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How the Microwave Function Works / drsshida yomet 6 ave o ot &

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.

AN, TeNfasT TR 3R faF & AT YbTl &) aRE B A1ghidd W Froll BT 81 Ub ®Y 2 | AHAR UR AIZhIAT BT I Fyofl o=l 978X BbY
TRG & YATRT 2Icil & Fifh T araraxor & arferd gt & 3iR Sfad: FHTIE 81 B TR 81 STl 8 | %9 3fa= | Ueh H=igi= 8Iar & ol &
AISHIAE H THIR il Bl STTRT # S BT Bl BT © | High exe ¥ varied fge, Argehiaa ol i o eyl 2 |

These microwaves enter the cooking area through openings inside the oven. A tray is located inside the oven.
Microwaves cannot pass through metal walls of the oven, but they can penetrate such materials as glass, porcelain and
paper, the materials out of which microwave-safe cooking dishes are constructed.

Y ATSHIAH AT S AAH F FHT URAT F TR B TG FANT H AR S € | 3ffad & iR TP ¢ Bl 8 i 3 SuAnT H ol B
HIZHII M S AR SR BT &g F T AR BT IR &) S IR € TR T 370 ST BT IGY SR/ T, TREAA iR BTt
AT GRET BT ST ¥ T DY T T I TG o SR F iR & o € |

Microwaves do not heat cookware, though cooking vessels will eventually get hot from the heat generated by the food.

T W HISDHIIH @I & gaiil BT T4 T8} Bl gfeds I geie T Y AT a7 TRATEE | MRIRPR 7 &1 &1 91 & |
A very safe appliance / 3fii-3fad 3uaser

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
heatwhen it enters food, leaving no “left over” energy to harm you when you eat your food.

HISHIAT 3iaet 3MUB Jeft Te], Ikl 3 A Fey 3iferes FFAT Brar } | 5d g Foir 8T & a0 3 der 3ua
31T & ATSHIAH Holell I8 B 3T & | o7 J ATSPIAT JTe B AATS F Yarfad et & aF I G ae F ST
3 uRafdd & oirdl € 3T 3T efioTel Bl ol 311U IS BId & dl ‘Tt Tl Foit A 3P RS TR Big off
EIfeiepIRes YatTa sTél usar |




Important Safety Instructions / Agcaygol Jz&mm ferder

IMPORTANT SAFETY INSTRUCTIONS/READ
CAREFULLY AND KEEP FOR FUTURE REFERENCE

e ferder/emer A

AT B <t b o =0

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

T
@ forg ST & o & qd et e ud SR ST urer o | I8 faem—der et hfaa amelt @ avie e ke i i W e
DR T BT AT & | A o O R & SR T 3 Rerfy b e # s €, ST |ed 1 fd Yoie a1 i & Huw |

A\ WARNING / araraeht

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:

g GRS g § | 98 e amue! difad il @a”i & O Wed a1 @ Sl b SImudl A1 gERI Bl S o qehd § Al
SP] FRIA F¥ WA F | T AT HasT IRe qOad (el a1 “aithr A e @ 9 fo gY €| 39 vl 3 anef w

~ A\ WARNING / arasht

.
~/\ CAUTION / wiraersft

This symbol will alert you to hazards or unsafe practices which could cause serious bodily harm or death.
g forg oMTud! WeRl A7 SRR TS | PRl B TG BN arell ARIRG gHerell a1 4 onfe @1 amidrell & wed
HT & |

This symbol will alert you to hazards or unsafe practices which could cause bodily injury or property damage.
g forg MUl WeRl AT SRR TD A 1l B FHY 8 dAlell ARIND geerell a1 Hufy ddeh o fowi aifer &
JATLTHRIT | FAT Bl 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 Wd, dglad Icl, AU Fexalid Radd a1 IAHI B o R S {6 Aghidd Solf &7 d1ex
fFem & PR FRATT F=AT 2, A BSBTS 7 I 7 8 5l TR F71 Sirsdrs a1 YR IR | gR a1 S0 s (e oy
H PrE TRl o BT T H AT BT ITAR T I | SHD W T HH G A SHFNRET B ARTH | & 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.

YR BT JT ¥ ATSHIIG AT T Iodl &7 1 I2dl fagfd TR Tl SUDRY & | SHST T qid A SRS AT 7R B
| I AT BT AGHITT Hotl BT FGRS H4Ta AT AT & 3TcdH BT G-I 81 bl & |

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.
Dad T, [Axpe, G, uvs, Ik A & PRIV & Saw & oy fiad & START HY | el
IR, RId, gifdgd USRI, Ul TR AT 90, MMfE & AF B 7 BN |

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 A1 fagd & sicd | B dTell JFbvA 9 SiRil MR GRem—erfy T HRor i a9 |l 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 or instruction
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./ I8 JUHBRT HH NI, 7 AFRIEG T
1 3T MR T & HH B A AfeIi(Ew aftd) @ SunT & forg s € 8, 99 9% 6 9 el
e & forg R @Ifdd gRT SuaReT & SUANT & R # wider a1 e 98 fRar w8 uw
FHRe w3 & forg geai @1 TR B S 212 6 I SueRer & |l B 78] B & 7 WA el W@ B |
3
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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

10

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

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

It could result in harmful exposure to excessive microwave energy.

O T 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.

T SUSRYT BT YANT 5 I | el YD AR A1 TR IUY SIS IUGRYT BT YA N |

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

TS T TS W SR I 3G AR AMIS SYGRU BT Jehar AT AT T1eh I1 3T T BT WRT 8T Fhell |

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./ TRT a%g3T BT 7T TACHIY AR F=aT BT AT IR IRATS & g8 A ACHT 7
3| gl I AMNE B IS e B SgART T & S AR |

They may get hurt./S7€ dIe & BT WavT 2 |

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.

S AT ¥ fe off Far A1 AR Bl Py o 7 < R U wax BT g ifiiel 8 S AISma Soit & Wb H A | g9 2 | I8 WerH iR
Tt st eafad @ srermar fd & forg +ff waree 2 |

When the appliance is operated in the combination mode whenever applicable, children should only use the oven
under adult supervision due to the temperatures generated.

TG 3T DT BRI A H AT BT YET 81 a1 god R a1 & e & & ST SRHTel B i $ W SITfds a9 Iea=] 81l & S
S forg v Rig 81w 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.

f R o AU SeRAlA & HROT AT $HS §R Glel BR SHPT 8] Fa Tobdl | F I8 ol © fob AT gexaiiad &
T el 8 B BeBTS 7 BT oY |
It could result in harmful exposure to excessive microwave energy. (Safety interlocks automatically switch off any cooking
activity whenthe dooris opened).
S U7 B aTell e AIEEhIId HoTl & HRVT A W B gore A 99 Wl & | (S79 37797 & §R Gl 81 & T W] gexeiad
IO 37T TSR 81 BRI G+ AT TRH B BT BRI 48 PR < & )

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.

ST & §R 3R I R B ATHT BIs ATH (S fova taet a1 Aufe genfe) =1 <& 9 €1 fdl ave & @1 a1 A%1E He aTel
AT & TR e & < |

It could result in harmful exposure to excessive microwave energy.

VAT HRAT STIRE Holl & Fae | Wl a1 HR Foha & |
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Do not heat food in disposable containers made of plastic, paper or other combustible materials. They may not be
safe for heating food. Use microwave safe utensils only. Do not leave microwave oven unattended while cooking.
IRES, HITS AT 3 Eeiiel Tl § o fewiorael Bkl § WIo @1 T 7 H3 | 9 Ao B T a3 & forg GRiera
TE B WH B | WISHI A T BT 8 S DY | G TR T AGPHIAT AT BT TR 7 DY |
Your food may be poured due to the possibility of container deterioration, which also can cause a fire.
AMaET @ W AR HR hel FahdT ® 39S WM B < o W 3R g9 Al 31T o Al B |
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
inmicrowave oven.
TR WP MSTTT BT IAH AT & IRIER AT I 1fF B4 ALY | T G & Fog e gIRT STANT 35 S a1l AR &1
STIOR I &3 AT 3fa ¥ ITANT Y ST aTet TR BT B STIIR PIC 875 & aRTaR AT 37fH 81 |
® Using improper plug or switch can cause an electric shock or a fire.

Terd T A1 Raa e A fAga &1 sed a1 o @ qad 2
If the supply cord is damaged, it must be replaced by the manufacturer or by LG authorized service agent only.
I TR BIS WY &, A1 59 T §N A1 $ad LG «ifdea wfdw dore gR1 ufieenfia fear s =nfey
® It can cause serious damage such as a fire or electric shock.

T8 AT AT STl & sied S TR JHA BT BRI 99 Fhll 2 |

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

H

before consumption in order to avoid burns.

SR I W UEA 9o & §Y B ddet AR WM B SR B IR B AEH Bl Rl @ of ok 39 Raam & uge
TP AUHM A% <@ of d1fd g2 $T 4§ 9 il |

CAUTION / =raerrsft

Please ensure cooking times are correctly set, small amounts of food require shorter cooking or heating time.

BT <159 BT AREd w1 o forg |E) e &N | ¥ HIET aTel I B Ut & folg &9 W9 ST 2 |

Over cooking may resultin the food catching on fire and subsequent damage toyou r oven.

ATELIDBAT ¥ D THI TP GfebTT A T T Al & AR 3T e Pl &l ge Fapil 2 |

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 3R U ggrerl & W19 AsHiaa 3ew ¥ i S @ forg 7,

* BIE TR aTel WY TS U 39 X 9 |

* I & SIS I a6 ST A wY |

* gmﬁ%mﬂﬁﬁmwﬁﬁmﬁmsﬁ?ﬁ%ﬁzﬁwmw$mﬁﬂﬁmﬁwwﬁwéfﬁﬂw

|

* AT S 918 BB THT 3T I 3R B & < R 5 IS BT T B A Ugel 3 WD e o, A1 T | 7l o
T AT SHD! SWIAT BT AFAH FY 39 WI/A TS 3R MMUBT 5§ T & 99 9o (AT dR IR 929 B1 @11 Rael areln
T3 A7 Y et arelt arae) |

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.

T BT 0 (PTer] T THS # AIawT 6 | ATSHIad # STelld gareif o 79 8F W $F 9R 9 3% F iR a7 goger Ry

FATH I T & | S TTeT BT el U7 81 Fehell € |

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

D! HUY W W, T A A 3 & NP v Tie §R BT | 9 §R B AT Gl G |

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

T AUS Ma H & UgT FHell ¥ AR @ ff i | TE e |

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.

AT <ATell B @l ST A7) T BN | A IEAR BT {5 19 31 BT WIATe 7 81 I8T 81 A1 Y 7ol UTHT %R g4 7 | T899 ofd

A Y T STTa AT BT SITY A1 3 T+ Sab! Y THT BT ST SR ST ) o SR GEEHT BT We”T el <o |

Improper use could result in damage to your oven.

AT T W 3MNGT BT FWATS BRI NG BT JHA Ugd el 2 |

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 .

YRR Sfqal | fofUer R WM 9 910 9 TRA Y o9 db b LG gRT UaH &I T IR § §5 39 v &1 fa9w fader 9

fRram T @ | SR g qE A 4 IR e @Y OTE TR AR WA T B | AT AS § Tt o= @ Swan

T PR 3R Ied AIEH R S oAy @ fog daaee /R de § vt o & ST 9 99|

5
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Improper use can cause an explosion or a fire.
Told TS W 3T P SHHA B I 3 o bl 8 |
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.

3R AP & a1 W T Sl Aae a1g B a1 &1, 330 71 % | A U8l 3 o b ofTe g0 3 SR 81 el §
AT EN |
They may heat-up and char. Metal objects in particular may arc in the oven, which can cause serious damage.
T TRA B WA © MR A N W € | WAR W arg B garedt # fRmiat o @ € e iR @i 8 wed B
Do not use recycled paper products.

971 Y SATE WA # 7 AT |

They may contain impurities which may cause sparks and/or fires when used in cooking.
ST AYE I B bl 8 Sl b GHT a1 TG RARAT AT AT T BT aoIg a9 Fbdl § |

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

QT G & R q1€ M BT 2 BT & forg ot 3 7 STef RSP 38 ie & e A7 &firs 817 & TavT 81 9T & |
Improper use could result in damage to your oven.

AT TID | AT BT SR B | 3 BT JHAM Ugd Fohall & |

Be certain to place the oven so the front of the door is 8 cm or more behind the edge of the surface on which it is placed, to
avoid accidental tipping of the appliance.

Gff¥e X & 3119 ST1a BT SR 39 TRE I b ST A BT ER A8 B (BRI U TS AR A7 31fEp G0 <2 |

Improper use could result in bodily injury and oven damage.
TAT T W T B A ANIRG GeledT SR g 31 ge—he BT W Gl & qoba o |
Before cooking, pierce the skin of potatoes, apples or any such fruit or vegetables.
3T, I | IT §9 ORE S I Bl IR Bl AT Afeordl § v8 IR o |

They could burst.
9 <R fawple &R | ¢ |
Do not cook eggs in their shell. Eggs in their shell and whole hardboiled eggs should not be heated in microwave ovens
since they may explode, even after microwave heating has ended.
IS BT foasd & 1 590 MR 7 BT | frds Afed ST 3R el gar URT 3fT Ageida H W L faar s =nfey, a9 «f et
STafeh ATghIAT BT BT AT &1 TS &1 |
Pressure will build up inside the egg which will burst.

IS & TR Ta1 I iR fhR ged—aed a1 He S|
Do not attempt deep fat frying in your oven.
e & 3R 31 Oa § Wi uaref dem o HIRT H T N |
This could result in a sudden boil over of the hot liquid.
AT @R 3R T gl TRl UeTef 99 IR AR Bl 9l © |
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.
TR ol HE< &1 ol Rerd i & AT UfaR AlTg d& PR < AR A & XA FV <X da &1 & < dlfh euc 3R &1 Al 81 e |
It can cause serious damage such as a fire or electric shock.
YT AT & AT T & 31cad O TR JHAE Tgar 9o 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 during micro mode, grill mode, convection mode, combination mode & auto cook operations
(whenever applicable). Before clearing utensils make sure they are not hot.
UGN & ATl & T YR B 08 HT AT 980 A 8 qhal 2 | Agd Are, et Are, FraR Are s 1
MR 3ffST FF & Hared (Sl N AFL E) & IR T & gR, a9 wag, e |dg, ofed Sfad #1 T gY| acA B
e & e @ uee ghfed @x o f6 3 W T 2

As they will become hot, there is the danger of a burn unless wearing oven gloves.
i § W B T, TG T AT MG WM e BT 8, Td T ST BT GRT B el B |

The oven should be cleaned regularly and any food deposits should be removed.
3l 1 FAfid S | W% BRAT AMRY 3R IS 3R B ff TRe B Mo @ SfF T gL, $HHT A I@T Ay |
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 HTE BT & 7 & A SHD! AT TR 81 Fhel] 8 | T $9 IR I S Tl i ) @R1d 81 9l § 37K T8 SRS
T aFHa e |
If there are heating elements, the appliance becomes hot during use. Care should be taken to avoid touching the heating
elementsinsidethe oven.
SR M H AT gaTel B A1 TRA B AT YR Y T B I & | S P IR T T TG B BT UGTH Bl B g AR |
There is danger of a burn.

BT GRT B qHT 2 |
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Follow exact directions given by each manufacturer for their popcorn product. Do not leave the oven unattended while
the corn is being popped. If corn fails to pop after the suggested times, discontinue cooking. Never use a brown paper
bag for popping corn Never attempt to pop leftover kernels.
dfae & & fy U wde MRl ST ueE SR ARy | Sfd $9S fER UlUdid &9y Sff %8 8 A sHal
m@qﬂﬁlmﬂﬂwiﬁWﬁmﬁqﬁﬂ?ﬁﬁ%ﬂ?ﬂﬁwﬁ?ﬂﬂﬁmlmﬁm
BT GAM & oy TN +ff {1 BT FT AT SHHIA H A A | 3T H 99 g DA B gHSl DI GART IWH TH T TN |
Overcooking could result in the corn catching a fire.
I THT DI H T A qHA 2|
Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven door glass.
U AT W WRIF o bl & 9 Bid W e Wl B
They can scratch the surface, which may result in the glass shattering.

|IE W TRIE o7 Gl 8, d Bia W T bl 2 |
This oven should not be used for commercial catering purposes.
I 3T ARG DR & AR § T e S =g |
Improper use could result in damage to your oven.
SUP TTold S I 3898 WRIEY 3 ol 8 |
The appliance can be used by children aged from 8 years and above and persons with reduced physical, sensory or mental
capabilities or lack of experience and knowledge if they have been given supervision or instruction concerning use of the
appliancein a safe way and understand the hazards involved. Cleaning and user maintenance shall not be made by children
unlessthey are aged from 8 years and above and supervised.
IE IUGRYT 8 Y 3R I HWR P qodl =M I T AT ST 4 RIS, FIGT AT AMRID & o &1, AT (STt SFHa AT S HH
1, TRIATA B} T € AT T T AT T SURYT & RIS This & STANT & w3 fodieror a7 fcder faam oy oiR 81 arer
WeRI DI FHIATAT SR | SYHRV D1 AHS 3R IG—ET deel| & G T8 DI S Al o1 e [ 9 8 adf AT IR 31fdr & 1 &
ST 37R STt 7 Y I |
Children should be supervised to ensure that they do not play with the appliance.

& U TeE S IS T B g9 AN B S S SHD WIS WA I BEBTE I A A IR |

Caution, hot surface.

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

Yd BT START a1 SIar B, O 39T Adad @ 6 SUaT & IRH 98 T4 8 & foy SaRar ® |

Safety Precautions / & Araenierai

+

<+

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

AT ST BT BfAvTE & IR [eqel T T ST ALY | AT 3 BT ST I PR SIS H ST ST ARy |

Oven Lamp power rating is 25W/35W.

G ofFg @1 urER ST 25W/35W 7 |

The appliance is not intended to be operate by means of an external timer or separate remote-control system.
SUGR BT fHAT 1 I SR T 37T RAlE Hrgid Rived I 3MRE R & fory T a9 r 11 2|

Use exclusive 230V socket with earth.

AT & W 230 dlee Wibe BT STAN N |

Do not bend power cord forcefully or break.

HfaR BIS BT Tehd B A1 T FHQ AT T8 oAb B |

Do not pull out power cord.

R HIS PI AT e |

Do not modify power Cord as supplied by the manufacture 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.

T F AT T gRT MYt @ wY H ufaR IS B GRT T H | YR IS P ST dael UaR Hibe I W
faar e & iR gueT SUAnT Rl ff ey A1 a1 Aediuel Widhe & w1l e fhar SN § | $9d Sfefrd, S5
SUFRYIT & A1 YR Widhe MSTale BT Al 7 3 |

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

et gRIf & UfaR $IS &1 7 a1 oY 7 8 geN |

Do not spray water inside and outside of microwave oven.

HSHIAT Mg & HioR &R IR I+ & BT T AR |




Plug out power cord during cleaning or maintenance of set.

AT SR AHTE & GHY UfeR B bTer T = e |

Do not heat up the food more than necessary.

WM P Rd | SITET TRA 7 IR |

Do not use microwave oven other than cooking or sterilization such as cloth drying etc.
QAT FH A7 A R & a1 3 BT SIS 3R SR 7 TN O HUS G, i |
Do not insert pin or steel wire etc. into inside/out side of case.

59 IR/ dTeR Fel N BIs O A1 AR BT IR SN 7 g4y |

Please be careful during taking the food since high temp. water or soup may overflow to cause burn.
@ BT qTeR FdTe I $UAT G a4 R®ifh TRA T SirE U e TR garef Sad IR AT BAD BRI
ST A E |

Do not plug in power cord when socket hole is loose or plug is damaged.

ST9 @I @R & AT UleR Aide Sl 8 df 39 Slb hRA A Ugel $9H UlaR Bre + Y |
Do not use oven while some foreign material is attached on the door.

g fl 3fae & Rar) W BIg AT ST a7 Xl &, a Bl Al T R |

Do not place the water container on the set.

39 W U BT WA Bl T R |

Do not place anything on the set & do not cover the set with cloth while using.

AISHIAT M & HWR FO W 7 W 3R ITANT IR T 39 PIS F B 7T PN |

Do not install the set in the damp space or water sputtering area.

et A1 g B FETT A &5 7 e B i T 7 |

Do not let children hang onto oven door.

el BT AT & SRAll W ACHT F WD |

Do not heat the unpeeled fruit or bottle with lid.

TIHT drell e SR T e Bt F g o’ W aR T T R

Do not hold food or accessories as soon as cooking is over.

TH B S AT @ 99 S $ gRA 918 3fad | @ A1 990 arex | faret |

Plug out oven if it is not used for long duration.

IR 3T B S R TH TS H 7 A B A5 WMol T H gHD TR P Rag ¥ e aR = |
Install microwave oven in the well ventilated, flat, level surface.

AP MG BT o] TACR, FUIE, MR T Faag # nfid o |

Microwave Oven is heavier from right side. Handle with care.

AP AT TS AR F TGN A 8 | &I | ¥Ted |

Keep all packaging material (such as plastic bags and Styrofoam) away from children. The packaging material can
cause suffocation.

YT A SRI— Red T 3R WCRRIHH) deai F R ¥ | JBRiT amll ged & &R 99 aadl 2|

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./

B IR, FereT AT & B Al 91 TR A F971 & oIg STANTT #3871 & SIFAR F=I BT arer $=1 =1feq |
Fmfar &1 ST Sact SIS B ARFA IT FRReITTT BT W ae A Bril 2 &R suH Sfeafead wdf & srgar afe
IS BT GRUINT &1 far 11, ga et o a1 |Henford fovar 1, oifds sad qrafa a1 &y an aie a1 Siad &
BT St 781 el 6= off Tge, arepRees a1 aReml 81 & Sraifera aRe et/ =raras A {5 o arftfsas

1 3RI JHRATH & Ieete & BRI |



UNPACKING & INSTALLING
Qi1 3R 2fad HAn

By following the basic steps on these three 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.

frferRad O gt W AT 7T et i @1 TRUT R AR0T ST FR@ STeal Bl ATADT T e ST a5 ATaehT 3 S | =ret
RET 2 | G AR &7 & £ 3faw ol el 3t | sHen U Wierd §9a 9 a7d &l &1 7 5 3a g9a 4T 9 gt & ) ave
¥ froret <F € | e A gifad o of {6 smamr sitae ffered &\ arforrea g gam

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

AU ST BT WIABY b FHTE I TR G o |

Oven Front Plate
3 we @e

Cooking accessories

FfHT TR

Door Latch
SR @9

Glass Tray
N e

Rotating Ring
Jefeén R

Door Seal
IR Ha

Safety Door Lock System
Y7 R Arw Rwed
Disclaimer : This is only graphical representation of actual product /
A€ A SAE Bl il

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

on the top and 10 cm at the rear for proper
ventilation. The front of the oven should be at least 8 cm from the
edge of the surface to prevent tipping. An exhaust outlet is
located on top or side of the oven. Blocking the outlet can
damage the oven.

STaT DT ST AU R TR 85 THI. Bl SaTg TR T A TR

THIS OVEN SHOULD NOT BE USED FOR
%E ﬁmyﬁﬂ?ﬁﬁ%ﬁﬁ?ﬁ :@ﬁwﬁ COMMERCIAL CATERING PURPOSES.
3 BN & G BT 1R TRb T STy & el b | S G AT IR T Sl s $ie @ for @ w

TR U TSIRE §R BTl & SHDT IR b 3 3T+ WRTd & Ahell & |

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

U ST DT T TS AT B A1 T BN IR § q1d DT AT BN 3 39 Aidve # iR B g SUHROT &7 TR 7 SeT T & |
I SMISHT 3T ST F BT 7 R IeT 8 A S0 Wabe A FPTet HR aRT g |

Open your oven door by pressing the Push button.

Place the ROTATING RING inside the oven and place the GLASS TRAY on it.
U AT B SR BT geT 9T d1aR @iet | AT R BT offas & 31ax W ok 7™ ¢ &l 590 HUR I |

Fill a microwave safe container with 300 mL |

of water. Place on the GLASS TRAY and

close the oven door.

ATEHIIT A HeR H 300 el Ui R of | S 7o ¢ & SR @R
ST BT GRATST 75 PR S |




UNPACKING & INSTALLING
QI 3R afad HA1

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 and your oven will start automatically. 30
START/ +30 seconds 3c &7 T R 7@ < 3iR 30 Yo & forg FerfRa o 1@ sma
e TARAT 1 e 410 Gl 3R ST 3fTa 70 AT BT HRAT YH PR <7 |

The DISPLAY will count down from 30 seconds. When it
reaches 0 it will BEEP Open the oven door and test the
temperature of the water. If your oven is operating the water

should be warm. Be careful when removing the container it
may be hot.

et # 30 APs A Y% 81 STRAT | 576 I8 0 TR UESRTT AT U d1d ST | 31a &1 axaret
Wrel 3R TN BT qTIH i o | 3R 3T 3Na= Sidb A bIH &R YT & o I+l T8 8117 9=
T TTEX [FebTolcl THY AT V& I TTH 81 Fehell |

YOUR OVEN IS NOW INSTALLED
JTUBT A 319 AT & AT 2 |

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

Ife 3fgd SATET TR B SIAl B, A1 A iR 9T T GRem 99w oy 9 8 9w, 39 9% A b
fog g8 W < &R iR & N |
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qrgcs i
° Your oven has a safety feature that prevents accidental running of the oven. Once the child lock is set,
o you will be unable to use any functions and no cooking can take place.

@ JATYS AT H [ReTT B U E TP S1aeads IWANT | TG BT o] € | T IR A8 Afeh iR ey
,R' oM I Pl T B TR & AR BT GBT b e 1 T Bl |

However your child can still open the oven door.

SEfdh BT Far Mas BT qxarl i Hf @iet dahdT 2 |

Press STOP/Cancel.
STOP/Cancel <ari (ep stor

ENERGY  Cancel
SAVING

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

w9 dd ‘L e w) T IR AR @fy 7 3, 99 9 STOP/Cancel caax & | @ STOP
o ENErRGY  Cancel
The CHILD LOCK is now set. aTses <ifd feiRa &1 T 2| SAVING

“L" remains on the display to let you know that CHILD LOCK is set.

(If you press any button).

"1 RS TSI <, $E I W SR o Arges dfe fuiia ¥ L
(afe ama @1 W ge Tard 8)

To cancel CHILD LOCK press and hold STOP/Cancel until “L” disappears.

You will hear BEEP when it's released. @ STOP
Ages wid g & fory STOP/Cancel <R v SIS, w1 a “L” T=d = & W | e Cancel
9 q€ BC SR A1 MY 19 @ @y g SAVING

MICRO POWER COOKING
ATSHI AR H I
In the following example | will show you how to cook some food on 80% power for 5 minutes and 30 seconds.
frfeRad SaTevell # # sTaem! qaTe T 6 HB ABR 80% & W 5 e 30 Hbs § 4 TaH |
fo

o Your oven has five Microwave Power setting. As shown in Next Page.

‘l ST i F Ui TSI TR ad § | ST S1Te ol UR fwara TR g |

After cooking is over, End Reminder Beep Sounds.
19 T B b1 G B SR a1 31w I1e el arelt ‘i @) eafy A < |

Make sure that you have correctly installed your oven as described

earlier in this book. e
Ig GRRad o f o ST Siae el UbR § w@nfid a) form 8 u STOP
SN 59 fobaa  qwfar W 2 S Cancel

Press STOP/Cancel.
STOP/Cancel cari

Press Power Twice to select 80% power.

80% W H1 g7 3 1Y Power # €1 IR 4T | Power Health  Utility
560 appears on the display. Plus Corner
560 fwl W ez |

"



MICRO POWER COOKING
el YTaR H YhEI

Press 1 minute. five times.

1'minute. g IR SaTSY |

Press 10 seconds. three times.
10 seconds. T IR &Sy |

10 minutes 1minute 10 seconds

Press START/+30 seconds. OSTART
START/ +30 seconds @R

+30 seconds

MICRO POWER LEVEL
TSl UaR WX

fo
o

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

AP AHTH FAATIT SR WHT G TR AT < & g 37T Agepida 3ia 5 Uar WR A gafoord
2| T < TS AT S0 AISHIAg ST B IUIN & o Wi & IITER0T 3R 7% SRR @l Ua™ &
UTeR WIR BT S 2 |

POWER LEVEL OUTPUT USE
HIGH 100% * Boil Water / urfl S&ret=T
S NSIBED) (700wW) * Brown minced meat / SS9 d1% T T

* Cook pouliry pieces, fish, vegetables / I, Awel 3R WRSTRIT & TS BT

YepTT
* Cook tender cuts of meat / &eT 1T HHA HIA

MEDIUM HIGH 80% * All reheating / QUER—IT GaRT 137 =T
HqeTH Sod (560W) * Cook mushrooms and shellfish / #2=e7 3TR Aeftber gabrT
* Cook foods containing cheese and egg / TR 3R IS—Feh ST &I
=T
MEDIUM 60% * Bake cakes and scones / &% §T @ IR DR
HerHq (420wW) * Prepare egg / 3iST &I TRIR =T
* Cook custard / TS ST
* Prepare rice, soup / =€el 3R I ST
EAEEFDRI‘JI\SAT:_ ow %, * All thawing / @ enfr
R y (280W) * Melt butter and chocolate / HaRa= IR didbere
e et * Cook less tender cuts of meat / e HH BRI HRA BT BT
LOW 20% * Soften butter & cheese / WaET 3R ST BT ARH HRAT
ey (140wW) * Soften ice cream / TS BT =T BT

* Raise yeast dough / 3¢ ¥ IR ST

12



+30 seconds

+30 JAd~sd

=209 In the following example | will show you how to set 2 minutes of cooking on high power.
o FreferRaa SereRor # # ot e, 6 S50 emar Wk IR ga & forg 2 fime $3 fMeiRa d=a &1
“ The START/+30 seconds feature allows you to set 30 seconds interval of HIGH power cooking

with a touch of the this button.

START/ +30 seconds 3TIa! I 3R AT & b 3T I 92 AR 30 WS & IRTel | Sod el H
HIST bl D B |

Press STOP/Cancel. (ey stop

STOP/Cancel <ari ENEReY  Cancel
SAVING

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

T EAT B oy RIS g BT AR IR TATY 3R 2 e BT TR B | STHT o BT BRAT PSTART
I PR T, Ugcl €1 79 31T el IR <1 X2 BN | —

+30 seconds

While using +30 seconds feature, you can extend the cooking by
repeatedly pressing the START/+30 seconds button. PSTART
+30 seconds ®TR SR $ & IR T IR—IR START/+30 seconds e
SR G YT BT G del b ¢ |

+30 seconds

ENERGY SAVING
Soll Pl T

The Energy Saving feature allows you to save energy through display off during stand-by status, or
after 5 minutes with door open or closing, display will off automatically.

Energy Saving B J 31T WTS—dTS & AARLAT # el 3t Hxas Yot Bl gad IR Fhd & a1 5 e a1
SRATST Gl AT a8 B IR 5wt w3 & 3ffts 81 smar 2 |

Press STOP/Cancel (Energy Saving).

"0" appears on the display. &?{g CSTOPI
STOP/Cancel (Energy Saving) 3aU | Saving  ~omee
feue W "0" fewrg <o B

Press STOP/Cancel (Energy Saving) or
after 5 minutes with door open or closing, display off. @ﬂ STOP
STOP/Cancel (Energy Saving) 2a1g a1 5 fiFe a1e &xareT @rem gnercy Cancel
AT T B WA A6 8 ST 8 |

During Energy Saving status, if you press any key, display on.
Energy Saving @ RIfy & IR af s fd it ges1 o
Tan & @1 A offF B o B
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Various Cook Functions

fafi= g srvIfer

Please follow the given steps to operate cook functions (Indian Rasoi, 24 Hours, Health Plus, Utility Corner) in
your Microwave.

HUAT 9 ATSHIGT B fAf=1 Friyonfer (Indian Rasoi, 24 Hours, Health Plus, Utility Corner) &1 e @ forg i
o T AR BT ATIRT AR |

COOK | Indian Rasoi 24 Hours Health Plus Utility Corner
MODE

STEP-1 | Press STOP/Cancel Press STOP/Cancel | Press STOP/Cancel | Press STOP/Cancel

STEP-2 | Keep pressing Indian Keep pressing 24 Hours | Keep pressing Keep pressing Utility
Rasoi button fo select any | button to select any menu| Health Plus button | Corner button to select
menu (IC-1to IC-6), (bF-1 to bF6), (Sn-1 to select any menu | any menu (UC-1 to

(SC-1 fo SC-6) toSn-6), (CF-110 | (HP-1to HP-5) | UC-5), (FE-1 to FE-3)
CF-7)
STEP-3*| Press “+" button Press “+" button Press “+" button Press “+" button
to select weight. to select weight. to select weight. to select weight.

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

BP Indian Rasoi 24 Hours Health Plus Utility Corner

s

g1 | STOP/Cancel a1 STOP/Cancel a1V | STOP/Cancel G491 | STOP/Cancel TaTU
wg2 |(IC-1t01C-6), (bF-1 to bF6), (Sn-1 | (HP-1 to HP-5) # 1 | (UC-1 to UC-5), (FE-1

(SC-1 to SC-6) to Sn-6), (CF-1to | 1l #=y g  [to FE-3) # ¥

A9 PENAY [ CF-7) T F LN | BT Health Plus | 379 979 & forg
T @ Y Indian | 7= g7 & forg g2 & gard <& | | Utility Corner 9251 &1
Rasoi ¢ ®I T91d | 24 Hours 92 &1 Tqrd I8 |

E | T T2 |

Ru-3* | T g & forg g g & fog |aod g & felw |aed g & ferg
4y ged B TN | Y47 9eq B AN | “+” g€ DI TV | “+” 929 P g91Y

¥Y-4 | START/+30 seconds TaTU | START/+30 seconds T&TU | START/+30 seconds a0 | START/+30 seconds a0

*Note : If the recipe is single weight like IC-2 (Aloo Sabzi)-0.3 kg, do not press "+" button, directly press start.
*qre : oTR o 1C-2 “atre @ oo’ # 0.3 kg SR vee aor & @1 "+ 9 B A1 qa, WY W g |

Note :

* In case of Auto Cook/ Manual cook result may vary according to ingredients ambient temperature,
customer know-how and maijor electric supply condition.
ST Fob,/HFod FH S IRV AU, AEH B gl 3R ygd faoren a1 Mgy &
AR =1 81 dadl B |

*  Please prefer Auto Cook menu as recommended to gef better results.

JER IROM UTa F=A & forg RImIRe & o/gaR sifel @@ A=y, @1 werfiedr < |
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Indian Cuisine

Indian Rasoi

Menu | IC-1 Idli | Weight Limit 4pc, 8pc ( 40-50g) each
Utensil: Microwave safe (MWS) bowl & Microwave safe (MWS) idli stand
Instructions Method:
Rice 1009 1. Wash and soak rice, urad dal and 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 MWS idli stand with oil. Put idli batter in it. Add %% cup water in
Salt As per taste the MWS bowl. Keep the idli stand in bowl and cover. Select menu and
press startto cook. Allow to stand for 3 minutes.
Note: After preparing the batter, you can use it for making 4,8 idli.
4, 8indicates the number of idli that can be prepared.
Menu [IC-2 Aloo Sabzi| Weight Limit 0.3 kg

Utensil: Microwave safe (MWS) bow!

Instructions Method:
For 03kg 1. InaMWS glass bowl add oil, cumin, salt and green chillies.
Peeled Potatoes 3009 2. Putin microwave, selectmenu and press start.
Cumin 1tsp 3. After 2 minutes, add Potatoes and water in the above bowl. Cover it up
Green chilli 2 tsp and press Start.
Qil 1 tbsp
Water 1/4 cup
Salt As per taste
Menu |[IC-3 Veg Biryani| Weight Limit 0.1~0.3 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

Rai, Roasted cumin, Kasuri methi,
Cumin powder, Coriander leaves,
Asafoetida, Coriander powder,
Turmeric, Green Chilli, Curry leaves

As per taste

Salt

As per taste

>

For — 01kg 02kg 0.3kg 1. In MWS bowl put oil add cloves, cinnamon, elaichi, bay leaf and pepper
Basmati Rice (soaked for 1 hour) 1009 2009 3009 corns, add mix vegetables, select menu and weight and press Start.
Water 200 mL 400 mL 600 mL 2. When beeps, add rice, water, salt and all spices. Mix well, cover it and
Qil 1 tbsp 2 tbsp 3 tbsp press start. Stand in 5 minutes after cook ends. Serve hot with raita &
Cloves, Elaichi, Cinnamon, As per taste salad.
Pepper corns, Bay leaf, Salt,
Garam masala & Red chilli
powder
Mix Vegetables - (Gobhi, Mutter, 2 cup 1 cup 1% cups
Gajar, French Beans etc.)
Menu [iC-4 Dal Tadka | Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 0.2kg 1. Take dalin MWS bowl, add water, turmeric and asafoetida.
Dal (soaked for 2 hours) 2009 2. Selectmenuand press startto cook.
Water 400 mL 3. When beeps, take another bowl add oil, roasted cumin, green chilli,
Qil 2% tbsp curry leaves, add dal, salt, coriander powder, cumin powder, coriander

leaves, kasuri methi (optional), water (if required). Press start.
When beeps, mix well and again press start.

Menu [IC5

Mix Veg| Weight Limit

0.1~0.3 kg

Utensil: Microwave safe (MWS) bowl!

Instructions

Method:

For

0.1kg

0.2kg

0.3 kg

Mix Veg. (Carrot, Cauliflower,
peas, beans, potato)

100 g (Total)

200 g (Total)

300 g (Total)

Qil Va tbsp 2 tbsp 1 tbsp
Onion (chopped) 2 cup 1 cup 1% cup
Tomato (chopped) Ya cup 1 cup 1% cup

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

As per taste

1. In a MWS bowl add oil, onion, tomato and all spices. Mix well, select

N

menu and weight and press start.

When beeps, remove and mix well. Add vegetable & some water. Cover
and press start.

When beeps, mix well. Cover and press start. Garnish with coriander
leaves.
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Indian Rasoi

Indian Cuisine

Menu | IC-6

Sambhar| Weight Limit

0.2kg

Utensil: Microwave safe (MWS) bowl!

Instructions

Method:

For 0.2 kg
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

N

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 bowl 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.

Indian Rasoi

Sweet Corner

Menu | SC-1

Instant Brownie| Weight Limit

0.1 kg

Utensil: Microwave safe (MWS) bowl!

Instructions

Method:

For - - - 0.1k 1. InMWS bowl add Condensed Milk (Milkmaid) and butter and beat well.
Condensed Milk (Milkmaid) 709 add dry fruits, crushed biscuits, coco powder, essence and mix. Select
Butter 3 tbsp
Almonds, wallnuts 20g
Crushed biscuits 1/2 cup
Vanilla essence 1tsp
Coco powder 3 tbsp
Menu [sc-2 Kheer| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:
Fgr 0.1kg 0.2kg 0.3kg 1. In MWS glass bowl add milk, Condensed Milk (Milkmaid) and mix well.
Milk 100 mL 200 mL 300 mL Selectmenuand weightand press start.
Condensed Milk (Milkmaid) 150 mL 200 mL 300 mL 2. When beeps, add badam, pista pieces, kesar, elaichi powder and
Seviyan (roasted) 20g 409 60g seviyan. Mixwell and press start. - _
Badam, Pista pieces 2 tbsp 3 tbsp 4 tbsp 3. When beeps, mix it well. Add more milk (if required) &press start. Stand
K Elaichi powder 2 tbsp 3tbsp T tbsp for 5 minutes. Serve hotor chilled.
esar, p Note: The bowl should be filled at 1/4 level of the total volume.
Menu [sc-3 Suji Halwa| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:
Fo.r. 0.1k 0.2kg 0-3kg 1. In MWS glass bowl take suji, add ghee mix it together, select menu and
Suji 100 g 200 g 300g press start.
Ghee (melted) 2 tbsp 3 tbsp 4 tbsp 2. When beeps, mix well. Allow to cool. Add water (% of mentioned
Water 300 mL 600 mL 900 mL amount) and sugar. Press start.
Sugar 100 g 200 g 300 g 3. When beeps, mix well and add remaining water, cashewnuts, kishmish,
- - kesar and elaichi powder. Press start. Stand for 5 minutes. Serve hot.
Cashewnuts, Kishmish, Kesar, As per taste
Elaichi powder

Menu | SC-4

Besan Ladoo| Weight Limit

0.1~0.3 kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg
Besan 100g 200 g 300g
Ghee (melted) 3 tbsp 5 tbsp 7 tbsp
Powder Sugar 50g 100 g 150 g
Elaichi Powder 1/2 tsp 1tsp 1tsp

HoN

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

When beeps, stiritand press start.

When beeps, stir again and press start.

Allow to cool. Add powdered sugar and elaichi powder. Mix it well and
make aladoo of same size.

Note: For binding the ladoo use ghee.

16



Sweet Corner

Indian Rasoi

Menu [sc-5 Payasam | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For - 01kg 02kg 0.3kg 1. Ina MWS bowl take ghee, soaked rice, milk, water and sugar and cover
Broken Rice (soaked for 2 hour) 100 g 200 g 300 g it.
Milk & Water 300 mL 500 mL 700 mL 2. Selectmenu and weightand press start.
Sugar 759 150 g 200 g 3. When beeps, add more milk, dry fruits, kesar, elaichi powder. Mix well &
Kesar, Elaichi powder, Dry fruits As per taste press start. Stand for 5 minutes. Sprinkle kewada jal on it. Serve hot or
Ghee Ttbsp | 1%tbsp |  2tosp chilled.
Menu [Sc-6 Kalakand| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 0.1kg 0.2kg 0.3kg 1. In MWS bowl take grated paneer, Condensed Milk (Milkmaid), milk
Grated Paneer 1009 2009 3009 powder, cornflour, elaichi powder. Mix well, select menu and weight
Condensed Milk (Milkmaid) 50 mL 100 mL 200 mL press start.
Milk Powder 2 tbsp 3 tbsp 4 tbsp 2. When beeps, mix it again and press start.
Cornflour 1/2 tsp 1tsp 1tsp
Elaichi Powder 1/2 tsp 1tsp 1tsp
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24 Hours

Breakfast

Menu [bF-1

Sprouts| Weight Limit

0.1~0.3 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 01kg 02kg 0.3kg 1. In MWS bowl add sprouts, water and salt. Select menu and weight and
Moong Sprout 100g 200g 3009 press start.
Water 150 mL 200 mL 300 mL 2. When cooking ends, take it out and strain add chopped onion, chopped
Salt, Chaat masala, As per taste tomatoes, coriander leaves, chaat masala and serve.
Coriander leaves
Chopped onion 2 tbsp 3tbsp [ 4tobsp
Chopped tomato 2 tbsp 3 tbsp \ 4 tbsp
Menu | bF-2 Poha | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) glass bowl

Instructions Method:
For 01kg 02kg 0.3kg 1. In MWS glass bowl put oil, rai, cumin, green chilli, curry leaves. Select
Poha 1009 2009 3009 menu and weight and press start.
Qil 1 tbsp 2 tbsp 3 tbsp 2. When beep add chopped onion, turmeric powder and asafoetida.
Onion Chopped 1/2 cup 1 cup 1 cup Press start.
Green Chilli 2 nos. 3nos. 4 nos. 3. When beep add washed poha, salt & sugar, mix well and press start.

Rai, Cumin, Asafoetida,
Turmeric, Curry leaves, Salt,

As per taste

Garnish with coconut and coriander leaves serve hot.

Sugar

Grated coconut and Coriander For garnishing

leaves

Menu [bF-3 Daliya| Weight Limit 0.2 kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

For. 0.2kg 1. InaMWS glass bowl, add dalia and ghee. Mix well.
Daliya 2009 2. Selectmenu and press start.
Sugar or jaggery 150 g 3. When beeps, mix, add water, sugar or jaggery, elaichi, powder/nutmeg
Ghee (melted) 2 tbsp powder, cashewnuts. Mix well & press start. Stand for 5 minutes. Serve
Water 600 mL with hot milk. .
Elaichi der Nut d As per taste Note: If you are using gud for sweetness then add nutmeg powder and
aichi powder, Nulimeg powder, P add elaichi powder if using sugar for sweetness.
Cashewnuts
Milk As required
Menu |[bF-4 Upma| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:
For n 0.1kg 0.2kg 0.3kg 1. In MWS glass bowl put oil, cumin, rai, urad dal, onions, and semolina.
Semolina 100g 2009 3009 Selectmenu and weight and press start.
Oil 2 tbsp 3 tbsp 4 tbsp 2. When beep, stir well add carrots, peas, sweet corns, green chillies,
Water 200 mL 400 mL 600 mL curry leaves and keep inside and press start.
Salt & Sugar, Red chilli powder As per taste 3. When beep, mix well and add water, sugar and salt red chilli powder,
n lemon juice mix well and keep inside press start. Stand for 3 minutes.
Onion 1 no. 2 nos. 2 nos.
Green chilli 2 nos. 3 nos. 3 nos.
Chopped carrots, Peas, Y2 cup 1cup 1% cup
Sweetcorns

Rai, Cumin, Asafoetida,
Curry leaves, Urad dal

As per taste

Menu bF-5

Ven

Pongal| Weight Limit

0.1~0.3 kg

Utensil: Microwave safe (MWS) bow!

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg

Rice (soaked for 1 hour) 50g 100 g 150 g

Moong dal (soaked for 2 hours) 509 100 g 150 g

Water 200 mL 400 mL 600 mL
Ghee Y tbsp 1 tbsp 1% tbsp
Cashewnuts, Pepper, Cumin, Salt As per taste

. InaMWS bowl add soaked rice, moong dal, water, salt and few drops of
ghee. Select menu and weight and press start.
2 When beeps, stir well and add more water (if required). Press start.
3. When beeps, stir well and remove. In another MWS bowl! add ghee,
cashewnuts, cumin and pepper. Press start.
4. Pourover cooked pongal and serve.
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Breakfast

24 Hours

Menu | bF-6 Sabudana Khichdi | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:
For - 01kg 0.2kg 03kg 1. Soak Sabudana over nightin justenough water.
Sabudana (soaked overnight) 1009 2009 3009 2. In a MWS glass bowl add oil, rai, green chillies. Mix. Select menu and
Qil 2 tbsp 1% tbsp 2 tbsp weightand press start.
Rai, Salt, Lemon juice, Chopped As per taste 3. When beeps, mix, add boiled potatoes, soaked sabudana, coriander
green chillies leaves. Mix and press start. Squeeze lemon juice and serve.
Potatoes (boiled & chopped) 1 No. 2 Nos. 3 Nos.
Coriander leaves A few spring
Snacks 24 Hours
Menu_[Sn-1 Pasta Salad | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 03kg 1. Take penne pastain MWS bowl and add hot water.
Penne pasta 1009 2. Selectmenu and press start to cook.
Hot water 200 mL 3. Add all the ingredients and serve chilled.
Butter 1tbsp
Spring onion 1 no.
Garlic pod 1 no. (chopped)
Mushrooms (chopped) 1 cup
Sweet corns (boiled) 2 cup
Tomato sauce 1 tbsp
Chilli sauce 1tsp
Salt, Sugar, Pepper & Oregano As per taste
Menu [Sn-2 Dhokla| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) flat glass dish
Instructions Method:
For 01kg 02kg 03kg 1. Mix besan, curd, sugar, salt, water, green chilli-ginger paste, yellow
Besan 509 759 1009 color, fruit salt together. Mix well. Keep for 5-10 minutes.
Warm water 50 mL 75 mL 100 mL 2. Pour the mixture in MWS flat glass dish. Select menu and weight and
Curd 2 tbsp 3 tbsp 4 tbsp press start.
Green chilli & ginger paste Ttsp 1% tsp 2tsp 3. Add tempering to the dhokla and cover. Stand for 5 minutes. Garnish
Salt, Sugar As per taste with grated coconut & serve.
l . L < Note: + Fortemperingin MWS bowl add oil, rai, curry leaves and
Fruit salt / Mitha Soda 18tsp | /atsp [ Vi tsp microwave 100% for 2 minutes. Add water to the tempering.
Oil,Rai,Curry leaves, Water For tempering * Mix 2 tsp sugar to water & dissolve before adding to the
Grated coconut For garnishing tempering.
Yellow colour / Haldi As required
Menu [Sn-3 Murmura| Weight Limit 0.1 kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:
For 01kg 1. In a MWS glass bowl add oil, cumin, turmeric. Select menu and press
Murmura 1009 start.
Roasted peanuts As required 2. When beeps, add murmura. Mix and press start.
Qil 1 tbsp 3. Addroasted peanuts, salt, chaat masala and serve.
Cumin 1tsp
Salt, Chaat masala As per taste
Turmeric Vs cup
Menu [Sn-4 Peanuts| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) flat glass dish
Instructions Method:
For 01kg ‘ 0.2kg ‘ 03kg 1. InaMWS flatglass dish add drops of oil, peanuts. Mix well.
Peanuts 100g ‘ 2009 ‘ 3009 2. Selectmenu and weightand press start.
Qil Few drops 3. Whenbeeps, stiritand press start.

4. Serve plain or with chaat masala.
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24 Hours

Snacks

Menu [Sn-5

Khandvi| Weight Limit

0.3 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.3 kg
Besan 100 g
Water 1 cup
Curd 1 cup
Salt As per taste

Green chilli & ginger paste

As per taste

Chopped coriander leaves A few sprig
Rai seeds (spluttered) Y tsp
Grated coconut As required

aHwN

o

. Ina MWS bowl mix besan, water, curd, salt and green chilli and ginger

. Roll the strips, garnish with spluttered rai, coriander leaves and grated

paste together. Mix well. Cover.

Select menu and press start.

When beeps, stir well and press start.

When beeps, stir again and press start.

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

coconutand serve.

Menu |Sn-6

Spicy Baby Corn| Weight Limit

0.1~0.3 kg

Utensil: Microwave safe (MWS) bowl

Method:

Instructions

For 01kg | 02kg [ 03kg
Baby corn (cut lengthwise) 100 g 200 g \ 300 g
Lemon juice As per taste

Sugar, Salt As per taste

Oil 1tsp [ %tsp ] 2tsp
For paste

Chopped coriander leaves 1 cup 1%, cup 2 cups
Chopped ginger Y2 tsp 1tsp 1% tsp
Garlic cloves 1no. 2 nos. 3 nos.
Chopped green chillies 1 no. 2 nos. 3 nos.
Chopped onion Y2 cup 1 cup 1 cup
Cumin seeds As required

w N

. Grind chopped coriander leaves, ginger, garlic cloves, green chillies,

onion and cumin seeds together to prepare the paste.

In a MWS bowl add oil, baby corns, sugar, salt and paste. Mix well.
Cover. Select menu and weight and press start.

Allow to stand for 3 minutes.

24 Hours

Child's Favourite

Menu [CF-1

Corn Chaat| Weight Limit

0.1~0.3 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

Cucumber, Apple)

For 0.1 kg 0.2 kg 0.3 kg
Sweet corn 100 g 200 g 300 g
Mix fruits (Pomegranate, ¥ cup 1 cup 2 cup

Salt, Red chilli powder, Chaat
masala, Lemon juice

As per taste

. In a MWS bowl add some water and sweet corns. Select menu and
weight and press start.

Transfer the corns in a bowl add mix fruits, salt, red chilli powder, chaat
masala, lemon juice. Mix well & serve.

Menu CF-2

Vermicelli Khichdi| Weight Limit

0.1~0.3 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For —— 0.1k 02k 0.3kg 1. InaMWS bowl add oil, rai, chana dal, curry leaves, chopped onion. Mix
Roasted vermicelli 1009 2009 300g and select menu and weight and press start.
il 1 tbsp 1% tbsp 2 tbsp 2. When beeps, mix and add tomato. Press start.
Rai, Urad dal, Curry leaves As per taste 3. When beeps, mix and add vermicelli, water, salt, red chili powder,
Chopped onion % cup ‘ 1 cup ‘ 1cup 4 tsurmerizc, Igar;ar: Tn?fafé Pre:s start. Stand for 3 minutes.
Chopped tomato 1 No. | 2Nos. ] 3 Nos. - Squeezelemon, mixand serve.
Salt, Red chilli powder, As per taste
Turmeric, Garam masala
Water 400mL [ 800mL | 1200 mL
Lemon juice As per taste
Menu |CF-3 Omelette| Weight Limit 0.2~0.4 kg
Utensil: Microwave safe (MWS) flat glass dish
Instructions Method:
For 0-2kg 0.3kg 0.4kg 1. Beatthe egg well and add salt, pepper, tomato and onion.
Egg 2 Nos. 3 Nos. 4 Nos. 2. Transfer to a greased MWS flat glass dish. Cover. Select menu and
Oil " tbsp 1tbsp 1tbsp weightand press start.
Chopped onion, Tomato, Y2 cup 1 cup 1 cup 3. When beeps, add coriander leaves. Cover. Press start. Allow to stand
Coriander leaves for 3 minutes. Serve hot.
Salt, Pepper As per taste
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Child's Favourite

24 Hours

Menu [CF-4

Noodles| Weight Limit

0.1~0.3 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg
Noodles 100 g 200 g 300 g
Water 400 mL 800 mL 1200 mL
Qil 1tsp 2 tsp 3tsp
Vinegar Y2 tsp 1tsp 1tsp
Soya sauce Y2 tsp 1 tsp 1tsp
Chilli sauce Y2 tsp 1tsp 1tsp
Mix Vegetables - Cabbage, % cup Y2 cup 1 cup
Capsicum, Carrot,

French beans etc.

Salt, Sugar, Pepper,

As per taste

2.

w

. In MWS bowl take noodles, water, oil. Select menu and weight and

press start.

When beeps, strain noodles and pour cold water over it. In Microwave
Safe Bowl put some oil and finely chopped vegetables, add vinegar,
soyasauce, chillisauce, and pepper press start.

When beep, add noodles and mix well press start serve hot.

Menu |CF-5

Cake| Weight Limit

0.1 kg

Utensil: Microwave safe (MWS) glass bowl

Instructions Method:
FOIi -~ 0.1kg 1. Sieve maida, baking powder.
Maida / refined wheat flour 1009 2. In a bowl add powdered sugar and butter and beat well. Beat egg well.
Powdered sugar 759 Add essence. Add maida, mix, beat well.
Butter 759 3. For spoon dropping consistency add milk or water. Pour in MWS glass
Egg 2 nos. bowl. Select menu & press start.
Baki 4. Stand for 5-10 minutes.
aking powder 1tsp
Vanilla essence 1tsp
Menu CF-6 Chocolate Balls | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:
For S— 0.3kg 1. In a MWS glass bowl add Condensed Milk (Milkmaid), marie biscuit
Condensed Milk (Milkmaid) 1cup powder, milk powder, Malted Chocolate powder(Bournvita). Select
Marie biscuit powder 1cup menu & press start.
Milk powder Y5 cup 2. Allow to cool. Make balls out of the mixture. Roll out the balls in the
ited coconut.
Malted Chocolate powder(Bournvita)| 2 cup grated y
Grated coconut Vo cup 3. Keep in refrigerator for half an hour.

Menu CF-7

Bread Pudding| Weight Limit

0.1~0.3 kg

Utensil: Microwave safe (MWS) flat glass dish

Instructions

Method:

For n 0-1kg 0.2k 0.3 kg 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) 2 cup 1 cup 1% cup 2. Pour this mixture into MWS flat glass dish. Select menu and weight.
Egg 1 Nos. 2 Nos. 2 Nos. Press start.

Vanilla Essence Y2 tsp Y4 tsp 1tsp

Sugar 3 thsp 4 tbsp 5 tbsp

Dry fruits As per your taste
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Health Plus

Health Plus

Menu [HP-1 Lemon Chicken| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For n 0.1k 0.2kg 0.3kg 1. Mix boneless chicken, soysauce, salt and pepper, garlic paste and
Boneless chicken 1009 2009 300g lemon juice in a bowl. Refrigerate for % hour.
Soya sauce 2 tbsp 1 tbsp 1% tbsp 2. In a MWS bowl add oil, marinated chicken pieces, sugar, corn flour
Cornflour 2 tbsp 1 tbsp 1% tbsp mixed with water. Cover. Select menu and weight and press start.
Water 7 cup 4 cup  cup 3. W_hen beeps, mix well. Cover and press start. Allow to stand for 3
Salt, Pepper, Sugar As per taste minutes.
Garlic paste 1 tbsp 1% tbsp 2 tbsp
Lemon juice 2 tsp 3tsp 4 tsp
Qil V2 tbsp 1 tbsp 1% tbsp
Menu | HP-2 Kala chana| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For - 0.1kg 02kg 03kg 1. Soak chanaovernight, ina MWS bowl take soaked chana with water,cover
Soaked kala chana (overnight) 100g 200g 300g it.
Water 200 mL 400 mL 600 mL 2. Selectmenu and weight and press start to cook.
il 1 tbsp 2 tbsp 3 tbsp 3. Wr_\en beeps, strain the water from it. In a MWS bowl, add oil, chopped
Chopped onion 172 cup Tcup 1% cup g(r)\g)kn.. chaat masala, red chilli powder, coriander leaves and press start to
Salt, Chaat masala, Red chilli As per taste 4. When beeps, add boiled chana, mix well and press start.
powder, Coriander leaves

Menu [HP-3

Machi Kali Mirch | Weight Limit

0.1~0.3 kg

Utensil: Microwave safe (MWS) bow!

Instructions

Method:

For ‘ 0.1kg ‘ 0.2kg ‘ 0.3kg 1. Take pomfret slices as per weight either of (0.1 kg/ 0.2 kg/ 0.3kg) and
Pomfret fish _ 1009 ‘ ] 2009 ‘ 3009 marinate with salt, lemon juice, and pepper for one hour.
Salt, Lemon juice, Pepper To marinate as per taste 2. In MWS bowl put oil, chopped onion, chopped tomatoes, chopped
Qil, Chopped onion, Chopped As required garlic. Select menu and weight and press start.
tomatoes, Chopped garlic 3. When beeps, open door and add marinated fish and some water. Cover
and press start.
4. Give standing time for 5 minutes.
Menu |HP-4 Ghiya Raita| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For - 0.1k 0.2kg 0.3kg 1. Ina MWS bowl add grated ghiya, sprinkle water and salt. Select menu
Grated ghiya 1009 2009 3009 and weight and press start to cook.
Water 50 mL 75 mL 100 mL 2. Strain ghiya and take it in MWS bowl and add curd, water, mustard
Salt To taste powder, salt, sugar, green chilli. Serve chilled.
Curd 3 tbsp [ 4 tbsp [ 5 tbsp
Salt, Sugar, Mustard powder & As per taste
Green chilli
Menu [HP-5 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 509 100 g 150 g

Potato 50g 100 g 150 g

Qil 1 tbsp 1% tbsp 2 tbsp
Cumin As per taste

Chopped onion 12cup ] 1 cup [ 1%cup
Tomato puree 2 tosp | 3tsp | 4 tbsp
Salt, Garam masala, Red chilli As per taste

powder, Turmeric, Coriander

powder

Water 1% cup 2 cup 2% cup
Chopped coriander leaves For garnishing

N

w

. InaMWS bowl add oil, cumin, onion. Select menu and weight and press
start. Mix well.

When beeps, add tomato puree, nutrinuggets, potato, salt, red chilli
powder, turmeric, coriander leaves and add 'z the amount of water
mentioned per weight (For eg. For 200g, 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 and
serve hotwith roti.
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Utility Corner

Utility Corner

Menu | uc-1

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 & press start.
Menu |[UC-2 Steam Clean]| Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For ‘ 0.3 kg 1. Take 300ml waterin MWS bowl, add 1tbsp vinegar or lemon juice. Select
category & press start.
2. When beeps, wipe out with clean napkin. Press start.
3. Again wipe out. Take out the plug.
Note: Use this feature to aid in cavity cleaning.
Menu | uc-3 Defrost Veg| Weight Limit 0.1~0.5 kg
Utensil: Microwave safe (MWS) bowl!
Instructions Method:
For 0.1~0.5kg Veg - (Paneer, Green Peas, Corn etc.)
1. Takein MWS bowl, select menu & weight and press start.
2. Whenbeeps, turn the food. Press start.
Menu [UC-4 Defrost Non-Veg | Weight Limit 0.5~1.0 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.5~1.0kg Non-Veg - (Chicken, Mutton etc.)
1. Take in MWS bowl, select menu & weight and press start.
2. Whenbeeps, turn the food. Press start.
Menu |UC-5 De-humidification| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.1~0.3 kg 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 |FE-1 Flavoured Yoghurt| Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:
For 0.6 kg 1. InaMWS glass bowl mix all the ingredients. Beat well till smooth.
Curd 200 mL 2. Selectmenu and press start.
Condensed Milk (Milkmaid) 100 mL 3. When cooking ends, take out & allow to come to room temperature.
Fresh cream 200 mL Keepin freezer for 1 hour.

Flavours (Vanilla, Strawberry,
Pineapple essence)

As per choice (V2 tsp)

Note: In case you use strawberry essence, add a pinch of pink food
colour to add colour to the yoghurt. For pineapple yoghurt, add
pineapple slices at the time of serving.

Menu FE-2

Masala Paneer

Weight Limit 0.5 kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

F&?r 0.5kg 1. InMWS glass bowl add milk. Select menu and press start. When it gives
Milk 500 mL a beep, remove and add curd, coriander and cumin. Put in microwave.
Curd 2 tbsp Press start. When it gives a beep, remove and strain and press in a
Coriander 1 tbsp muslin cloth.
Cumin 1tsp
Menu [FE-3 Yeast Dough| Weight Limit 0.25 kg
Utensil: Microwave safe (MWS) glass bowl

Instructions Method:
For. 025kg 1. In MWS glass bowl add maida, yeast, salt and sugar. Mix well, add
Maida 2509 water and make a soft dough. Select menu and press start. When it
Yeast 1tbsp gives abeep, restfor 3 minutes. Now remove
Salt 1/2 tsp
Sugar 1tsp
Water As required
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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::;aigo é?':epghaar: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 Cereals
English Name Hindi Name English Name Hindi Name
Amaranth Chavli Flattened Rice Poha
Baby corn Baby corn Oats Jaei
Bittergourd Karela Puffed Rice Murmura
Bottlegourd Ghiya Refined wheat Flour Maida
Brinjal/Eggplant Baigan Rice Chawal
Broccoli Hari Phool Gobhi Sago Sabudana
Cabbage Pata Gobhi/Bandh Gobhi Semolina Suji
Capsicum Shimla Mirch Whole wheat broken Daliya
Cauliflower Phool Gobhi Wheat Flour (whole) Gehun ka Atta
Carrot Gajar
Celery Ajmod
Cluster Beans Gavar Ki Fali
Coriander leaves Hara Dhania
Cucumber Kheera Pulses
Curry leaves Curry Patta . .
Drun)w/sficks Drun)w/sficks English Name | Hindi Name
French beans France beans Bengal Gram Dal Chana Dal
Garlic Lehsun Bengal Gram flour Besan
Ginger Adrak Black Gram Dal Urad Dal
Lady Finger Bhindi Green Gram Dal(Dehusked) Moong Dal (Dhuli)
Lemon Nimbu Kidney Beans Rajma
Lemon Grass Lemon Grass Len'rils,(Dehusked) Masoor Dal (Dhu'l)
Lime Nimbu Red Gram Dal Arhar/Tuvar Dal
Mint Pudina Soyabean Soyabean

24




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 / 37Tuch 3fidel &b AHIS

To Clean Your Oven / 31Tueh 3ffaal bt AwIs

1.

o ow Ap

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.
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Keep the outside of the oven clean

Clean the outside of the oven with damp soft cloth.To prevent damage to the operating parts inside the oven, the water should not be
allowed to seep into the ventilation openings. To clean control panel, open the door to prevent the oven from accidentally starting, and wipe a
damp cloth followed immediately by a dry cloth. Press Stop/Cancel after cleaning.
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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.
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The door and door seal should be kept clean. Use only damp cloth to clean.
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Do not use steam cleaners.
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Unplug your oven from the electrical socket when you clean control panel. Use only damp cloth to clean.
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Questions & Answers / goa 30T 32

Questions & Answers / U2sT 30T 3T
FAQ Answer

What's wrong when the oven light will not glow? There may be several reasons why the oven light will not glow.
Either the light bulb has blown or the electric circuit has failed.

Does microwave energy pass through the viewing screen | NO. The holes, or ports, are made to allow light to pass; they do not let
in the door? microwave energy through.

Why does the BEEP tone sound when a button on the The BEEP tone sounds to assure that the setting is being properly entered.
control panel is touched?

Will the microwave function be damaged if it operates Yes. Never run it empty.
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 After microwave cooking is finished, food keeps on cooking during standing

cooking is over? 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 Check your cooking guide again to make sure you've followed directions

guide says? 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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Disclaimer:

*All brands mentioned here in are property of their respective brand owners. All company or brand or product names used herein are only
for showing compatibility with recipes prepared on LG products and for identification purposes only. Use of these names, logos, and brands
does not imply any affiliation or endorsement.

*Recipes are based on best efforts but results may vary according to Temperature, quality, Ingredients, weight, etc.

*Images given here are only for representation purposes.

*Recipes are neither a substitute for, nor do they replace professional medical advice.
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Two Recipes for Beginners

Safrgali & foe @ <ot

NOTE : The time variation during cooking of recipe depends upon the ingredients, method adopted & type of food category
&9 & 39 HIOF W o 9Tl IR SN dcdl, 39 g9 @) YOTTel 3R AR fhd @ @1 9o € — 39 W R v

/ POPCORNS '\

N—r

Glass
Tray

Papad Papad
placed at placed at
centre of Glass centre of

Glass Tray Tray Glass Tray
1. ROASTED PAPAD* 1. 3 g IIIS?
Procedure : fafd
Papad:

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

2. Select Micro-100% Power Level and
Cook time. Press START/+30
seconds. Gkl

N

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.

& SwRIaa

*Note : The cooking time may vary —

a. As per the composition of the papad
material.

b. Asperthe Quantity of papad used.

qgs

1. T ¢ B 9F H Fear qus W, oW
SWRIET forsy # gwrran

2. AIEH-100% AR WR AR THM H1 T97

fufRa @ | START/+30 seconds &Y |
3. UIUS 9% WM & a1S 30-45 95 qF I

. 'sfl’rqer%zrrc: Wﬁzﬁéﬁﬁm?@ S
F FEiRn W oR SR
START/+30 seconds T |

*JIe : UPT & THI H IR & AbdAl 8 —
a. UTS B AT B qEC B ITAR |
b, TRIAT 3 Y UTIS B AEH 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.

TR

3. After Papad cooking give standing 3P 9r9g gH B forg - 2. g B : AT w Ry v Hdurgar
time of 30-45 seconds. ﬁwmwf\lﬁzﬁwm S fe Ui B B 9 B B R SF F I |
e e ons ancner, e e T I S0
as shownin tphe gic?ure above. ' 1 . IS u}ﬁ 3 g8l START/+30 seconds U m;ﬁz ?ﬁhﬁl gﬁ;ﬁéa\%m o
Crispy Papad : IR 1T | £ S B B e J 5
1. Press START/+30 seconds once IIg & SHUR 2ATST U 7 I fsa | g G g 4 T gL |

e : g B UfRAT BT Sdd I |
amaRged ¥ fE T T W Fifes
S AT o7 Fheh ¥ |

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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e frar m 3 &1, A 59T AAd § b IaTE B §—
PRI GaE 3R HATer & ), 2011 gRT HaR fovar 7ar @
ﬁ?ﬁﬂﬁ@gaﬁﬁm faafeq a1 wpu frar
. ST SIS B |
YRV B i fgd g TSRl B @ Fuerer
Wﬁ?@mﬁrﬂv—ﬂﬁaaﬁ
- 59 SUBRYT BRRG 7 8 T 7T &5 H T qIMh Sy F B arell
GHSS A T4 S 6 |
AR
P- 39 IUGW I WR/GE T Wi AR, SUDBROT BT Baet 3ferepd
ST & ETRT & @It oI ARy |
- 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 wfc F | ¥t FUET Bvw g Mp-o17 B1 YA fadt ors-
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

MFL70580001 (04)

G 24 X7 CUSTOMER CARE LG WhatsApp No.

1800-315-9999 g’ 5757554 ®
1800:180.9995 < ey SN2

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,
www.lg.com/in/support W,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
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