for 8 to 10 hours. Grind the mixture to paste

Soyabean 4 tbsp consistency.

Water As required 3. Grease Idli Stand with Oil. Put Idli batter in it. Add ¥z cup water in the

Salt As per taste MWS bowl. Keep the idli stand & cover.'SeIect category & number and
press start to cook. Allow to stand for 3 minutes.
Note : After preparing the batter, you can use it for making category 4 or
8idlies as per requirement.

Menu [HP13 Soyabeen curry [ Weight Limit 0.2 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.2 kg
Soyabean (soaked overnight) 200 g
Qil 1% tbsp
Chopped onions 1 cup
Tomato puree ¥ cup
Chopped green chillies 1 tbsp

Red chilli powder, Garam
masala Coriander powder, Salt

As per taste

. Ina MWS bowl add oil, chopped onions. Select menu and press start.
Mix well.

When beeps, in another MWS bowl add tomato puree and haldi and
press start. Mix well.

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.

N

> ow

Water 200 L
Coriander leaves For garnishing
Menu |HP14 Fish Bharta| Weight Limit 0.1~ 0.5 kg

Utensil: Microwave safe (MWS) bowl + Microwave safe (MWS) flat glass dish

Instructions

Method:

Qil

For greasing

For Tempering

Mustard seeds Y2 tsp
Curry leaves Afew
Dry red chillies Afew
Qil 5 tbsp

Fgr - O1kg | 02kg | 03kg | 04kg | 05kg 1. Ina MWS bowl add ¥ cup water. Place the fish pieces on the MWS flat
Fish (Fillet) 1009 | 200g | 300g | 400g | 5009 glass dish. Keep the dish in MWS bowl. Cover. Select menu and press
Mustard oil 1tbsp | 1thsp | 1tbsp | 1'2tbsp| 2tbsp start.
Mustard seeds Y2 tsp V2 tsp 1 tsp 1 tsp 1tsp | 2. When beeps, remove & mash the fish. Ina MWS bowil, add oil, chopped
Chopped onion Vacup | Yacup | 1cup | 1cup | 1cup ;r;i(r)tns, red chilli powder, garam masala, haldi, salt. Cover and press
Red chilli powder, Haldi Garam As per taste 3. When beeps, add mashed fish & press start. Mix well & serve.
masala, Salt
Menu |HP15 Oats idli | Weight Limit 4pc,8pc (40-50g) each
Utensil: Microwave safe (MWS) bowl & Microwave safe (MWS) idli stand*
Instructions Method:

For idli batter 1. Mixall the ingredients of batter in a bowl. Allow to stand for 10 minutes.
Roasted & powdered oats 1 cup 2. Grease MWS idli stand & pour the batter (depending on the number you
Semolina 2 cup want to cook)
Curd ¥ cup 3. Add % cup water to MWS bowl. Keep the idli stand inside the bowl.
W: ¥ cul Cover.
S aI:er As Aer tZste 4. Selectthe menu & bumber and press start.

2 2 ? 5. When beeps, remove the idli form the stand.
Baking soda Va tsp 6. Take a MWS glass bowl, add oil, mustard seeds, curry leaves & dry red
Grated carrot Ya cup chillies. Press start. Mix with idli & serve. Add lemon juice(optional).
Chopped green chillies 2 nos.

* Not Provided with LG standard accessories.
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Low Calorie

Health Plus

Menu |HP16

Lemon Chicken| Weight Limit

0.1~ 0.5kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Boneless chicken 100g | 200g 300g | 400g 500 g
Soya sauce Yatbsp | 1tbsp | 1% thsp| 2tbsp | 2% thbsp
Corn flour Yatbsp | 1tbsp |1%tbsp| 2tbsp | 2% tbsp
Water ¥ cup 1cup | 1%cup | 2cup | 2% cup
Salt Pepper & Sugar As per taste

Garlic paste 1tbsp |1%tbsp| 2tbsp |2%tbsp| 3tbsp
Lemon juice 2 tsp 3 tsp 4 tsp 4 tsp 5 tsp
Qil Yatbsp | 1tbsp | 1% thsp| 2tbsp | 2% thbsp

1. Mix boneless chicken, soysauce, salt & pepper, garlic paste & lemon
juice inabowl. Refrigerate for %z hour.

2. In a MWS bowl add oil, marinated chicken pieces, sugar, corn flour
mixed with water. Cover. Select category & weight & press start.

3. When beeps, mix well. Cover & press start. Allow to stand for 3 minutes.

Low Calorie

Soup

Menu [So1

Sweet Corn Soup| Weight Limit

0.6kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

For 0.6 kg

Sweet Corn 200 g

Water 600ml(3 cups)
Qil 1tsp
Cornflour 2 tbsp + 2 cup water

Salt, Sugar and Kali Mirch and
Green Chilli

As per your taste

. Grind sweet corn with water and put in MWS Glass Bowl. Select
category & press start.

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

w N

Menu [So2

Mushroom Soup| Weight Limit

0.6kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

For 0.6 kg
Mushroom 120 g
Potato 1 No.
Cabbage 509
Onion 1 small
Water 600ml(3 cups)
Salt, Black Pepper As per your taste
Qil 1tsp

Grated cheese

As per requirement

. InMWS 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. Ina MWS glass bowl, add oil, mushrooms, salt & pepper. Mix & press
start. When beeps, add the stock & press start. Garnish with grated
cheese &serve.

Menu [So3

Tomato Soup| Weight Limit

0.6kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

For 0.6 kg
Chopped Tomato 100 g
Chopped Carrot 259
Chopped Onion 1 small
Chopped Ginger, Garlic 1tsp

Salt, Sugar, Pepper

As per your taste

Cornflour & Oil / Butter

2tbsp/1tsp

Water

600 ml (3 cups)

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

When beeps, grind and strain it.

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

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

wn
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Menu [So4

Chicken Soup| Weight Limit

0.6kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

For 0.6 kg
Boneless Chicken 300 gms
Ginger Paste 1tsp
Garlic Paste 1tsp

Salt & Pepper Powder

As per your taste

Cornflour Paste

2 tbsp (mixed with%: cup of water)

Qil

1 tbsp

Water

600 ml / 3 cups

. In MWS glass bowl put water & add chicken pieces. Select category &
press start.

When beeps, remove the bowl.

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

wnN
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Soup

Low Calorie

Menu [So5

Chicken Tortilla Soup| Weight Limit

0.6kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.6 kg
Chicken pieces (Boneless) 250 g
Ginger Garlic paste 2 tsp

IS

. In MWS bowl put water and chicken pieces. Keep it in Microwave.

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

Coriander seeds, cumin seeds,
cinnamon, hing

As per taste

Water 600mI(3 cups) 6
Salt, Pepper Powder, Green Chillies As per your taste 3. Serve with tortilla pieces.
Qil 1tsp
Tortilla pieces 10-15 Nos.
Menu [So6 Rasam| Weight Limit 0.6kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:

For 03kg 1. Ina MWS bowl add chopped tomato & water. Select category & press
Tomato 3009 start.
Tamarind pulp 50g 2. When beeps, remove & cool. Grind & strain it.
Salt & Jaggery As per taste 3. Ina MWS bowl add oil, coriander seeds, cumin seeds, cinnamon, hing,

m chopped garlic, green chillies, salt & jaggery & strained tomato stock.
Green chillies 2 nos. Press start.
Coriander & curry leaves For garnishing 4. When beeps, strain it again & add more water (if required), tamarind
Chopped garlic 2-3 flakes pulp. Press start.

o

Garnish with coriander & curry leaves & serve.

Water 600 ml (3 cup)
il 1 tbsp
Menu [So7 Hot & Sour Soup| Weight Limit 0.6kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

For 0.6 kg
Water 600 ml (3 cups)
Chilli sauce 1 tbsp
Soya sauce 2 tbsp
Vinegar 2 cups
Chopped vegetables (capsicum, 1009
spring onions, carrots, cabbage)

Tomato sauce 2 tbsp

w N

. Ina MWS glass bowl add water, chili sauce, soya sauce, vinegar, salt,
salt & pepper powder . Select category & press start.

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

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

Cornflour 2 tbsp + ¥ cup water

Salt, pepper As per taste

Paneer 509

Menu [So8 Palak Makai Shorba| Weight Limit 0.3kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

For 0.3kg
Palak (chopped) 200 g
Water 300ml (1 % cups)
Maggie tastemaker 1 cube
Corn Niblets Y2 cup
Chopped onion ¥ cup
Jeera 1tsp
Butter 1 tbsp
Milk Ya cup

wnN =
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. InaMWS glass bowl add chopped palak & little water. Select category &
press start.

When beeps, grind the palak,

In another MWS glass bow! add butter, jeera, chopped onions. Press
start.

When beeps, remove & add palak & water, milk, corn niblets & Maggie
tastemaker. Press start.
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Low Calorie

Soup

Menu [So9

Wonton Soup| Weight Limit

0.3kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

For 0.3 kg
Chopped cabbage, carrot, 200 g (Total)
capsicum, french beans

Ginger paste 2 tsp
Garlic paste 2 tsp
Spinach in pieces 10 leaves

Qil 1tsp

Salt, pepper powder As per taste
Water 300ml (1 % cups)

Ready wonton

6-7 pieces

1. In MWS glass bowl add oil and vegetables, ginger-garlic paste. Select
category & press start.

When beeps, add salt, pepper, water & palak (in pieces). Mix well & put
in microwave & press start.

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 cutin long pieces

Method : Mix all the ingredients for stuffing. Make a small puree of wonton
and put the small quantity of stuffing in between them and then cover the
puree and pressiit.
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Menu [So10

Mulligtawny Soup| Weight Limit

0.6kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

For - 06kg 1. In MWS glass bowl add butter, carrot, onion & apples. Mix well. Select
Cooked rice § 509 category & weight and press start.
Dehusked lentil 30g 2. When, beep, mix well, add cooked rice, lentils & water and press start.
Apples (pealed & sliced) % no. 3. When, beep, mix well, allow to cool. Blend & strain. In the same MWS
Carrot 50 g glass bowl add the strained stock, salt, pepper, curry powder & lemon
- juice. Press start.
Onion 509
Veg stock/water 600 ml (3 cups)
Salt & pepper To taste
Butter 1tsp
Curry powder 1tsp
Lemon juice 1tsp
Menu [So11 Rajma Soup| Weight Limit 0.6kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:
For 06kg 1. Grind the boiled rajma. Add water & strain it.
Wa.ter ] 600 ml 2. In a MWS glass bow! add oil, garlic, onion, tomato. Mix well. Select
Rajma (boiled) 1cup (170 g) category & press start.
Oil 2 tbsp 3. When beeps, mix well & add salt, pepper, red chilli powder & rajma
Garlic cloves (chopped) 2 nos. 4 ,SA‘gg’l( Mix \A_/e_ll&gress .s‘ﬁn'. h coriander | & h
Onion (chopped) Y cup X lemon juice & garnish with coriander leaves & serve hot.
Tomato (chopped) ¥ cup
Coriander (chopped) Ya cup
Salt, pepper, red chilli powder As per taste
Lemon juice 1 tbsp
Menu [So12 Shahi Shorba| Weight Limit 0.6kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

For 0.6 kg
Onions (finely chopped) 2 nos.
Walnuts (coarsely chopped) Ya cup
Mint paste 1 tbsp
Whole wheat flour 2 tbsp
Butter 2 tbsp

Salt, black pepper powder,
garam masala

As per taste

. In a MWS glass bowl take butter & chopped onion. Mix well. Select
category & press start.

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

When beeps, mix and add water. Mix well so that no lumps are formed.
Add seasoning. Press start. Serve hot.

N
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Soup

Low Calorie

Menu |So13

Bombay Curry Soup| Weight Limit

0.6kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

For 0.6 kg
Water 500 ml (2% cups)
Soaked masoor dal (dehusked) 200 g
Chopped tomato 2 nos.
Chopped onions 1 no.
Crushed garlic 3-4 cloves
Qil 1 tbsp

Curry powder

As per taste

Salt, red chilli powder

As per taste

Coriander leaves

For garnishing

wnN =
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. In a MWS glass bowl add soaked masoor dal, tomato & water. Select

category & press start.

When beeps, remove & allow the dal to cool. Grind itin a mixer & strain.
In another MWS glass bowl, add oil, crushed garlic, chopped onion.
Press start.

when beeps, mix & add strained dal stock, salt, chilli powder, curry
powder & add 150 ml of water. Mix well & press start. Garnish with
coriander leaves & serve hot.

Menu |So14

Badam Soup| Weight Limit

0.6kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

For 0.6 kg
Badam (soaked & blanched) 50 g
Fresh basil leaves (Tulsi) 8-10 nos.
Water 3 cups (600 ml)
Cinnamon 25 mm stick
Elaichi (green) 2-3 nos.
Cloves 2-3 nos.
Sugar Y tsp
Cornflour Y2 tbsp

Salt & pepper powder

As per taste

wnN

. Grind soaked & blanched badam & basil leaves to a fine paste, adding %2

cup water. Take out in a MWS glass bowl. Add 3 cups water & stir well.
Add cinnamon, elaichi & cloves.

Select category & press start.

When beeps, stir & strain the soup &sieve. Take the strained soup in a
MWS glass bowl. Add salt & peppers & cornflour (mixed with % cup
water) & press start. Serve hot.

Menu [So15

Limbu Dhania Shorba| Weight Limit

0.6kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

For 06 kg 1. In a MWS glass bowl add oil, cabbage, carrot, celery, spring onions,
Water 600 ml ginger, garlic, bayleaves, cloves, peppercorns. Mix well. Select
Oil Yz tbsp category & press start.
Shredded cabbage 1 cup 2. When beeps, mix well & add water & press start. When beeps, add
Chopped carrot s cup besan paste, lemon juice, coriander leaves, salt. Mix well & press start.
5 Garnish with coriander leaves & serve hot.
Celery Y2 cup
Spring onions Y2 cup
Ginger (grated) 1tsp
Chopped garlic 3 nos.
Bayleaf 2 nos.
Cloves 2 nos.
Pepper corns 3 nos.
Besan 2 tbsp (dissolved in % cup water)
Lemon juice 2 tbsp
Coriander leaves (chopped) Y cup
Salt As per taste
Continental Low Calorie
Menu [Coft Pasta®| Weight Limit 0.1~0.3kg

Utensil: Microwave safe (MWS) glass bowl & Microwave safe (MWS) flat glass dish & High rack*

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg

Penne pasta 100 g 200 g 300g

Butter 1 tbsp 2 tbsp 3 tbsp

Chopped onion 1/2 cup 1 cup 1% cup
Chopped garlic 1 tbsp 1% tbsp 2 tbsp

Chopped palak leaves 509 759 100 g

Water 400 ml 800 ml 1200 ml
Cream Vs cup 1 cup 1% cup
Grated cheese 2 tbsp 3 tbsp 4 tbsp

Nutmeg powder, oregano, As per taste

salt & pepper

1.

2.

3.

In a MWS glass bowl take pasta, add water (sufficient to boil the pasta)
&few drops of oil. Select category and weight and press start.

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

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

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

*Refer page 63, fig -3
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Low Calorie

Continental

Menu | Co2

Veg Au Gratin®| Weight Limit

0.2 kg

Utensil: Microwave safe (MWS) glass bowl & Microwave safe (MWS) flat glass dish & High rack*

Instructions

Method:

Fgr n 0.2kg 1. In a MWS glass bowl take vegetables & add 400ml water. Select
Mix v_egetables (cut gajar, 200 g category & press start.
gobhi, french beans, sweet 2. When beeps, remove MWS glass bowl & transfer boiled Vegetables to
corns, peas etc.) MWS flat glass dish add milk, Maida, salt & pepper. Mix well. Cover &
Maida 2 tbsp pressstart. _
Butter 2tsp 3. When beeps, mix well and spread grated cheese on it, place the dish on
utter high rack & press start.

Milk ¥ cup
Grated cheese 5 tbsp
Salt, pepper As per taste
Menu |Co3 Macaroni| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For - 0.1k 0.2kg 0-3kg 1. In MWS bowl take Macaroni with water. Select category & weight &
Macaroni 100g 2009 3009 press start.
Water 400 ml 800 ml 1200 ml 2. When beeps, drain water from it. In MWS bowl add all the ingredients
Butter 1 tbsp 2 tbsp 3 tbsp with boiled Macaroni, mix well and press start.
Spring onion chopped 1 tbsp 2 tbsp 3 tbsp
Garlic chopped 1tsp 2tsp 3tsp
Mushroom chopped 3 nos. 4 nos. 5 nos.
Tomato sauce 1 tbsp 2 tbsp 3 tbsp
Chilli sauce 1tsp 2 tsp 3tsp
Salt, sugar, pepper & oregano As per taste
Menu |Co4 Baked Mushroom@| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) flat glass dish & High rack*

Instructions Method:
For 0.1kg 0.2kg 0.3kg 1. In MWS flat glass dish put all the ingredients except cheese, mix well.
Mushrooms 50g 100g 150 g 2. Selectcategory & weightand press start
White sauce 509 100 g 150 g 3. WI'_]en beeps, keep on high rack. Spread grated cheese on the top of the
Cheese (grated), salt, pepper As per taste mixture and press start.
Menu |Co5 Lasaneya | Weight Limit 0.3 kg

Utensil: Microwave safe (MWS) flat glass dish & High rack*

Instructions

Method:

For 0-3kg 1. Except lasagne and cheese add all the ingredients in MWS flat glass
Lasagne sheets (cooked) 150 g dish. Select category and press start.
White sauce 1 cup 2. When beeps, in same dish arrange lasagne sheets in the bottom. Then
Pizza sauce 172 cup sp_read vegetable mixture on it and make layers of sheets and vegetable
- - 2 oups mixture. Press start.
Mix veg (boiled) - Egg plant, P 3. When beeps, spread the grated cheese & keep the glass dish on high
zucchini, broccoli, mushrooms, rack and press start
sweet corns '
Qil 2 tbsp
Oregano, salt & pepper As per taste
Grated cheese 5 tbsp
Menu |Co6 Chilli Veg | Weight Limit 0.3 ~ 0.5Kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For - 0.3kg 0.4kg 0.5kg 1. In a MWS bowl add oil, onions, green chillies, ginger garlic paste &
Paneer pieces 3009 400g 5009 capsicum. Mixwell & cover.
Chopped Capsicum & onion 1% cup 2cups 2% cups | 2. Selectcategory & weight press start.
Chopped green chillies 3 nos. 4 nos 5 nos 3. W_hen beeps, mix well & add soya sauce, chilli sauce, cornflour (mixed
Ginger garlic paste 1% tbsp 2 tbsp 2 Y tbsp 4 W}:‘ "2 cup water), water, salt, pepper and press start.
o T tsp Ztsp 27 tsp 5. Mix?etflea?zz’r\?gd paneer pieces & press start.
Soya sauce 2tsp 2 Y tsp 3tsp ’ '
Cornflour 2 tbsp 2 Y5 tbsp 3 tbsp
Green chilli sauce 3 tbsp 3 % tbsp 4 tbsp
Salt & Pepper As per your taste
Water 1 cup [ 2cups | 2%cups

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

*Refer page 63, fig -3
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Continental

Low Calorie

Menu | Co7

Thai Chicken| Weight Limit

0.5 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

Boneless chicken 500 gm 1. In a MWS bowl put oil, garlic, sugar, soya sauce, red curry paste,
Red curry paste 2thsp broccoli, chicken pieces, mix well. Select category and press start.
Sugar 1tsp 2. when beeps, remove. Add red chilli paste, crushed peanuts,sauce of
Soya sauce 2 tbsp milk, maida, butter, mix well press start.

Salt To taste

Chopped garlic 1tsp

Blanched Broccoli (florets) 1 cup

Peanuts (Roasted & crushed) Ya cup

Qil 2 tbsp

Red chilli paste 1tsp

For Sauce

Butter 2 tbsp

Maida 2 tbsp

Milk 1 tbsp

Salt & pepper To taste

Menu |Co8 Sweet & Sour Veg| Weight Limit 0.1~0.3kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.1kg 0.2kg 0.3kg 1. In a microwave safe bowl add oil, chopped spring onions & garlic, red
Cut veggtables (Bat;y corns cut 1009 2009 3009 chilli paste. Select category & weight and press start.
lengthwise, Braccoll florets, 2. When beeps, mix well & cut vegetables, tomato ketchup, vinegar, salt,
M_ushroom pieces, Pineapple sugar, soya sauce, pineapple juice, water & cornflour. Mix well, press
slices, Capsicum) start. Stand for 5 minutes.
Oil Y tbsp 1 tbsp 1% tbsp
Chopped spring onion & garlic Va cup Y cup 1 cup
Red chilli paste Ya tsp Ya tsp Y tsp
Tomato Ketchup Va cup Y. cup Vs cup
Vinegar As per taste
Sugar Y tsp I 1tsp 1tsp
Salt As per taste
Soya sauce 1tsp 1tsp 1tsp
Pineapple juice Vs cup s cup 2 cup
Water 1 cup 1 cup 1 cup
Cornflour 2 tbsp mixed with %2 cup water
Menu | Co9 Mediterranean Crostini®| Weight Limit 0.2 kg.
Utensil: Low rack
Instructions Method:

French bread 2 slices
Black olives (sliced) Ya cup
Cheese (grated) Y2 cup
Butter 2 tbsp
To be mixed together for the

marinated tomatoes :

Tomatoes (sliced) 2 nos.
Basil leaves (freshly chopped) 1tsp
Garlic (chopped) 1tsp
Olive oil 2tsp

Salt & freshly crushed pepper
corns

As per taste

IS
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. Inabowl, putall the ingredients of marinade & mix well. Keep it for 15-20
minutes.

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

Select the category & press start.

When beeps, keep the bread slices on low rack. Keep the rack in
microwave & press start.

© Do not put anything in the oven during Pre-heat mode.
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Low Calorie

Continental

Menu |Co10

Risotto Rice | Weight Limit 0.1~0.4kg

Utensil: Microwave safe (MWS) bowl

Instructions Method:
For — 01kg 02kg 03kg 04 kg 1. Ina MWS bowl add olive oil, garlic, mushrooms, peas, carrots & tomato
Arborio rice (soaked) 100g 2009 3009 4009 puree. Mix well. Select category & weight and press start.
Water 200 ml 400 ml 600 mi 650 ml | 2. When beeps, mix well & add rice. Mix well and press start.
Chopped carrots s cup Y cup 1 cup 1% cup | 3. When beeps, mix well & add water & salt. Press start.
Chopped garli 11sp 1% tsp 21sp 2/stsp 2 kﬂézwglliizlind{g;ﬁsagnuberse.e cream, grated cheese & chopped
Peas % cup ¥ cup 1cup 1% cup ' coriandper/paréeley& ser\F/)e. ' '@ o
Sliced mushroom Ya cup Ve cup 1 cup 1% cup
Chopped coriander leaves/ As required
parseley
Spinach (blended & pureed) Y cup Y2 cup 1 cup 1 cup
Tomato puree 1B cup Vs cup 1 cup 1 cup
Fresh cream 3 tbsp 4 tbsp 5 tbsp 6 tbsp
Olive oil 1 tbsp 2 tbsp 3 thbsp 4 tbsp
Grated cheese As required
Salt As per taste
Menu |Co11 Spaghetti with tomato sauce| Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For - 0.1Kg 02Kg 0.3Kg 1. Ina MWS bowl add spaghetti noodles, water & few drops of oil. Select
Spaghetti noodles 1009 2009 3009 category & weight and press start.
Water 400 ml 800 ml 1200 ml 2. When beeps, remove & drain the water. Wash the noodles under
Olive oil 1 tbsp 1% tbsp 2 tbsp running water to separate.
Ty | Tty [ 2t | & I anoher WIS bowiadd oo o, g, olvee onore, oo,
Chopped tomatoes 11 cup 11% cup 2 cup 4. When beeps, mix Well & add the slpagheﬂi. Mix well & préss start. Ri;': all
Chopped mushrooms Y cup V2 cup 1cup the basil over it & spread grated parmesan cheese & serve.
Chopped onion Y2 cup 1 cup 1% cup
Sliced olives (pitted) 5 nos. 6 nos. 7 nos.
Fresh basil As required
Parmesan cheese As required
Salt, pepper, oregano & chilli As per taste
flakes
Menu |Co12 Cottage Cheese Tortellini | Weight Limit 8 Pc
Utensil: Microwave safe (MWS) bowl
Instructions Method:

For Dough
Maida 1 cup
Egg 1 no.
Olive oil 1 tbsp
Salt As per taste
Water (to knead the dough) As required
For Stuffing

Blanched spinach ¥ cup
Paneer (roughly mashed) 100 g
Olive oil 1 tbsp
Garlic (minced) 1 tbsp

Salt & pepper

As per taste

For Sauce

Blanced tomatoes (skin 5 nos.
removed)

Garlic pods 8-10 nos.
Coriander leaves (fresh) 1 tbsp
Olive oil 1 tbsp
Chilli flakes 1tsp
Oregano Y2 tsp
Salt, pepper As per taste

Pre-Preparation for Stuffing :
1. Ina MWS glass bowl take olive oil & minced garlic, mix and microwave
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100% for 2 minutes. Add mashed paneer & blanced & chopped spinach,
salt & pepper. Mix well & microwave 100 % for 2 minutes.

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

Divide the dough into 5-6 equal sized balls & roll out each ball into a long
& rectangular strip (approx. 65 mm broad) & cutinto squares.

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

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

When beeps, put the tortellinis in the boiling water. Cover & press start.
When beeps, remove & strain the tortellinis & place in a serving dish &
keep aside covered.

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

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

Low Calorie

Menu [Co13 Mexican Corn Rice| Weight Limit 0.1~0.4kg
Utensil: Microwave safe (MWS) glass bowl & Microwave safe (MWS) flat glass dish & Low rack*
Instructions Method:
For 0.1kg 0.2kg 0.3kg 0.4kg | 1. Ina MWS glass bowl add rice, cloves, water. Select category & weight
Rice 100 g 200 g 300 g 4009 and press start.
Cloves 2 nos. 3 nos. 4 nos. 5 nos. 2. When beeps, remove the bowl & keep aside after mixing.
Oil 7; tbsp 1 tbsp 1% tbsp 2 tbsp 3. Inanother MWS glass bowl add butter_& sweet corns & press start. .
Water 200 mi 200 mi 500 mi 650 mi 4. When beeps, add hot sauce, cooked rice, cheese cubes, salt & red chilli
- - power (if required). Mix well. Now take a MWS flat glass dish & spread
Butter V2 tbsp 1 tbsp 1% tbsp 2 tsp chopped tomatoes at the bottom, now layer with cooked rice & press it
Sweet corns Ya cup Ve cup 1 cup 1% cup down properly. Cover with aluminium foil. Keep the MWS flat glass dish
Hot sauce* Ya cup % cup 1 cup 1% cup on low racké& press start.
Cheese cubes Tho. 2 nos. 310s. 2 nos. Note : For Hot Sauce - In a MWS glass bowl take 8 blanded & pureed
- ~ tomatoes, 4 tbsp butter, 1 cup chopped onions, salt, red chilli powder,
Salt (if .re.qulred) _ _ As per taste oregano, sugar, chilli sauce (as per taste), 1 tbsp garlic paste, 2 tbsp
Red chilli powder (if required) As per taste tomato sauce, a pinch ajwain. Mix well & microwave at 100% for 5
Tomato (chopped) 2nos. | 3nos. [ 4nos. | 5nos. minutes.

*Refer page 63, fig -4
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Steam Cook

Steam Cook

Menu [St1 Kheema Balls| Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) flat glass dish & Microwave safe (MWS) bowl

Instructions Method:
For 0.1kg 0.2kg 0.3kg 1. Mix all the ingredients together. Make balls from it. Place the balls in
Chicken Kheema 75 gms 125 gms 175 gms greased MWS flat glass dish. Add %z cup water to the MWS bowl. Place
Boiled & Mashed Potato 1 No. 2 No. 3 No. the MWS glass dish inside the bowl. Cover. Select category & weight
Ginger, Garlic Paste, Salt, As per your taste and press start.
Garam Masala, Hara Dhania
Lemon Juice
Besan 1tsp | 2tsp | 3tsp
Menu [St2 Gajar ka Halwa| Weight Limit 0.3 kg

Utensil: Microwave Safe (MWS) Glass Bowl & Microwave safe (MWS) bow!

Instructions Method:
For 0.3 kg 1. InaMWS glass bowl take all the ingredients & mix well.
Grated Gajar 300 gms 2. Add %2 cup water to the MWS bowl.
Ghee 2 tbsp 3. Keep the MWS glass bowl in the bowl. Cover. Select category & press
Milk Powder 4 tbsp start.
Khoya 5 tbsp
Sugar 4 tbsp
Elaichi Powder and Dry Fruits As per your taste

Menu [St3

Shakarkandi| Weight Limit

0.1~ 0.3 kg

Utensil: Microwave safe (MWS) bow! & Microwave safe (MWS) flat glass dish

Instructions

Method:

Shakarkandi [ 01kg | 02kg | 03kg

Salt & Chat Masala As per your taste

1. InMWS bowl add /2 water. Keep the peeled off shakarkandiin MWS flat
glass dish & put in the bowl. Cover. Select category & weight & press
start.

After steaming sprinkle some salt & chaat masala & serve

N

Menu |St4

Methi Muthiya| Weight Limit

0.1~0.3 kg

Utensil: Microwave Safe (MWS) bowl & Microwave safe (MWS) flat glass dish

Instructions

Method:

For 0.1Kg 0.2 Kg 0.3Kg 1. Mix all the ingredients. Add some water and make a soft dough. Make
Methi Leaves 1/2 cup 3/4 cup 1 cup small rolls from this mixture. Place rolls on MWS flat glass dish.
Atta 1/4 cup 1/2 cup 3/4 cup 2. Add % cup water to the bowl. Keep the MWS flat glass dish in MWS
Besan 2 tosp 3 tbsp 4 tbsp bowl. Cover. Select category & weight and Press start.
Suji 1 tbsp 1% tbsp 3/4 tbsp
Baking soda 1/4 tsp 1/2 tsp 3/4 tsp
Ginger garlic chilli paste, As per your taste
Dhaniya Powder, Haldi, Salt,
Sugar
Menu | St5 Kothimbir Vadi | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) Bowl & Microwave safe (MWS) flat glass dish
Instructions Method:
For 0.1Kg 0.2Kg 0.3Kg 1. Mixall the ingredients together & make vadis out of it.
Kothimbir (Hara Dhaniya) 100 g 200 g 300 g 2. In MWS bowl, add ¥ cup water. Place the vadis on MWS flat glass dish.
Besan Y2 cup 1 cup 1% cup Keepinthe bowl & cover. Select category & weight and press start.
Suji 2 tbsp 3 tbsp 4 tbsp 3. Allow to stand for 3 minutes.
Red chilli powder, salt, garam As per taste
masala
Baking powder Y tsp | % tsp | 1tsp
Menu [St6 Sarson Ka Saag| Weight Limit 0.1~0.4kg

Utensil: Microwave safe (MWS) flat glass dish & Microwave safe (MWS) bowl

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg 0.4 kg
Sarson (washed & separated 759 150 g 200 g 250 g
leaves)

Palak (washed & separated 20g 50 g 100 g 150 g
leaves)

Oil 1 tbsp 1% tbsp 2 tbsp 2% tbsp
Onion garlic paste 1tsp 1% tsp 2tsp 2 tsp
Tomato (chopped) 1/2 cup 1 cup 1% cup 2 cups
Salt, Red chilli powder As per your taste

Water As required

1. Inthe MWS bowl, add 2 water. Place sarson and palak in the MWS flat
glass dish. Keep the MWS flat glass dish in MWS bowl & cover. Select
category and weight and press start.

2. When beeps, remove the MWS bowl, grind the steamed sarson & Palak
with water

3. In a MWS bowl add oil, onion garlic paste, tomato, salt and red chilli
powder and press start. Mix well.

4. When beeps, add grind sarson and palak, water (as required) to the
MWS bowl. Mix well and press start. Serve it with makki ki roti.
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Steam Cook Steam Cook

Menu [St7 Bhafouri| Weight Limit 0.1~0.2kg
Utensil: Microwave safe (MWS) bowl & Microwave safe (MWS) idli stand*

Instructions Method:
F?' 0.1kg 0.2kg 1. Mixall the ingredients together & make balls out of the mixture.
Mix dal paste (Moong dal, Urad 100 g 2009 2. In MWS bowl, add % cup water. Keep the balls in MWS idli stand and
dal) keep itinside the bowl. Cover. Select category & weight and press start.
Ginger- garlic paste 2 tbsp 1 tbsp Allow to stand for 3 minutes.
Hing Apinch
Mitha soda 1/8 tsp [ Ya tsp
Salt As per taste
Menu [St8 Steamed Peas| Weight Limit 0.1~0.3kg
Utensil: Microwave Safe (MWS) Flat glass dish & Microwave safe (MWS) bowl!

Instructions Method:
For 0.1kg ‘ 0-2kg ‘ 0.3 kg 1. In MWS bowl, add 2 cup water to the MWS bowl, place put the peas in
Shelled peas 100 g | 200 g | 3009 MWS flat glass dish. Keep in MWS bowl & cover. Select category &
Salt & Chaat masala As per taste weight & press start.
Butter 7; tosp ‘ 1 tbsp ‘ 1% tosp 2. Remove & add butter, salt & chaat masala & serve.
Menu [St9 Matar Mushroom | Weight Limit 0.1~0.3kg
Utensil: Microwave Safe (MWS) Flat glass dish & Microwave safe (MWS) bow!

Instructions Method:
For 0.1kg 0-2kg 0.3 kg 1. Add Y% cup water to MWS bowl. bowl, place the matar and chopped
Matar 509 100 g 150 g mushroom on the MWS flat glass dish, keep in MWS bowl and cover.
Mushroom (chopped) 509 100 g 150 g Select category and weight and press start.
oil Ttb 1% tb: 21b 2. When beeps, remove.
Ol o h 3 A P 12 SP 1 P 3. In a MWS bowl add oil, onion, tomato puree, salt, red chilli powder,

nion (chopped) cup cup cup garam masala and press start. Mix well.

Tomato puree 2 tbsp 2% tbsp 3 tbsp 4. When beeps, add steamed matar and mushroom to the MWS bowl and
Salt, Red chilli powder, Garam As per taste add little water, press start. Mix well and add chopped coriander leaves
masala and serve with roti.
Menu |St10 Avial | Weight Limit 0.1~0.3 kg
Utensil: Microwave Safe (MWS) Flat glass dish & Microwave safe (MWS) bowl!

Instructions Method:
For 0.1kg 0-2kg 0.3kg 1. Add ¥ cup water to MWS bowl, place the vegetables in MWS flat glass
Cut vegetables (long pieces), 100 g 200 g 300g dish &keepin MWS bowl and cover. Press start.
Carrot, potato, drumstick, 2. Selectcategory and weight and press start.
French beans, bottlegourd 3. When beeps, remove the all from microwave oven.

- 4. When beeps, in a MWS bowl add 1tbsp oil, mustard seeds, curry

Oil 1tbsp 1 tbsp 17 tosp leaves, haldi, salt. Add coconut milk and curd.
Mustard seeds, Curry leaves, As per taste 5. When beeps, add the steamed vegetables to the coconut milk and press
Salt, Haldi start. Garnish with grated coconut and serve.
Coconut milk 12cup ] 1 cup [ 1%cup
Curd (beaten) 1/2 cup 1 cup 1% cup

* Not Provided with LG standard accessories.
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Tandoor Se Taondoor Se

Menu [tS1 Grill Chicken| Weight Limit 0.3 kg
Utensil: High rack

Instructions Method:
For 0.3kg 1. Mash brown sugar, garlic paste, sat and pepper together in a pestle
Chicken drumsticks 3009 mortarto form a paste.
For Marinate 2. /h\dd chicken drumsticks and coat with the paste and refrigerate for 6-8
ours.
Ba.rbeq.ue sauce LtTSp 3. Place marinated chicken pieces on High Rack in microwave. Select
O!lve oil _ _ 21sp menu and weightand press start.
Ginger Garlic paste, Cumin 1 tbsp 4. When beeps, turn and press start.
powder, Black pepper, Onion 5. Now when beeps, again turn and press start.
paste 6. Serve hotwith mint chutney or ketchup.
Salt As per taste
Brown sugar 2 tbsp
Menu [tS2 Chicken Lollipops| Weight Limit 0.2 kg
Utensil: High rack
Instructions Method:
For 0-2kg 1. Mix the chicken keema with boiled potatoes, ginger garlic paste, red
Chicken keema 200g chilli powder, garam masala, amchur powder, salt.
Boiled potato 2 nos. g ioatthetlﬁllilpt?lps with brﬁa?}crurﬂb;. ectcat ; rt
- - 1% tb . Arrange the lollipops on high rack. Select category and press start.
Glnger.g.arllc paste s tosp 4. When beeps, turn the lollipops & press start. Serve with chutney or
Red chilli powder, garam As per taste sauce.
masala, amchur powder, salt :
Bread crumbs For coating the lollipops
Menu [tS3 Chicken Tikka]| Weight Limit 0.3 kg
Utensil: High rack
Instructions Method:
For 03kg 1. Mixall the ingredients of marinade in a bowl.
Boneless chicken 300 g 2. Mixboneless chicken with marinade & keep in refrigerator for 2-3 hours.
Oil For basting i golw place the m&arinated chicken on high rack.
5 . Select category & press start.
:or Marlr;ade 2 5. When beeps, turn over & baste with some oil. Press start.
ung cur tbsp 6. When beeps, again turn over. Press start.
Ginger garlic paste 2 tbsp
Salt, garam masala, chaat As per taste

masala, red chilli powder,
Tandoori masala, Tandoori color|

Menu [tS4 Veg Kabab| Weight Limit 0.3 kg
Utensil: High rack

Instructions Method:
For 0.3kg 1. Mixall the ingredients in a bowl. Mix well & shape them into flat kebabs.
Boiled potatoes 200g 2. Keep the kebabs on high rack and keep in microwave. Select category &
Grated paneer 100 g press start. )
Chopped green chillies 2 nos. 3. When beeps, turn over the kababs & press start again.
Chopped coriander Afew sprigs
Roughly ground anardana seeds 1 tbsp
Salt, red chilli powder As per taste
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Child's Favourite

Kids' Delight

Menu | CF1 Omelette| Weight Limit 0.2~ 0.4 kg
Utensil: Microwave safe (MWS) flat glass dish
Instructions Method:
For 0.2kg 0.3kg 04 kg 1. Beatthe eggs well & add salt, pepper & coriander leaves.
Eggs 2 Nos. 3 Nos. 4 Nos. 2. Add oil, tomato & onion to MWS flat glass dish. Select category & weight
Qil Y2 tbsp 1 tbsp 1 tbsp and press start. .
Chopped onion, tormato, s cup 1 cup 1 cup 3. fWhen_beeps, add the egg mixture. Cover & press start. Allow to stand
i or 3 minutes.
coriander leaves
Salt, pepper As per taste
Menu |CF2 Noodles| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.1kg 0.2kg 03kg 1. In Microwave Safe Bowl take noodles, water, oil. Select category &
Noodles 100 g 200 g 300g weight and press start.
Water 400 ml 800 ml 1200 ml 2. When beeps, strain noodles & pour cold water over it. In Microwave
" Safe Bowl put some oil and finely chopped vegetables, add vinegar,
o_” ‘1 tsp 21sp 3lisp soyasauce, chillisauce, MSG, salt & pepper press start.
| Vinegar V2 tsp 1tsp 1tsp 3. When beep, add noodles and mix well press start. Serve hot.
Soya sauce V2 tsp 1tsp 1tsp
Chilli sauce Y tsp 1tsp 1 tsp
Mix Vegetables - Cabbage, V2 cup 0.3 kg 1 cup
capsicum, carrot, French beans etc.
Salt, sugar, Pepper, MSG As per taste
Menu [CF3 Corn Chaat] Weight Limit 0.1~03kg
Utensil: Microwave safe (MWS) bow|
Instructions Method:
For 0.1kg 0.2kg 03kg 1. In a MWS bowl add some water & sweet corns. Select category &
Sweet corn 100 g 200 g 300g weight & press start.
Mix fruits (Pomegranate, 2 cup 1 cup 2 cup 2. Transfer the corns in a bowl add mix fruits, salt, red chilli powder, chaat
cucumber, apple) masala, lemon juice. Mix well & serve.
Salt, red chilli powder, chaat As per taste
masala, lemon juice
Menu | CF4 Pizza@| Weight Limit 0.3 kg
Utensil: Low rack
Instructions Method:
PiZZEf‘ base 1 Big Pizza base 1. Selectcategory & press start to preheat.
Topping 3 tbsp 2. Spread pizza topping on pizza base, spread chopped vegetables on it.
Mix Vegetables - Tomato, 1 cup Sprinkle grated cheese.
Capsicum, Onion 3. When beeps, place the pizza on low rack & press start.
Grated Cheese 1/2 cup
Oregano & Chilli flakes (Optional) As per your taste
Menu [CF5 Vermicelli Khichdi| Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For _ 0.1kg 0.2kg 0.3kg 1. Ina MWS bowl add oil, rai, chana dal, curry leaves, chopped onion. Mix
Roasted vermicelli 100 g 200 g 300g & select category & weight and press start.
Oil 1 tbps 1% tbps 2 tbps 2. When beeps, mix & add tomato. Press start.
Rai, urad dal, curry leaves As per taste 3. When beeps, mix & add vermicelli, water, salt, red chili powder, haldi,
Ch’ 3 = 7 1 7 garam masala. Press start. Stand for 3 minutes.
opped onion poup | cup [ cup 4. Squeeze lemon, mix & serve.
Chopped tomato 1 No. | 2 Nos. | 3 Nos.
Salt, red chilli powder, haldi, As per taste
garam masala
Water 400ml [ 800ml [ 1200 ml
Lemon juice As per taste
Menu [CF6 Chocolate balls| Weight Limit 0.3kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:
Condensed Milk (Milkmaid) 1 cup 1. In a MWS safe glass bowl add Condensed Milk (milkmaid), marie
Marie biscuit powder 1 cup biscuit powder, milk powder,Malted Chocolate powder (Bournvita).
Milk powder Y cup Select category & press start.
Malted Chocolate powder (Bournvita)  cup 2. Q:L;\évdt;)o(égilmMake balls out of the mixture. Roll out the balls in the
Grated coconut 2 cup 3. Keepin refrigerator for half an hour.
©Do not put anything in the oven during Pre-heat mode.
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Kids' Delight

Child's Favourite

Menu | CF7

Veg Burger| Weight Limit

0.1~ 0.3 kg

Utensil: High rack

Instructions

Method:

For 0.1kg 0.2kg 0.3 kg 1. In abowl mix all the ingredients for tikkis & prepare round & flat tikkis out
Burger buns for tikkis 1no. 2 nos. 3 nos. of it.
Potatoes (boiled) 100 gm 200 gm 300 gm 2. Slitthe bunsinto two halves. Apply the butter inside the buns.
Boiled peas Y cup s cup 1cup 3. Keep the tikkis on the high rack. Select category & weight and press
" start.
Chopped.g.mger 11sp 21sp 31sp 4. When beeps, turn over the tikkis & press start.
Green chillies 1no. 2 nos. 3 nos. 5. When beeps, remove the tikkis. Now apply tomato sauce on one half of
Chopped coriander leaves 2 tbsp 3 tbsp 4 tbsp the bun. Keep the cheese slice, then keep tikki & then tomato & cheese
Salt, red chilli powder, garam As per taste slices & cover with the second half of the bun.
masala, chaat masala 6. Now keep the burger on high rack & press start.
Cornflour For binding
Tomato slices 1no. 2 nos. 3 nos.
Onion slices 2 no. 4 nos. 6 nos.
Cheese slices 1no. 2 nos. 3 nos.
Butter 1tsp 2 tsp 3tsp
Tomato sauce 1 tbsp 2 tbsp 3 tbsp
Menu |CF8 Strawberry Custard| Weight Limit 0.5kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.5 kg 1. InaMWS bowl add milk, strawberry custard powder, sugar.
Milk 500 ml Mix well.
Strawberry custard powder 3 tbsp 2. Selectcategory & press start.
Sugar 509 3. When beeps, stirwell. Press start.
Strgwbem/ Dieoes As required 4. When beeps, stirwell. Press start. Allow to set in refrigerator.
Menu [CF9 Garlic Bread | Weight Limit 0.3 kg

Utensil: High Rack

Instructions

Method:

For 0.3 kg
Bread slices (French Bread) 4 pcs
Butter 5 tbsp
Garlic paste 2 tbsp
Grated cheese 4 tbsp

Salt, pepper, Oregano, chilli
flakes

As per taste

wN

. Mix butter, garlic paste, salt, pepper and oregano together. Apply this
mixture to both sides of bread slices. Keep the bread slices on high rack.
Select menu and weightand press start.

When beeps, turn over the slices. Sprinkle the grated cheese and
press start.

Note : Use French bread to make garlic bread.

Menu |CF10

Choco Bar| Weight Limit

0.2kg

Utensil: Microwave safe (MWS) bowl & Microwave safe(MWS) flat glass dish

Instructions

Method:

pistachio, walnut)

Chocolate chips Y cup
Oats (crushed) 1 cup
Honey 3 tbsp
Brown sugar 4 tbsp
Butter (softened) 8 tbsp
Chopped nuts (almonds, As required

w N

>

oo

. In a microwave safe glass bowl put oats, half amount of butter (4 tbsp),
honey and brown sugar. mix well. Select category and press start.
Grease a microwave flat glass dish with butter and line the dish with
butter paper. Again grease it with butter paper.

When beeps, remove and pour the oats mixture into greased flat glass
dish and press firmly with spoon.

In MWS glass bowl add rest of the butter, chocolate chips. Mix & press
start.

When beeps, pour this mixture on oats & sprinkle chopped nuts.

Cutinto rectangle bars when set & serve chilled.

Menu |CF11

Creamy mushroom buns| Weight Limit

0.1~0.3 kg

Utensil: Microwave safe (MWS) bowl & High Rack

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg
Buns (cut into half horizontally) 1 no. 2 nos. 3 nos.
Butter 1 tbsp 2 tbsp 3 tbsp
Garlic (chopped) 1tsp 2tsp 3tsp
Green chillies (chopped) 1no. 2 nos. 3 nos.
Coriander (chopped) Afew sprigs

Onions (chopped) Vs cup Y cup 1 cup
Mushrooms (sliced) Ya cup Y2 cup 1 cup
Spinach (chopped) Vs cup 2 cup 1 cup
Salt & pepper As per taste

Oregano 1tsp 1% tsp 2 tsp
Cheese (grated) Ya cup Ya cup Y2 cup
Milk Vs cup 2 cup 1 cup

N

w

>

o

. Take the horizontally cut buns, hollow them to make a cavity in the
buns for the filling. Soak the removed bun crumbs in milk & keep
aside.

In a MWS glass bowl put butter, onions, garlic, green chilli,
mushrooms & mix well. Select category & weight & press start.

When beeps, remove and add chopped spinach, grated cheese, salt,
pepper & oregano. Mix and press start.

When beeps, mix again. Fill this mixture into the buns. Place the filled
buns on high rack. Sprinkle grated cheese (as required) & press start.
Remove & serve hot with tomato ketchup.
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Child's Favourite

Kids' Delight

Menu | CF12

Bread Pudding]| Weight Limit

0.1~ 0.3 kg

Utensil: Microwave safe (MWS) flat glass dish

Instructions

Method:

For 0.1kg 0.2kg 0.3kg 1. Make small pieces of Bread slices. Beat the egg very well . Mix all the
Bread slices 2 Nos. 3 Nos. 4 Nos. ingredient very well.

Milk (for dipping the bread) Y2 cup 1 cup 1% cup 2 Pour this mixture into MWS flat glass dish. Select category and weight.
Egg 1 Nos. 2 Nos. 2 Nos. Press start.

Vanilla Essence Yo tsp Ya tsp 1tsp

Sugar 3 tbsp 4 tbsp 5 tbsp

Dry fruits As per your taste

Menu [CF13 Quick cheesy fondue| Weight Limit 0.2~0.4kg

Utensil: Microwave safe (MWS) bow!

Instructions

Method:

For 0.2 kg 0.3 kg 0.4 kg
Milk Y2 cup 1 cup 1% cup
Butter 1 tbsp 1% tbsp 2 tbsp
Cornflour 1 tbsp 1% tbsp 2 tbsp
Chopped onions Vs cup Y2 cup Y cup
Cheese spread Vs cup Y cup Y2 cup

Salt & pepper

As per taste

1.

arON

In a MWS bowl add butter & chopped onions. Select category &
weight and press start.

When beeps, remove.

Dissolve the cornflour with milk.

Add milk, cheese spread, salt & pepper. Mix well & press start.
When beeps, mix well & press start.

Menu | CF14

Cheesy Nachos| Weight Limit

0.3 kg

Utensil: Microwave safe (MWS) flat glass dish

Instructions

Method:

For 03kg 1. In a MWS flat glass dish add nachos, chopped onion, tomato, pizza
Nachos 3009 sauce & grated cheese. Select category & press start.

Grated cheese 1 cup

Pizza sauce 6 thsp

Chopped onion, tomato 2 cups

Cake

Kids' Delight

Menu [CA1

Walnut Cake®| Weight Limit

0.3Kg

Utensil: Metal Cake Tin & Low Rack**

Instructions

Method:

For 0.3 kg 1. In a bowl beat curd & sugar well till light & fluffy. In another bowl beat
Maida 1109 eggs with vanilla essence well.
Baking powder Ya tsp 2. Sieve maida, baking powder & add walnuts to it.
Walnuts 7% cup 3. Now add the maida mixture to the beaten curd mixture & add beaten egg
Curd 70 m mixture as well. Combine all three mixtures & beat well.
4. Grease ametal cake tin or line with a butter paper. Add the cake batter.
Powdered sugar 1709 5. Selectcategory & press start.
Egg 1 no. 6. When beeps, put the cake tin on low rack & keep in microwave & press
Vanilla essence Ya tsp start.
Menu [CA2 Swiss Roll®] Weight Limit 0.2 kg
Utensil: Metal Cake Tin & Low Rack**
Instructions Method:

For 0.2 kg 1. Sieve maida & Baking soda . In a bowl add Condensed Milk (Milkmaid)
Maida 80 gm & butter. Beat well. Add the maida mixture, vanilla essence & mix well.
Condensed Milk (Milkmaid) 100 ml 2. For spoon dropping consistency add milk or water. Place the butter
Butter 75 gm paper at the bottom of the tin. Pour the batter.
Baking soda Titsi 3. Selectcategory & press start.

_ 9 4 1sp 4. When beeps, put the tawa on low rack & keep inside microwave. Press
Vanilla essence Vatsp start.
Mix fruit jam 2 tbsp
Menu |CA3 Carrot Cake@| Weight Limit 0.3 kg

Utensil: Metal Cake Tin & Low Rack**

Instructions

Method:

For‘ 0.3kg 1. In a bowl beat curd & sugar well till light & fluffy. In another bowl beat
Maida 1109 eggs with vanilla essence well.
Baking powder Ya tsp 2. Sieve maida, baking powder & add grated carrot to it.
Grated carrot 7 cup 3. Now a_dd the maida mixture_; to the beaten curd mixture & add beaten
Curd 70 mi egg mixture as well. Combine all three mixtures & beat well.

ur m 4. Grease a metal cake tin or line with butter paper. Add the cake batter.
Powdered suger 1709 5. Selectcategory & press start.
Egg 1 no. 6. When beeps, put the cake tin on low rack & keep in microwave & press
Vanilla essence Vi tsp start.

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

**Refer page 63, fig 2
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Kids' Delight

Cake

Menu | CA4

Chocolate Cake®| Weight Limit

0.3 kg

Utensil: Metal Cake Tin & Low Rack**

Instructions

Method:

For 0.3 kg 1. In a bowl beat curd & sugar well till light & fluffy. In another bowl beat
Maida 110g eggs with vanilla essence well.
Baking powder Ya tsp 2. Sieve maida, baking powder & cocoa powder together.
Cocoa powder 509 3. N(_)w add the maida mi_xture to the beaten curd mixture & add beaten egg
70 mi mixture as well. Comb_lnea!l bea_twell.

Curd 4. Grease a metal cake tin or line with butter paper. Add the cake batter.
Powder sugar 1709 5. Select category & press start.
Egg 1 no. 6. When beeps, put the cake tin on low rack & keep in microwave & press
Vanilla essence Vi tsp start.
Menu [CAS5 Vanilla Cake®| Weight Limit 0.3 kg
Utensil: Metal Cake Tin & Low Rack**

Instructions Method:

For 0.3 kg
Maida 1109
Baking powder Ya tsp
Curd 70 ml
Powdered sugar 170 g
Egg 1no.
Vanilla essence Yatsp

2. Sieve maida, baking powder together.

w

[SXS NS

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

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

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

. Select category & press start.

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

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

**Refer page 63, fig 2
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Paneer/Curd

Paneer/Curd

Menu [PA1 Paneer| Weight Limit 0.5 kg
Utensil: Microwave safe (MWS) glass bowl

Instructions Method:
Milk ‘ 500ml 1. Ina MWS glass bowl add milk and lemon juice/vinegar. Select menu &
Lemon juice/Vinager \ 4 tbsp press start.

2. Whenitgives beeps, stirit & again press start.
3. When beeps, remove the bowl & strain in a muslin cloth & pressiit.

Menu |PA2

Masala Paneer| Weight Limit

0.5 kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

F‘?' 0.5kg 1. In MWS glass bowl add milk. Select category and press start.
Milk 500 ml 2. When it gives a beep, remove and add curd, coriander and jeera
Curd 2 tbsp powder. Press start. When beeps, remove and strain and press in a
Coriander powder 1 tbsp muslin cloth.
Jeera powder 1tsp
Menu [CU1 Curd| Weight Limit 0.5kg
Utensil: Microwave safe (MWS) glass bowl

Instructions Method:
Milk ‘ 500 ml 1. InaMWS glass bowl add milk and select menu & press start.
Starter curd ‘ 2 tbsp 2. When beeps add starter culture of curd for inoculation & stir it. Again

press start.
Now take out the bowl & keep it in a casserole & store in warm place for
proceeding appropriate setting temperature & time for 5-6 hours

1<

Menu |CU2

Flavoured Yoghurt®| Weight Limit

0.6 kg

Utensil: Microwave safe (MWS) glass bowl & Low rack™

Instructions

Method:

Pineapple essence)

For 0.6 kg
Curd 200 ml
Condensed Milk (Milkmaid) 100 ml
Fresh cream 200 ml
Flavours (Venilla, Strawberry, 500 ml

1. InaMWS 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 it in
microwave. Press start.

4. When cooking ends, take out & allow to come to room temperature.
Keepin 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 tthe times serving.

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

* Refer page 63, fig 1
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Tea/Dairy Delight Tea/Dairy Delight

Menu [dd1 Tea| Weight Limit 1~4 cups
Utensil: Microwave safe (MWS) glass bowl

Instructions Method:
For 1cup 2cups 3cups 4cUps | 1. |na MWS glass bowl add water, tea leaves & crushed ginger/cardamom
Water 120ml 240ml 360ml 480ml (optional). Select category & weight. Press start.
Tea leaves 1tsp 2tsp 3tsp 4tsp 2. Whenbeeps, add milk & sugar. Press start.
Milk 120ml 150ml | 225mi 300ml fewe,hm'_ﬁo |
Sugar As per taste cuptea=150miapprox
Ginger/cardamon (crushed) As per taste(optional)
Menu [dd2 Lemon Tea| Weight Limit 1~4cups
Utensil: Microwave safe (MWS) glass bowl

Instructions Method:
For 1cup 2cups 3cups 4cups 1. In a MWS glass bowl add water, tea leaves. Select category & weight.
Water 120ml 240ml 360ml 480ml Press start.
Tea leaves 1tsp 2tsp 3tsp 4tsp 2. When beeps, add sugar. Press start.
Lemon vaPe TPc TPc TPc_| 3 Addlemonandservehol.
Sugar As per taste cuptea= apero:
Menu [dd3 Green Tea| Weight Limit 1~4cups
Utensil: Microwave safe (MWS) glass bowl

Instructions Method:
For 1cup 2cups 3cups 4cups 1. InaMWS glass bowl add water. Select category & weight. Press start.
Water 120ml 240ml 360ml 480ml 2. Whenbeeps, add green tea leaves. Press start.
Green tea leaves 1tsp 2tsp 3tsp Atsp 3. Servehot.

1 cup tea=150ml approx

Menu |dd4 Coffee| Weight Limit 1~4 cups
Utensil: Microwave safe (MWS) glass bow!

Instructions Method:
For foup [ 2cups [ 3cups [ 4cups |4 |pamws glass bowl add water. Select category & weight & press start.
Water 60ml ‘ 120ml 180ml 240ml 2. Meanwhile in each cup add 1/2tsp coffee (with few water drops ) &
Coffee 2 tsp (Each cup) sugar. Beatwell.
Milk 120mi ‘ 150mi ‘ 225ml ‘ 300ml 3. When beeps, add milk to boiling water. Press start.
Sugar As per taste 4. Add milk to each cup & serve hot.

.g p i 1 cup coffee = 150ml approx

Ginger/cardamon (crushed) As per taste(optional)
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Cooking Aid

Cooking Aid

Menu [UC1 Keep warm | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For ‘ 03kg 1. Any cooked food with cover (Rice, Dal, Sabzi, Halwa, Upma etc.) Select
menu and press start.
Menu [UC2 Garlic peel | Weight Limit 10 Cloves
Utensil: Microwave safe (MWS) bowl
Instructions Method:
Garlic leaves ‘ 10 nos 1. Take 10 cloves of garlic & keep in MWS glass bowl of microwave oven.
2. Selectmenu & press start.
3. When beeps, take out leaves & cloves will slide right out of their skin,
hassle free.
Menu | ucs3 Defrost Veg | Weight Limit 0.2~0.5kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For 0.2~0.5kg Veg - (Paneer, Green Peas, Corn etc.)
1.Take in MWS bowl, select menu and weight and press start.
2. Whenbeeps, turn the food. Press start.
Menu |UC4 Defrost Non-Veg | Weight Limit 0.5~1.0 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For I 0.5~ 1.0kg -
Non-Veg - (Chicken, Mutton etc.)
1.Take in MWS bowl, select menu and weight and press start.
2. When beeps, turn the food. Press start.
Menu |UC5 Dehumidification| Weight Limit 0.5~1.0 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.5~10kg Namkin, Biscuits, Bhujia, Papad and Wafers etc.
1.In MWS bowl add the food to be dehumidified. Select menu and
weight and press start.
Menu [UC6 Disinfect Aid| Weight Limit

Utensil: Microwave safe (MWS) glass utensil & Empty cavity

Instructions

Method:

1. Aid in disinfecting Microwave safe glass utensils - Keep the empty utensil
&select category & press start.

2. Aidin cleaning the cavity- Keep the cavity empty. Select category &
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.

Menu [UC7 Lemon Squeeze| Weight Limit 2 Pcs
Utensil:

Instructions Method:
Lemon 2 Pcs

1. Take 2 no. of lemons & 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.
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Steam Clean

Steam Clean

0.3 kg

Menu |SL1

Steam Clean]| Weight Limit

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For

0.3 kg

1. Take 300ml water in MWS bowl, add 1tbsp vinegar or lemon juice.

Select category & press start.
2. When beeps, wipe with soft and clean napkin. Press start.
3. When over wipe with soft and clean napkin after taking out power plug.
Note: Use this feature to aid in cavity cleaning.
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Usage of Accessories/Utensils

Low rack Microwave safe glass bowl
(*Not provided with LG
standard accessories)

+

Low rack Metal cake tin
(*Not provided with LG
standard accessories)

i

Microwave flat glass dish
(*Not provided with LG
standard accessories)

Low rack Microwave flat glass dish
(*Not provided with LG
standard accessories)



List of Ingredients

Spices Vegetables
English Name | Hindi Name English Name Hindi Name
Asafoetida Hing Mushroom Kukurmutta
Basil Tulsi Olives Jaitun
Bay Leaf Tej Patta Onion Pyaz
Cardamom, black Moti Elaichi Parsley Ajmoda
Cardamom, green Choti Elaichi Potato Aloo
Carom seeds Ajwain Peas Hari Matar
Cinnamon Dalchini Radish Mooli
Cloves Laung Red Pumpkin Lal Kaddu
Coriander Seeds Sabut Dhania Spinach Palak
Cumin seeds Jeera Spring Onion Hari Pyaz
Dry Mango Powder Amchur Tomato Tamatar
Dry red chilli Sukhi Sabut Lal Mirch Turnip Shalgam
Fennel Saunf Chenopodium leaves Bathua
Fenugreek leaves, dried Kasuri Methi Zucchini Torai
Fenugreek seeds Methidana
Mustard seeds Sarson, Rai Fruits
gl:;‘g;go éipgh:r:o English Name Hindi Name
Pepper Kali Mirch Apple Seb
Pomegranate seeds, dried Anardana Coconut Nariyal
Poppy seeds Khus Khus Grapes Angoor
Red Chilli Lal Mirch Mango Aam
Salt Namak Pineapple Anannas
Turmeric Haldi Pomegranate Anaar

Raw Banana Kacha Kela
Vegetables
English Name Hindi Name Cereals
Amaranth Chavli English Name Hindi Name
Baby corn Baby corn Flattened Rice Poha
Bittergourd Karela Oats Jaei
Bottlegourd Ghiya Puffed Rice Murmura
Brinjal/Eggplant Baigan Refined wheat Flour Maida
Broccoli Hari Phool Gobhi Rice Chawal
Cabbage Pata Gobhi/Bandh Gobhi Sago Sabudana
Capsjicum Shimla Mirc.h Semolina Suji
Cauliflower Phool Gobhi Whole wheat broken Daliya
Carrot Gajar Wheat Flour (whole) Gehun ka Atta
Celery Ajmod
Cluster Beans Gavar Ki Fali
Coriander leaves Hara Dhania Pulses
Cucumber Kheera : S
Curry leaves Curry Patta English Name | Hindi Name
Drumsticks Drumsticks Bengal Gram Dal Chana Dal
French beans France beans Bengal Gram flour Besan
Garlic Lehsun Black Gram Dal Urad Dal
Ginger Adrak Green Gram Dal(Dehusked) Moong Dal (Dhuli)
Lady Finger Bhindi Kidney Beans Rajma
Lemon Nimbu Lentils,(Dehusked) Masoor Dal (Dhuli)
Lemon Grass Lemon Grass Red Gram Dal Arhar/Tuvar Dal
Lime Nimbu Soyabean Soyabean
Mint Pudina
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List of Ingredients

Dry Fruits Miscellaneous
English Name Hindi Name English Name | Hindi Name
Almonds Badam Bread crumbs Bread crumbs
Cashewnuts Kaju Cornflour Cornflour
Pistachio Pista Coffee Coffee
Raisins Kishmish Cottage cheese Paneer
Walnuts Akhrot Curd Dahi
Eggs Ande
Honey Shahed
Jaggery Gud
Khoa Khoa
. Milk Doodh
Fats & Oils Powdered Sugar Bura
English Name Hindi Name Sugar Cheeni
Butter Makhan Tamarind ImI|.
Ghee Ghee Tea Chai
oil Tel Saffron Kesar
Olive Oil Jaitun Ka Tel Sprouts Ankur
Mustard Oil Sarson Ka Tel Vinegar Sirka

To Clean Your Oven / 31aal 3filadl & AW

To Clean Your Oven / 31aal 3fiael @bl ATH bell

1.

Keep the inside of the oven clean

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. itis important to keep this area clean to assure a
tight seal. Remove greasy spatters with a soapy cloth then rinse and dry.Do not use harsh detergent or abrasive cleaners. The metal tray
(model specific) can be washed by hand or in the dishwasher.

1. 3iaa @ ofidd BRF @ aJw =
ST AHTE ¥ TSl 370 3iaT BT ST B | T & ghs A1 a¥el gl & Bic darf i ok Ad qon axarsi & 49 31 adE W)

Wm%\wﬂ?mﬁmwwmeéwwzﬁmémsﬁ?wmaﬁﬁmaﬁ k2l
SFIAMMAT FR o & 3R 39 TRE W I FT G9I @l 8 Fhal © | qxary R @idt & 99 R g8 39 @H 3 ghpel @ N dus
AE BN | TS WA & oy T8 T @ 9gd S 2 | Aol iel B g @ forg wrge v 8ot BUST WA N iR SHd ara
S °1 PR G of | FOR fewoie 31 WA T I | "eigs qar (Hied fag) o1 gl 1 ar e # drr S a2 |

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 adry cloth. Press Stop/Cancel after cleaning.

2. 3Nad & oY TR e Wi
T G FUS W 3Nad F aed R B e B | ofew B iR g6d FW B Al R B Ge—He | a9 B foy ae P gar o
el I TR ST T B | Bl U DT WG PR B forg SRATSH G & & A5 A Terh F e are 7 8 ome | fR 9 @ e
PUS I WG PR YW BUS W UG < | AHIS B 78 STOP / Cancel & aTY |

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.

3. SR SRATS & QTER AT Wi W19 $Pe! &1 SITY df Ve JolH B I Ud 31 U < | 9gd 71 &1 9T WR 3i1ad & HeTerd & SR YT 81 Febell & A8
I 3l1a B &R TE € |

4. Thedooranddoor seal should be kept clean. Use only damp cloth to clean.

4. AR I et AT TN ST A | A1 DR S olg dayel T4 BUS BT STANT BN |

5. Donotusesteamcleaners.

5. T AT BT TAT T BN |

6.  Unplugyouroven fromthe electrical socket when you clean control panel. Use only damp cloth to clean.

6. DHEIol Ul BT ATH Bl T 37T ATa Bl fasTel & Raa I 37T I | |61 B & oI Bacl 77 HUS BT ST N |
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Questions & Answers / u2sT 3T 3T

FAQ

Answer

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

There may be several reasons why oven light will not glow.
Either the Lamp/LED 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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a7 Tl 77

g B afy | MIPT Tg U T & DY AT W T & B

SR TRl W 3T BT w@rell & Felr AT Sy @ w®m gwd
TEIL I | B?
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Two Recipes for Beginners / slafaiRa=ii & o a7 =ioter fafern

NOTE : The time variation during cooking of recipe depends upon the ingredients, method adopted & type of food category
&9 & 39 HIGF W o ITel IR SN dcdl, 9B g9 @) YOTTel 3R AR fhd @ B 9o & — 39 W R v

Papad
placed at

Papad
placed at

;’
N—x’

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
seconds.

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

To Cook Multiple Papads :

Place Multiple papads over one another,

as shown in the picture above.

Crispy Papad :

1. Press START/+30 seconds once
without papad.

2. Sprinkle little water or oil over the
papad.

3. After beep, place the papad at the
centre and press START/+30
seconds.

centre of Glass centre of Glass
Glass Tray Tray Glass Tray Tray
1. ROASTED PAPAD* 1. Y gY ISt
Procedure : faf
Papad:

g

1. T ¢ B 9 H Fear qoe @, o b
SRIaT forst # g T g |

2. WEHI-100% TR TR 3R G BT qHT
feiRa & | START/+30 seconds ZdTT |

3. Wq@waﬁa%melsﬁ’cﬁU@aa’cﬁ
Rsall

sﬂézﬁqmewﬁa%
g AR TS fgﬂ%%ww S

maﬁﬁrﬂﬁazfﬁmw

fredt args

1. Ugs T@_ﬁ | Ugel START/+30 seconds T
IR 41T |

2. UTTS & SHUR AT U AT A fe |

3. zﬁqa%zna Ta'mazr’zzhaﬁmm S

f5 Swiga form A q@im W § SR

START/+30 seconds TdTU |

*Fhe : THT S THY H 3R B THAT 8 —
a. TS @1 AT Bl aEE B ATAR |
b. TRIATA fFd Y UTIS B AH B AR |

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
thatbag corners do not touch sides while
rotating.

Note : Attend poping process carefully.
Do not overheat as cause flash fire.

2. ufg o : 4T W R g Fdurgar
U9 B BT 97 Bl B ¢ IR S A ¥ |
3~4 fiFe ¥€ % & forw START/+30
seconds @1 TRATT &R | Y1 @I AT
HATK B @ q18 I P g < | &1 W
6 91 & B g G AES HAGY |
e : g7 B Ul b1 ede < |
FgEEd F AR ™ T IR S
Y AT T FHN B |

*Note : The cooking time may vary —

a. As per the composition of the papad
material.

b. As perthe Quantity of papad used.

Disposal of your old appliance / 31aet QRTet 3uesRor T feraerst

Disposal of your old appliance (as per e-waste Rules)

Please check whether crossed out wheeled bin symbol is
depicted on the product or its 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.

1. Do’s:

a. The product is required to be handed over only to the
authorized recycler for disposal.

b. Keep the product in isolated area, after it becomes non-functional/un-
repairable so as to preventits 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. Tolocate 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)
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. ST SIS B |
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- 59 SUBRYT BRRG 7 8 T 7T &5 H T qIMh Sy F B arell
GHSS A T4 S 6 |
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P- 39 IUGW I WR/GE T Wi AR, SUDBROT BT Baet 3ferepd
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- 39 UGV B : a5l & forq fanedl off arSrarer / “R are / arrfordga
HRT BT |
- § SUHRT BT T IR STufne | @& wrey e 7 3 |
T~ SRV & qae Y AT AR Ioit DT el &5 7 71 7 |
2. IR T /<afad & A | BIg W fuer vataRvr(EEReron) i
1986 G FIETRA 781 2 |
3. U8 SIS §—37URIe (Faer iR gTer) 1M 2011 & ol 13(1) Ud (2) &
e e wareTe uarelf @ siawadd S uTe HRar e |
4. IWRIG verell & FueRa & fog Tordie faer wwer (Fart &) § e
B | 31 THHN & forg &R et Wi == 1800-315-9999 / 1800-
180-9999 W= wict & | Wl WIET dw 9 fip-am B ol or-
a7¢i i LG Electronics India Pvt. Ltd. @1 s+ ar¢ yar @ &
&, | HRarg |
e SR @ forg < dgwrge - http://www.lg.com/in
® 9711709999 (LG WhatsApp No.)
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@ LG

Life's Good

MFL70580101 (04)

G 24 X7 CUSTOMER CARE LG WhatsApp No.

1800-315-9999 g’ 5757554 ®
1800:180.9995 < ey TR

n www.facebook.com/lgindiapage/ To _k“OW more 3b°_“t LG,
visit www.lg.com/in

(Toll Free) ) LG Service India Mobile App b u www. twitter.com/LGIndia For Corporate/Institutional enquiries,
wwuw.lg.com/in/support MI,QW Available at Google Play please write to corp.enquiries@Ige.com

Regd. Office: LG Electronics India Pvt. Ltd., A-24/6, Mohan Cooperative Industrial Estate, Mathura Road, New Delhi-110044 CIN'NO. U32107DL1997PTC220109



	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8
	Page 9
	Page 10
	Page 11
	Page 12
	Page 13
	Page 14
	Page 15
	Page 16
	Page 17
	Page 18
	Page 19
	Page 20
	Page 21
	Page 22
	Page 23
	Page 24
	Page 25
	Page 26
	Page 27
	Page 28
	Page 29
	Page 30
	Page 31
	Page 32
	Page 33
	Page 34
	Page 35
	Page 36
	Page 37
	Page 38
	Page 39
	Page 40
	Page 41
	Page 42
	Page 43
	Page 44
	Page 45
	Page 46
	Page 47
	Page 48
	Page 49
	Page 50
	Page 51
	Page 52
	Page 53
	Page 54
	Page 55
	Page 56
	Page 57
	Page 58
	Page 59
	Page 60
	Page 61
	Page 62
	Page 63
	Page 64
	Page 65
	Page 66
	Page 67
	Page 68

