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

This oven, however, has a magnetron that is designed to
make use of the energy in microwaves. Electricity, supplied
to the magnetron tube, is used to create microwave energy.
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These microwaves enter the cooking area through openings
inside the oven. A tray is located inside the oven.
Microwaves cannot pass through metal walls of the oven,
but they can penetrate such materials as glass, porcelain
and paper, the materials out of which microwave-safe
cooking dishes are constructed.
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Microwaves do not heat cookware, though cooking vessels
will eventually get hot from the heat generated by the food.
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(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.

msaﬁémw@asﬁuquﬁﬁa@sﬁbmW@m%mm;@aTm%aasﬁaa

3ruar 3y &
T avE A Hwrar d uRafda & s € 3R =

Disclaimer:

HIShIdeA AGlell o b 2dT & | oid A HTShldd JTa B ATHT

garfad

Breft  ar

BT Gld 37T ASUT B3d & dl arebr a=i””
Fooil A 3MTUB IR U2 bis 3 BfeihIed UaiTa STat usdr |

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. / STARTEHdT BT I, geeT a1 afd o el ff v &
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Healthy Heart Code No. Recipe Name
(Pg_ 27-38) CH18 Kaju Kababs 44
CH19 Mutton & Tomato Kababs 44
Healthy Heart CH20 Bharwan Bhindi 45
Code No. Recipe Name CH21 Tand_oo_ri Jhinga 45
CH22 Malai Tikka 45
HH1 Wheat Rava Idli 29 CH23 Tikka Achaari 46
HH2  Chana Dal Pancake 29 CH24 Faldari Kababs 46
HH3  Moong Dal Cheela 29 CH25 Dahi Kababs 46
HH4  Spinach and Tofu Toast 29
HH5  Quinoa Veg Upma 30 Indian Cuisine
HH6  Rice and Moong Dal Idli 30
HH7  Buckwheat Porridge 30 .
HH8  Methi Missi Roti 31 IC1 Mix Veg 47
HH9  Grilled Veggie Zucchini 31 IG2 Kadhal Panaer 47
HH10 Soya Bhurj 31 IG3  Dal Tadka 47
: : IC4 Sambhar 47
HH11 Brown Rice Risotto 32
HH12  Kadhai Tofu 32 IC5  Dum Aloo 48
HH13 Dhansak Dal Veg 33 :g? E:'(?rf‘i” Ka Barta jg
HH14 Tomato Methi Rice 33 -
HH15 Healthy Ragi Pizza 34 :gg gaf‘t' 18
HH16 Saffron Potatoes 34 aima
HH17 Broccoli Tikki 34 IC10  Guijrati Tuvar Dal 49
: C11 Butter Chicken 49
HH18 Flavored Soya Milk 35 : Sl pomer Cnicks P
HH19 Carrot & Moong Dal Soup 35 IC13  Kashmiri KI P 50
HH20 Glutenfree Pasta 35 ashmirl Raju Faneer
HH21 Garlic Celery Toast 35 IC14  Veg Handva 50
HH22 Masoor Pulao 36 IC15  Gatte ki Su.bz' 50
HH23 Kale & Chickpea Curry 36 IC16  Aloo Gobhi 50
HH24  Stuffed Karela 36 IC17 Matar Paneer ot
HH25 Gwarfali Sabzi 37 IC18  Kadhai Chicken 51
HH26 Flaxseed Uttapam 37 IC19  Kofta Curry 51
HH27 Whole Wheat Vegetable Khichdi 37 :gg? Eﬁ_g C“&y c 5;
HH28 Brown Rice Daliya 38 Jhinga Matar Curry 5
HH29 Roasted Garlic 38 :ggg II\D/I:Tk;raKZ?r:;a gg
HH30 Roasted Flax Seeds 38 1G24 Litt 53
Charcoal / Indian Cuisine :822 |\C/|hct)r|1('h:| gg
(Pg. 39-61) et Aloo
Charcoal Sweet Corner
Code No. Recipe Name .
SC1 Suji Halwa 53
CH1 Paneer Tikka 40 SC2 Besan Ladoo 54
CH2 Murg Tandoori 40 sSC3 Shahi Tukda 54
CH3  Chana Kababs 40 SC4 Kheer 54
CH4  Bharwan Baigan 40 SC5 Mysore Pak 54
CH5  Fish Tandoori 41 SC6  Nariyal Burfi 54
CH6  Shaami Kababs 41 SC7 Sandesh 54
CH7 Corn Kababs 41 sSCs8 Shahi Rabdi 55
CH8  Bharwan Tamatar 41 SC9 Payasam 55
CH9  Tandoori Aloo 42 SC10 Kaddu Kheer 55
CH10 Chicken Saute 42 SC11  Seviyan Zarda 55
CH11  Tandoori Mushrooms 42 SC12 Burfi 55
CH12 Mahi Tikka 42 SC13 Kalakand 55
CH13  Arbi Tandoori 43 SC14  Kaju Burfi 56
CH14  Veg Kababs 43 SC15 Badam Halwa 56
CH15 Spicy Chicken Kababs 43
CH16 Kastoori Kabab 43
CH17 Chilka Kaba 44
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Rice Delight

Code No. Recipe Name
rd1 Chicken Biryani 56
rd2 Gosht Dum Biryani 56
rd3 Malabar Biryani 57
rd4 Pineapple Fried Rice 57
rd5 Veg Pulao 57
rd6 Veg Tahiri 57
rd7 Pepper Rice 58
rd8 Zafrani Pulao 58
rd9 Bengali Biryani 58
rd10 Khumb Pulao 58
rd11 Tiranga Pulao 59
rd12  Egg Biryani 59
rd13 Achari Chana Pulao 59
rd14 Methi Rice 59
rd15 Coconut Rice 60

Chatpat Corner
CC1 Apple Tomato Chutney 60
CcC2 Lemon Pickle 60
CC3  Mix Veg. Pickle 60
CC4 Pizza Sauce 60
CC5  Tomato Sauce 61
CC6  Masala Chutney 61
CC7  Lehsun ki Chutney 61
CC8  Manchurian Sauce 61
CC9  Aam ki Chutney 61
CC10 Coconut Chutney 61

Indian Roti Basket / Ghee
(Pg. 62-69)
Indian Roti Basket

Code No. Recipe Name
br1 Naan 63
br2 Lachha Parantha 63
br3 Appam 63
br4 Masala Roti 63
brs Missi Roti 64
bré Stuffed Naan 64
br7 Khasta Parantha 64
br8 Pudina Parantha 64
br9 Rajma Parantha 65
br10 Paneer Parantha 65
br11 Kulche 65
br12 Daal Parantha 65
br13  Aloo Parantha 66
br14 Palak Parantha 66
br15 Gobhi Parantha 66
br16  Ajwain Parantha 66
br17 Pyaaz Parantha 67
br18 Chatpata Parantha 67
br19  Aloo gobhi Parantha 67
br20 Methi Parantha 67
br21 Cabbage Parantha 68
br22 Corn Parantha 68
br23 Carrot Parantha 68

Code No. Recipe Name

br24  Pea Parantha 68
br25  Mushroom Parantha 69

Ghee
Gh1 Ghee 69
Diet Fry/Low Calorie
(Pg. 70-92)
Diet Fry

Code No. Recipe Name

dF1 Chicken Nuggets 71
dF2 Aloo Chips 71
dF3 Gujia 71
dF4 Samosa 7
dF5 Bread Pakora 72
dF6 Paneer Pakora 72
dF7 Masala Vada 72
dF8 Chicken 65 72
dF9 Stuffed Aloo Patties 73
dF10  Mushroom Rolls 73
dF11  Sabudana vada 73
dF12  Fish Amritsari 74
dF13  Batata Vada 74
dF14  Pyaaz Pakora 74
dF15  Mirchi Vada 74
dF16  Aloo Bhaji 75
dF17  Soyabean Tikki 75
dF18  Oats cutlet 75
dF19  Methi masala vada 75
dF20  Poha Patties 75
dF21  French Toast 76
dF22  Buff Vada 76
dF23  Palak Tikki 76
dF24  Corn Aloo Tikki 76
dF25 Mix Veg Bhajia 77

Health Plus

HP1 Kala Chana 77
HP2 Karela Subzi 77
HP3 Lemon Chicken 77
HP4  Machi Kali Mirch 77
HP5  Soya Idli 78
HP6  Nutrinuggets 78
HP7  Curd Brinjal 78
HP8 Bathua Raita 78
HP9  Soyabean Curry 78
HP10 Spinach Dal 79
HP11 Moong Dal 79
HP12 Leaf Rolls 79
HP13 Fish Bharta 79
HP14 Healthy Khichdi 79
HP15 Oats Idli 80
HP16 Daliya Khichdi 80
HP17  Fish Cutlet 80
HP18 Fish Masala 80
HP19 Fish Pulusu 81
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Code No. Esolpaliaims Pasteurize Milk/Tea/Dairy Delight
HP20 Coconut Prawns 81 (pg. 93-95)
HP21 Crab Curry 81 N 3
HP22 Mase Kalavan 81 Pasteurize Milk
HP23 Sabudana Khichdi 81 Code No. Recipe Name
HP24 Home Made Cereal 82
HP25 Khichdi 82 PS1 Pasteurize Milk 94
Soup Tea
So1 Sweet Corn Soup 82 dd1 Tea 94
So2 Mushroom Soup 82 dd2 Coffee 94
So3 Wonton Soup 82 dd3 Masala Tea 94
So4 Chicken Shorba 83 dd4 Glng_er Tea 94
So5 Tamatar Shorba 83 dd5 Tulsi Tea 95
So6 Rasam 83 T N
So7  Mulligtawny Soup 83 Dairy Delight
So8 Hot & Sour Soup 83
So9  Tomato Soup 84 2611 gﬁ?;er gg
So10 Palak Makai Shorba 84
So11  Chicken Soup 84 CU2  Flavoured Yoghurt 95
So12  Tom Yum Kung 84 e 1y . o T
So13  Dal Shorba 84 Kids’ Delight/Cooking Aid/Steam Clean
So014  Shahi Shorba 85 (96-106)
2812 gggwabﬁyscoﬂ:)ry Soup gg Child’s Favourite
So17  Limbu Dhania Shorba 85 Code No. Recipe Name
So18  Mutton Shorba 86 CF1 Omelette 97
: CF2 Corn Chaat 97
Sentpents CF3 Vermicelli khichdi 97
Co1 Pasta 86 CF4 Pizza 97
Co2 Veg Au Gratin 86 CF5 Garlic Bread 97
Co3  Baked Mushrooms 86 CF6  Choco Bars 97
Co4 Lasaneya 87 CF7 Apple pie 98
Co5 Macaroni 87 CF8 Bread Pudding 98
Co6 Thai Chicken 87 CF9  Cheesy Nachos 98
Co7 Mediterrnean Crostini 87 CF10 Chocolate Balls 98
Co8 Chilli Veg 88 CF11  Strawberry Custard 98
Co9 Potato dumpling 88 CF12  Veg Burger 99
Co10 Sweet & Sour Veg 88 CF13  Mushroom & Pepper pizza 929
Co11 Risotto Rice 88 CF14 Noodle Rosti 99
Co12  Spaghetti with tomato sauce 89 CF15 Bread Rolls 99
Co13  Cottage Cheese Tortellini 89 CF16  Apple Custard 100
Co14 Mexican Corn Rice 89 CF17 Dhokla 100
Co15 Broccoli in Butter Sauce 90 CF18 Poha 100
Co16  Shrimps In Garlic Butter 90 CF19  Upma 100
Co17  Chilli Chicken 90 CF20 Besan Cheela 100
Co18 Hakka Noodles 920 CF21 Veg Sandwich _ 101
Co19  Veg. in hot garlic sauce 90 CF22 Paneer Sandwich 101
Co020 Schezwan Chicken 91 CF23 Masala Cheese Toast 101
Co21  Veg Manchurian 91 CF24 Khandvi 101
Co22  Chilli Soy Nuggets 91 CF25 Cottage Honey Toast 101
Co23 Steamed Egg with Tofu 91
Co24 Almond & Vegetables Stir Fry 92 ELE
bA1 Brownie 102
bA2 Muffins 102
bA3 Swiss Roll 102
bA4 Carrot Cake 102
bA5 Chocolate Cake 102
bA6 Jeera Biscuits 103
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Code No. Recipe Name
Bakery
bA7 Naan Khatai 103
bA8 Masala Biscuits 103
bA9 Lamington Cake 103
bA10  Doughnuts 103
bA11  Whole Wheat Cookies 104
bA12  Apple Cup Cakes 104
bA13 Cheese Straw 104
bA14  Vanilla Cake 104
bA15 Chocolate Cookies 104
Cooking Aid

ucC1 Keep warm 105
UC2  Defrost Veg 105
UC3  Defrost Non-Veg 105
UC4  Dehumidification 105
UC5  Disinfect Aid 105
UC6  Pizza Base 105
UC7  Yeast Dough 105
UC8  Boil Potatoes 106
UC9  Lemon Squeeze 106
UC10 Garlic peel 106
UC11  Tear free onions 106
UC12 Crispy nuts 106

Steam Clean

SL1 Steam Clean 106




Important Safety Instructions / Facaygot e ferder

IMPORTANT SAFETY INSTRUCTIONS/READ
CAREFULLY AND KEEP FOR FUTURE REFERENCE
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Read and follow all instructions before using your oven to prevent the risk of fire, electric shock, personal injury, or damage
when using the oven. This guide does not cover all possible conditions that may occur. Always contact your service agent or
manufacturer about problems that you do not understand.
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A\ WARNING / 3arash

This is the safety alert symbol. This symbol alerts you to potential hazards that can kill or hurt you and others. All safety
messages will follow the safety alert symbol and either the word “WARNING” or “CAUTION". These word means:
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fA WARNING / aarasit

This symbol will alert you to hazards or unsafe practices which could cause serious bodily harm or death.
I forg MUl WoRl A1 SRR TS A B B THI B aATell ARIRG gHemll a1 9 onfe @1 sl § wud
HT & |

~/\ CAUTION / wraerreht

This symbol will alert you to hazards or unsafe practices which could cause bodily injury or property damage.
g forg SMud! WoRl AT SRR TS A P B FHY 8 dAlell RIS geerell a1 |l dael oy faed arfey &1
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A\ WARNING / 2ara=ht

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 & GR, R B Wid, beld I9cl, AU gexdlid Radd a1 IAdT B1g 31 Rwar ol {6 Agdda ol ol aex
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Unlike other appliances, the microwave oven is a high-voltage and a high electrical-current piece of equipment.
Improper use or repair could result in harmful exposure to excessive microwave energy or in electric shock.
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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/&dd T, fawge, yiomn, ume, Iwd omfe & frrdie<or
% IARY B foIg 3faT &1 ITART o | et RgaR, RIci, sl SUevr, e SiHeR a1 9=, e & 1 &1 7 R |

It can be the cause of serious damage to safety such as a fire, a burn or a sudden death due to an electric shock.
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A\ WARNING / 2ara=ht

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./og Su@=er & TIR®, Had a1 AFRIE &Famel, a1 I7Ha iR S B & & ATy afeai(@zar
wfed) & ST & oy Ifael €, o1 9% 6 S Sa) JRem @ forg ReR afdd g/1 SuaRs & SwINT & wwaw H qaerr a1 e
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4

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

I STINT 3 &fT 8 el 2, S AN @1, fISTell 31 $edt o= AT STer |

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

3G SWATA & SR Rl # o are 39a 9 Ry T B wahd £ 1 B 99l B ¥ W AhWF T |
They may get a burn.
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A\ WARNING / 2arash

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.

2 I H AR I7 o A D R T A Y S i ST favpIc B 9ol § | @ a9 99 A1 S-hRe
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They could burst.
SuH faepie &1 daar B

A\ WARNING / aarasht

6

10

11

12

Do notoperate your oven ifitis damaged. Itis particularly important that the oven door closes properly and that there is no
damage to the: (1) door(bent), (2) hinges and latches (broken or loosened), (3) door seals and sealing surfaces.

e I aafoRd & A S9! 7 FaTd | I8 9y U 9 Aeaqel 2 & offa & R 3% 9 9% 8 ok 370 W @IS (1) §R (§9), (2)
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It could result in harmful exposure to excessive microwave energy.
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Do not use improper accessories. Only use appropriate accessories on each operation mode, refer to the guide on page 14
IR SUPRYT B TUAN A X | DIel AP AR IS TR U AEID SYBRV B SYAM X, S 14 WR AFGIABT < |

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

UG AT TS TS | AT 3R AP IJUGRON BT JHA A7 fIgd WP IT AT T BT Rl 8 qhell 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./ 3% a¥qsii &1 7 dcaT 3R aedi $ XA $ vod | dch 7 < | Tedi S FHE B A
Yer @ agafa T8 < S e

They mayget hurt.

S e T BT T B |

Do not carry out any service or repair operation by your own that involves the removal of a cover which gives
protection against the exposure to microwave energy. It is hazardous for anyone other than a competent person
AU 3T W B W [ar A1 wRE P B WM A ©, fEH T dar B g Wi ® o

T S H A A FAC B | T8 W IR Tt fRIve @afdd & sramar el & forg +f wawame 2
When the appliance is operated in the combination mode, children should only use the oven under adult supervision due to
the temperatures generated.

ST9 3 BT BIRa-eH HIe § S&IHTeT 21 X8 81 df 92 % g & e & & $HdT SRATT B ifh 50 9T FAfdd arg
Seu= BT & Sl S Ty e Rig &1 wahar & |

You cannot operate your oven with the door open due to the safety interlocks built into the door mechanism. It is
important not to tamper with the safety interlocks.

P IRATSN IR o AUCT SSRATHRT & HIRVT 37§D §R Wil B $HD] 8] el ool | A 87 ol © [ W Sexaliad &
w1 fodl IRE @ BSBIST B 91T |

It could result in harmful exposure to excessive microwave energy. (Safety interlocks automatically switch off any cooking
activity when the door is opened).

SHH U1 B ATl STRITIE TSI Hoft B HRVT I TR P qote a9 §ohd £ | (S 31aT & §IR el BN € A Juc] gexalrad
39 3T SR 8T R W1 99 AT IRA IR BT B 98 BN < E )

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

3T & FR AR T §R & AT BIg AT (S fovae Staet a1 Aufehe () 9 36 71 €1 fdl oRE & WM a1 AB1E SR dTel
|EM & FaY I8f EH < |

It could result in harmful exposure to excessive microwave energy.
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13 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 wh||e cookin:
IRED, BTSN AT 3T TEfiel AFEf 9§ o fSwoiae He”i # Ao & T 7 HR | T vr?
Wﬁﬁﬁmﬁlmﬁmaﬁﬁmﬁmaﬁwmmmaﬂmﬁwwqam

® Your food may be poured due to the possibility of container deterioration, which also can cause a fire.
Mgt @HT W R &R B FaHdl © TS T & o O W 3R SR A1 T & |awdl 7 |

14 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 Hidc ST &I GUAM (ST T aidM ST & aRIa a1 39 3fdrds
B =R | 99 IR & fIT ITEd g1 SURNT fRd SM arel AR @l IIguRY I &5 HIgHad as H SuAnT fhd
T aTel UTeR BIS & IIURST PIT 8T B a)IER AT S BN |

® Using improper plug or switch can cause an electric shock or a fire.
Tord i A1 Raa e A fAEa ST et a1 S @ w2 |

15 Ifthe supply cord is damaged, it must be replaced by the manufacturer or by LG authorized service agent only.
AT IR IS TR B, A 59 AT gRT A Baa LG sifdqa afdw dore g1 uftrenfyd fpar s =Ry |

® |t can cause serious damage such as a fire or electric shock.

TE ST AT (IS & Fedh S TR P BT DR 95 Hopell B |
16 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.
SHH I W IS 9e0 & gY B ddel AR WM B OR B 3R B AEH Bl el 3@ of ok 39 Raam & uge
SADT AMTAT AT < of Iy ge BT §g 7 ot |

/\ CAUTION / wraerrsft
1  Please ensure cooking times are correctly set, small amounts of food require shorter cooking or heating time.
Ffe ergd 31 FREa g & forg W8 AT B | HH A Tl o B UG B AU FH T S
® Over cooking may result in the food catching on fire and subsequent damage to you r oven.
ATILADAT A 1P FHI TS BT A 3T &7 bl & AR 3D AT Pl &Ifey gga Aeball 2 |
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, AT 3R 9T gt B 5@ Agead e § T wve @ forg w7,
BIET T a7l WY WS UTH $EH <@ 9§ 99 |
aeAEr ¥ IfF I qF AT T BN |
TR TR & M T SEH I H Tgel fEelTg 3R BT & SR 31 93 & a1 v 9 e fF1arer o feft o, fohe arev <2 |
* AT S 918 O AHY MY I AR 81 W& < R 59 Ao Pl Y801 R | Ugel S AU el o, a1 ol F =l o
T AT SHD! IO BT AT R 4 @1/ H) b AR AMUeT §g T § 99 99 (A9 IR R 923 1 @ Raetr arerm
T AT 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 result in hot liquids suddenly boiling over.
WA BT A ST THY g Wraem= I | A1gspdd # STeiiy uereil @7 T 8 R $8 aR 9 % 9 iR fa77 gaget Ry
IEFF I I & | T ST Bl GavT YT 8 Fal © |
3 Anexhaust outlet is located on the top, bottom, side and back of the oven. Don?t block the outlet.
AP W GAE W, Tl H I7 Mg $ N U Toive gR &1 & | 39 &R B GaT Goll 3 |
® It could result in damage to your oven and poor cooking results.
U AUS AT BT & TgT Faell 2 AR @ ff F & T T |
4 Do not operate the oven when empty. It is best to leave a glass of water in the oven when not in use. The water will safely
absorb all microwave energy, if the oven is accidentally started.
3T @Il B 1 T H AT F | I JEAR BT & ST MG BT SRIATS 7 1 T8 81 Al U ol U RN g4 7 | S99 o7
ol ) Tl 9 offa ATe 81 ST AT Y T SHS! AR T BT 70 372 ST PR T 1R GefeT BT WaRT el &7 |
® Improper use could result in damage to your oven.
TAT TID A AT BT SR BRA A AT BT JHAM Uga T © |
5 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 . /4t <faat 9 feruer &
QT T 998 7 TRA IR 94 OF {5 LG gRT TS @ T8 IR F 75 39 ave & favw fady 7 feam A e g
e # off YR Sfaet @) STE TR, SIAR SWHATS T B | AIShI WS H VA gl BT SUART 7 HY SR Sed draHe
TR A rafdy & forg wae/ fire We # v o=l & SuEnT 9§ 99 |

9
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Improper use can cause an explosion or a fire.
T TP I AT BT SRATT B I T T FhdT |

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.

R 3R dAHS! & 71 T R sfewl e o1g B a1 81, $99 9 3% | 3 U8l < of b 3f9a aci S8 SRS 81 9ad &
a1 T |

They may heat-up and char. Metal objects in particular may arc in the oven, which can cause serious damage.

T TRA B WA ¢ SR O N § | Wk W arg @ uareil # fhmRat o wedt § ey R i 8 dadt 2

Do not use recycled paper products.

% 97 Y TS FANT F 7 AT |
They may contain impurities which may cause sparks and/or fires when used in cooking.
I IR[E Td B Whd 2 Sl & W S wwy RAEMRAT 91 IR e @) gotE 99 dad £ |

Do not rinse the tray or place it in water/cold surface just after cooking .this may cause breakage or damage.
WM 999 & A 916 59 TR A7 3 WaE W AT W | RIS 39 e & oo AT &R 81 BT WasT 8 el 2 |
Improper use could result in damage to your oven.
TAT T A AT BT SR HRA A 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 itis placed, to
avoid accidental tipping of the appliance.
} fh 31T M BT BRI 39 ORE T P 3BT A BT gR FAS B (PRI | TS HSHIER AT 31 O8 W |
Improper use could result in bodily injury and oven damage.
TAd Wb | RS B & INIRG AR 3T B e B W WAl & Fhdl 2 |
Before cooking, pierce the skin of potatoes, apples or any such fruit or vegetables.
B A UEel AT T VI AT $H ORE B Y B IR Tl A7 Afewmal § 8¢ % o |
They could burst.
J oy favple w) wad §
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.
S B fsets & A1 TS WR 7 IS | feras Afd 3fer 3R Iaa gorm YT 3ier Argspiad 3 1 721 faar s =nfay, @ +ff 8
STafes TSI Bl ST A B TS B |
Pressure will build up inside the egg which will burst.
IS & IaX qdId g 3R R ggd—ded ar we S|
Do not attempt deep fat frying in your oven.
e @ o IfdF I # wrer ueret e @ SR F T B
This could result in a sudden boil over of the hot liquid.
AT AR W SR T G AR UaTef g I} qTER Bl | © |
If smoke is observed, switch off or disconnect the oven from the power supply and keep the oven door closed in order to
stifle any flames.
IR RN W BT 1 R 3t X AT UfaR WeelTg 48 R < SR 3N & qRaTo] B <% 48 €1 e < d1dh ofue 37 &) 207 81 T
It can cause serious damage such as a fire or electric shock.

T8 AN o A1 fIega & sead o TR JHAM ugdar wehar 2 |

The temperature of accessible surfaces may be high when the appliance is operating. Do not touch the oven door, outer
cabinet, rear cabinet, oven cavity, accessories and dishes during grill mode, convection mode and auto cook operations,
before cleaning make sure they are not hot.
IR 1 A8 BT 1Y g 1P B AT & o1 dci 1 3raR 8l | iIed s, HrIarr /1S A1 §feh 1T & qHa SRATe 81 %8 3i1a ST gR ATAE
e, fUoel <R 3fiae SIS A1 5HS SUGRYT ST 7 BT | T 918 <R P G+l Pl Tex i THY LA f[F I i 8f |
As they will become hot, there is the danger of a burn unless wearing oven gloves.
S T T B G, TG T AT G T TS IS 7, T AP el Bl WAl B Fhl © |
The oven should be cleaned regularly and any food deposits should be removed.
aNe o Ifd §9 9% AT =AY SR IS 3R B ff TRe B Mo @ ofEr 7 gL, 3G I @A AR |
Failure to maintain the ovenin a clean condition could lead to deterioration of the surface. This could adversely affect the life
ofthe appliance and possibly result in a hazardous situation.
3T BT BTE BT T -1 W 3 3P| g WX & Ahdl 2 | 399 39 WX X S+ dTel g1 4 W1 &1 Fehel & IR T8 GARATD
M gaare |
If there are heating elements, the appliance becomes hot during use. Care should be taken to avoid touching the heating
elements inside the oven.
SR 3T H BT UaTed 81 A T4 SR FHI SUDHROT HY T BT TIIAT B | S & X I 9 ORE B Bl el ol g | o1 a1y |
There is danger of a burn.

BT G B T & |



Important Safety Instructions / Facaygot e ferder

17

18

19

20

21
22

Follow exact directions given by each manufacturer for their popcorn product. Do not leave the oven unattended while
the corn is being popped. If corn fails to pop after the suggested times, discontinue cooking. Never use a brown paper
bag for popping corn Never attempt to pop leftover kernels.

g & & Ry v wde A &1 oo SR A 99 $9e Jre” Ufeid e off W@ 8l sHel
aﬂé@qammmw%ﬁﬂ?ﬁmqq@ﬂ%ﬁ%wmﬁwwwmmaﬂwﬁm
BT A B g B N T RIS BT AT SHAA F A AG | AT F T2 Y PG B bl DI GIRT SHH TH T B |
Overcooking could result in the corn catching a f?re.

D TH™ T I F AT T AhA B |

Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven door glass.

@& e B A% B B ol IR T FellFR AT AN eTg BT SYANT BN |

They can scratch the surface, which may result in the glass shattering.

SR AE W VR o7 Aol &, T Bra g FbaT B |

This oven should not be used for commercial catering purposes.

YT AT ARG SR & AN F 781 a1 ST =@feyg |

Improper use could result in damage to your oven.

TP TTold S I 998 WRIE) 3 Fobdl © |

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
unless they are aged from 8 years and above and supervised.

& IUGRVT 8 Y 3R I SR & dod T2 I T AT ST B ARIND, HIGT AT AFRID &7 & 2, AT T 3/ga AT A H4
1, TRATA B} T € AR T 1 AT T SUSRYT & FRIET TRIds | SUAIT & e # fAeqor a7 fFrder faam S ok 8 aret
G BT AT ST | JTBRVT Bl THTg 3R TE—RETG qdl b §RT Te| B o Al o1d T (b 9 8 I I ST 31 & 7 &
ST 3R TTe 9 31 S |

Children should be supervised to ensure that they do not play with the appliance.

A b THY gl b AT BHIAT Bls g9 AT B Ol S2 57D A1 Wi T BB H F HAT PN |

Caution, hot surface.
W|IGUT, T 6E 2|
When the symbol is used, it means that the surfaces are liable to get hot during use.

yfH BT START fhar STar B, A1 3HBT Adod 8 b ST & IR Wag T4 8 & fory SR 2

Safety Precaution / &1 ATaeniersi

+  Microwave oven must not be placed inside a cabinet. The microwave oven shall be used freestanding.
HAISHIAT MaT BT Bfae B AR Aol Tel AT ST MY | AHIIT AT BT ST 7@ FR SKIATS H T ST =12 |
+ Oven with Lamp, Power rating is 35W/25W . / Oven with LED, Power rating of LED is 2.6 W .
o @ 1T SllaT @1 UTeR RfET 25/35W R | /TSl & W S @ ufear T 26 dfe ¥
+ The appliance is not intended to be operate by means of an external timer or separate remote-control system.
SYBRYT BT fosdy ff 918 SRR T [T RAle doied Rived I MR &)= B forw =&} 9 1 2
+ Use exclusive 230V socket with earth.
QT & WM 230 diee Wide BT TRIHA BN |
+ Do not bend power cord forcefully or break.
YR BTE B qTHd B AT T FHY a1 98 <2 Fhah B
+ Do not pull out power cord.
IR IS Bl 7 Wi |
+ 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 MY & w9 dfar Pie Bf GNRAT T I | UaR BfS BT ISTAN BHadl gIaR Hidbe AIcee
R fHar ST § iR 3w ST fHl A eIy A1 A1 Aol Wide B Wiy T8 fHAT SIAT 8 | 6 Ferdr, 31
UGV} & A AR Wide fScele Pl A 7 3R |
+ Do not plug in or pull out power cord with wet hand.
et gl | dfeR fe ST 7 1 @Y 7 & g} |
+ Do not spray water inside and outside of microwave oven.
HAISHIAT e S WIoR 3R qER T $ IS T AR |
+ Plug out power cord during cleaning or maintenance of set.

AT SR WY B FHY UTAR BIS (abTerT = i |
1"



Safety Precautions / Jz&iT Araenter=i

Do not heat up the food more than necessary.

WM BT oA A SATET IRA 7 N |

Do not use microwave oven other than cooking or sterilization such as cloth drying etc.
QT g9 AT TRA FRA & 7T e &1 HIg iR SWHAS 7 TN O HIS @M, i |

Do not insert pin or steel wire etc. into inside/out side of case.

e MR /are” dEl N I O a1 AR @1 ar enfe 7 gag |

Please be careful during taking the food since high temp. water or soup may overflow to cause burn.
G B qTER FHTed G FUAT WA I i TRA T ST U Y R uered I BR AT BAD PR
JTIHT ST Ahl & |

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

9 @I ER1E & AT YIaR Aibe Sl &1 a 59 Sl B3 H Ugel 399 UlaR $IS 9 <9 |
Do not use oven while some foreign material is attached on the door.

g A 3T B XA W BIS A ST AT G B, AT BI AT T DY |

Do not place the water container on the set.

g9 R Ul BT 9T e T W |

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

ATSHIIT 3MaT & SR FO W1 7 W IR ITIN R T T HIS A HaR 7 IR |
Do not install the set in the damp space or water sputtering area.

frer a1 ol & 98T arel & # afad B F T |

Do not let children hang onto oven door.

el B 3fad & XAl R deh I U |

Do not heat the unpeeled fruit or bottle with lid.

TFDHT aTell diadt IR AT e Bl o 39 SR G BR TH T BN |

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

T 8 ST AT W &9 S @ R a1 3fa | @7 A1 Ge0 areR 7 e |

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

SR 3 BT ANfH X Tb WA § 7 AT & Al Wlell 9T H $HD TR IS Raa | Hpral d- 1 |
Install microwave oven in the well ventilated, flat, level surface.

HAISHIAT 3 BT ! TRE BAGR, \UTS, A FAg § XU BN |

There is danger of blast if covered bottle, sealed food, egg, and chestnut etc. are cooked inside oven.
e & AR eada o) drda, 3, Wes @rel Uer A1 ARSIC 7@ YS9 AN ¥ Awple 8 " g
Microwave Oven is heavier from right side. Handle with care.

HIZHII 3G <E AR J SureT R 2 | 01 3 T |

After using grill/convection mode, let the microwave oven cool down before switching it off.

et / Baaer WS FT ST G B d1S, WEHIAd AT PT g7 FRA W Tl 3 8 < |

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

BRI A SR— @Red I 3R WRRIGH) It § R X | TSR Tl e &1 SR 99 Fadll |




Before Use / 3T &b Usal

Unpacking & Installing / Sct=r 3= ctorrer

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

g9 31 gof R Ry 7u gl Tl &1 de ) Hed TR dRe 9gd WY MUBT UdT gl OG5 Sder Siae
e oTeBT I &1 © | PUAT “oIaT BT dEl 3 g AdH W AR e & | o | ugel g6 YT wient wwa 59
T P A I B T s URBT arel AR e iR SHD TR B T ORE W @it of | 39 o G ¥ T o fb
AW S A e e # BEl Bl ge—he df el g8 |

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

I 3T BT F—-UfHT & 9% W AT g W T |

/— Cooklng Accessones /Egﬁﬂ'[ 'G’E]—@'Q_Tﬁ’a —\ Disclaimer : This is only graphical representation of actual product.

(S

qE A I B Y@ (Hd S € |

Oven Front Plate
e

Door Latch

SR g

Milk Pasteurization Kit
fope

Low rack /il X (For usage refer Pg. 94)

o= Rotisserie Bar/ YT IR
N
<R At Safety Door Lock System

Rotisserie Bar Handle / J¢¥r) 9k geat AT SR e Rieed

@ Multicook Tawa / Hie€icgeh <ral

J

2.

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

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

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

T THE P FHAA STTE W G Bl G e HAE B G FH 85 WX BN AT SR AT € g6
FHIR 30 WHER A fdd &7 I 8 ok fro 10 WEMiier 9 ifiis o 81 a1fes <7 & ga1 of 9o |
TP A BH A B 8 IR I ifdF BT W B ARy a1fes SHH A W deT 7 AT 6 |

OB Tl W AT 971 § U TIRE gR BIAT & SABT IRAT b H M= TR & Fball & |

@ NOTE / ezt =2

- THIS OVEN SHOULD NOT BE USED FOR COMMERCIAL CATERING PURPOSES.
- ARG $eRT $ ST W 57 il ¥g 39 AT B S T BN |

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

U I BT T 7S Widhe & I 1 I R 39 a1 BT GARTT IR &5 59 Aide # MR $IE fAgd Iuawer o ar 7 Srer
AT BT | A AT AT T | B A B 8T B Al W Widbe A BB GART Y |

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

AT B SR TS DI THSHR & TADT §R Wiel 3R AefeT Rir arer dig § oY @ik 59 SR &g & ¢ ¥ |
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Filla microwave safe container with 300 mL of water.

Place on the glass tray and close the oven door.

If you have any doubts about what type of container to use, please refer to Page 14.
ATZHIIT FH B BT 300 el ofiex arfy & R

AT F AR B BT @ W S W AR IRAm 98 IR < |

TR M!S AT TR BIg YT & b 3BT f5H TRE BT SR W1 & A1 IS 14
et @1 IEa) wHE o |

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

STOP/CLEAR € @ Sa1g iR START/+30 seconds & fR T& ar TaTd iR 30
WHS BT GHI AT TN |

The DISPLAY will count down from 30 seconds.

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

If your oven is operating the water should be warm.

Be careful when removing the container it may be hot.

fewt 30 W@ s T IR 3fR 0 TR UgaaR diU B ATaTST T T4 AT $HHT §R Tl
< 3R T BT ATOEN A BN |

3R SUHT AT SIF & B F IET & AT AIHT T T fiyerm |

A BT TR BTerd T & 7 JE T B G ¢ |

YOUR OVEN IS NOW INSTALLED / 37 3TT&T 3i1a §eiel & gal ¢ |

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

TEH T W TS 990 & g P Aol 3R W BT TR & 37ER B A BT el 31ae of 3R 39 I & TgeisqaT e
T T o IfE T2 BT J§ 7 9T |

Microwave oven allows you to save energy by display 0? when not cooking in oven. After 5 minutes of door open or close
display, lamp/ LED will turn o? automatically. When you press any key-lamp/ LED and display will turn ON again.

ST AT AT T8l 9T 2 8l 79 fST 3ffh B TR AIgehIad Sfas Huofl g & | Raroh Goi A1 ¥t 48 89 & ufe e a1g
A/ TSl TI: G BT SIRATT | 579 3T BIg g TariT af oFg / Tasel iR fee fhv & a1e) 81 S |

30

. 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.
A 3 SATET T B AT 2, T e iR SHehT fewel YRem I9%g & forg § 81 A 2, 39 31 a1 & forg 1 w9y < 3iR
R B B |
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MethodTo Use Accessories As Per Mode / TS @5 315> TeRiIISIG] UIIoT et @t fafer

Microwave Grill Convection Grill combi Conv combi
S v X X X X

Milk Pasteurization Kit *

High rack

Low rack

Glass tray

=

Multi Cook Tawa

"

Rotisserie Bar
——

X X N X | X
SN XX
SNINN NN

AU NI NI NI TN
AN NI NN

X v v

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

AN

Multi cook Tawa

X Not Acceptable

T : Aeigd TdT + ¥ R ATHA IR B (@O @H @) TRl $) i Are A v
Bouicicicad wird
T gl T TSRO B HHT MES T AR & SfRe BN | X e

*To be used in 'Pasteurize Milk’ function only. Do not use in manual cook.
*ad ‘Pasteurize Milk’ AR 3 SR B | Hgardl b 3§ s 7 BN |
Caution: Do not wash the multi cook tawa with rough or sharp material.

Fed G qAT BT GRS AT JablAl gared | T € |

Note:

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

Jffer o /Agerd §F S UReM AR, UG AIHE, TTed B YI—43 IR T4 fatell @1 gl & srgar e 8 Al §
* Please prefer Auto Cook menu as recommended to get better results.

IR RO I AR @ forg RIwIRG & SR 3ifel @@ A=y BT wrefier < |
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Microwave-Safe Utensils / ATsepiaa JRféra ader

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

€Tg, AT 97 & Bic ol Y g9 399 SEIHIA 7 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
tofind outif it can be used in the microwave.

Place the utensil in question next to a glass bowl filled with water in using microwave function. Microwave at power HIGH for 1
minute. If the water heats up but the utensil remains cool to the touch, the utensil is microwave-safe.

However, if the water does not change temperature but the utensil becomes warm, microwaves are being absorbed by the utensil
and it is not safe for use in using microwave function. You probably have many items on hand in your kitchen right now that can be
used as cooking equipment in the microwave. Just read through the following checklist.

Argshraed e7g & iR e S urcht | & Swe HiaR v foel Y g @t avg W edhwr A RFmRAT ter wv wedt € &k 7w Rerfer fasredr
HH SR U AT BT GYT IURYT IR Fhell 2 | SATRTIR IOl FeMRad qei & e # gl 81 2 | AfdesT |
HAIEHIIT FHITR SR qelA1 § FO U Ted 81 Fbdl & il 3A1ad ¥ R & oy I 71 8 | o7 R ) aimuepy el v aci & faway
Rl TR 1 T 81 1 T W W11 IBT € § A1 BT AP B Bl b S I Dl AT G H YA IR FHdl & AT 78 |

AfaT & IR HIERIE I BT TN R T Pid & HER & diTel H @B AaT Iy | AISHIId Bl 8T8 TR W IGdHR T fAe
T el < | T I 7T B Y SR G R ac ST o 1 WHsl of £ I8 i+ ofew & GRI € | fd afe Seer e Ay ue gt
e 3R &K T ¥ 81 Y A1 I8 o< M & A1 Tel © | 81 Al & Yl F3 Aot et 4TS 7 1 S S @ a9 & B+ e
P IR I S B et TR 8 2, T ETerd H GReT B gfie # T@aR 39 ddfone 8 0S¢

Dinner plates / f&=R e

Many kinds of dinnerware are microwave-safe. If in doubt consult the manufacturer?s literature or perform the microwave test.
G TNE B W W & Gei ATSHIIa—GRIAT B & | 3R fH 907 ol oI 1uds 7 H $IE Wag 81 a1, A1 A i 3 Tgs A% o
< T SURIKH AT IRE BR Sl o |

Glassware / &ia & der

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

S+t e & gai= T WE dTel B €, AISmIad # YR e © | S A TR B 3ffad & AN Bid S W 9 alet a3 8 Febd © |
R Wt e & AT I ST THIR, AT AT Tl 31 T Bl 7 |g UM B BReT o i 9ad |

Plastic storage containers /322 el @ AU wirf¥es & amolar
These can be used to hold foods that are to be quickly reheated. However, they should not be used to hold foods that will need
considerable time in the oven as hot foods will eventually warp or melt plastic containers.
SIP! WHT R G S B H AT ST Feball & Fifep A Leram & GarT 1 79 {5 51 Fapdl € | B Y 79 a1 arr =21 @ S |aen
et {3 3iram § vt THT TF @1 STRex) 81 Fid TH WHT STRIR # ieds & T S fIee a7 Te—9eT 3R Fahdl § |

Paper / Tty

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 ?res when used in the microwave.

< B BT SR T HH 9T IR HH 9] Tl 8T | W BT oTUe MR Y PR MR I+ ST FIdheT WIor BT @+ dTefl 9fh T ¢ BT ST
@ forg YR Sfaewt 9gd STAR BT 8 | MR AR WR I 1Tt 31 a9 9wy | e F®fE T e waar € | wF Rargfed gy el
PITST & a1 AT H AYET 81 Heball & Sif e b AR RTRAR AT ST U1 R e & |

Plastic cook bags / wfRes & Ffeper Jar

Provided they are made specially for cooking, cooking bags are microwave-safe. However, be sure to make a slit in the bag so that
steam can escape. Never use ordinary plastic bags for cooking in using microwave function, as they will melt and rupture.
BT 7 AgHIad & fory GRI B § a3 9 T & Sevdl | & g g ' | R o A gRenm 79 A & fo S e v
BT B BN AT AIMBY AL A9 FTeR el e | AR R S FfoheT & forg oftas # gxrwrer 981 {5 S anf2y aifes 9 we of
| & 3R fferer f A 2|

Plastic microwave cookware / w3 b el ATShIda—ursl
Avariety of shapes and sizes of microwave cookware are available. For the most part, you can probably use items you already have on
hand rather than investing in new kitchen equipment.
fafaer SMPR UHR & AEHT eg @iRed I+ Suael 8 | {5t a1t g 2 8 =nfey fas amue oy Suerer acdHl &1 €1 3
SRIATA PN JOT $9D b MY A g1 H @l B | 16
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Pottery, stoneware and ceramic / 3721, ucerz 301z Rk & ader
Containers made of these materials are usually fine for use in using microwave function, but they should be tested to be sure.

9 TRE B 7 AMAR TR ATSHIAT H TR B oy 3 2 € | v+ ARed o1 & forg 7 aieror ax o =nfey |
/\ CAUTION / ZTaermsi

« Some items with high lead for iron content are not suitable as cooking utensils.

« Utensils should be checked to ensure that they are suitable for use in the microwave.
- T = e et U fae # W e @ for Suged e € |

- 3T H SIS B F UgS W' G BT IFAT IRET0T IR o |
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Control Panel

Part
@ Micro

Use to select the power level for
microwave cooking

@ Grill/Combi.
Use to select Grill or Combination cooking

© conv.

Use to select Convection cooking

Micro  Grill/Combi.  Conv.
© Healthy Heart

Check the recipe manual

Charcoal/ . ..
Healthy Heart Indian Cuisine e Charcoal/lnfilan Cuisine
Check the recipe manual

Indian Roti Basket/ Diet Fry/ © Indian Roti Basket/Ghee
gz sowiCalong Check the recipe manual

@ Diet Fry/Low Calorie
Check the recipe manual

®©@ 6 © 00

Pasteurize Milk Kids’ Delight

© Pasteurize Milk/Tea/Dairy Delight

Tea/Dairy Delight  Cooking Aid/ Check the recipe manual
Steam Clean

WiTRAERT © Kids’ Delight/Cooking Aid/Steam Clean
Check the recipe manual

@ pial
Use to select particular auto cook menu
after pressing auto cook key. Set cooking
time, weight and temperature. While
cooking with auto and manual function,
you can increase or decrease the
cooking time at any point by turning the

STOP/CLEAR| <D START Dial.

3,’) ENERGY SAVING +30 seconds

e6

@ STOP/CLEAR
Used to stop oven and clear all enfries

(P START/+30 seconds.
To quickly set the cooking time directly. The +30
seconds feature allow you to set 30 seconds
intervals of HIGH power cooking with a single fouch

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

This feature allows fo save energy.
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Hslel el

(1) Micro  Grill/Combi.  Conv.
Charcoal/
o Healthy Heart Indian Cuisine
Indian Roti Basket/ Diet Fry/
e Ghee Low Calorie
0 Pasteurize Milk Kids’ Delight
Tea/Dairy Delight Cooking Aid/
Steam Clean
Time/Weight
@ \g}‘s ENERGY SAVING +30 seconds
m STOP/CLEAR | <O START
|

IRABRO: Frgiel W @) AifceTT arRafds Sarg |

B Fahdl B

e
O m1z3) 4
ASHIIT FHfHT & R oded Bl Telae
PR B forg
® fra /srd
forer a1 SR BT B wae FA
% fer
© 3T
PG Bl TG BT B oY
O g &

For—fafr & FEREr 3

O IRera /3T Foha
2SR B fgera <

O ST A DT /N
Sy o7 Agere <

@ s13E B /A DA
A BT Ager <

© srrgRiES fiew /& /S8 fearse
2SI BT Agerd <

© frsa fsase /T v /W Fella
ol @ Agerar <

@ sma
o T 9 & A Y @ BT R B |
g BT S BN |
« 3ifel 3R AR Al W @ 991 /R
MY T Ihb™ & 9T BT SIS ell
PRSP HHA—SUTET BR Fhel © |

@ wiv/ wehax
S BT T SR T TERNT 3T s
% fog

® wrd /+30 A
« BT B P& B B ol TEY AW
qrel 3109 ge Bl 3T TP & IR dY |
« +30 seconds dTel BIAR BT FRIATA BB
BB N wHd F |

® waolt afa
YE BIER Fofl gad P o B
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Child Lock / aTgcs citep
In the following example, show you how to set the child lock.
SRRV # Y A P Arges i b |
1. Press and hold STOP/CLEAR
STOP/CLEAR &1 4TY |

{67 ENERGY SAVING
STOP/CLEAR

5 Press and hold STOP/CLEAR until “L” appears on the display
and BEEP sounds.
STOP/CLEAR 9c &1 T4 & TaTax I o1d b fowel e’
WL R SR SR @ T e

{6 ENERGY SAVING
STOP/CLEAR

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

CHILD LOCK &e™ & forg "L’ g 89 d& STOP/CLEAR
ECicase]

w

8 ENERGY SAVING

STOP/CLEAR

O NOTE / &

Your oven has a safety feature that prevents accidental running

of the oven. Once the child lock is set, you will be unable to use
any functions and no cooking can take place.

SIS 3ET H U R AR IUR] FRIE TE & O b IfaT B
BT AT B O DI oM & S AP BT PR B & | T
R A1geS wld o TIT A1 AT BIE ) g 41y, B b T

B | |

+30seconds / +30 J®HsA

In the following example, show you how to set 2 minutes of
cooking on 900 W power.
T 7y Sarex # snue! @ se 6 2 fFew @1 ergd We

FRG fh TR MY WA G B Y 900 aTe UAR BT g B

/B B |
Press and hold STOP/CLEAR
1. STOP/CLEAR &1 TaTY |

&) ENERGY SAVING

STOP/CLEAR

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

IR R START/+30 seconds TaTeR 900 dT€ WaR W 2 e &1

<IgH A TN |
IS gRT Aefl IR qe 9 W gl € T g g &
ST |

+30 seconds

O START

w

. During START/+30 seconds cooking, you can extend the

cooking time up to 99 minutes 59 seconds by turning the Dial.

START/+30 seconds @1 g6 & w9 Al oMy =1 o <rgw
AT BT FeTaR Af¥EHTH 99 fAFIe 59 AHSH IR WHd & W
59 oY SMI®! ST gATT TS |

P

A
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O noTE/Fe

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

START/+30 seconds G @1 @GRl §RT 34 30 AHSH P 8T8
dfeR GfHT FR Fad & s forv smusl START/+30 seconds
9T 4T BN |

HOW TO USE
=1 a8 S AT B2

Micro Power cooking

HATShHI UTaz Gidhar

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

frferRa IeTexvT ¥ aMue! faw@rar S & 720 dTe dieR @1 HART
IR AT e TRE 5 e § PIE Ao TIR B Fhd §

1

. Press and hold STOP/CLEAR
STOP/CLEAR &1 2dTq |

{67 ENERGY SAVING
STOP/CLEAR

2. Press Micro until display shows “720"

w

IS

Micro ZaT¢ 5@ O & ‘720 1 o fawE 7 < &)

. Turn Dial until display shows “5:00"
T P GARY 919 TF b '5:00° BT orw e 7 I @ |

Timeroignt
P

. Press START/+30 seconds
START/+30 seconds &1 &dTg |

+30 seconds

<> START

~@) NOTE / 5ire N

-

Your oven has 5 microwave power setting. High power is
automatically selected and different power level are selected by
pressing micro button.

Food to be cooked should be placed in a microwave-safe utensils,
Please do not use the following accessories in MICRO MODE.
B AT H 5 AGHAT UTaR AT & | BT UfaR BT agT 3
ST B ST & AT 9 Pl aR IR &dT IR g UfeR oiael
e B B

T HISTT DT G AT 8 IH AghIId AP qaAl H & B
eI

1 forRaa vaRaRisT &1 STANT AEH T A H T 7w |

Multi cook Tawa
e b qar )

Rotisserie Bar
e IR

Low rack

EIRca

High rack
HERG




HowTo Use / 35T a3 ST b=

Micro Power Level / ATShT UTaR aideT

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

T MG 5 UTeR g™ aTell B M AUl o Ao 2 sifdreas fafderdr iR frd=or Suerer gram 21
A= B ARel # B @ iR 9 3fed § S9e o 3g FMUiRa wreR daa welRia B g g

POWER LEVEL

OUTPUT

USE

ACCESSORY

HIGH

900 W

- Boil water

« Brown minced beef

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

MEDIUM HIGH

720W

- All reheating

+ Roast meat and poultry

+ Cook mushrooms and shellfish

- Cook foods containing cheese and eggs

MEDIUM

540 W

- Bake cakes and scones
- Prepare eggs

- Cook custard

- Prepare rice, soup

MEDIUM LOW

360 W

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

LOW

180 W

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

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

YraR oldel

3Jr3cyc

R

TR

900 drc

BEISIESEICE]
* IS % BT BT
+ Pl gAT P A

HEH 3T

720 d1c

+ AT T AN 3R

540 dIc

DH HEIH

360 dIc

Ul ) UBR & @Y ueref oI [ amgEe
TR T

* didelc T HARIT YT

+ BB BH PIFA AN DI UHMET

THSH HH

180 dIc

 HEE AR AN DI ARA BT
- IMSABIH BT AT BRAT
- 3me # WHR SomT

21
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Grill Cooking/ f3reT ggfdper

In the following example, show you how to use the Grill to cook
some food for 12 minutes.
frfafad Sarexer # smua! fawmn sme & sma frd &1 swra
IxD BB 5 BT Ao FEfor 12 e § 39 o) wad F)
1. Press and hold STOP/CLEAR

STOP/CLEAR % =aT¢ |

{€)) ENERGY SAVING

STOP/CLEAR

2. Press Grill/Combi. one time
The following indication is displayed: UUU
Grill/Combi. v ar <amd | frferRad = weRfa & m WUy

Grill/Combi.

3. Turn Dial until display shows “12:00"
ST B YA 1 qb b "12:00” B Fre g 7 < @ |

T rWeight

-

4. Press START/+30 seconds
START/+30 seconds ! 4T |

+30 seconds

< START

~/\ CAUTION / wraemefy ———————

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

TEIT UET R 3T H @ AT AR AT
\mﬁﬁﬁﬁ@ﬁﬁg’mﬁﬁl )
~@) NOTE / == N

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

*For the best result use the following accessory.

+TH AT B GRT AT 3T 3R GG HIOH R IR R G |
«gfaernelt T watm an o B G R gaiedt w1 SuanT |

22

Grill Combi Cooking

TSTeT—eprait ggfepar

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

e ey TU SaTeRer # ol fewmn SRAT & o o sfiae @

fore T & U 9X A1 360 HISHT UTR are 3R e w1 gwire
D 25 e § o i aY |

1. Press and hold STOP/CLEAR
STOP/CLEAR &7 &aTT |

{&)) ENERGY SAVING

STOP/CLEAR

2. Press Grill/Combi. three time
The following indication is displayed: = UUU
Grill/Combi. T IR TaTg | 9T yefdia
s = WU

Grill/Combi.|

3. Press Micro until display shows “360"
Micro &7 R IR TaT¢ 914 & o “360" &1 s fRwmg 7 o1 o |

4. Turn Dial until display shows “25:00"
SRS B GALY 19 0% P "25:00° @1 foew g 7 < o
- +

v

. Press START/+30 seconds
START/+30 seconds &I &Y |

+30 seconds

<> START

~@) NOTE / e N

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

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

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

* For the best result use the following accessories.

3G g B BT @ gen Suaer & R fb am
R 3R AIgHIdd & TEGH J Ao IR B T |
BT ATAR W T8 oef BN & 6 oMy &9 W # o Ao
T HH E |

+3mg frer B Are #§ AT (180 aTe, 270 aTE R 360 dTC) |

* 39 AR P ERT ST T 3R GG IS G TAR R T |

gRemell @7 WaleH @Rt o 8 T B Qa7 ST o |
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Convection Preheat

Tl digte

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

< iy Semexer # ey femr srem 6 fhw a)E @ 200 °C
AIGH TR AT 30T BT fdle H |

1. Press and hold STOP/CLEAR
STOP/CLEAR &1 4T¢ |

{ey ENERGY SAVING

STOP/CLEAR

2. Press Conv.
Conv. &I 17 |

. Turn Dial until display shows “200 °C"
Press START/+30 seconds for temperature confirmation.
SR BT 200 °C 37 TF A |
START/+30 seconds a1y 3R Ao &1 gRRad i |

+30 seconds

< START

. Press START/+30 seconds again.
Preheating will be started with displaying “Pr-H".
START/+30 seconds a1y
WEe Yo & SN AR ! et v “Pr-H” e |

+30 seconds

< START

~@) NOTE / =ire

* The convection oven has a temperature range of 40 °C and
100~230°C.
*The oven has a ferment function at the oven temperature of
40 °C. You may wait until the oven is cool because you cannot
use a ferment function if the oven temperature is over 40 °C.
*Your oven will take a few minutes to reach the selected
temperature.
*Once it has reached correct temperature, your oven will BEEP to
let you know that it has reached the correct temperature.
*Then place your food in your oven and to start cooking.
+HIGe SIaT ¥ AOEA FT & 40 °C ¥ 100~230 °C R TF
el |
309 # 40 °C IR HHR B gRem f exht B | Smus s @1
ST BN BT SAWR HRAT AT RN afe sfia @1 araar 40 °C
W Afde R A MU HHEHTT B g G &7 o TE o Fhd |
* 3T S1a I MY qOHH TR A H BB A o wHa o
<R A TR ATHR ST FHD! SIHR & forg dia a1 sarst
g |
T MY A I B A XEHR IO BT IO IR Fhdl |
o J
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Convection Cooking

THedaRTe dichaT

The multicook tawa & low rack must be used during
convection cooking.
In the following examples, show you how to cook some
food at a temperature of 230 °C for 50 minutes.
PHRRM FHT B ARM Aecigd qa1 AR A XF B STATT FAT
@fey |
frifeRaa Sarever # smuet fiwmn smear f% 50 fie # 230 °C
AT TR IS DY TR @R |
1. Press and hold STOP/CLEAR

STOP/CLEAR @ 34T |

&) ENERGY SAVING
STOP/CLEAR

. Press Conw.
Conv. &1 <4TT |

Turn Dial until display shows “230 °C"

Press START/+30 seconds for temperature confirmation.
SrIe @7 230 °C T BT wRfer N |

START/+30 seconds a1t iR amoa &1 gfad Hifmg |

Tine/weignt

Y

+30 seconds

< START

Turn Dial until display shows “50:00"

SIS BT GATLY O % & ISP “50:00° fawarE 7 AN o |

Timarweght

- +

v

. Press START/+30 seconds
START/+30 seconds & ZTT |

+30 seconds

D START

~/\ CAUTION / zraremreft ———————

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

T U8 PR 3T H @ W 3R HE—STHIT
\Wﬁaaﬁﬁa@nﬁﬁvﬁﬁl )
@) NOTE / & N

* If you do not set a temperature your oven will automatically
select 180°C, the cooking temperature can be changed by Dial.

* For the best result please use the following accessories.

* 3R 3T ATOHI &) ol SATIHT 3Aa 370 39 & 180°C R
TS S| SIS & AEH A b1 &1 o aRkafia fbar s
HeT B

+afed aRom 2g @ua e gaieiaT o1 SuanT N |
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Convection Combi Cooking
THoaRTS BTl FHichar
In the following examples, show you how to program your

oven with micro power 270 W and at a convection
temperature 200 °C for a cooking time of 25 minutes.

SRRV # AT fe@mr Se 5 fhw a)E e et
g BT 270 dTe & WR 25 e & wHg F e e
200°C W &Y YT HR T & |

1. Press and hold STOP/CLEAR
STOP/CLEAR & &Y |

{8 ENERGY SAVING
STOP/CLEAR

2. Press Grill/Combi. two time.
The following indications are displayed: UUU"" 5
Grill/Combi. 5T 9% <417 |
forferiaa wwewr el g UUY. 8"

Grill/Combi.

3. Press Conv. The following indications are displayed: == &
Conv. &7 &TT |
s frfafed e g e = &%

4. Turn Dial until display shows “200 °C"
T P gAY 519 aF b et ¥ “200 °C" 7 37 S |

Tt
~ +

5. Press Micro until display shows “270".
Micro &1 &a1¢ Sqae {6 fewwr # “270" 71 a1 S|

24

6. Turn Dial until display shows “25:00"
SIS B gAN W19 T b et #“25:00" 7 371 ST |

Tine/Weight

- +

7. Press START/+30 seconds
START/+30 seconds &7 <417 |

+30 seconds

<O START

~/\ CAUTION / wraremreft ————————

Always use oven gloves when removing the food and accessories
after cooking as the oven & accessories will be very hot.
S Ued $R 3iiaq # @1 T SR AE—SqbRoT

\ERﬁﬁ? A 9gd T B "ad § )
~€) NOTE / =i N

*You can set three kinds of micro power level (180 W, 270 W

and 360 W).

*3MY A TRE & AP UfR oddl We B A 2 (180 IS, 270

qre 3R 360 aTT)
- J
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More or Less Cooking

=
STGT AT b BIPII
In the following examples, show you how to change the
preset COOK programs for a longer or shorter cooking time.
FrferRad Sarexor 3 amue! fRwmrn sem 5 Bid) ok € g
@ forg YT ‘§@ 9 @1 59 e de 990 |
1. Press and hold STOP/CLEAR

STOP/CLEAR &1 4T¢ |

{&)) ENERGY SAVING

STOP/CLEAR

2. Set the required preset COOK program.

Select weight of food.

IIHATTAR YT B TR BT A B AT |
G BT GOl T BT |

Charcoal/
Healthy Heart Indian Cuisine

Indian Roti Basket/ Diet Fry/
P

Low Calorie

Pasteurize Milk Kids' Delight

Tea/Dairy Delight  Cooking Aid/
Steam Clean

3. Press START/+30 seconds.
Turn Dial
The cooking time will increase of decrease.
START/+30 seconds &7 €417 |
IS BT gAY
BT BT <A B AT ATET BT SRAT |

! +
+30 seconds

~@) NOTE / =ire N

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

*You can lengthen or shorten the cooking time at any point by
turning the DIAL.
Do not increase or decrease the time during defrost mode. It
may affect the performance of defrost mode.

IR ORI §{F BT SKIAA IS TSN W 1% a1 FHH g
N Y SR GATHR FHI B AT Afh B FHd |

ff N T SRE & ERT A9 BT @ T W BT B AT
IS B T F |

fewite Are swAd &1 & AR T HH AT 31fde 1 B |

\m%ﬁﬂe%aﬁwﬁﬁfawmwwél

25

Energy Saving
oIt &l Fad

The microwave oven allows you to save energy by

display off when not cooking in oven.

4 Y G T T W B ad el S g W

AP M ol qardT 2 |

1. When Door Open Condition (Lamp/LED on & Display on):
SR Gefl ofaRelT (o777 / TS iR fwret el )
Press and hold STOP/CLEAR
STOP/CLEAR &7 S4TT |

€/ ENERGY SAVING

STOP/CLEAR

Lamp/LED off & display off(Both together)

AT /TS AR ¥l ave & S (S U e
Press any button on Keypad, display shows that
button related display & Lamp/LED is turned on.
B1E Al ge9 <90, 99 deq J FeRrd e
fa@rg < SR o / TS Ae B AT |

2. when door close condition (Lamp/LED off &display on):

SR T AR (7 / Tl 9 iR fee gar @)
Press STOP/CLEAR one time
STOP/CLEAR &1 U% dR T4 |

{&) ENERGY SAVING

STOP/CLEAR

Lamp/LED Off & Display Off. (Both together)

A/ YerEel iR Rt avs & Sed (S U )

Press any button on Keypad, display shows that

button related display & Lamp/LED is turned off.
A 9 Tam, S 9 W waf A

foraTg < SR o/ TSl aw &1 SO |

3. When Door is open (Lamp/LED & Display on)

SR Gl 8 W (ol / gl 3R fwet @ v&d 8)
Door is open for 5 minutes, lamp/LED & display are auto cut off.

% dfa e a8 o/ Taedl ok Rl w@a: % 8
SR |

a) When any button is pressed, lamp/LED and display are
turned on.
9 MY P Y g @RI a1 o / Tasel iR el R
¥ AT B SR

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

R SR < ¢ A1 5 i @ 918 feuw a5 8 S|



Various Cook Functions / fafarest @gap ssreiuomnier=it

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

Cook Healthy Charcoal/ Indian Diet Fry/ Pasteurize | Kids’ Delight/
Functions Heart Indian Roti Basket/ | Low Calorie Milk/Tea/ Cooking Aid/
Cuisine Ghee Dairy Delight| Steam Clean
STEP-1 Press Press Press Press Press Press
STOP/CLEAR | STOP/CLEAR | STOP/CLEAR| STOP/CLEAR| STOP/CLEAR| STOP/CLEAR
STEP-2 Press Press Press Press Press Press Kids’
Healthy Charcoal & | Indian Roti | Diet Fry & | Pasteurize |Delight & twice
Heart twice for Basket & |twice for Low| Milk & twice | for Cooking
Indian twice for Calorie forTea/Dairy | Aid/Steam
Cuisine Ghee Delight Clean
STEP-3 Turn Dial Turn Dial Turn Dial Turn Dial Turn Dial Turn Dial
to select to select to select to select to select to select
the Menu the Menu the Menu the Menu the Menu the Menu
(HH1-HH30) | (CH1-CH25 | (br1-br25 (dF1-dF25 (PS1 (CF1-CF25
IC1-1C26 Gh1) HP1-HP25 | dd1-dd5) bA1-bA15
SC1-SC15 So01-So18 PA1 UC1-UC12)
rd1-rd15 Co1-Co24) | CU1-CU2) SL1)
CC1-CC10)
STEP-4 Press Press Press Press Press Press
START/ START/ START/ START/ START/ START/
+30 seconds [ +30 seconds | +30 seconds |+30 seconds |+30 seconds| +30 seconds
STEP-5 Turn the Turn the Turn the Turn the Turn the Turn the
dial to dial to dial to dial to dial to dial to
select select select select select select
the weight the weight the weight | the weight | the weight the weight
STEP-6 Press Press Press Press Press Press
START/ START/ START/ START/ START/ START/
+30 seconds [ +30 seconds | +30 seconds |+30 seconds |+30 seconds| +30 seconds
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.

*gt aftfa i s1vs S W gve wiferet o TR € | A8 U Y T W S 91 9Ive a1 IWIE 9 ad & LG STl IR AR @t
& 1T | R @ o ok Baet g I B g, g9 HL BT START A R §1ve B Fagar @ Fweid e 39 2

*FOT FaTTH TATE R SEIRA 2, A aRems qros, qoradr @ e & srgaR T 8 dad 2
*gfe < T Bfaar daar gRiffe sewt @ o 7
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Mantras for Heart Friendly Recipes by Heart Care Foundation of India

1.

10.
1.
12.

13.
14.
15.
16.

17.

18.
19.

20.
21.
22.
23.
24.
25.
26.
27.
28.
29.
30.
31.

32

33.
34.
35.
36.
37.
38.
39.
40.

Dry fruits such as almonds, cashew nuts have zero cholesterol. Foods of plant in origin have zero
cholesterol.

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

Limit the intake of trans fats in diet.

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

White meat and sea foods are better than red meat.

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

Eat seasonal and locally grown vegetables and fruits.

Include all seven colors and six tastes in diet

Eat a variety of fruits and vegetables, in moderation.

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

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

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

Asafoetida (hing) is added to any recipe to reduce flatulence.
Brown rice is better than white rice.
Methi leaves are added to any sweet vegetable (such as potato). It has anti-insulin resistance action.

Wheat sensitive people should switch to millets such as pearl millet (bajra), sorghum (jowar) and
finger millet (ragi). They are gluten-free.

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

Besan is gluten-free.

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

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

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

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

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

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

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

Patients with wheat sensitivity should avoid corn flour.

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

Consume a variety of oils in your diet.

Coffee in moderation is good for health.

People who cannot tolerate milk can often tolerate curd.

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

Stevia is a plant-based sweetner and can be consumed.

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

One egg a day is not unhealthy.

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

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

1. Press STOP/CLEAR.

{8 ENERGY SAVING

STOP/CLEAR

2. Press Healthy Heart.

Healthy Heart

3. Display will show "HH1".

4. Press START / Select / +30 seconds for menu confirmation. Display will show '4PC'

+30 seconds

5. *Turn DIAL until display show “8 PC”

6. Press START / Select /+30 seconds.

+30 seconds

<> START

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

\\\\\\\\

O noTE

» Healthy Heart cook menus are
programmed.

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

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

Healthy Heart

Category Weight Limit Utensil Instructions
HH1 WHEAT 4pc, 8pc Microwave safe Wheat rava 100 g
RAVA IDLI (40-50 g each) (MWS) Idli stand* Urad 7; tbsp
Microwive safe Chana dal A 4 1bsp 3
Water S require
(MWS) bowl Salt As per taste
Olive oil 2 tsp
Curry leaves A few sprigs
Mustard seeds Vo tsp
Red chilli powder As per taste
Curd 1% cup
Fruit Salt (ENO) 1tsp
Method :
1. Wash & soak urad dal, chana dal, pepper and jeera.
2. Grind, mix & ferment for 8-10 hours. Grind the mixture to paste consistency (You can
use the same batter for making 4, 8 idlis). Now mix the rava and curd.
3. Grease the MWS idli stand with little oil and put idli batter in it. Add %2 cup water in
MWS bowl. Keep the Idli stand in MWS bowl & cover. Select & number and press
start.
4. After the beep, give standing time of 5 minutes and then remove.
HH2 | CHANA DAL/ 1Pc Multicook tawa Chana dal 100 g
PANCAKE & High rack* Fenugreek leaves, chopped Vs cup
Spinach, chopped Vs cup
Carrot, grated Y2 cup
Coconut, grated 1 tsp
Coriander leaves, chopped 1 tsp
Ginger, grated 1 tsp
Chopped green chillies V2 tsp
Olive oil 1 tbsp
Salt As per taste
Method :
1. Grind soaked chana dal into a coarse paste adding a little water if required.
2. Add fenugreek leaves, spinach, carrot, curry leaves, ginger, green chillies and salt.
Mix well.
3. Select menu and press start (preheat process).
4. Take a spoonful of batter and spread on the tawa and make a pancake of
approximately. 130 mm diameter (125 mm).
5. After beep, put tawa on high rack and press start.
6. When beeps, turn the pancake by greasing with oil.
HH3 |[MOONG DAY 1Pc Multicook tawa Moong dal 200 g
CHEELA . N Crushed tofu mixed with chaat masala 1tsp
High rack Capsicum (Green) and cabbage, 1tsp
chopped
Onion, chopped Vo tsp
Cashew nuts (chopped) 1 tsp
Salt As per taste
Ghee 1tsp
Method :
1. Soak the moong dal overnight and grind it with some salt into a consistent flowing
batter and press start.
2. Keep tawa on high rack and press start (preheat). After preheating is over, spread
some batter in a circular motion over tawa and press start again.
3. After the beep, turn the cheela by greasing with ghee and press start.
4. Add cashew nuts and chopped vegetables and onions.
5. Serve with mint chutney.
HH4 | SPINACH 2Pc High rack Brown bread slices I 4 nos
AND To be mixed into a Spinach and Tofu Spread
TOFU TOAS] Spinach chopped (blanched) % cup
Tofu s cup
Hung curd 2 tbsp
Green chillies finely chopped 1% tsp
Salt and black pepper As per taste
Method :
1. Mix spinach and tofu into paste by adding all the ingredients.
2. Now keep the bread slices on high rack and press start. After the beep, turn the slices
and again press start.
3. Spread a portion of mixture on each bread slices and cut them diagonally.
4. Serve with coffee or tea.

*Refer page 107, fig 2

*Not provided with LG standard accessories
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Healthy Heart

Breakfast

Category Weight Limit Utensil Instructions
HH5 | QUINOA 0.3 kg Microwave safe Quinoa 1 cup
VEG UPMA (MWS) glass bowl | Olive oil 2 tsp
Mustard seeds 1tsp
Asafoetida (hing) a pinch
Curry leaves 2-3 nos.
Green chillies, finely chopped 2 tsp
Onions, finely chopped Ya cup
Carrots, grated Y2 cup
Salt As per taste
Red chilli powder As per taste
Coriander finely chopped Va cup
Water 4 cup
Method :
1. In MWS bowl, add oil, mustard seeds, asafoetida, curry leaves, green chillies, onion,
carrots and press start.
2. After beep, add quinoa and salt, mix well and press start again.
3. When beeps, add water and coriander leaves and press start again.
4. After beep is over, mix well and cover and keep aside for 2-3 minutes.
5. Serve hot.
HH6 | RICE AND 4pc, 8pc Microwave safe Brown rice 1 cup
MOONG DAL (40-50 g each) (MWS) Idii Stand | [Green moong dal (Spif) Vo cup
IDLI . & Fenugreek (methi) seeds Yatsp
M'%W’SVE salfe Carrot grated 2 cup
( ) bowl Spring onions finely chopped Vs cup
Salt As per taste
Fruit Salt (ENO) 1tsp
Method :
1. Soak the rice, moong dal and fenugreek seeds in a deep bowl with enough water
for5-6 hours.
2. Drain and blend in a mixer to a smooth paste using little water.
3. Transfer the mixture into a bowl; add the carrots, spring onion whites and greens and
salt and mix well.
4. Just before steaming, add fruit salt to the batter and pour 2 tsp of water over it.
5. When the bubbles form, mix gently.
6. Put a little batter into each greased idli mould and select category and menu and
press start.(You can use the same batter for making 4, 8 idlis)
7. Serve with sambhar or chutney.
HH7 |BUCKWHEA] 0.3kg Microwave safe Buckwheat (kuttu) Y2 cup
PORRIDGE (MWS) %ass bowl | "Aimond milk 7 cup
. Maple syrup or honey 2tsp
(M\’;Avlggofg?\;Tassszish Chopped green apple Y2 cup
Method :
1. Take 3/4 cup of water in a MWS glass dish. Select category and menu. Press start.
2. When beeps, add buckwheat and salt. Mix well and press start.
3. When beeps, transfer the cooked buckwheat into a deep bowl. Add the almond milk
and whisk well.
4. Add honey and mix well.
5. Top it evenly with the chopped apples. Press start again.

* Not provided with LG Standard Accessories.
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Lunch

Healthy Heart

Category Weight Limit Utensil Instructions
HH8 METHI 2Pc Multicook tawa g flour (besan) 1 cup
MISSI ROTI & N Plain flour s cup
Low rack Whole wheat flour Y4 cup
Finely chopped onions Vs cup
Shredded fenugreek (methi) leaves V2 cup
Finely chopped green chillies 1 tsp
Carom seeds (ajwain) Vs tsp
Salt As per taste
Qil for kneading 1/8 tsp
Whole wheat flour For dusting
Method :
1. Combine all the ingredients together in a bowl and knead into a firm dough using
enough warm water. Keep aside for 30 minutes under a wet muslin cloth.
2. Knead again using ghee till smooth and divide into two equal portions.
3. Roll out each portion into a thin circle of 125 mm in diameter using a little flour for
rolling.
4. Selecgt category and press start (preheat). Keep tawa on low rack inside microwave.
5. When beeps, keep roti on tawa and press start again.
6. After beep, turn the roti, apply ghee and press start again.
7. Serve hot.
HH9 | GRILLED 0.3 kg Microwave safe Zucchini, sliced 1 cup
VEGGIE (MWS) glass bowl | [Carrots, raw, chopped 1 cup
ZUCCHINI & Mushrooms 1cup
High rack Capsicum (yellow, red, green) 1 cup
Olive oil 2 tbsp
Pepper (black) 1 tbsp
Italian herb seasoning mix 2 tsp
Salt 1tsp
Method :
1. Cut all the vegetables in slices.
2. Put olive oil in a glass bowl and add all vegetables. Mix and press start.
3. After beep, mix it again and sprinkle salt and seasoning mix and press start again,
transferring the vegetables on high rack and tawa.
4. Sprinkle more herbs as per your taste.
HH10 SOYA 0.3 kg Microwave safe Soya granules ¥ cup
BHURJI (MWS) glass bow! | [3jive oil 2 tsp
Cumin seeds (jeera) 1 tsp
Finely chopped garlic (lehsun) 1 tsp
Finely chopped green chillies 1 tsp
Finely chopped ginger (adrak) Y2 tsp
Finely chopped onions Va cup
Finely chopped capsicum 2 cup
(green/yellow)
Chopped tomatoes Va cup
Turmeric powder (haldi) Y2 tsp
Chilli powder Va tsp
Garam masala Vs tsp
Salt As per taste
Finely chopped coriander (dhania) 2 tbsp
Method :

1. To soak the soya granules, combine the soya granules, salt and 1% cup of warm
water together in a bowl and keep aside for 5-7 minutes.

2. Squeeze the soya granules thoroughly, retain them and discard the drained water.
After soaking, the granules are approximately 1% cup.

3. In a MWS bowl, add the cumin seeds, finely chopped garlic, green chillies and ginger
and keep inside microwave oven (MWO). Select category, menu, weight and press
start.

4. When the MWO beeps, add finely chopped onions and capsicum. Then add
tomatoes, turmeric powder, chilli powder, garam masala, salt and % cup of water and
press start again.

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

6. Serve hot.

* Refer page 107, fig 1
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Healthy Heart

Lunch

Category Weight Limit Utensil Instructions
HH11| BROWN 0.3 kg Microwave safe Brown rice 2 cups
RICE (MWS) glass bowl | \yater 5 cups
RISOTTO Finely chopped onions Ya cup

Finely chopped garlic (lehsun) 2 tsp

Finely chopped Bell peppers Y cup

(red, green and yellow)

Corn flour 2tsp

Low-fat milk 1 cup

Salt As per taste

Dry red chilli flakes 1% tsp

Dried oregano 2 tsp

Grated mozzarella cheese 2tsp

Method :

1. Dissolve the corn flour in one tablespoon of warm milk and keep aside.

2. Ina MWS bowl, add onions and garlic, bell peppers. Select menu and press start.

3. When the microwave beeps, put brown rice in another MWS bowl with water and
press start again.

4. After beep is over, add milk, corn flour mixture, salt, oregano, chilli flakes and cheese
and press start again.

5. Serve hot.

HH12| KADHAI 0.3 kg Microwave safe Olive oil 2tsp
TOFU (MWS) glass bow! | [Ginger-garlic (adrak-lehsun) paste 2tsp

Finely chopped onions 2 cup

Turmeric powder (haldi) Ya tsp

Coriander-cumin 1tsp

(dhania-jeera) powder

Chilli powder 1 tsp

Garam masala 1tsp

Dried fenugreek leaves (kasuri methi) 1 tsp

Fresh tomato puree 2 cup

Sliced capsicum Ya cup

Tofu, cut into thick strips 300 g

Sugar Y2 tsp

Low-fat cream 2 tbsp

Salt As per taste

Chopped coriander for garnishing 2 tbsp

Method :

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

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

3. When the microwave beeps, add the capsicum, tofu, sugar, cream, salt and %4 cup of
water. Mix lightly and press start again.

4. Garnish with coriander and serve hot.

32



Lunch

Healthy Heart

Category Weight Limit Utensil Instructions
HH13] DHANSAK 0.3kg Microwave safe | [Toovar (arhar) dal, washed and drained V5 cup
DAL VEG (MWS) glass bowl | I'Spjit yellow g (peeli moong 2tsp

dal), washed and drained

Split red lentil (masoor dal), 2 tsp

washed and drained

Split black lentils (urad dal), 2tsp

washed and drained

Chopped brinjals (baingan) Ya cup

Chopped bottle gourd (lauki) Y4 cup

Chopped red pumpkin (kaddu) Ya cup

Finely chopped spring onions Ya cup

(whites and greens)

Chopped tomatoes 2 cup

Salt As per taste

Tamarind pulp (imli) 2 tbsp

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

Garlic (lehsun) cloves 4 pcs

Whole kashmiri dry red chillies 3 pcs

Coriander (dhania) seeds 1 tsp

Cumin seeds (jeera) Ya tsp

Green chilli 1pc

Pepper corns (kali mirch) 4 pcs

Cloves (laung) 4 pcs

Cardamom (elaichi) 1 pcs

Chopped coriander (dhania) 1 tbsp

Method :

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

2. Blend in a mixer to smoothen the dal-vegetable mixture. Keep aside after cooling.
3. When the microwave beeps, add the prepared paste in another MWS bowl and
press start again.

4. Now add the dal-vegetable mixture, %2 cup water, mix well and add tamarind pulp.
Press start again, stirring once in between.

5. Serve hot.

HH14] TOMATO 0.3 kg Microwave safe Rice 300 g
METHI (MWS) glass bowl | \yater 500 mL
RICE Onion, thinly sliced 1 pc

Ginger 1inch

Garlic cloves 4pc

Tomato, finely chopped 3 pc

Fenugreek (Methi) leaves, roughly chopped 2 cups

Red chilli powder 1 tsp

Coriander (dhania) powder 2 tsp

Garam masala powder 1tsp

Cinnamon (dalchini) stick 1pc

Cloves (laung) 2 pc

Cardamom (elaichi) pods/seeds 1pc

Ghee 2 tbsp
Salt As per taste

Method :

1. In a MWS bowl, add rice and water. Cover. Select category and menu. Press start.

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

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

4. Serve hot.

33



Healthy Heart Snhacks
Category Weight Limit Utensil Instructions
HH15] HEALTHY 0.2kg Multicook tawa Cheese (mozzarella + processed) 6 tbsp
RAGI PIZZA| & grated
Low rack’ Millet (ragi) flour 7z cup
Higha;ack* R?f\ned flour (maida) Y cup + for dvusting
Oil For greasing
Salt Y tsp + to taste
Fresh yeast 79
Sugar Y tsp
Green capsicum 1 small pc
Red capsicum 1 small pc
Yellow capsicum 1 small pc
Pizza sauce 2-3 tbsp
Yellow zucchini sliced V5 small
Green zucchini sliced 2 small
Corn kernels 2 tbsp
Black olive slices As required
Method
1. Sift together refined flour, millet flour and %% tsp salt into a bowl.
2. Take yeast in another bowl. Add some warm water and sugar, mix well and set aside
till it activates.
3. Make a well in the flour mixture and pour the activated yeast in it. Mix and knead into
a soft dough using water as required. Place in a bowl, cover with a damp muslin cloth
and set aside in a warm place to prove.
4. Cut the capsicum into small pieces (juliennes).
5. Dust the worktop with some refined flour, place the proved dough on it and knock it
back. Roll out into a medium thick square, dusting with flour.
6. Place the square on the greased baking tray. Spread pizza sauce on it and top with 3
tbsps mixed cheese, zucchini slices (reserve some), capsicum and corn kernels.
Sprinkle some salt and top with remaining mixed cheese. Prepare a funny face using
the reserved zucchini slices, capsicum juliennes and olive slices (eyes).
7. Now select category and weight & press start (preheat).
8. When the microwave beeps, keep the pizza on tawa and low rack and press start.
9. After the beep, keep the tawa on high rack and press start again.
HH16 SAFFRON 0.3kg Multicook tawa Potatoes (cut into wedges) 4 Jarge pcs
POTATOES & Olive oil 1 tbsp
High rack Saffron strands (crushed properly) 1 pinch
Salt As per taste
Chilli flakes 1tsp
Method :
1. Cut the potatoes in wedges.
2. Add the salt, pepper, saffron, seasoning to coat the potatoes. Now keep in MWO on
tawa on low rack. Select category and press start.
3. After beep is over, turn the wedges and press start again.
4. Serve with ketchup.
HH17| BROCCOLI 0.3 kg Microwave safe Broccoli 500 g
TIKKI (MWS) glass bowl | [Potatoes, washed with skin on 4 medium
Oil 1 tbsp
Cumin powder 2tsp
Coriander seeds 1tsp
Salt 1tsp
Green chillies, finely chopped 2 pcs
Turmeric Vs tsp
Chaat masala 1tsp
Spring onions 3 pcs
Fresh coriander Handful
Method :
1. Add shredded broccoli and mashed potatoes. Sprinkle in salt, red chilli powder, chaat
masala, cumin powder.
2. Now make tikkis out of it.
3. Keep the tikkis on high rack on tawa. Select category and press start.
4. When the microwave beeps, turn tikkis, oil brush them and press start again.
5. When beeps, turn again and press start.

" Refer page 107, fig 1
* Refer page 107, fig 2
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Snhacks Healthy Heart

Category Weight Limit Utensil Instructions
HH18| FLAVORED 500 mi Microwave safe Soya beans 1cup
SOYA MILK (MWS) glass bowl | \yater 3 cup
Vanilla essence 1 drop
Method
1. Wash and soak the soya beans in water for at least 3 hours.
2. Drain out all the water.
3. Blend in a mixer with 3 cups of water to a fine puree.
4. Strain through a fine strainer to extract the milk.
5. Now add vanilla essence. Select category and press start.
6. Drink it hot.
HH19| CARROT & 0.3 kg Microwave safe Chopped carrots 1 cup
MOONG DAL (MWS) glass bowl | F5pjit green g (hara moong dal) % cup
Soup washed and drained
Olive oil 1tsp
Black peppercorns (kali mirch) 4-5 pcs
Sliced onions 2 cup.
Finely chopped garlic (lehsun) 2 tsp
Chopped tomatoes Ya cup
Low-fat milk (99.7% fat-free) Ya cup
Salt As per taste
Freshly ground black pepper 1tsp
Method :

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

Add the carrots, green moong dal, salt and %2 cup of water and mix well. Press start
again. After the beep, grind the paste.

N

3. Add the coriander-cumin seeds powder and chilli powder and mix well. Add milk,
cover and press start again.
4. Serve hot.

HH20| GLUTEN- 0.3 kg Microwave safe For the Sauce 4 large pcs
FREE (MWS) glass bow! | [Fresh tomato puree 2 cup
PASTA Olive ofl 2tsp

Finely chopped onions 1 cup
Finely chopped garlic (lehsun) 1 tbsp
Chilli powder V2 tsp
Sugar 1tsp
Salt As per taste
Other Ingredients 1 tbsp
Olive oil 1 tsp
Finely chopped garlic lehsun) 2tsp
Finely chopped capsicum Ya cup
(green, yellow, red)

Dry red chilli flakes (paprika) Ya tsp
Gluten-free pasta (readily available) 3 cups
Mushroom, zucchini Ya cup
Method :

1. Take gluten-free pasta in a MWS bowl, add oil and salt. Select category and press start.
2. After the beep, strain the pasta.

3. Now add onion, garlic, oil, capsicum, mushroom, zucchini and press start again.

4. When beeps, mix pasta, cooked vegetables and add tomato puree and press start.

5. Serve hot.
HH21[ GARLIC 4Pcs Multicook tawa | [Whole wheat bread slices I 4 pes
CELERY & . For the Celery Garlic Spread
TOAST High rack’ Chopped celery (ajmoda) Vs cup
Rough chopped garlic (lehsun) 2 tsp
Low-fat butter 1tsp
Salt As per taste
Method :

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

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

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

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

Have them with coffee or tea (low sugar).

N

ohw

* Refer Page 107, Fig. 2
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Healthy Heart

Dinner

Category Weight Limit Utensil Instructions
HH22| MASOOR 0.3 kg Microwave safe For the Rice
PULAO (MWS) glass bow! | [Brown rice, soaked for 15 minutes and drained 1 cup

Bay leaves (tej patta) 2 pcs

Cinnamon stick 2 pcs

Cloves (laung) 4 pcs

Cardamoms 2 pcs

Brown rice 72 cup

Masoor dal ¥ cup

Water 5 cup

Low-fat milk ¥ cup

For the Garnish

Finely chopped coriander (dhania) [ 1tsp

Method :

1. In a MWS bowil, add rice, masoor dal and water. Select category and press start.

2. When the microwave beeps, add onion, tomatoes, cumin seeds, coriander, cloves,
cinnamon, cardamom, ginger-garlic paste in a MWS bowl and press start again.

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

4. Serve with curd or raita.

HH23| KALE & 0.3 kg Microwave safe Olive oil 1-2 thsp
CHICKPEA (MWS) glass bow! | Mustard seeds 7 tsp
CURRY Onion, diced 1 large pc

Garlic cloves, crushed 4 pcs

Tomatoes, diced 4 plum

Chickpeas (Kabuli chana) drained and rinsed 200 g

Salt As per taste

Coriander seeds, crushed 1 heaped tsp

Green chilli, chopped 1pc

Red chilli powder 1 tsp

Turmeric 1tsp

Kale, chopped 200 g

Green chilli, sliced for garnish 1pc

Method :

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

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

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

4. Curry is ready to be served.

HH24| STUFFED 4 Pcs Microwave safe Bitter gourd (karela) 4 pcs
KARELA (MWS) %355 bowl | "Cumin seeds, crushed 1 tsp
ulticook fawa Cloves garlic, finely chopped 4 pcs
Ginger, finely chopped 3 cm piece
Salt 1tsp
Chillies, chopped 2 pcs
Turmeric 1tsp
Amchoor 1tsp
Coriander seeds, crushed 1tsp
Fennel seeds, crushed 1 tsp
Besan 1 tbsp

Method :

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

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

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

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

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

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

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

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

* Refer Page 107, Fig. 2
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Dinner Healthy Heart

Category Weight Limit Utensil Instructions
HH25| GWARFALI 0.2kg Microwave safe Cluster beans (gawarfali), 2 cups
SABZI (MWS) glass bowl || cut into 25 mm (25 mm pieces)

Qil 2 tsp
Cumin seeds (jeera) Vs tsp
Chopped onions V2 cup
Garlic (lehsun) paste 1 tsp
Turmeric powder (haldi) Ya tsp
Salt As per taste
Coriander-cumin seeds (dhania- 2tsp
jeera) powder
Chilli powder 1tsp
Method :

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

When the microwave beeps, add the cluster beans, salt and cup of water and mix
well. Add the coriander-cumin powder and chilli powder and mix well. Cover and
press start again.

N

3. When beeps, remove and mix. Cover and press start again.
4. Serve hot.
HH26| FLAXSEED 1Pc Multicook tawa Semolina (sooji) flour ¥, cup
UTTAPAM . & . Flax seed flour Y cup
High rack Bengal g flour (besan) 2 tbsp
Lemon juice 1tsp
Baking powder 1 pinch
Salt As per taste
Qil (for greasing and cooking) Vs tsp
To be mixed into a Topping
Chopped onions Y4 cup
Chopped tomatoes Ya cup
Chopped capsicum s cup
Finely chopped green chillies 1 tsp
Finely chopped coriander (dhania) 2 tbsp
Salt As per taste
Method :
1. Combine the semolina flour, flax seed flour, besan and ¥ cup of water in a deep bowl.
Mix well using a whisk. Cover it with a lid and keep aside for 15 minutes.
2. Add the lemon juice, baking soda, 5 tbsp of water and salt and mix well.
3. Pour a ladleful of the batter on the tawa, spread in a circular motion to make a 125

mm  thick uttapam.

Now select category and press start (preheat).

After preheat is over, keep tawa on high rack with batter on it and press start.

After beep, turn the uttapam by greasing or brushing with little oil/ghee and press start
again.

oo

7. Now add the topping on the uttapam according to your taste.
HH27  WHOLE 0.3 kg Microwave safe Whole wheat, soaked for 6 hours 7 cup
VEVéE'EI',ﬁgLE (MWS) glass bow! | | (drained and ground into a paste)
Moong dal (soaked for 15-20 Y2 cu
KHICHDI minutgs ant(i drained) # cup
Qil 1tsp
Peppercorns (kali mirch) 2 pcs
Cloves (laung) 2 pcs
Cinnamon (dalchini) stick 1inch
Cumin seeds (jeera) 1 tsp
Asafoetida (hing) 1 pinch
Thinly sliced onions Ya cup
Mixed vegetables (french beans, 1 cup
carrots and green peas)
Salt As per taste
Turmeric powder (haldi) Yo tsp
Chilli powder 1% tsp
Coriander and cumin 1% tsp
Water 3% cup
For the Garnish
Finely chopped coriander \ 1 tbsp
Method :

1. In a MWS bowl, add oil, peppercorns, cloves, cumin seeds, cinnamon, asafoetida and
onions. Select category and press start.
2. When the microwave beeps, add turmeric powder, coriander-cumin seeds, chilli
powder, mixed vegetables and press start again.
. When the microwave beeps, add ground wheat + moong dal paste followed by salt
and adding water. Cover and press start again.

w

* Refer Page 107, Fig. 2
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Healthy Heart

Dinner

Category Weight Limit Utensil Instructions
HH28| BROWN 0.3kg Microwave safe | [Brown basmati rice soaked for Y4 cups
RICE (MWS) glass bow! || 15 minutes, then drained
DALIYA Water 3 cups

Pure ghee 1 tbsp
Almond milk 2.5-3 cups
Raw cashews 3-4 tbsp
Stevia 3 drops
Chopped raw nuts like cashews, 2-3 tbsp
pistachios
Currants or raisins 2-3 tbsp

Method :

1. In a MWS bowl, take brown rice and water. Select category and press start.
2. When beeps, add ghee & almond milk in another MWS bowl and press start again.

3. After the beep, add nuts, cashews, stevia, raisins. Cover and press start again. (More
water or milk may be added if required).

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

Healthy Heart

Supplement

Category

Weight Limit

Utensil

Instructions

ROASTED
GARLIC

HH29

0.2kg

Multicook tawa
&

High rack*

Raw garlic

2009

Qlive oil

For brushing

Salt and pepper

As per taste

Method :

Cut the top off each head of garlic, exposing the cloves within.

Place the garlic heads on tawa and drizzle with olive oil. Sprinkle lightly with salt and
pepper.

Pour in about 1% tbsp water for each head of garlic.

Keep the tawa on high rack and press start.

When beeps, remove the tawa.

It can be consumed directly or as side dish.

N=

ook w

HH30

ROASTED

FLAX

SEEDS

0.2kg

Multicook tawa
&

High rack*

I 2009

[Flax seed
For brushing |

‘ Qlive oil ‘

Method :

1. Take flax seeds and spread over metal tray.

2. Apply oil brushing over the seeds.

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

4. When beeps keep the tawa and rack inside MWO.
5. After the beep, remove the tawa and let them cool.

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

* Refer Page 107, Fig. 2

38



Charcoal/Indian Cuisince

In the following example, show you how to cook
0.4 kg of Tandoori Aloo.

1. Press STOP/CLEAR.

STOP/CLEAR

2. Press Charcoal/Indian Cuisine.

Charcoal/
Indian Cuisine

3. Turn DIAL until display show "CH9".

4. Press START/+30 seconds for category confirmation.

+30 seconds

< START

5. *Turn DIAL until display show “0.4 kg”

nnnnnnnnnnnnn

6. Press START/+30 seconds.

+30 seconds

<> START

O noTE

 Charcoal/lndian Cuisine menus are
programmed.

« Charcoal/Indian Cuisine allows you to
cook most of your favorite food by
selecting the food type and the weight
of the food.

* Note: If the recipe has single weight e.g.
“CH2" Murg Tandoori, do not follow step 4, 5. Directly go to step 6.
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Charcoal/Indian Cuisine

Charcoal

Menu [CH1

Paneer Tikka| Weight Limit

0.3 kg

Utensil: Multicook tawa & Low

rack”

Instructions

Method:

For

0.3 kg

Paneer cubes (cut into 15"
cubes), Capsicum (cut into
cubes), onion (cut into cube),
tomato(cut into cubes, pulp
removed)

300 g

For marinade

Hung curd

2 tbsp

Ginger garlic paste

1 tbsp

Salt, Garam masala, Red Chilli
powder

As per taste

. Mix all the ingredients of the marinade in a bowl.

Now add the paneer pieces capsicum, onion, tomato & mix well keep

in the refrigerator for 1 hour.

. Now keep tawa and rack inside Microwave. Select category & press
start. (Preheat process)

. When beeps, keep paneer pieces on the tawa and pour some oil &
press start.

. After beep, turn over pieces, apply oil and again press start.

A W N2

o

Tandoori masala 1tsp
Tandoori Color Apinch
Oil 1 tsp
Menu | CH2 Murg Tandoori| Weight Limit 1 kg
Utensil: Rotisserie**
Instructions Method:

Whole Chicken 1kg
For Marinade

Hung Curd 1 Cup
Garlic Paste 3 tbsp
Ginger Paste 1 tbsp
Salt As per taste
Tandoori Masala 3tsp
Cumin Powder As per taste
Tandoori Color Apinch

Red Chilli Powder

As per taste

. Mix all the ingredient of marinade in a bow!

. Wash the Chicken properly & make cuts on the chicken all over.

. Marinade the Chicken properly coating all the places. keep marinated
for 3-4 hours in refrigerator.

Keep paper towel (Kitchen towel) on glass tray.

Assemble the rotisserie & insert the Chicken & tie up with thread.
Install the rotisserie in the microwave select category & press start.
Serve with grilled onion slices, lemon wedges & onion chutney.
Note : For Rotisserie installation refer Pg. 107.

WN =

o0k

Menu [CH3

Chana Kababs |

Weight Limit 0.2~ 0.5 kg

Utensil: Multicook tawa & High rack*

Instructions

Method:

For 02kg 03kg 04kg |05kg 1. Grind boiled kabuli chana, cloves, pepper powder, cinnamon
Boiled Kabuli Chana (Chhole) 200g 3009 4009 5009 powders, garlic cloves, salt, éinger, s(;aked bread pieceé, whole red
Cloves 1 no. 2 nos. 2 nos. 2 nos. chilli, to a paste.
Pepper powder As per taste 2. Now shape the paste in the form of kababs & roll out each kababs in
Cinnamon powder Vi tsp ‘ Vatsp ‘ V, tsp ‘ V5 tsp bread crumbs for cornplete coqtlng.

- 3. Keep tawa and high rack inside MWO. Press start. (Pre-heat
Garlic Cloves 2nos. | 3nos. | 3nos. |3nos. process)
Salt As per taste 4. When beeps, keep kababs on tawa & press start.
Ginger Chopped 1 tsp. 2 tsp. 3 tsp 3tsp
Bread pieces 1 no. 2 nos. 2 nos. 2 nos.
Whole red chilly 1no 2 nos. 3 nos. 3 nos.
Bread crumbs For coating
Menu |CH4 Bharwan Baigan| Weight Limit 0.2~0.4 kg
Utensil: Microwave safe (MWS) glass bowl & Multicook tawa & High rack*

Instructions Method:

For 0.2 kg 0.3 kg 0.4 kg
Baigan (Medium) 200g 300¢g 400 g
For Stuffing

Tomato(grated) 1 no. 1% no. 2 nos.
Onion (chopped)) Ya cup Y cup 1 cup.
Salt, Coriander powder, haldi, As per taste

amchoor, garam masala, red

chilli powder

Qil 1tsp I 1tsp 1tsp

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

. In a MWS glass bowl add slit baigans & sprinkle some water & cover.

Select category & weight & press start.

When beeps, Remove the bowl from microwave oven & Add the

stuffing to the baigans.

Keep the baigans on tawa drizzle some drops of oil & keep tawa on

high rack.

Press start.

When beeps, turn over again.

Press start.

> wN

Noo

* Refer Page 107, fig 1
* Refer Page 107, fig 2
**Refer page 107
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Charcoal Charcoal/Indian Cuisine
Menu | CH5 Fish Tandoori | Weight Limit 0.5 kg
Utensil: Multicook tawa & High rack*

Instructions Method:

For 05 kg 1. Rub the fish well with besan (3tbsp), 2 tbsp lemon juice to remove

Pomfret. 3 small sized fishy odour. Keep aside for 15 minutes. Wash well & pat dry. Prick the

For Marinade fish all over with a fork or give shallow cuts with a knife.

Degi Mirch 2%z tsp 2. Mix all ingredients given under marinade. Rub the marinade well all
D over the fish pieces & let it marinade for 2-3 hours.

Jeera Vs tsp

Ginger paste Tt 3. Select the category & press start. (Pre-heat)

9 p: i 4. When beeps, Keep the marinated fish pieces on tawa & press start.
Garlic paste 1tsp 5. When beeps, turn over again & press start. Sprinkle chaat masala &
Tandoori Masala Y2 tsp serve with Pudina chutney & onion rings.

Garam Masala 1% tsp
Amchoor 1tsp
Dhania Powder 1tsp
Lemon juice 2 tbsp
Chaat Masala Va tsp
Salt As per taste
Menu |CH6 Shaami Kababs | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) glass bowl & High rack & Multicook tawa*
Instructions Method:

For 0.3 kg
Minced mutton 300g
Soaked bengal gram 50g

Roasted cumin seeds

As per taste

Salt, Red chilli powder Chaat
masala, Coriander powder

As per taste

Ina MWS glass bowl add minced mutton. Select menu and press start.
Grind the cooked mutton, bengal gram, cumin seeds, coriander
powder, salt and chilli powder, chaat masala, chopped coriander and
onion. Make long flat kababs of the paste.

. Place the kababs on greased multicook tawa and high rack. Press
start.

[l

w

. 4. Turn over the kababs and again press start.
Chopped onion 2 nos. Note : For binding roll the kababs in maida.
Chopped coriander leaves A few sprigs
Menu |CH7 Corn Kababs | Weight Limit 0.2~0.4 kg
Utensil: Multicook tawa & High rack*

Instructions Method:
F0|.' 0.2 k.g 0.3 k.g 04 k.g 1. Mash the boiled potatoes & corns. Mix well.
Bo!led potatoes 2 medium 3 medium 4medium | 5" Add onions, green chillies, coriander pudina, garam masala, melted
Boiled sweet corns s cup % cup 1 cup butter, salt & pepper. Add bread crumbs & lemon juice.
Onions (Chopped) Vs cup 2 cup 1 cup 3. Make long kababs out of this mixture.
Green chillies (Chopped) Tno. Tno. 2no. 4. Ke_epmthedkababs ;)nrttagla f; ta‘wa on high rack. Select category &
n wel N re . re-|
Fresh coriander (finely chopped) 1 thsp. 2 tbsp. 3 tbsp 5. Wign baeepg, ?:::e; :abz(zbseonet?\g tawa & press start.
Pudina (finely chopped) " tbsp. 1 tbsp 1% tbsp 6. When beeps, turn over & press start. Serve with chutney or sauce.
Melted butter Va tbsp. % tbsp 1 tbsp
Garam Masala, pepper powder, As per taste
salt
Lemon juice 2tsp [ 3tsp [ 3 tsp
Bread crumbs 1 tbsp | 2 tbsp | 3 tbsp
Menu |CHS8 Bharwan Tamatar| Weight Limit 0.3~0.5kg
Utensil: Multicook tawa & High rack*
Instructions Method:

For 0.3 kg 0.4 kg 0.5 kg
Tomato (Hollowed) 300g 400 g 5009
For Stuffing

Paneer (mashed) 200g 250¢g 300g
Salt, Red Chilli Powder, As per taste

Garam Masala, Cumin Powder

Onion Chopped Y4 cup [ % cup [ % cup
Coriander leaves Chopped Afew sprigs

Qil Vatsp | Y tsp | 1tsp

1. Precook the paneer stuffing- In a MWS bowl add oil, Onions &

microwave 100 % for 3 minutes. Add paneer & all the spices &

coriander leaves & microwave 100% for 2 minutes

Stuff the hollowed tomatoes with paneer.

Grease the tomatoes with few drops of oil.

Keep the Tomatoes on tawa & tawa on high rack. Select Category &

weight and press start. (Pre-heat)

. After beep, keep greased tomatoes on the tawa & press start. Put oil.

. Turn over the side again & press start. Garnish with fresh coriander
leaves & serve.

HoN
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* Refer Page 107, fig 2
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Charcoal/Indian Cuisine Charcoal
Menu [CH9 Tandoori Aloo| Weight Limit 0.3 ~0.5kg
Utensil: Multicook Tawa & High rack*

Instructions Method:
For - 0-3kg 04 kg 0.5k 1. Mix all the ingredients of marinade in a bowl.
Aloo (Cut into quarters) 3009 4009 5009 2. Add the aloo pieces & keep for % hour.
For marinade 3. Keep the marinated aloo on tawa & tawa on high rack. Select
Hung Curd 2 tbsp 3 tbsp 4 tbsp category & weight & press start.
Garlic Paste 1 tbsp 17 tbsp 2 tbsp 4. When beeps, turn over the pieces & drizzle few drops of oil & press
- start again. Sprinkle chaat masala or lemon juice & serve.
Cumin Powder As per taste
Red Chilli powder As per taste
Salt As per taste
Tandoori Masala 1tsp 2 tsp ‘ 3tsp
Tandoori Color Apinch

Menu [CH10

Chicken Saute | Weight Limit

0.2~ 0.4 kg

Utensil: Multicook Tawa & High rack*

Instructions

Method:

For - ~ 0-2kg ‘ 0.3kg ‘ 04 kg 1. Mix all the ingredients of marinade in a bowl. Marinade the chicken
g
Supremnle Ch'_Cke” peices 2009 ‘ 3009 ‘ 4009 pieces & keep in refrigerator for one hour.
For Marination 2. Adjust the wooden skewers inside the chicken pieces(1 skew in 1
Ginger garlic paste 2 tbsp 3 tbsp 4 tbsp piece).
Olive oil Ttsp 1tsp Ttsp 3. Transfer the chick_en pieces on tawa & keep the tawa on high rack.
Biack pepper Tsp Tetsp 2tsp Select menu & weight and press start.
- - . 4. When beeps, turn over the pieces & press start.
Thyme/Basil leaves V2 tbsp 1 tbsp 1% tbsp 5. When beeps, turn over again & press start.
Salt As per taste
Menu |CH11 Tandoori Mushrooms | Weight Limit 0.2~0.5kg
Utensil: Multicook Tawa & High rack*
Instructions Method:

For 0.2kg 0.3kg 04 kg 0-5kg 1. Mix all the ingredients of the marinade in a bowl.
Mushroom Buttons (stalk 2009 300g 4009 5009 | 2. Prick all the mushroom buttons & add to the marinade.
removed) 3. Keep the mushroom marinated for 1 hour.
For Marinade 4. Keep the tawa on high rack. Select category & weight and press start.
Hung Curd 1 tbsp 2 tbsp 3 tbsp 4 tbsp (Pre-heat process)
Ginger Garlic Paste 2 thsp 1 tbsp 2 tbsp 2% tbsp | 5 When beeps, keep the mushroom & press start.
Salt, Coriander powder, As per taste 6. When beeps, turn over again & press start.

’ ’ Note: If mushroom run watery while cooking, drain water & start
cumin powder, amchoor cooking again
Cornflour Vatsp | Ytsp | 1tsp [ 1lhtsp
Tandoori Color Apinch
Menu |CH12 Mahi Tikka | Weight Limit 0.3~0.5kg
Utensil: Multicook Tawa & High rack*

Instructions Method:

Fgr - m 0.3kg 0.4 kg 0.5kg 1. Rub the fish well with 3 tbsp besan & 2 tbsp lemon juice to remove
Fish ﬁIIet.s (Cutinto 2" cubes) 3009 4009 5009 the fishy odour. Keep aside for 15 minutes. Wash well & pat dry. Pick
For marinade fish all over with a forks.
Hung Curd 2 tbsp 3 tbsp 4 tbsp 2. Mix all the ingredients of marinade. Add the fish pieces & keep aside
Thick cream s cup Vs cup % cup 3 fKO' 34 hourf.h_ h rack inside. sel & welght &
Ginger garlic paste Tsp 2tp 2 tsp X (F?rz?hfa‘n(aproc;gss)rac inside. select category & weight & press start.
Ajwain Ya tsp a tsp V2 tsp 4. When beeps, keep marinated pieces on the tawa & press start.
Garam masala As per taste 5. When beep, turn over the pieces & press start. Sprinkle chaat masala
Salt pepper As per taste & serve onion slices. . . o
Lemon juice 1 tbsp ‘ 2 tbsp ‘ 27; tosp Note: In case there is excess water during cooking & drain it & restart.
Red chilli powder, salt As per taste

* Refer Page 107, fig 2
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Menu | CH13 Arbi Tandoori | Weight Limit 0.3~0.5kg
Utensil: Microwave safe (MWS) glass bowl & Multicook tawa & High rack*

Instructions Method:
For. o D 0.3kg 0.4 kg 0.5kg 1. Pre- preparation —In a MWS glass bowl arbi slices with some water.
Arbi (Cut into slices) 300 g 4009 5009 Cover & micro at 100% for 5 minutes.
Qil 1tsp 1tsp 1tsp 2. Mix all the ingredients of marinade in a bowl. Add the arbi slices &
Onion rings 1 cup 1% cup 2 cups keep for 2 an hour.
Garam Masala, Amchoor, Salt As per taste 3. In a MWS glass bowl add oil, onion rings, shredded ginger & green
Green Chillies (Chopped) 1o Inos Z1os chillies, garam masala, amchoor & salt. Mix well. Select Category &
. u — . weight & press start
Ginger (shredded) 1tsp 1% tsp 21tsp 4. When beeps, remove the bowl from microwave oven, Transfer the
Coriander Seeds V2 tsp 1% tsp 1tsp marinated arbi on tawa & keep the tawa on high rack.
For Marinade 5. Press start. ) ) o )
Hung curd 2 tbsp 3tbsp Ztosp 6. When beeps, drizzle few drops of oil. Add onion rings mixture & turn
h over the slices
Tandoori Masala Y tbsp 1 tbsp 1% tbsp 7. Press start.
Ginger Paste Yatsp Vs tsp 1tsp
Pepper corns (crushed) 4 nos. 5 nos. 6 nos.
Ajwain Yo tsp Vs tsp 1 tsp.
Haldi Apinch
Salt As per taste
Oil Visp | e | 1tp
Besan Yatosp [ Vatbsp | 1 tbsp
Menu |CH14 Veg Kababs | Weight Limit 0.3 kg
Utensil: Multicook Tawa & High rack*
Instructions Method:
FOI_- 0.3kg 1. Mix all the ingredients in a bowl. Mix well & shape them into rolls.
Boiled potatoes 2009 2. Select category & press start. (Pre-heat process)
Grated paneer 100 g 3. When beeps, keep the kababs on greased tawa & press start.
Chopped green chillies 2 nos. 4. When beeps, turn over the kababs & press start again.
Chopped coriander A few sprigs
Roughly ground anardana seeds 1 tbsp
Salt, red chilli powder As per taste
Menu | CH15 Spicy Chicken Kababs | Weight Limit 0.2~ 0.4 kg
Utensil: Multicook tawa & High rack*
Instructions Method:
For o e i 0-2kg 0.3k 04 kg 1. Clean & wash chicken pieces & cutinto 174" cubes. Prick them with fork.
Boneless chicken (cutinto 1% 2009 3009 4009 2. In a bowl take chicken pieces & add all the ingredients of marinade &
pieces) _ mix well. Keep covered for at least 30-45 minutes in refrigerator.
For Marinade 3. Place tawa on high rack. Keep in the microwave. Select category &
Barbeque sauce 1 tbsp 1%z tbsp 2 tbsp weight and press start. (Pre-heat process)
Olive oil V5 tsp 1tsp Ttsp g w:en geeps, {(eepchicgen pieces on tawaB;przss start. ot
n 0 ) . en beeps, turn over & remove excess water & again press start.
Garlic quder / Ginger paste 1tsp 1% tsp 21sp 6. Serve spicy chicken kababs hot with mint chutney or onion rings.
Red chilli flakes 1tsp 1tsp 1tsp
Black pepper (freshly crushed) Y tsp Y2 tsp 1tsp
Onion paste 1 tbsp 1% tbsp 2 tbsp
Oregano Y tsp 1 tbsp 1 tbsp
Thyme Yatsp Vs tsp 1tsp
Cumin powder 1 tsp 1% tsp 1% tsp
Salt As per taste
Menu |CH16 Kastoori Kababs| Weight Limit 0.2~0.4 kg
Utensil: Multicook tawa & High rack*
Instructions Method:
For - - 0-2kg 0.3k 04 kg 1. Wash the chicken mince in a strainer. Press well to squeeze out the
Boneless Chicken mince 200g 300¢g 400 g water well.
(Keema) 2. Marinate the mince with all the ingredients mentioned under
For marinade marinade.
Ginger garlic paste Y tbsp 2 tbsp 1 tbsp 3. Make flat Kababs of the mixture. Select category & press start. (Pre-
Lemon juice Va tbsp Y tbsp 1 tbsp heat process) .
Roasted besan 2 tbsp 3tbsp Ftosp 4. Yr:::g “tjl(;ﬁgsé::z?e:;esgﬁ)abs on tawa & place tawa + high rack
Bread crumbs 2 tbsp 3 tbsp 4 thsp 5. When beeps, turn over the kababs & press start. Sprinkle chaat
Pepper powder, Salt, Red chilli As per taste masala & serve.
powder
Ginger finely chopped V2 tsp Y2 tsp 1tsp
Chopped Coriander leaves 2 tbsp 3 tbsp 4 tbsp
Oil 1tsp 1tsp 1tsp
Choti elaichi powder Y tsp Y2 tsp 1tsp
Jeera 1tsp 1tsp 1tsp
Kesar (Soaked in ¥ cup in milk) Vs tsp Y2 tsp 1 tsp

* Refer Page 107, fig 2
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Charcoal

Menu [CH17

Chilka Kababs [ Weight Limit

0.4 kg

Utensil: Microwave safe (MWS) glass bowl & Multicook tawa & High rack*

Instructions

Method:

For 0 0.4 kg 1. In a MWS glass bowl take soaked chana dal, pumpkin peels, snake
Chana dal (soaked overnight) 2009 gourd peels & all the whole spices except salt & coriander leaves.
Snake gourd peels (roughly " cup Sprinkle % cup water & cover. Select category & press start.
chopped) 2. When beeps, take out the bowl, remove javitri & black cardamom and
Pumpkin peels (roughly Y cup allow to cool the mixture.
chopped) 3. Grind the cooked mixture to a coarse paste in a mixer, adding 4 cup
Whole black pepper Vi tsp water & salt to taste. Take out in a bowl and add freshly chopped
Dried red chill To. gﬁg;gder leaves. Mix well with hands & make kababs of equal size &
Laung 3-4 nos. 4. Grease the tawa with % tsp oil & put the kababs on it. Keep the tawa
Black cardamom 1 no. on high rack. Keep high rack & tawa with kababs inside the
Cinnamon 1" piece microwave and press start.
Water 7% cup 5. When beeps, sprinkle % tsp oil on all kababs and turnover the kababs
oil Tts and press start.
21sp 6. Serve the kababs hot with the chutney of your choice.

Javitri 1 no.
Fresh coriander leaves 2 tbsp
Salt As per taste
Menu |CH18 Kaju Kababs | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) glass bowl & Multicook tawa & High rack*

Instructions Method:

For - - ?'1 kg 02kg 0"3 kg 1. In a MWS glass bowl take cut potatoes, chopped onion, peas &
Potato (cut into pieces) 72 no. 1 no. 1% no. cauliflower. Put % cjup water & cover. Select category & weight and
Onion (chopped) Y2 no. 1 no. 1 no. press start.
Peas (shelled) 3 tbsp 4 tbsp 4 tbsp 2. When beeps, remove the bowl, strain the vegetables. Remove all the
Cauliflower (florets) Y, cup Y cup % cup 3 '_Fo'tsh'”’e & "':‘adSh Wellt‘"’l:‘le” C%%" I the spi n " il

Tep———— 3 . To the mashed vegetables add all the spices, chopped green chilli,
Glr.lger garlic paste V2 tsp 1tsp 11sp coriander leaves, kaju powder, ginger-garlic paste, tomato ketchup,
Kaju powder 2 tbsp 4 tbsp 5 tbsp fresh bread crumbs. Mix all the ingredients very well. Make equal
Fresh bread crumbs (sides 3 slices 4 slices 4 slices sized kababs out of the mixture.
removed) 4. Keep the kababs on tawa & tawa on high rack. Keep inside the
Green chilli (chopped) 1no. 2 nos. [ 2 nos. microwave and press start.
Tomato ketchup AT Ttsp ‘ Ttsp 5. V\{]h?nebeeps turn the kababs & press start. Serve them hot with mint
Salt, red chilli powder, garam As per taste chutney.
masala
Coriander leaves (chopped) 1 tbsp [ 1%tbsp | 2 tbsp
Menu [CH19 Mutton & Tomato Kababs | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) glass bowl & Multicook tawa & High rack*

Instructions Method:

For 0.3kg
Minced mutton 300 g
Badi Elaichi 1 no.
Dalchini 2" piece
Laung 3-4 nos.
Whole black pepper 81010 nos.
Dried red chilli 2 nos.
Bread crumbs Ya cup
Green chilli (chopped) 2 nos.
Coriander (chopped) 2 tbsp
Lemon juice (optional) 1tsp

Salt, red chilli powder, garam
masala

As per taste

Tomatoes (cut into big pieces)

2 nos.

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

. When beeps, take out the bowl, remove cover & remove all the whole
spices & discard the water. Allow the mutton to get cooled & grind the
mutton coarsely.

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

chilli, coriander leaves, bread crumbs & lemon juice (optional) & mix

very well.

Make equal sized round kababs from the mixture & keep on greased

tawa. Keep the tawa on high rack. Keep inside the microwave &

press start.

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

N
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* Refer Page 107, fig 2
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Charcoal/Indian Cuisine

Menu [CH20

Bharwan Bhindi| Weight Limit

0.2~0.4kg

Utensil: Microwave safe (MWS) glass bowl & Multicook tawa & High rack*

Instructions

Method:

For 0.2 kg 0.3 kg 0.4 kg
Bhindi 200 g 300 g 400 g
Oil Ya tsp Y2 tsp 1tsp
Jeera Yatsp Y5 tsp 1tsp
Onion (chopped) 2 no. 1no. 1no.
Green Chillies 1no. 2 no. 2 no.
Ginger V" V" "
Hing Apinch

Tomato Y2 no. 1 no. 1no.
For Stuffing

Coriander Powder 1tsp 2 tsp 3tsp
Turmeric Powder 1tsp 1% tsp 2tsp
Saunf Powder 1tsp 1%2 tsp 2 tsp
Amchoor 1tsp 1% tsp 2tsp

Red Chilli Powder, Salt

As per taste

Cut stalk of each bhindi & make lengthwise slit.

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

. In MWS glass bowl add oil, jeera, onion, green chilli, ginger, tomato &

hing. Select category & weight & press start.

N

w

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

Press start.

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

Noo

Menu | CH21

Tandoori Jhinga

Weight Limit 0.2~0.5kg

Utensil: Multicook tawa & High rack*

Instructions

Method:

Iilijr:g Size Pranns g’goks g’goks 3’8‘0'(3 g':oks 1. E::?Si-n & wash prawns. Marinate the prawns with 1st marinade for %2

Ist Marinade 2. Mix all the ingredients of 2nd marinade in a bowl. Pick up the prawns,

Lemon juice 2 tbsp 2% tbsp 3 tbsp 3% tbsp discarding the lemon juice & add to the 2nd marinade & keep in

Salt, Red chilli powder As per taste refrigerator for 2-3 hours or more. o

o Vitsp Tisp Ttsp Ttep 3. Select category & press start. Keep tawa + rack inside MWO.
_ (Preheat process)

2nd Marinade 4. When beeps, transfer the marinated prawns on tawa & keep the tawa

Thick cream 2 tbsp 3 tbsp 4 tbsp 4 tbsp on high rack and press start.

Mozarella cheese (grated) 1tsp 2tsp 3tsp 4tsp 5. \éV::Ir; il:]eeﬁ:inirizﬁluetgzw drops of oil & turn over the side. Press start.

(R?:d Chilll Powder Y2 tsp ! ‘SAZ per talt;sp 1tsp Note: In gase the praw)n/s get watery drain excess water & then cook.

Tandoori Masala Ttsp [ 2tsp | 3tsp [ 3tsp

Cornflour 2tsp | 3tsp | 4tsp | 5tsp

Garam Masala As per taste

Ginger Paste 2tsp | 2%tsp | 3tsp | 3ltsp

Tandoori Colour/Haldi A pinch (for colour)

Hung Curd 1tbsp [ 2tbsp | 3tbsp [ 4tbsp

Menu |CH22 Malai Tikka| Weight Limit 0.3 kg

Utensil: Rotisserie™

Instructions

Method:

For 0.3 kg
Boneless Chicken (1%%" pieces) 300g
Qil 1tsp
For Marinade

Thick cream Ya cup
Green cardamom powder Ya tsp
Pepper powder As per taste
Garlic paste Y2 tsp
Ginger paste 1tsp
Melted butter Ya tbsp

Garam masala, amchoor, jeera
powder, salt

As per taste

Green chillies

1 no.

1. Mix all the ingredients of the marinade in a bowl. Marinate Chicken &
keep in refrigerator for 1 hour.

Grease the rotisserie skewers with some oil. Put the chicken pieces
on skewers. Assemble the rotisserie. Install the rotisserie in the
microwave, spread the tissue paper on the glass tray.

Select category & press start.

When beeps, add 1tsp oil & again press start. Sprinkle the chaat
masala & serve.

Note: For rotisserie installation refer Pg. 107.

I
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* Refer Page 107, fig 2
*Refer page 107
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Menu [CH23

Tikka Achaari| Weight Limit

0.3 kg

Utensil: Microwave safe (MWS) glass bowl & Rotisserie™

Instructions

Method:

For 0.3kg
Boneless mutton (Cut into 172" 300g
pieces)

For marinade

Hung curd 2 tbsp
Raw papaya Paste (Green % tbsp
papaya, peeled, deseed &

grind in a mixer

Onion (Sliced) Vs cup

Salt, Red chilli powder,
Amchoor powder

As per taste

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

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

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

4. In a MWS glass bowl add the marinated pieces. Select category &
press start.

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

6. Press start.

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

8. Press start.

Saunf 2tsp Note : For rotisserie installation refer Pg. 107.
Jeera Y5 tsp
Mustard seeds Y2 tsp
Ginger garlic paste % tbsp
Tandoori Color Apinch
Methidana Apinch
Menu |CH24 Faldari Kababs | Weight Limit 0.4 kg
Utensil: Multicook tawa & High rack*
Instructions Method:

For 0.4 kg
Boiled & mashed raw bananas 2 nos.
Boiled & mashed shakarkandi 2 nos.
Peeled & grated apple % cup
Fresh coriander (chopped) 2 tbsp
Fresh mint leaves (chopped) 2 tbsp
Green chillies (chopped) 2 nos.
Ginger (chopped) 2 tsp
Bread crumbs 2 cup

Salt, red chilli powder, jeera
powder

As per taste

For stuffing

1. In a bowl! take chopped almonds, cashewnuts & raisins for stuffing.
Mix well & keep aside for later use.

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

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

. Keep tawa on high rack. Put both inside the microwave. Select

category & press start. (Pre-heat process)

When beeps,put kababs on tawa & press start.

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

w
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Chopped almonds 2 tbsp
Chopped cashewnuts 2 tbsp
Chopped raisins 2 tbsp
Menu [CH25 Dahi Kababs| Weight Limit 0.2~ 0.4 kg
Utensil: Multicook tawa & High rack*
Instructions Method:
Fo.r 0-2kg 0.3kg 04 kg 1. In a bowl mix all the ingredients except oil & cornflour. Mix well while
Boiled potatoes 1009 2009 2509 mashing the potatoes & peas. Make flat kababs & roll each kabab in
Boiled peas 509 759 100 g cornflour.
Chopped & boiled spinach 2 tbsp 3 tbsp 4 tbsp 2. Keep the tawa & high rack in MWO. Select category & weight and
Hung curd 2 tbsp 3 tbsp 4 tbsp press start. (Pre-heat process) _
Grated ginger 118 AT 1S 3. When beeps, keep kababs on the tawa, pour the oil & press start.
ging — id 2 15p i 4. When beeps, turn over again & press start. Serve with coriander
Chopped green chillies Y2 tbsp 1 tbsp 1% tbsp chutney.
Chopped almonds Y2 tbsp 1 tbsp 1% tbsp
Chopped raisins Y tbsp 1 tbsp 1% tbsp
Besan 1 tbsp 2 tbsp 3 tbsp
Chopped coriander leaves 1 tbsp 2 tbsp 3 tbsp
Salt, garam masala, red chilli As per taste
powder
Qil 1tsp 1tsp 1tsp
Cornflour For coating

* Refer Page 107, fig 2
*Refer page 107
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Menu |IC1 Mix Veg| Weight Limit 0.1~ 0.5 ki
9
Utensil: Microwave safe (MWS) bow!
Instructions Method:
Fl?r ~ 01kg | 02kg | 03kg | 04kg | 05kg 1. In a MWS bowl add oil, onion, tomato & all spices. Mix well, select
Mix Veg. (Carrot, Cauliflower, 100 g 200g 300g 400 g 500 g category & weight and press start.
peas, beans, potato) (Total) | (Total) | (Total) | (Total) | (Total) | 5 when beeps, remove & mix well. Add vegetable & some water. Cover
Qil Yatbsp | Yatbsp | 1tbsp | 1%tbsp| 2 tbsp & press start.
Onion (chopped) Vacup | 1cup | 1%cup| 2cup | 2cup |3 :/\/hen beeps, mix well. Cover & press start. Garnish with coriander
Tomato (chopped) Ya cup 1cup | 1%cup | 1%cup | 1% cup caves.
Salt, Cumin powder, Garam As per taste
masala, Red Chilli powder,
Coriander powder
Menu [iC2 Kadhai Paneer| Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
Panefer - B ?'1 kg | 0.2kg 9'3 kg | 0.4kg c:'s kg 1.In MWS bowl, add oil, onion paste, ginger-garlic paste, sliced
Capsicum & Onion (sliced) “ocup | Tcup | 1%cup | 2cup | 2%CUP | capsicum & onion. Mix well, cover. Select category & weight and
Onion Paste 3tbsp | 4tbsp | 5tbsp | 6tbsp | 6% thbsp press start.
Tomato Puree 2tbsp | 3tbsp | 4tbsp [4%tbsp| 5tbsp | 2. When beep, add tomato puree, butter, fresh cream, haldi, red chilli
Ginger-Garlic Paste, Salt & To taste powder, garam masala, kasuri methi, salt, sugar and paneer cubes,
Sugar mix well and press start. Stand for 5 minutes. Garnish with hara
Red Chilli Powder, Haldi, To taste dhania and serve hot.
Kasuri Methi, Garam Masala
Butter 1%tbsp| 2tbsp | 3tbsp [3%tosp| 4 tbsp
Fresh Cream 1tbsp [ 2tbsp | 3tbsp | 4tbsp | 5tbsp
Menu [IC3 Dal Tadka| Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.2kg 1. Take dal in Microwave Safe bowl, add Water, Haldi & Hing.
Dal (soaked for 2 hours) 2009 2. Select category & weight and press start to cook.
Water 400 ml 3. When beeps, take another bowl add oil, jeera, hari mirch, curry
Oil 2 tbsp leaves, salt, dhania jeera powder, hara dhania, kasuri methi
Rai, Jeera, Kasuri methi, Hara To taste (optional). Press start. . . i .
dhania, Curry leaves, Hing, 4. When beeps, add dal, water (if required), mix well & again press start.
Haldi, Hari mirch
Salt, dhania powder To taste
Menu | IC4 Sambhar| Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
Al.'har Dal (Soaked for 2 rs) 2009 1. Soak dal for 2 hours, In Microwave Safe Bowl take dal, haldi, onion,
g'l‘ - v 3 2 tt:jsp green chilli, tomato, mix vegetables and boiled water. Select category
nion choppe: medium and press start.
Tomato chopped 1 medium 2. When beeps, in another Microwave Safe Bowl take oil, add rai, hing,
Mixed Vegetables chopped - 1cup curry leaves, dhania, red chilli. Press start. o
Drumsticks, ghiya, Brinjals, 3. When beeps, mash dal very well and add t_o tadka. Add imli pulp
Red Pumpkin sambhar masala, gud and some water (if required). Press start. Stand
for 5 minutes. Garnish with coconut and hara dhania and serve with
Boiled Water 400 ml Idli.
Imli pulp, Green Chilli, Sambhar As per your taste
Masala, Salt, Gud
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Menu [IC5

Dum Aloo| Weight Limit

0.1~05kg

Utensil: Microwave safe (MWS) bow!

Instructions

Method:

For 01kg | 0.2kg | 0.3kg | 04kg | 05kg
Boiled Aloo (small) 100 g 200g 300 g 400 g 500 g
Qil 2tbsp | 3tbsp | 3tbsp | 3% tbsp | 3% tbsp
Jeera, pepper seeds, cloves, s required

hing

Onion paste 2tbsp | 3tbsp | 4tbsp | 5tbsp | 6tbsp
Ginger & garlic paste Ttsp | 1%tsp | 1%tsp | 2tsp 2 tsp
Tomato puree 1tbsp | 2tbsp | 3tbsp | 4tbsp | 5tbsp
Curd 2 cup 1 cup Tcup | 1%cup | 1% cup

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

As per taste

1. In a MWS bowl add oil, jeera, pepper seeds, cloves, hing, onion
paste, ginger garlic paste. Mix well.

2. Select category & weight and press start.

When beeps, mix well & add tomato puree & boiled potatoes. Mix well

& cover. Press start.

4. When beeps, mix well & add curd. Cover & press start.

5. Allow to stand for 3 minutes.

4

Menu IC6

Baigan Ka Bharta

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 tbsp
Chopped onions 1 cup 1% cup 2 cup
Chopped green chillies 3 nos. 4 nos. 5 nos.
Chopped ginger 1 tbsp 1% tbsp 2 tbsp
Chopped tomato 2 nos. 3 nos. 4 nos.
Tomato puree 4 tbsp 5 tbsp 6 tbsp

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

As per taste

. 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.

N
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Chopped coriander leaves A few sprigs
Menu [iC7 Kadhi| Weight Limit 0.3~0.5kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:

For 0.3kg 0.4 kg 0.5kg 1. In a MWS bowl add oil, rai, jeera, chopped onion. Select category &
Besan 259 509 759 weight and press start.
Curd / matha 1/2 cup 1 cup 1% cup 2. When beeps, mix & add besan, curd/matha, salt, red chilli powder,
Oil 1 tbsp 1% tbsp 2 tbsp haldi, coriander powder, amchur powder, water (2 the amount
Rai, cumin seeds As per taste mentioned per weight). Mix & press start.

- 0 0 3. When beeps, mix & add remaining water & press start. Pour
Chopped onions foup [ Thoup [ 1%oup tempering & serve
Salt, red chilli powder, haldi, As per taste :
coriander powder, amchur
Water 2cups | 3 cups | 4 cups
Menu [IC8 Baati| Weight Limit 0.4 kg
Utensil: Multicook tawa & Low rack®

Instructions Method:
For 04kg 1. In a bowl mix all the ingredients, but ghee only 3 tbsp. Knead the
Wheat flour 2009 dough with little warm water to make it like poori dough. Cover and
Suji 509 keep for half an hour.
Melted ghee 75 ml (5 tbsp) 2. Make medium sized balls of the dough. Keep them on tawa & keep
Jeera Vi tsp the tawa on low rack. Keep aside.
Awan Vitsp 3. Select category & press start. (Pre-heat process).
J Z - 4. When beeps, keep baati on tawa & press start.

Baking powder 7 tsp 5. When beeps, turn over. Press start. Dip the baati in melted ghee &
Salt As per taste serve with dal.
Haldi As required

* Refer Page 107, fig 1
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Menu [IC9

Dalma| Weight Limit

0.3 kg

Utensil: Microwave safe (MWS) bow!

Instructions

Method:

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

pumpkin, brinjal, tomato)

For tadka

Qil 2 tbsp

Bay leafs, jeera, dry chillies,
salt, haldi

As per taste

1. In a MWS bowl add soaked moong dal, chopped vegetables & water.
Mix well. Select category & press start.

2. When beeps, in another MWS bowl add oil, bay leafs, jeera, dry
chillies, salt, haldi, grated coconut & chopped onion. Mix well & press
start.

3. When beeps, mix well add the tadka ingredients to the dal. Mix well &
press start.

Grated coconut 4 tbsp
Chopped onion 1 no.
Menu |IC10 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
Oil 1 tbsp
Mustard seeds Y5 tsp

Jeera Y2 tsp

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

Chopped tomato 2 nos.
Chopped onion 1 no.

Hing Apinch

Salt, turmeric powder, red chilli
powder

As per taste

Jaggery (Gud)

As per taste

. 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.

wN
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Menu | IC11

Butter Chicken| Weight Limit

0.3~05kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

Fof 0-3kg 0.4kg 0.5kg 1. In a MWS bowl add oil, ginger garlic paste, chopped onions, garam
Chicken (boneless) 3009 4009 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 Y5 cup 1 cup 1 cup 2. When beeps, mix well, add tomato puree, red chilli powder, kasuri
Chopped onions Tno. 1no. 2 nos. methi, chicken pieces. Mix well & cover. Press start. »

- 3. When beeps, mix well, add kaju paste, cream & butter. Mix well &
Garam masala, dhania powder, As per taste cover. Press start.
jeera powder, kasuri methi, red 4. Gamish with slit chillies
chilli powder, salt : -
Kaju paste 2 tbsp 2% tbsp 3 tbsp
Fresh cream 1 cup 1% cup 1% cup
Butter 2 tbsp 3 tbsp 3% tbsp
Qil 2 tbsp 2% tbsp 2% tbsp
Slit green chillies 3 nos. 4 nos. 5 nos.
Menu | I1C12 Beans Porial | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:

For 01kg 02kg 03kg 1. In a MWS bowl add oil, mustard seeds, urad dal, green chillies & salt.
French beans (cut evenly) 1009 2009 3009 Select category & weight and press start.
QOil 1tsp 1tsp 2tsp 2. When beeps, add beans, sprinkle little water. Cover & press start.
Mustard seeds Ya tsp Y2 tsp Y2 tsp 3. Add grated coconut, cover & stand for 3 minutes.
Urad dhal Vatsp Y5 tsp V2 tsp
Grated coconut 2 tbsp 3 tbsp 4 tbsp
Green chillies 1no. 2 nos. 3 nos.
Salt As per taste
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Menu [IC13

Kashmiri Kaju Paneer| Weight Limit

0.1~05kg

Utensil: Microwave safe (MWS) bow!

Instructions

Method:

For 01kg | 0.2kg | 0.3kg | 04kg | 05kg
Paneer pieces 100 g 200g 300 g 400 g 500 g
Kaju paste 2 tsp 3tsp 4 tsp 5tsp 6 tsp

Sliced onions “2no. | 1nos. |1%nos.|1%nos.| 2nos.
Chopped ginger 1tsp 2 tsp 3 tsp 4 tsp 5 tsp

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

Chilli powder As per taste

Khus Khus paste 1tbsp | 2tbsp | 3tbsp | 4tbsp | 5tbsp
Tomato puree 2 cup 1cup |1%cup | 2cup 2 cup

Milk Yacup | Yacup 1cup | 1%cup | 1% cup
Garam masala & salt As per taste

. In a MWS bow! add oil, onion slices, chopped ginger & garlic. Select
category & weight and press start.
2. When beeps, mix well, add khus khus paste, kaju paste, tomato
puree, chilli powder, garam masala & salt and press start.
3. When beeps, mix well, add paneer pieces and milk. Press start.
Stand for 3 minutes.

Menu | IC14

Veg Handva®| Weight Limit

0.3 kg

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

Instructions

Method:

F?r 0.3 kg 1. Clean, wash & soak the rice & dal together in enough water for at
Rice 200 g (1 cup) least 4 to 5 hours. Drain & keep aside.
Urad Dal (Dehusked) 2 tbsp 2. Blend in a mixer till smooth, add the curds & mix well. Cover & keep
Sour curd 2 cup aside to ferment overnight.
Boiled vegetables (Potato, 2 cups 3. After fermentation, add salt, chilli powder, turmeric powder, Baking
Carrots, Peas, Palak) Soda, ginger & green chilli paste. Mix well. ‘
o Ttsp 4. In a MWS bowl, add oil, mustard seeds & curry leaves & microwave
— for 2 minutes and keep aside.

Lemon juice 21tsp 5. Add the boiled vegetables to the fermented batter, add the tadka
Baking Soda Apinch prepared & lemon juice & hing. Mix well all the ingredients.
Chilli powder, turmeric powder, As per taste 6. Pour the batter in MWS flat glass dish. Keep aside.
salt 7. Select category & press start. (Pre-heat process).

: TR 8. When beeps, keep the MWS flat glass dish on low rack & press start.
Ginger & chilli paste 1 ts) ps, keep g pi

9 P i 9. When beeps, transfer the MWS flat glass dish to high rack & press

Mustard seeds 1tsp start
Curry leaves Afew sprigs
Hing Va tsp
Menu [IC15 Gatte Ki Subzi| Weight Limit 0.3~0.5kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For _ 03kg 04kg 05kg 1. In a bowl mix besan, red chilli powder, haldi, dhania powder, salt. Add
For making gattas water, little oil and make it like a chapati dough.
Besan 100g 1259 1509 2. After making the dough break the dough into different pieces and
Red chilli powder, haldi, dhania As per taste make the rolls out of those pieces.
powder, salt 3. In a MWS bowl add the rolls & water (to cover the rolls completely).
- Cover.
Water _ As required 4. Select category & weight and press start.
For Subzi 5. When beeps, remove. Take out the gattas, allow to cool. Cut them
Qil 1 tbsp 1% tbsp 2 tbsp into slices.
Rai, jeera 2tsp 21tsp 3tsp 6. In a MWS bowl! a_dd oil, rai, jeere!. curry leaves, tomato puree, red
Curry leaves Afow chilli powder, dhaniya powder, haldi, salt. Cover & press start.
7. When beeps, add beaten curd, gattas & haldi. Mix well & press start.
Sour curd 1 cup I 1 cup [ 1%cup
Red chilli powder, haldi, As per taste
dhaniya powder, salt
Tomato puree Y4 cup | % cup | 1 cup
Menu | IC16 Aloo Gobhi | Weight Limit 0.3 ~0.5 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:

For 03kg 04 kg 05kg 1. In a MWS bowl add oil, jeera, chopped onion, green chillies, mix well.
Pota?oes (chopped) 1509 2009 2509 Select Category & weight & press start.
Cauliflower florets 150g 200g 2509 2. When beeps, mix well and add potatoes (chopped in medium sizes),
Qil 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 T ou Vo ou Tou 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.
Chopped green chillies 1no 2 nos. 3 nos. Garnish with coriander leaves & serve.
Coriander powder, red chilli As per taste
powder, haldi, salt, garam
masala
Coriander leaves Afew sprigs

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

** Refer Page 107, fig 5
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Menu [IC17

Matar Paneer| Weight Limit

0.2~0.4kg

Utensil: Microwave safe (MWS) bow!

Instructions

Method:

For 02kg 03kg 0.4kg 1. In a MWS bow! add oil, chopped ginger, garlic, onion. Mix well select
Matar 1009 150g 2009 category & weight & press start.
Paneer Cubes 100g 1509 200g 2. When beeps, mix well, add paneer cubes, peas, tomato puree, jeera,
Oil 1 tbsp 1Vatbsp 2 tbsp powder, salt, haldi, red chilli powder, garam masala. Mix well cover.
Tomato puree Ya cup Y2 cup 1 cup Press Start. ) ]

- = 3. When beeps, mix well, add water, coriander leaves & cover. Press
Chopped Onion 1 tbsp 1% tbsp 2 tbsp start. Stand for 5 minutes.
Chopped Ginger 1 tsp 1% tsp 2 tsp
Chopped garlic 1tsp 1% tsp 2 tsp
Jeera powder, salt, haldi, red As per taste
chilli powder, garam masala
Coriander leaves Afew sprigs
Water Va cup Y cup 1 cup
Menu |IC18 Kadhai Chicken| Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:

For 01kg | 0.2kg | 0.3kg | 0O.4kg | 0.5kg
Boneless chicken 100 g 200g 300 g 400 g 500 g
Oil 1tbsp | 2tbsp | 3tbsp | 3tbsp |3 tbsp
Methidana Yatsp Vatsp 1tsp 1tsp 1tsp
Onion slices 1 no. 2nos. | 3nos. | 3nos. |3%nos.
Chopped garlic 1tsp 2 tsp 3 tsp 4 tsp 5tsp

Dhania powder, red chilli

As per taste

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

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

. Add cream. Mix well. Serve hot.

powder salt

Tomato puree Yacup | Yacup | Tcup [1%cup [ 1%cup

Hara dhania Afew sprigs

Capsicum 1no. [1%nos.[ 2nos. | 2nos. [ 2nos.

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

Cream For garnishing

Menu [IC19 Kofta Curry| Weight Limit 0.1~0.3kg

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

Instructions

Method:

For - 0.1kg 02kg 03kg 1. In a bowl mix grated lauki, besan, salt & haldi together. Mix well &
Grated Lauki 1009 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 Y cup 1 cup 1 cup & weight & press start.

Tomato puree 4 cup s cup 1cup 3. When beeps, remove in a MWS bowl add oil, jeera, onion, garlic &
Chopped garlic Tts AT 215 ginger & press start.

PP 9_ i " il i 4. When beeps, mix well, add tomato puree, coriander power, garam
Chopped Ginger 1tsp 1% tsp 21tsp masala, red chilli powder, salt, water. Add koftas & press start. Stand
Coriander power, haldi, garam As per taste for 5 minutes. Squeeze lemon juice & serve.
masala, red chilli powder, jeera,
salt
Oil Yotosp 1 tbsp [ 1%tosp
Water % cup | 1 cup | 1%cup
Lemon juice As per taste
Menu | 1C20 Egg Curry| Weight Limit 0.1~ 0.3 kg

Utensil: Microwave safe (MWS) bowl!

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg
Boiled eggs 2 nos. 4 nos. 6 nos.
Onions (chopped) 2 nos. 3 nos. 4 nos.
Green chilli 1 no. 2 nos. 3 nos.
Garlic (pods) 6-7 nos. 8-10 nos. 10-12 nos.
Ginger (chopped) 1 tbsp 1% tbsp 2 tbsp
Tomato puree 3 tbsp 5 tbsp 6 tbsp
Water Y cup 1 cup 1% cup
Green peas (shelled) Ya cup Y2 cup 1 cup
Salt, red chilli powder, garam As per taste

masala, turmeric powder,

dhania powder

Oil 2 tbsp I 3 tbsp [ 3 tbsp
Coriander leaves A few sprigs

1. Put chopped onions, green chilli, garlic, ginger in a spice blender &

make paste adding 1 tbsp water.

In a MWS bowl take oil & add the paste. Mix well. Select category &

weight and press start.

When beeps, stir & add tomato puree, peas, water & all the spices.

Mix well & press start.

. When beeps, stir & add boiled eggs (each cut into 2), add some water
if required. Mix well & press start. Garnish with fresh coriander leaves
& serve hot.

2.

3.
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Menu [IC21

Jhinga Matar Curry | Weight Limit

0.2~0.4kg

Utensil: Microwave safe (MWS) bow!

Instructions

Method:

For 0.2 kg 0.3 kg 0.4 kg
Prawns (deviened & cleaned) 509 100 g 150 g
Peas (shelled) Y2 cup 1 cup 1 cup
Water Vs cup Y, cup 1 cup
Salt, red chilli power, garam As per taste

masala

Oil 1 tbsp 1% tbsp 2 tbsp
For Paste

Onions 1 no. 2 nos. 2Y% nos.
Green chilli 1no. 2 nos. 2 nos.
Coriander powder, turmeric As per taste

powder

Ginger (chopped) 1tsp | 1%tsp ] 2tsp

. Grind all together onions, green chilli, ginger, coriander powder &
turmeric powder without adding any water & make a paste.

. In a MWS bowl take oil & paste. Mix well. Select category & weight

and press start.

When beeps, mix & add shelled peas, prawns, all other spices &

water. Mix well & cover and press start.

. When beeps, remove lid & stir well. Press start. Serve hot with
steamed rice.
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Menu [IC22

Dum Tangri| Weight Limit

0.6 kg

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

Instructions

Method:

For 0.6 kg
Chicken legs 5 nos.
For Marinade

Hung curd 4 tbsp
Fresh cream 1 tbsp
Ginger-garlic paste 1tsp
Qil % tbsp
Tandoori chicken masala 1 tbsp
Kasoori methi As required

Salt, red chilli powder, garam
masala, black pepper powder

As per taste

For Gravy

Fresh tomato paste 5 tbsp
Onion paste 5 tbsp
Tomato puree 3 tbsp
Ginger-garlic paste 1tsp
Oil 2 tbsp
Fresh coriander leaves As required
(chopped)

Salt, red chilli power, garam
masala, dhaniya powder

As per taste

1. Take chicken legs, wash, clean & pat dry them with kitchen towel.

Make cuts on legs with a sharp knife & keep aside.

In a bowl take all the ingredients of marinade & mix to a thick paste.

Apply the marinade on chicken legs all over & inside the cuts as well.

Keep covered inside the refrigerator for at least half an hour.

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

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

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

. Take chicken legs & roll in the gravy. Mix well & serve hot with butter
naan or laccha parantha.
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Menu [IC23

Makki Korma| Weight Limit

0.1~03kg

Utensil: Microwave safe (MWS) bow!

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg
Corns 100 g 200 g 3009
Peas Ya cup Y2 cup Y2 cup
Onion (chopped) 1 no. 2 nos. 2 nos.
Tomato (chopped) 1 no. 2 nos. 2 nos.
Green chilli (chopped) 1 no. 2 nos. 3 nos.
Beaten curd 4 tbsp 6 tbsp 8 tbsp
Water (for boiling) Y2 cup 1 cup 1 cup
Water (for cooking) Vs cup 2 cup 1 cup
Salt, red chilli power, turmeric As per taste

powder, garam masala

Qil Yatosp | 1 tbsp [ 1%tosp

1. In a MWS glass bowl put corns, peas, water (for boiling) & stir. Select
category & weight and press start.

. When beeps, remove & strain the corns & peas in a strainer & keep
aside. In the same glass bowl add put oil, chopped onion, tomato &
green chilli. Mix well & press start.

. When beeps, add corns & peas, water (for cooking), add all spices,
beaten curd & mix well. Press start. Give standing time of 5-10
minutes & serve hot.

N

w

52




Indian Cuisine

Charcoal/Indian Cuisine

Menu [IC24

Litti| Weight Limit

6 Pc

Utensil: Multicook tawa & Low

rack”

Instructions

Method:

For Dough
Whole wheat flour 1 cup
Curd Ya cup
Desi ghee 2 tbsp
Ajwain 1tsp
Salt As per taste
Baking soda Apinch
Water (to knead the dough) Ya cup
For Stuffing

Sattu Y cup
Chopped onion Y cup
Chopped coriander Y cup
Chopped green chilli 1 tbsp
Chopped ginger 1tsp
Mustard oil 1 tbsp
Red chilli pickle masala 1 tbsp
Lemon juice 1tsp

Salt, red chilli powder, garam
masala

As per taste

1. In a bowl mix all the ingredients of dough except water & mix well with

hands. Now add water & knead a soft dough. Cover & keep aside for

10-15 minutes.

In another bowl take all the ingredients of stuffing & mix very well. If

the stuffing is too dry, then add 1 or 2 cup water (just enough to mix

all the ingredients) & mix well. The stuffing should not be wet.

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

. Keep multicook tawa on low rack & keep tawa and rack inside the
microwave. Select category and press start. (Pre-heat process)

. When beeps, keep the prepared balls on tawa & keep tawa on low

rack & press start.

When beeps, change over the side. Press start. Dip the hot Litti in

melted ghee & serve hot with chokha.
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Menu [IC25

Chokha| Weight Limit

0.3 kg

Utensil: Microwave safe (MWS) glass bowl & Multicook tawa & High rack*

Instructions

Method:

For 0.3 kg
Brinjal (peeled & chopped) 300 g
Onion (chopped) 1 no.

Tomato (de-seeded & cut into 3 nos.
pieces)

Green chilli (chopped) 2 nos.
Coriander leaves (chopped) 2 tbsp
Ginger (chopped) 1tsp

Mustard oil s tbsp

Salt, red chilli powder

As per taste

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

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

. Take tomatoes pieces & keep on tawa. Keep tawa & high rack inside
the microwave & press start.

. When cooking ends, add grilled tomatoes to the mashed brinjal. Add
all the spices, mustard oil, chopped onions & green chilli, coriander
leaves & mix very well & mash a little. Serve chokha with freshly
made Litti.
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Menu |IC26 Methi Aloo| Weight Limit 0.2 ~0.4 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.2kg 0.3 kg 0.4 kg 1. In a MWS bowl take oil, chopped green chilli & chopped tomato. Mix
Methi leaves (chopped) 2 cups 3 cups 4 cups well. Select category & weight and press start.
Big size potato (cut in pieces) 1no. 2nos. 3 nos. 2. When beeps, mix & add cut potatoes. Sprinkle litle water on top.
Tomato (chopped) 1 no. 2 nos. 3 nos. Cover & press start.
Oil 1 tbsp 1% tbsp 2 tbsp 3. When blc\e;ps, rﬁmgve cover';’ Add crtﬁ)peed_ met:\i Ig_avest_ & alfl thg
A spices. Mix wel cover. Press start. Give standing time for
Green Ch|||l.(?h0pped) _ 1no. 2 nos. 2nos. minutes. Serve hot with chappati or parantha.
Salt, red chilli powder, haldi, As per taste
garam masala
Sweet Corner Charcoal/Indian Cuisine
Menu [ScC1 Suji Halwa| Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:
Suji 0.1kg 0.2kg 0.3kg 1. In MWS glass bowl take suji, add ghee mix it together, select menu
Ghee (melted) 2 tbsp 3 thsp 4 tbsp and press start.
Water 300 ml 600 ml 900 ml 2. When beeps, mix well. Allow to cool. Add water (%2 of mentioned
Sugar 100 g 200g 3009 amount) and sugar. Press start.

Cashewnuts, Kishmish, Kesar
Elaichi Powder

As per your taste

3. When beeps, mix well and add remaining water, cashewnuts,
kishmish, kesar and elaichi powder. Press start. Stand for 5 minutes.
Serve hot.

* Refer Page 107, fig 2
* Refer Page 107, fig 1
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Menu [ScC2 Besan Ladoo| Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) flat glass dish
Instructions Method:
Besan 0.1kg 0.2kg 0.3kg 1. In Microwave safe flat glass dish take besan and ghee. Select
Ghee (melted) 3 tbsp 5 tbsp 7 tbsp category & weight and press start.
Powder Sugar 50 g 100 g 150 g 2. When beeps, stir it & press start.
T 3. When beeps, stir it & press start.

Elaichi P 112 1 1

aichi Powder /21sp tsp tsp 4. Allow to cool. Add powdered sugar and elaichi powder. Mix it well and

make a ladoo of same size.
Note : For binding the ladoo use ghee.
Menu |SC3 Shahi Tukda| Weight Limit 0.1~0.4 kg
Utensil: Microwave safe (MWS) flat glass dish & High Rack**
Instructions Method:

For 0.1 kg 0.2 kg 0.3 kg 0.4 kg . . .
Bread Sices T sice > siices 3 siices I siices 1. ?trari?ge bread slices on high rack. Select category & weight & press
Condensed Milk (Milkmaid) 50 ml 100 ml 150 ml 175 ml 2. When beeps, turn slices press start.
Milk 50 ml 100 ml 125 ml 150 ml | 3. When beeps, mix Condensed Milk (Milkmaid), milk, sugar, dry fruits
Sugar T tbsp 2 tbsp 3 tbsp 4 tbsp and kesar ellz?ichi po;vder in Microvsvave Shafe Flat Glass Dish. Pour the
Badam, Pista Pieces 2 tbsp 3 tbsp 4 tbsp 4 tbsp mixture on slices and press start. Serve hot.
Kesar-Elaichi Powder As per your taste

Menu [Sc4

Kheer| Weight Limit

0.5 kg

Utensil: Microwave safe (MWS) glass bowl

Method:

Instructions
For 0.5 kg
Milk 500 ml
Condensed Milk (Milkmaid) 500 ml
Seviyaan (roasted) 60g
Badam, Pista Pieces 5 tbsp

Kesar & Elaichi Powder

As per taste

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

Menu |SC5 Mysore Pak | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) flat glass dish

Instructions Method:
For 01kg 02kg 03kg 1. In a MWS flat glass dish add besan. Select Category & press start.
Besan 509 100g 1509 2. When beeps, mix well & add melted ghee, powdered sugar. Mix very
Melted ghee 50 ml 100 ml 150 mi well while adding. Press start.
Powdered Sugar 509 100 g 150 g 3. When beeps, mix well & add milk. Press start. Allow to cool & cut into
Milk s cup 4 cup 2 cup pieces & serve.
Menu [SC6 Nariyal Burfi| Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) bowl!

Instructions Method:
For 01kg 02kg 03kg 1. Ina MWS bowl add ghee & fresh grated coconut. Mix well.
Grated coconut 1009 2009 3009 2. Select category & weight and press start.
Condensed Milk (Milkmaid) Y, cup 1 cup 1% cup 3. When beeps, add Condensed Milk (Milkmaid), milk powder, elaichi
Milk powder 3 tbsp 4 tbsp 5 tbsp powder & press start.
Ghee Ttsp 2tsp 3tsp 4. When beeps, remove & spread the mixture Qnto a greased thgili & allow

—— to set for 1 hour. Cut into rectangles & store in a air tight container.

Elaichi powder 1tsp 2 tsp 3 tsp
Menu [ScC7 Sandesh| Weight Limit 0.2~0.4 kg
Utensil: Microwave safe (MWS) bowl!

Instructions Method:
For 02kg 03kg 04kg 1. In a MWS bowl add grated paneer, khoa, rose water & Condensed
Paneer (grated) 200 g 300 g 400 g Milk (Milkmaid) Mix well.
Condensed Milk (Milkmaid) 50g 759 100g 2. Select menu & weight and press start.
Rose water 1 tbsp 1% tbsp 2 tbsp 3. When beeps, stir well & press start.
Elaichi seeds Y tsp Ttsp 1 tsp 4. Allow to cool. Hang in Muslin cloth for 20 minutes if it is too wet. Make
Ch 3 pist Afow balls out of the mixture & roll them in elaichi powder & chopped pista.

opped pista © Refrigerate till set.

Khoa (mashed) 100 g | 150 g | 200 g

* Refer Page 107, fig 5
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Menu |SCB Shahi Rabdi| Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:
Fl?l’ 03kg 1. Dissolve strands of saffron in 2 tbsp lukewarm milk.
Milk 1oup 2.In a MWS bowl, put all the ingredients of rabdi except chopped
Grated paneer 1cup pistachios. Mix well.
Condensed milk Y cup 3. Keep the bowl in Microwave. Select category & press start.
Deshi ghee 1 tbsp 4. Serve chilled garnished with chopped pistachios.
Elaichi powder Ya tsp
Saffron Afew strands
Rose essence Afew drops
Chopped pistachios 1 tbsp
Chopped almonds (skin 2 tbsp
removed)
Menu [SC9 Payasam| Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For _ 01kg 02kg 03kg 1. In a MWS bowl take ghee, soaked rice, milk, sugar & water & cover it.
Broken Rice (soaked for 2 hour) 100 g 200 g 3009 2. Select category & weight and press start.
Milk & Water 300 ml 500 ml 700 mi 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
Kesar, elaichi powder dry fruits As per taste hot or chilled.
Ghee 1 tbsp [ 1%tbsp | 2 tbsp
Menu [SC10 Kaddu Kheer| Weight Limit 0.5 kg
Utensil: Microwave safe (MWS) glass bowl

Instructions Method:
F?r 0.5kg 1. In a MWS glass bowl add milk & Condensed Milk (Milkmaid), grated
Milk 300 ml kaddu. Select category & press start.
Grated kaddu 200 g 2. When beeps, mix well. Press start.
Condensed Milk (Milkmaid) 150 g 3. When beeps, mix well & add dry fruits. Press start. Serve it chilled or
Dry fruits (Kaju, kishmish, pista) As required hot.
Menu |SC11 Seviyan Zarda| Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) glass bowl

Instructions Method:
Roasted Seviyan 2009 1. In a MWS glass bowl add sugar & water. Select category & press
Sugar 5 tbsp start.
Water 3 cups 2. When beeps, add rose essence , cardamom powder, seviyan to the
Rose essence A few drops bowl. Press start. Give standing time of 3 minutes. Garnish with
Almonds Afew almonds & pista & serve.
Chopped pista Afew
Elaichi powder 2 tsp
Ghee 1 Y% tbsp
Menu |SC12 Burfi| Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) flat glass dish

Instructions Method:
Fz?r 0.3kg 1. In a bowl mix milk powder, corn flour, Condensed Milk (Milkmaid) &
Milk powder 100 g cream. Beat well till smooth.
Condensed Milk (Milkmaid) 100 ml 2. Pour the mixture ina MWS flat glass dish. Select category & press start.
Cream 700 mi 3. When beeps, m!x well (remove lumps if formed). Press start.
Corm flour 2 tbs 4. When beeps, mix well & press start.

_ p 5. Remove, allow to cool & refrigerate till set. After setting cut into pieces &

Chopped almonds & pistas As required sprinkle chopped almonds & pistas & serve.
Menu | SC13 Kalakand | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:
Grated Pa”ee.' - 01kg 02kg 03kg 1. In Microwave Safe Bowl take grated paneer, Condensed Milk
andensed 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 category & weight and press start.
Cornflour 1/2 tsp 1tsp 1 tsp 2. When beeps, mix it again and press start.
Elaichi Powder 12 tsp 1tsp Ttsp 3. When set cut into pieces. Garnish with dry fruits.
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Menu [SC14 Kaju Burfi| Weight Limit 0.4 kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:

Fo'_' 0.4 kg 1. Take kaju in a spice-grinder & make a fine powder and keep aside.

Kaju 2 cups 2. In a MWS glass bowl take powdered sugar & water. Stir very well.

Powdered sugar 1%a cup Select category & press start.

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

4. Grease the kitchen-slab (marble top) a little with ghee. Take the
dough & roll out to 1" thickness carefully. Cut the kaju burfi in desired
square or diamond shape & decorate with vark and serve.

Menu |SC15 Badam Halwa| Weight Limit 0.1~0.3kg

Utensil: Microwave safe (MWS) glass bowl

Instructions Method:

For 0.1 kg 0.2 kg 0.3 kg
Badam (soaked in hot water for Vs cup 1 cup 1% cup
1 hour)

Milk (for making paste) Y2 cup 1 cup 1 cup
Milk (for cooking) V2 cup Y cup 1 cup
Sugar 3 tbsp 5 tbsp 7 tbsp
Desi ghee 2 tbsp 3 tbsp 4 tbsp
Slivered almonds (for Afew

garnishing)

. Remove the skin from badam & grind them to a fine paste adding
milk. Take out this paste in a MWS glass bowl.

. Add desi ghee to the paste & mix well. Select category & weight and

press start.

When beeps, stir very well & again press start.

. When beeps, stir very well. Add sugar & milk (for cooking). Again mix
well & press start. Give standing time of 5-6 minutes & mix well.
Garnish with slivered almonds & serve badam halwa hot.
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Menu | rd1

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

Hung curd Vs cup 1cup |1%cup| 2cup |2%cup
Tomato puree 2tbsp | 3tbsp | 4tbsp | 5tbsp | 6 tbsp
Ginger garlic paste 1tbsp |1%tbsp| 1% tbsp| 2tbsp | 2tbsp

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

As per taste

1. Marinade the chicken & keep it in refrigerator for 1 hour.

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

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

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

Onion Ycup | Tcup | Tcup [1%cup | 1%cup

Salt If required

Coriander leaves A few springs

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

Menu |rd2 Gosht Dum Biryani | Weight Limit 0.1~0.5kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.1kg | 0.2kg | 0.3kg | 04kg | 0.5kg
Basmati rice (soaked for 1 hour)] 100g | 200g 300g | 400g 500 g
Boneless mutton 100 g 200g 300 g 400 g 500 g
Oil 1tbsp | 1%tbsp | 2tbsp |2%tbsp| 3tbsp
Chopped onion Vs cup 1 cup 1cup | 1%cup | 1% cup
Ginger garlic paste 1tbsp | 1%tbsp | 1% tbsp| 2tbsp | 2tbsp

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

As per taste

Water

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

1. In a MWS bowl add oil, jeera, laung, tej patta onion, ginger garlic
paste, mutton & cover. Select category & weight and press start.

2. When beeps, mix well, add rice, water, salt, red chilli powder, garam
masala & cover. Press start. Stand for 5 minutes. Serve hot.
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Menu [rd3

Malabar Biryani| Weight Limit

0.1~05kg

Utensil: Microwave safe (MWS) bow!

Instructions

Method:

For — O1kg | 02kg | 03kg | 04kg | 0.5k 1. Marinade the chicken & refrigerate it for 1 hour.
Basmati rlce‘(soaked for 1hour) 1009 | 200g | 300g | 400g | 5009 |2 | a MWS bowl add oil, onion, chopped coriander & mint leaves,
Boneless chicken 100g | 200g | 300g | 400g | 500g biryani masala & salt. Mix, select category & weight & press start.
For Marinade 3. When beeps, remove the bowl & in another MWS bowl add soaked
Salt, red chilli powder, turmeric As per taste rice, water, tomato, curd, mix & cover. Press start.
powaer ! 4. When beeps, add the marinated chicken to the first bowl. Cover &
oil Ttbsp ‘ 17, tosp ‘ 2 tbsp ‘ 2% tbsp ‘ Jtosp press start. Stand for 5 minutes. Serve hot.
Salt, biryani masala As per taste
Curd 1tbsp |1%tbsp | 2tbsp |2%tbsp| 3 tbsp
Sliced tomato 1 No. 1No. | 2Nos. | 2Nos. | 3 Nos.
Sliced onion 1 No. 1No. | 2Nos. | 2Nos. | 3 Nos.
Water 200 ml | 400 ml | 600 ml | 650 ml | 750 ml
Menu |rd4 Pineapple Fried Rice| 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 300g 400 g 500 g

Oil 1tbsp |1%tbsp | 2tbsp |2%tbsp| 3tbsp
Mix veg - Peas, french beans, Y2 cup 1cup |1%cup| 2cup |2%cup
carrots, capsicum

Pineapple (chopped) Y2 cup 1 cup Tcup | 1%cup | 2cup

Red chilli powder, chilli sauce,
soya sauce

As per taste

Water

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

. Ina MWS bowl add oil, mix vegetables, red chilli powder, soy sauce,
chilli sauce. Mix & select category & weight & press start.
2. When beeps, remove, in another MWS bowl add rice & water & press
start.
3. When beeps, add the boiled rice to the vegetables, add pineapple
pieces. Mix & press start. Stand for 5 minutes.

Menu rd5

Veg Pulao| 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 300g 400 g 500 g
Water 200 ml | 400 ml | 600 ml | 650 ml | 750 ml
Oil 1tbsp | 1%tbsp | 2tbsp |2%tbsp| 3tbsp

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

As per taste

Mix veg - Gobhi, matar, gajar,
french beans etc.

%CUP‘ 1 cup ‘1*/2cup‘ 2 cup ‘2*/2cup

1. In a MWS bowl add oil, jeera, laung, tej patta & mix vegetables.

2. Select category & weight and press start.

3. When beeps, mix well & add rice, water, salt, garam masala, red chilli
powder. Press start. Mix well. Stand for 5 minutes.

Menu rd6

Veg Tahiri| Weight Limit

0.1~ 0.5 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

tomato, potato etc.

1/zcup‘ 1 cup ‘1*/:cup‘ 2 cup ‘

For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Basmati rice (soaked for 1 hour)] 100g | 200g 300g | 400g 500 g
Water 200 ml | 400 ml | 600 ml | 650 ml | 750 ml
Oil 1tbsp | 1%tbsp | 2tbsp |2%tbsp| 3tbsp
Jeera, laung, tej patta, salt, As per taste

garam masala, haldi, red chilli

powder

Mix veg - Gobhi, matar, gajar, 2%z cup

1. In a MWS bowl add oil, jeera, laung, tej patta & mix vegetables.

2. Select category & weight and press start.\

3. When beeps, mix well & add rice, water, salt, garam masala, haldi,
red chilli powder. Press start. Mix well. Stand for 5 minutes. Serve hot.
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Menu [rd7 Pepper Rice| Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:
For - 0.1k 0-2kg 0.3kg 1.In a MWS bowl add oil, dry red chilli, green chilli, chopped garlic,
Soaked Rice (2 hours) 100 g 200 g 300 g mustard seeds, black gram dal, Bengal gram dal, curry leaves. Select
Water 200 ml 400 ml 600 ml category & weight and press start.
Dry coconut 2 tbsp 3 tbsp 4 tbsp 2. When beeps, add soaked rice, water, ghee, salt, black pepper
Green chilli (Chopped) 2 nos. 3nos. 4 nos. powder. Mix well & press start. Stand for 5 minutes. Add grated

- coconut & serve hot.

Garlic (Chopped) 2 cloves 3 cloves 4 cloves
Ghee 1 tbsp 2 tbsp 2V tbsp
Salt As per taste
Black pepper powder As per taste
Seasoning
Mustard seeds Y tsp 1 tsp 1% tsp
Black gram dal Y tsp 1tsp 1% tsp
Bengal gram dal Y2 tsp 1tsp 1% tsp
Curry leaves Afew leaves
Dry Red Chilli 1 no. [ 2nos. T 3nos.
Qil 1 tbsp | 2 tbsp | 3 tbsp
Menu |rd8 Zafrani Pulao| Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:
For — 01kg | 02kg | 0.3kg | 04kg | 05k 1. In a MWS bowl add ghee & rice. Mix well. select category & weight
Basmati rice 100 g 200g 300g 400 g 500 g and press start.
Melted ghee 1tbsp | 2tbsp | 3tbsp | 4tbsp | 5Stbsp | 2. When beeps, mix well add nutmeg powder, cardamom powder,
Nutmeg powder, cardamon As per taste kishmish, kaju, sugar, saffron mixed with warm milk, water. Press
powder start. Stand for 5 minutes. Garnish with kishmish & kaju and serve.
Sugar 1 tbsp ‘ 1% tbsp ‘ 2 tbsp ‘ 2% tbsp ‘ 3 tbsp
Saffron (Kesar) Apinch
Warm milk 1 tbsp ‘ 2 tbsp ‘ 3 tbsp ‘ 4 tbsp ‘ 5 tbsp
Water 150 ml | 300 ml | 350 ml | 650 ml | 750 m
Kishmish, Kaju As per required
Menu |rd9 Bengali Biryani| Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:
For — O1kg | 02kg | 03kg | 04kg | 05kg 1. In a bowl take hung curd, ginger-garlic paste, oil, all the spices, mix
B.asmat.l Rice (Cooked) 100g | 2009 | 300g | 400g | 5009 well & make a paste for marinade. Apply this marinade on fish pieces
Fish (Hilsa) 2509 | 3509 | 4509 | 5509 | 6509 evenly keep the marinated fish in refrigerator for atleast 1-1% hours.
Desi Ghee 1tbsp | 2tbsp | 2tbsp | 3tbsp | 3tbsp | 2. In a MWS bowl take soaked rice, water, select category & weight &
Onion (sliced) 1no. | 2nos. | 2nos. | 3nos. | 3 nos. 3 Wﬁ:\?::bs remove rice from microwave. In another MWS bowl take
Gmger».g.arllc paste 1tsp 1%tsp | 2tsp 2%tsp | 3tsp . sliced onions, desi ghee, black pepper co}ns, cloves, cinnamon stick,
Red chilli powder, salt, As per taste bay leaf, cardamom, mix well. Press start.
turmerics powder, cumin 4. When beeps add the cooked onions to rice, add marinated fish
powder, garam masala pieces, salt. Mix well, cover & press start. Allow to stand for 5-10
Black pepper corns, cloves, As per requirement minutes.
cinnamon, bayleaf, cardamom 5. Serve hot with curd or gravy of your choice.
(green)
Hung curd 2tbsp |2V.tbsp| 3tbsp |3%tbsp| 4 tbsp
Qil 1tsp 1% tsp | 2tsp 2%tsp | 3tsp
Water 200 ml | 400 ml | 600 ml | 650 ml | 750 ml
Menu [rd10 Khumb Pulao| Weight Limit 0.1~0.5kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Basmati Rice (Soaked) 100g | 200g 300g | 400g 500 g
Sliced mushrooms 50 g 100 g 150 g 200g 250 g
Water 100 ml | 200 ml | 300 ml | 325 ml | 375 ml
Milk 100 ml | 200 ml | 300 ml | 325 ml | 375 ml
Oil Yatbsp | 1tbsp |[1%tbsp| 2tbsp |2V tbsp
Chopped spring onions 2nos. | 3nos. | 4nos. | 5nos. | 6nos.
Chopped garlic Yatbsp | 1tbsp |1%tbsp| 2tbsp |2V tbsp
Salt, pepper As per taste

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

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

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

Charcoal/Indian Cuisine

Menu | rd11 Tiranga Pulao| Weight Limit 0.2 ~ 0.4kg
Utensil: Microwave safe (MWS) bowl & Microwave safe (MWS) glass bow!
Instructions Method:
Fl.)r 0.2kg 03kg 04kg 1. In a spice grinder take mint leaves, coriander leaves, onion (cut into
Rice (soaked for 1 hour) 2009 3009 4009 pieces), green chilli & salt. Grind them & make green chutney. Keep
Water 350 ml 500 ml 650 ml aside for late use.
Salt As per taste 2. In a MWS bowl take soaked rice & water. Add % salt. Select category
For Red Mixture & weight and press start.
Beat oot (grated) T ou Teu Tou 3. When beeps, remove the MWS bowl & drain excess water from the
Z _ g o 2 cup P P rice. Divide the cooked rice into 3 equal parts. Cover them.
Onion (sliced) Y2 nos. 1 no. 1 no. 4. In another MWS bowl add oil/ghee, grated beet root, sliced onion,
Qil / ghee V2 tbsp 1 tbsp 1 tbsp laung, elaichi & salt. Mix well. Press start.
Salt As per taste 5. When beeps, remove the MWS bowl and in a MWS glass bowl add
T PP - oil/ghee & cashewnuts. Press start.
I;aur:,g‘;l,hc_i‘alw!mt, chhoti elaichi As requite 6. Mix one portion of rice to the red mixture with a fork. Do not break the
or White Mixture rice. Mix second portion with green chutney & third portion of rice with
Cashewnuts (broken into pieces) 1 tbsp 2 tbsp 3 tbsp chashewnuts.
Oil / ghee 2 tbsp 1 tbsp 1% tbsp 7. Take square / rectangular dish & arrange the red coloured layer first,
For Green Mixture white layer in the centre & green layer in the end. Serve them hot.
Mint leaves 2 cup 1cup 1 cup
Coriander leaves Vs cup 1cup 1 cup
Onion 1no. 2 nos. 3 nos.
Green chilli 1no. 2 nos. 3 nos.
Garlic paste Y tsp 1tsp 1tsp
Salt As per taste
Menu |rd12 Egg Biryani| Weight Limit 0.1~ 0.3kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
Fo.r 0.1kg 0.2kg 0.3kg 1. In a MWS bowl take soaked rice, water. Select category & weight and
Boiled eggs 2 nos. 3 nos. 4 nos. press start.
Rice (soaked for 1 hour) 100g 200g 300g 2. When beeps, take out the cooked rice & keep aside. In another MWS
Water 200 ml 350 ml 500 ml bowl take oil, chopped coriander leaves, sliced onions, biryani
Onions (Big sized sliced) 1no. 2 nos. 2 nos. masala, ginger-garlic paste, slit green chillies & all the spices. Mix
Coriander leaves (chopped) 1 tbsp 2 tbsp 3 tbsp very well & press start.
_ _ - 3. When beeps, add boiled eggs (cut into 2) & boiled rice to the sliced
Ginger-garlic paste 2 tsp 1tsp 1tsp onions. Mix well without breaking the eggs. Press start.
Salt, red chilli powder, garam As per taste 4. Serve egg biryani hot with plain curd or raita.
masala, dhania powder,
turmeric powder
Biryani masala Y tsp [ 1tsp [ 1tsp
Slit green chillies 1 no. | 2 nos. | 2nos.
Menu [rd13 Achari Chana Pulao| Weight Limit 0.1~ 0.3kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For - 01kg 02kg 03kg 1. In a MWS bowl take soaked rice & water. Select category & weight
Soaked rice i i 100 g 200 g 3009 and press start.
Soaked & boiled kabuli chana 7z cup 1cup 1% cup 2. When beeps, remove the rice & keep aside. In another MWS bowl
Sliced onions Y cup 1 cup 1% cup take desi ghee, jeera, saunf, laung, chhoti elaichi, badi elaichi, ginger-
Water 200 ml 350 ml 500 ml garlic paste, sliced onions & slit green chillies. Mix very well & press
Ginger-garlic paste Y tsp 1tsp 1% tsp start
g_ 9 - 3. When beeps, add onion-mixture to the cooked rice, also add mango
Desi ghee 1tbsp 17 tbsp 2tbsp pickle paste & all the spices. Mix very well & press start.
Laung, chhoti elaichi, badi As per requirement 4. Serve achari chana pulao hot with fresh curd.
elaichi, saunf, jeera
Salt, red chilli powder, garam As per taste
masala, haldi
Mango pickle paste 1 tbsp [ 1%tbsp ] 2 tbsp
Slit green chilli 1 no. | 2 nos. | 2nos.
Menu |rd14 Methi Rice| Weight Limit 0.1 ~0.3kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.1kg 02kg 03kg 1. In a MWS bowl take soaked rice & water. Select category & weight
Methi leaves (chopped) 1 cup 1% cup 2 cup and press start.
Soaked rice 100g 200g 300g 2. When beeps, remove the rice & keep aside. In another MWS bowl
Water 200 ml 350 ml 500 ml take oil / ghee, chopped methi leaves, sliced onions, ginger-garlic
Onions (sliced) 1 no. 2 nos. 3 nos. 3 Wste»gﬂlx WS||§<dpreStT]_sltart. . o el th ) i
o 3 7 . When beeps, add methi leaves to cooked rice, add all the spices. Mix
Ginger garll.c.paste 72 tsp 1tsp 1%1sp very well. Press start. Serve rice hot with curd or raita.
Salt, red chilli powder, garam As per taste
masala
Qil / ghee 1%tbsp | 2 tbsp [ 2%tbsp
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Charcoal/Indian Cuisine

Rice Delight

Menu [rd15

Coconut Rice| Weight Limit

0.1~03kg

Utensil: Microwave safe (MWS) bow!

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) Vs 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 Vs tsp 1tsp 1tsp

Curry leaves 10 nos. 15 nos. 20 nos.
Chopped green chilli 2 nos. 3 nos. 3 nos.
Salt & pepper As per taste

Finely chopped ginger 1tsp [ 1%itsp | 2tsp

Beaten curd 1 tbsp | 2 tbsp | 3 tbsp

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

. 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.

. When beeps, add cooked rice to the tadka. Add beaten curd, grated
coconut, salt & pepper. Mix very well & press start. Serve coconut rice
hot with sambhar.
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Charcoal/Indian Cuisine

Chatpat Corner

Menu [cCC1

Apple Tomato Chutney| Weight Limit

0.3 kg

Utensil: Microwave Safe (MWS) Glass Bow!

Instructions

Method:

Apple ple.ces 1509 1. In a MWS glass bowl put apple, tomato, green chillies, salt and sugar
Tomato pieces 150g and keep itin Microwave. Select category and press start to cook.
Green chillies, Salt, Sugar As per your taste 2. When beeps, remove, allow to cool and grind it in a mixer. In another
Qil 2 tbsp MWS glass bowl add oil and tempering and press start.

For Tempering : Rai, Jeera, 3. When beeps, add ground mixture and press start. Garnish with
Hing etc. chopped coriander.

Menu [CC2 Lemon Pickle| Weight Limit 0.3 kg

Utensil: Microwave Safe (MWS) Glass Bowl

Instructions

Method:

Lemon pieces

150 g

Sugar

150 g

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, salt and chilli powder. Select category and press start. Store it
in a bottle after it cools.

Menu [CC3

Mix Veg. Pickle| Weight Limit

0.3 kg

Utensil: Microwave Safe (MWS) Glass Bowl!

Instructions

Method:

For 0.3 kg
Mix Vegetable (Cauliflower, 300 g
Carrot, Radish, Shalgam,

Green peas)

Lemon juice 2 tbsp

Salt, Chilli powder, Sugar,
Pickle Masala

As per your taste

. In a MWS glass bowl put vegetables cut in long strips. Cover and

keep it in Microwave. Select category and press start to cook.

When it gives a beep, remove.

. In another MWS glass bowl add oil and tempering and press start.
When it gives a beep add masala, sugar, salt & lemon juice. Add
vegetables to this when it cools. Mix well and store it in a fridge.

wn

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

Instructions Method:
Tomato 2009 1. In a MWS glass bowl put oil, tomato, onion, garlic pods and keep it in
Onion — 1No. Microwave. Select category & press start to cook.
Salt, Sugar, Ajwain, Oregano, As per your taste 2. When beeps, remove, allow to cool and grind it in a mixer. Now add
Basil leaves salt, sugar, ajwain, basil leaves. Keep it in Microwave and press start.
Garlic pods 7-8 nos. 3. When cooking ends, the sauce is ready.
Qil 2 tbsp
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Chatpat Corner

Charcoal/Indian Cuisine

Menu [CC5

Tomato Sauce| Weight Limit

0.5 kg

Utensil: Microwave Safe (MWS) Glass Bowl

Instructions

Method:

TorT\ato 5009 1. In a MWS glass bowl put tomato pieces, cover and keep it in a
O”f?” 1No. Microwave. Select category & press start to cook.
Chilli powder, Salt, Sugar As per your taste 2. When beeps, remove, allow to cool and grind it in a mixer. Strain it.
Chopped ginger and garlic 2 tbsp Add salt, sugar, garam masala. Mix well. Press start.
Garam masala 1tsp
Menu |CC6 Masala Chutney | Weight Limit 0.3 kg
Utensil: Microwave Safe (MWS) Glass Bowl!

Instructions Method:

Chana Daal, Urad Daal

100 g each

Grated dry coconut

100 g

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

As per your taste

. Ina MWS bowl put daals and keep it in Microwave. Select category &
press start to cook.

. When beeps, remove. Add the rest of the ingredients and keep it in

microwave and press start.

Remove, cool it and grind it in a mixer adding required amount of

water. This chutney can be served with Idly, Parantha or Rice.

N
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Qil 1tsp
Menu |CC7 Lehsun ki Chutney [ Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:

Chopped tomatoes 2 nos.
Chopped garlic 20g
Chopped green chillies 2 nos.
Chopped onion Y2 cup
Qil 2 tsp
Jeera 1tsp
Haldi, red chilli powder, salt As per taste
Water Ya cup

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

Menu CCs8

Manchurian Sauce| Weight Limit

0.3 kg

Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 0.3 kg . .
Water TV cups (300 ) 1. In a MWS bowl add all the ingredients. Select category & press start.
Vinegar sauce 1 tbsp
Soya sauce 1tsp
Tomato sauce 2 cup
Cornflour 2 tbsp + % cup water
Menu [CC9 Aam Ki Chutney| Weight Limit 0.3 kg

Utensil: Microwave safe (MWS) bow!

Instructions

Method:

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

Chopped ginger & garlic 2 tsp
Tamarind pulp 1 tbsp

Salt & sugar

As per taste

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

Menu [CC10

Coconut Chutney | Weight Limit

0.3 kg

Utensil: Microwave Safe (MWS) Glass Bowl

Instructions

Method:

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

Salt As per taste
For tempering

Qil 1 tbsp
Mustard seeds Y5 tsp
Broken dry red chillies 1 no.
Curry leaves Afew

. Grind grated coconut, chopped green chillies, ginger, roasted split
gram dhal, salt together in a blender.

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

curry leaves. Select category & press start.

Pour the tempering over the chutney & serve.

w N
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Indian Roti Basket/Ghee

In the following example, show you how to cook

2 pcs of Naan.
1. Press STOP/CLEAR.

&) ENERGY SAVING

STOP/CLEAR

2. Press Indian Roti Basket/Ghee.

Indian Roti Basket/
Ghee

3. The display will show "br1".

4. Press START/+30 seconds.

+30 seconds

< START

O noTE

« Indian Roti Basket/Ghee menus are
programmed.

* Indian Roti Basket/Ghee cook allows
you to cook most of your favorite food
by selecting the food type and the
weight of the food.
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Indion Roti Basket Indian Roti Basket/Ghee

Menu [br1 Naan| Weight Limit 2 Pc
Utensil: Multicook Tawa & Low Rack”
Instructions Method:
For - Dough 1. In a bowl sieve the flour, salt, sugar & baking powder. Rub in butter.
Refined flour (Maida) 2259 Mix curd & baking soda & add to the dough. Mix it well & knead a soft
Curd 4 tbsp dough adding the milk & water (if required). After making the dough
Milk 100 ml add melted butter & knead the dough again. Keep the dough covered
Butter 1 tbsp in a warm place for about 1-2 hours to ferment properly.
Salt 78 15 2. Keep the tawa on low rack & keep inside the microwave. select
il category & press start.

Castor Sugar 1tsp 3. Divide the dough into 10 equal portions/balls. (approx. of 40 g each).
Baking powder Y2 tsp Roll out each portion in an oblong shape. Brush with melted butter &
Butter (Melted) 1tsp sprinkle onion seeds on the top.
Baking Soda Vitsp 4. When beep;, keep 2 rolled out naan on the tawa & press start.
oni 3 T 5. Serve hot with gravy curry for your choice.

nion seeds SP Note: Grease the surface with little oil to prevent the naan from

sticking while rolling.

Menu Jbr2 Lachha Parantha| Weight Limit 2Pc
Utensil: Multicook Tawa & Low rack”®
Instructions Method:

For Dough 1. In a bowl combine wheat flour, salt, ghee. Rub them well. Gradually
Whole wheat flour 2 cups add milk & then water & knead a soft dough.
Salt s tsp 2. Keep tawa on low rack, keep inside the microwave. select category &
Gh 27h press start.
M‘I:e 7 5P 3. Divide the dough into 11-12 equal portion (approx of 45-46 g). Roll out

i 2 cup each portion to a diameter of 6" spread %z tsp ghee/oil all over & dust

Water 2 cup some dry flour. Fold to half & again repeat the same procedure. So

that you get a long strip (like a fan).

Apply few drops of ghee on the strip. again roll the strip to form a ball.

Roll out the ball to 5" diameter for laccha parantha.

When beeps, keep 2 rolled out laccha parantha on tawa & press start.

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

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

Menu |br3 Appam | Weight Limit 1Pc
Utensil: Multicook Tawa & High Rack*

Instructions Method:
Fgr Batter 1. Grind together soaked rice, cooked rice & coconut shaving till get a
Rice (soaked for 5-6 hours) 1 cup fine thick paste. Do not add too much water. Instead use coconut
Cooked rice (Boiled) 2 cup water for grinding & diluting. Batter should have a consistency similar
Fresh coconut shavings 2 cups to dosa batter or slightly thickened.
Yeast Vi tsp 2. ﬁﬁd thtﬁ yiaftt (d‘ilu}ed in 2ttbtsp coc:)nut wat:ar) 8;salt“& Sligt‘??a taste.

n — ow the batter to ferment at room temperature for atleast 6-8 hours.

Coconut water To dissolve yeast & for diluting the batter 3. Keep the tawa on high rack, keep inside the microwave. Select
Salt & Sugar As per taste category & press start.

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

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

6. Serve hot with coconut chutney or veg stew.

Note: While pouring the appam batter, try to make a thin size appam.
It should not be very thick.
Menu [br4 Masala Roti| Weight Limit 2Pc
Utensil: Multicook Tawa & Low Rack”
Instructions Method:

For Dough 1. In a bowl combine whole wheat flour, besan, chopped onion, chopped
Whole wheat flour 1 cup green chillies, coriander leaves & all the spices. Rub in ghee & curds.
Besan 3/4 cup Mix well & knead soft dough adding the water. Knead the dough
Finely copped onion 1 no. (medium) again after adding oil. Keep the dough covered for 5-10 minutes.
Finely chopped green chilli 2 no. 2. Keep the tawa on low rack. Keep inside the microwave Select
Black pepper powder 1 ts| category & press start,

p. Pp P! il 3. Divide the dough into 7 equal portions (approx of 60g each). Roll out
Red chilli powder 1tsp each portion into a diameter of 5 inches. use little dry flour while
Garam Masala Y2 tsp rolling the roti to prevent it from sticking to surface.
Ghee 1 tbsp 4. When beeps keep 2 rolled out roties on tawa & press start.
Salt As per taste 5. When beeps, turn & again press start. Make all the roties following
Fresh Curd Vicu the same pr_oced_ure. o

i 4 cup 6. Serve hot with pickle or curd. Wrap in foil & store.

Water (to knead dough) "a cup
Oil Y2 tsp
Coriander leaves (Chopped) 2 tbsp

* Refer Page 107, fig 1
* Refer Page 107, fig 2

63



Indian Roti Basket/Ghee Indion Roti Basket

Menu [br5 Missi Roti| Weight Limit 2 Pc
Utensil: Multicook Tawa & Low Rack”
Instructions Method:
For E)ough 1. In a bowl add all the ingredients of the dough & knead it by rubbing in
Wheat flour 1% cups the oil in the flour & slowly adding water to make a soft dough.
Besan 1%2 cups 2. Divide the dough into, 11 equal portions (each approx 50g) grease the
Qil 4 Tbsp surface on which roti will be rolled with little oil. Take the dough & roll
T . i out the roti to 5 diameter.
g:lstun methi, Red Chilli powder, As per taste 3. Keep the tawa on low rack & put few drops of oil & spread. Select
Water (for douch kneadi S0l category & keep the tawa & low rack inside the microwave & press start.
ater (for dough kneading) m 4. When beeps, keep the rolled out missi roties on the tawa & press start.
Curd 2 cup 5. When beeps, add Y tsp oil on the roties & turn over. Press start. Wrap in
foil & store.
Menu | br6 Stuffed Naan| Weight Limit 2Pc
Utensil: Multicook Tawa & Low Rack”
Instructions Method:
For. Dough 1. In a bowl add all the ingredients mentioned for filling & mix well &
Refined flour (maida) 2259 prepare the stuffing for naan.
Curd 4 tbsp 2. In another bow! sieve the flour, salt, sugar & baking powder. Rub in
Milk 100 ml butter. Mix curd & Baking Soda & add to the dough. Mix well & knead
Butter 1 tbsp & soﬂ_dough adding the milk & water (if required). Add melted butter
Salt 178 tsp & again knead the dough. Keep the dough covered in a warm place
of about 1-2 hours to ferment properly.
Castor Sugar 1tsp 3. Keep the tawa on low rack. Keep inside the microwave. Select
Baking powder Y2 tsp category & press start.
Butter (melted) 1tsp 4. Divide the dough into 10-11 equal portions (approx 40 gg each) Roll
Baking Soda Vitsp out a portion & put 2 tbsp stuffing & fold from all sides & again make a
— 1 ball. Roll out again to an oblong shape. Brush the top with melted
Onion seeds tsp butter & sprinkle onion seeds.
For filling 5. When beeps, keep 2 rolled out naans on tawa & press start.
Grated Paneer 150 g 6. Make all other naans following the same procedure. Serve hot with
Chopped onions 1 no (medium) wetgfaéy/cum/?hfYOUl'rfChOicez_th It oil ¢ - .
— ote: Grease the surface with little oil to prevent the naan from
Chqpped green chill 2 nos.‘ sticking to the surface while rolling.
Coriander leaves (Chopped) A few sprigs
Red Chilli powder, salt, garam As per taste
masala, anardana powder
Menu | br7 Khasta Paratha| Weight Limit 2Pc
Utensil: Multicook Tawa & Low Rack®
Instructions Method:
For Dough 1. Mix whole wheat flour, melted butter, salt in a bowl.
Whole wheat flour 1% cup 2. Gradually add buttermilk to form a firm dough. Add more buttermilk (if
Melted butter 1/3 cup required).
Salt As per taste 3. After kneading lightly on a floured surface, form into a smooth ball.
Buttermik Vo ou 4. Allow the dough to rest for 20 minutes covered. Divide whole dough
2 oup into 8 equal portion (45g).
5. On a lightly floured surface, roll out each portion into 5" diameter
rounds.
6. Keep the tawa on low rack & select category & keep the tawa inside
the microwave & press start.
7. When beeps, put 2 parathas on tawa & press start.
8. When beeps, smear with % tsp oil & turn over & press start. Wrap in
foil & store.
Menu |br8 Pudina Parantha| Weight Limit 2Pc
Utensil: Multicook Tawa & High Rack*
Instructions Method:
For Dough 1. Wash & put dry & chop mint leaves finely.
Whole wheat flour 1.cup 2. In a bowl combine wheat flour, mint leaves, salt, butter, chaat masala,
Mint leaves Y cup gradually add water & knead a soft dough. Keep the dough covered
Salt As per taste for 5-7 minutes.
Butter 2 tbsp 3. Ketep the& tawa 0;1 I’I:igh rack. Keep inside the microwave Select
category & press start.
Chaat Masala 2tsp 4. Divide the dough into 5-6 equal sized portions. Roll out each dough
Oillghee 2tsp into a diameter of 6". Spread % tsp oilighee all over & dust with some
Dry pudina powder 1 tbsp dry pudina powder, fold the rolled out chapati like a fan & again make
Water As required to make the dough a ball & again roll out the ball to a measure of 5" diameter.

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

. When beeps apply % tsp ghee/oil on paranthas & turn & again press
start. Make all the paranthas with the similar procedure.

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

oo
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* Refer Page 107, fig 1
* Refer Page 107, fig 2
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Indian Roti Basket/Ghee

Menu [br9

Rajma Parantha| Weight Limit

2Pc

Utensil: Multicook Tawa & High rack*

Instructions

Method:

FOI.’ - Dough 1. In a bowl combine wheat flour boiled & mashed rajma, soyabean
Boiled Rajma 173 cup flour, tomato puree, chopped green chilli, coriander leaves, freshly
Whole Wheat flour (atta) 1 cup crushed mint leaves, Anardana, oil, red chilli powder, salt. Mix &
Soyabean flour 2 Tbsp gradually add water & knead a soft dough.
Chopped green chillies 34 nos. 2. Keep the tawa on high rack. Keep inside the microwave. Select
Fresh mint leaves 8-10 nos. category & press start.

- 3. Divide the dough into 6-7 equal sized portions (approx of 45g). Roll
Anardana (Crushed) 1tsp out each dough into 5" diameter circle.
Red Chilli Powder 1tsp 4. When beeps keep 2 rolled out paranthas on tawa & press start.
Tomato Puree 2 tbsp. 5. When beeps, turn the paranthas. Press start. Make all the paranthas

with the similar procedure.
S?It As per taste 6. Serve them hot with curd or pickle. Wrap in foil & store.
Qil 2 tsp
Coriander leaves (Chopped) 2 tbsp
Water To knead to dough
Menu [br10 Paneer Parantha| Weight Limit 2Pc
Utensil: Multicook Tawa & Low Rack”
Instructions Method:

For Dough
Whole wheat flour (atta) 2 cups
Desi ghee 1tbsp + 1 tsp
Salt Apinch
Water (to knead dough 1 cup (200 ml)
For stuffing

Grated paneer 2 cups
Chopped green chilli 3 nos.
(deseeded)

Chopped coriander leaves 2 tbsp

Salt, red chilli powder, garam
masala

As per taste

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

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

3. Grease the multicook tawa with % tsp ghee & keep on low rack. Keep
the high rack & tawa inside the microwave. Select category and press
start.

4. Take 35g dough (approx.) & make round ball. Grease the surface with
little ghee. Roll out the ball a little & put 1 tbsp stuffing & seal
itcarefully & roll it again slightly to 5" diameter.

5. When beeps, keep 2 rolled out paranthas on preheated tawa & high
rack & keep inside the microwave and press start.

6. When beeps, apply ¥ tsp ghee on top of paranthas & turn and press
start. Serve the paneer paranthas hot with fresh curd.

Anardana powder 1tsp
Menu [bri1 Kulche| Weight Limit 2 Pc
Utensil: Multicook Tawa & Low Rack®
Instructions Method:
For Dough 1. In a cup/bowl take 50 ml lukewarm water & add sugar. Stir well. Add
Maida 1cup dry yeast & stir again to dissolve. Keep aside for at least 5-7 minutes.
Salt Apinch 2. In a bowl take maida, salt & fresh cream. Mix well with hands. Add the
P! yeast water & knead a firm dough. Pour %: tsp oil & knead again.

Fresh cream 2 tbsp 3. Divide the dough into 4 equal portions (approx. 60 g each). Make
Lukewarm water 50 ml balls & apply butter on top & sprinkle kalonji (onion seeds) & fresh
Sugar 1 tbsp coriander leaves on top. Press with fingers & dust with maida & roll
D n Tt out each ball into a diameter of 5". Keep the rolled dough on dusted

"V yeas Sp multi cook tawa. Keep them covered in dark & warm place for at least
Qil s tsp 30 minutes.
Kaloniji (onion seeds) As required 4. Select category & press start.
Coriander leaves As required 5. When beeps, keep tawa with rolled doughs & press start.

6. Apply butter on top of kulchas or roast them a little & serve them hot
with chhole.
Menu |br12 Daal Parantha| Weight Limit 2Pc
Utensil: Multicook Tawa & Low rack”
Instructions Method:

For Dough

Boiled Daal/Left over daal 1/3rd cup
Whole wheat flour(aata) 1 cup
Chopped green chilies 3to4 no.
Anardana powder 1tsp

Red chilli powder 1tsp

Salt As per taste
Qil 2 tsp
Coriander leaves Chopped
Water To knead dough

1. In a bowl, combine wheat flour, daal, chopped green chilli, coriander
leaves, anardana powder, oil, red chilli powder, salt. Mix and
gradually, add water and knead a dough.

. Keep tawa on low rack. Keep inside microwave. Select menu & press
start.

. Divide dough into 6 to 7 equal size portions(approximate 35 to 40

gram). Rollout each dough into ovular shape of length 15cm length.

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

When beeps turn paranthas. Press start. Make all the paranthas

same procedure.

. Serve them hot with curd or pickle. Wrap in foil & store.
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* Refer Page 107, fig 1
* Refer Page 107, fig 2
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Indian Roti Basket/Ghee Indion Roti Basket

Menu [bri3 Aloo Parantha| Weight Limit 2 Pc
Utensil: Multicook Tawa & Low Rack”
Instructions Method:

For Dough 1. In a bowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with
Wh9le wheat flour(aata) 2 cups hands. Gradually add water & knead a soft dough. Add 1 tsp desi
Desi ghee 1tbsp + 1 tsp ghee & knead again. Cover with a muslin cloth & leave for some time.
Salt Apinch 2. In another bowl take all the ingredients of stuffing & mix well.
Water (to knead dough) 1 cup (200 ml) 3. Grease the multi cook tawa with 1/4 tsp ghee & keep on low rack.

- Keep low rack & tawa inside the microwave. Select menu and press
For Stuffing start
Boiled & mashed potato 2 cups 4. Take 35 g dough (approx.) & make round ball. Grease the surface
Chopped green chilli (deseeded) 3 nos. with little ghee. Roll out the ball a little & put 1 tbsp stuffing & seal it
Chopped coriander leaves 2 tbsp cafefully & roll it again slightly to oval shape to 15cm8I‘ength.

ATH 5. When beeps keep two rolled out paranthas on tawa & press start.
izlé’;{:d chilli powder, Garam As per taste 6. When beeps turn paranthas. Press start. Make all the paranthas
Anard 3 Tt same procedure.

nardana powder Sp 7. Serve them hot with curd or pickle. Wrap in foil & store.
Water To knead dough
Menu [br14 Palak Parantha| Weight Limit 2 Pc
Utensil: Multicook Tawa & Low Rack”
Instructions Method:
For Dough 1. Take boiled spinach leaves & puree the spinach in a blender.
Whole wheat flour(aata) 2 cups 2. In a bowl combine wheat floar, salt, hing, ajwain, spinach puree, red
Palak (boiled) 250 g chilli p%wfdeg& g7i-1ra_m masala and knead a soft dough. Keep the dough
G hilli ch ] 5 nos. covered for 5 to 7 minutes.
A.ree.n Cchil choppe 1/:(:5 3. Grease the multi cook tawa with 1/4 tsp ghee & keep on low rack. Keep
J_Wa'” _ P low rack & tawa inside the microwave. Select menu and press start.
Hing Apinch 4. Take 35 g dough (approx.) & make round ball. Grease the surface with
Salt, Red chilli powder, Garam As per taste little ghee. Roll out the ball a little & put 1 tbsp stuffing & seal it carefully
masala & roll it again slightly to oval shape to 15cm length.
Oil/Ghee 2tsp 5. When beeps keep two rolled out paranthas on tawa & press start.
Water To knead dough 6. When beeps turn paranthas. Press start. Make all the paranthas same
procedure.
7. Serve them hot with curd or pickle. Wrap in foil & store.
Menu | br15 Gobhi Parantha| Weight Limit 2 Pc
Utensil: Multicook Tawa & Low Rack®
Instructions Method:

For Dough 1. In a bowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with
th?le wheat flour(aata) 2 cups hands. Gradually add water & knead a soft dough. Add 1 tsp desi
Desi ghee 1tbsp + 1tsp ghee & knead again. Cover with a muslin cloth & leave for some time.
Salt Apinch 2. In another bowl take all the ingredients of stuffing & mix well.
Water (to knead dough) 1 cup (200 ml) 3. Grease the multi cook tawa with 1/4 tsp ghee & keep on low rack.

- Keep low rack & tawa inside the microwave. Select menu and press
For Stuffing start
Grated Gobhi 2 cups 4. Take 35 g dough (approx.) & make round ball. Grease the surface
Chopped green chilli (deseeded) 3 nos. with little ghee. Roll out the ball a little & put 1 tbsp stuffing & seal it
Chopped coriander leaves 2 tbsp s Sséefultljy & ro|‘|< it again sliﬁh(t::y to oval shhape to 150m8[ength.

A . When beeps keep two rolled out paranthas on tawa & press start.
?n‘z;’a'l—\;ed chilli powder, Garam As per taste 6. When beeps turn paranthas. Press start. Make all the paranthas
A 1 same procedure.

nardana powder tsp 7. Serve them hot with curd or pickle. Wrap in foil & store.
Water To knead dough
Menu |br16 Ajwain Parantha| Weight Limit 2Pc
Utensil: Multicook Tawa & Low Rack®
Instructions Method:
For Dough 1. In a bowl combine wheat flour, salt, 1 tsp oil, water to knead a soft dough.
Whole wheat flour(aata) 2 cups 2. Keep the tawa on low rack, keep inside microwave. Select menu &
Ajwain 2 tsp press start.
Salt, Red chilli powder, Garam As per taste 3. Divide the dough 5 to 6 equal size portions. Roll out each dough into
masala diameter of 5 inch. Spread 1/2 tsp oil/ghee all over & dust with some
ajwain and salt, fold the rolled out chapati like a fan & again make a
Water To knead dough ball & roll out the ball to a length of 15cm(oval shape).
4. When beeps keep 2 rolled out paranthas on tawa & press start.
5. When beeps apply 1/4 tsp ghee/oil on paranthas & turn & again press
start. Make all the paranthas with the same procedure.
6. Serve them hot with curd or pickle. Wrap in foil & store.

* Refer Page 107, fig 1
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Indion Roti Basket

Indian Roti Basket/Ghee

Menu [br17

Pyaaz Parantha

Weight Limit 2Pc

Utensil: Multicook Tawa & Low rack”

Instructions

Method:

For Dough

Whole wheat flour(aata) 2 cups
Desi ghee 1tbsp + 1 tsp
Salt Apinch
Water (to knead dough) 1 cup (200 ml)
For Stuffing

Grated Pyaaz 2 cups
Chopped green chilli (deseeded) 3 nos.
Chopped coriander leaves 2 tbsp

Salt, Red chilli powder, Garam
masala

As per taste

1. In a bowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with
hands. Gradually add water & knead a soft dough. Add 1 tsp desi
ghee & knead again. Cover with a muslin cloth & leave for some time.
In another bowl take all the ingredients of stuffing & mix well.

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

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

When beeps keep two rolled out paranthas on tawa & press start.
When beeps turn paranthas. Press start. Make all the paranthas
same procedure.
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Salt, Red chilli powder, Garam

As per taste

Anardana powder Twp 7. Serve them hot with curd or pickle. Wrap in foil & store.
Menu |br18 Chatpata Parantha| Weight Limit 2Pc
Utensil: Multicook Tawa & Low rack”
Instructions Method:
For Dough 1. In a bowl combine wheat flour, salt, amchoor, 1 tsp oil, water to knead
Whole wheat flour(aata) 2 cups a soft dough.
Amchoor 1/2 tsp 2. Keep the tawa on low rack, keep inside microwave. Select menu &
Chaat Masala 1tsp press start. _ _ )
3. Divide the dough 5 to 6 equal size portions. Roll out each dough into

diameter of 5 inch. Spread 1/2 tsp oil/ghee all over & dust with some

masala chaat masala fold the rolled out chapati like a fan & again make a ball
Water To knead dough & roll out the ball to a length of 15cm(oval shape).
4. When beeps keep 2 rolled out paranthas on tawa & press start.
5. When beeps apply 1/4 tsp ghee/oil on paranthas & turn & again press
start. Make all the paranthas with the same procedure.
6. Serve them hot with curd or pickle. Wrap in foil & store.
Menu |br19 Aloo Gobhi Parantha| Weight Limit 2Pc
Utensil: Multicook Tawa & Low rack”
Instructions Method:

For Dough

Whole wheat flour(aata) 2 cups
Desi ghee 1tbsp + 1 tsp
Salt Apinch
Water (to knead dough) 1 cup (200 ml)
For Stuffing

Boiled & mashed potato 1 cup
Boiled & grated gobhi 1 cup
Chopped green chilli (deseeded) 3 nos.
Chopped coriander leaves 2 tbsp

Salt, Red chilli powder, Garam
masala

As per taste

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

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

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

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

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

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

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

Anardana powder 1tsp
Menu [br20 Methi Parantha| Weight Limit 2 Pc
Utensil: Multicook Tawa & Low rack”

Instructions Method:

For Dough

Whole wheat flour(aata) 2 cups
Desi ghee 1tbsp + 1 tsp
Salt Apinch
Water (to knead dough) 1 cup (200 ml)
For Stuffing

Chopped Methi 2 cups
Chopped green chilli (deseeded) 3 nos.

Salt, Red chilli powder, Garam
masala

As per taste

Water

To knead dough

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

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

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

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

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

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

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

* Refer Page 107, fig 1
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Indian Roti Basket/Ghee

Indion Roti Basket

Menu [br21

Cabbage Parantha |

Weight Limit 2Pc

Utensil: Multicook Tawa & Low Rack”

Instructions

Method:

For Dough

Whole wheat flour(aata) 2 cups
Desi ghee 1tbsp + 1 tsp
Salt Apinch
Water (to knead dough) 1 cup (200 ml)
For Stuffing

Grated Cabbage 2 cups
Chopped green chilli (deseeded) 3 nos.
Chopped coriander leaves 2 tbsp

Salt, Red chilli powder, Garam
masala

As per taste

Anardana powder

1tsp

1. In a bowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with
hands. Gradually add water & knead a soft dough. Add 1 tsp desi
ghee & knead again. Cover with a muslin cloth & leave for some time.
In another bowl take all the ingredients of stuffing & mix well.

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

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

When beeps keep two rolled out paranthas on tawa & press start.
When beeps turn paranthas. Press start. Make all the paranthas
same procedure.

. Serve them hot with curd or pickle. Wrap in foil & store.
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Water To knead dough
Menu [br22 Corn Parantha| Weight Limit 2Pc
Utensil: Multicook Tawa & Low Rack”

Instructions Method:

For Dough

Whole wheat flour(aata) 2 cups
Desi ghee 1tbsp + 1 tsp
Salt Apinch
Water (to knead dough) 1 cup (200 ml)
For Stuffing

Boiled & mashed corns 2 cups
Chopped green chilli (deseeded) 3 nos.
Chopped coriander leaves 2 tbsp

Salt, Red chilli powder, Garam
masala

As per taste

Anardana powder

1tsp

1. In a bowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with

hands. Gradually add water & knead a soft dough. Add 1 tsp desi

ghee & knead again. Cover with a muslin cloth & leave for some time.

In another bowl take all the ingredients of stuffing & mix well.

Grease the multi cook tawa with 1/4 tsp ghee & keep on low rack. Keep

low rack & tawa inside the microwave. Select menu and press start.

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

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

When beeps turn paranthas. Press start. Make all the paranthas

same procedure.

. Serve them hot with curd or pickle. Wrap in foil & store.
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Water To knead dough
Menu | br23 Carrot Parantha| Weight Limit 2 Pc
Utensil: Multicook Tawa & Low Rack”

Instructions Method:

For Dough

Whole wheat flour(aata) 2 cups
Desi ghee 1tbsp + 1 tsp
Salt Apinch
Water (to knead dough) 1 cup (200 ml)
For Stuffing

Grated Carrot 2 cups
Chopped green chilli (deseeded) 3 nos.
Chopped coriander leaves 2 tbsp

Salt, Red chilli powder, Garam
masala

As per taste

Anardana powder

1tsp

1. In a bowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with
hands. Gradually add water & knead a soft dough. Add 1 tsp desi
ghee & knead again. Cover with a muslin cloth & leave for some time.
In another bowl take all the ingredients of stuffing & mix well.

Grease the multi cook tawa with 1/4 tsp ghee & keep on low rack. Keep
low rack & tawa inside the microwave. Select menu and press start.
Take 35 g dough (approx.) & make round ball. Grease the surface
with little ghee. Roll out the ball a little & put 1 tbsp stuffing & seal it
carefully & roll it again slightly to oval shape to 15cm length.

When beeps keep two rolled out paranthas on tawa & press start.
When beeps turn paranthas. Press start. Make all the paranthas
same procedure.

. Serve them hot with curd or pickle. Wrap in foil & store.
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Water To knead dough
Menu |br24 Pea Parantha| Weight Limit 2Pc
Utensil: Multicook Tawa & Low Rack”

Instructions Method:

For Dough

Whole wheat flour(aata) 2 cups
Desi ghee 1tbsp + 1 tsp
Salt Apinch
Water (to knead dough) 1 cup (200 ml)
For Stuffing

Boiled & mashed pea 2 cups
Chopped green chilli (deseeded) 3 nos.
Chopped coriander leaves 2 tbsp

Salt, Red chilli powder, Garam
masala

As per taste

Anardana powder

1tsp

Water

To knead dough

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

. In another bowl take all the ingredients of stuffing & mix well.

Grease the multi cook tawa with 1/4 tsp ghee & keep on low rack. Keep

low rack & tawa inside the microwave. Select menu and press start.

. Take 35 g dough (approx.) & make round ball. Grease the surface

with little ghee. Roll out the ball a little & put 1 tbsp stuffing & seal it

carefully & roll it again slightly to oval shape to 15cm length.

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

When beeps turn paranthas. Press start. Make all the paranthas

same procedure.

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

EE NN

~

* Refer Page 107, fig 1
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Indion Roti Basket Indian Roti Basket/Ghee

Menu | br25 Mushroom Parantha| Weight Limit 2Pc
Utensil: Multicook Tawa & Low rack”

Instructions Method:
For Dough 1. In a bowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with
Wh9le wheat flour(aata) 2 cups hands. Gradually add water & knead a soft dough. Add 1 tsp desi
Desi ghee 1tbsp + 1 tsp ghee & knead again. Cover with a muslin cloth & leave for some time.
Salt Apinch 2. In another bowl take all the ingredients of stuffing & mix well.
Water (to knead dough) 1 cup (200 ml) 3. Grease the multi cook tawa with 1/4 tsp ghee & keep on low rack. Keep
For Stuffing low rack & tawa inside the microwave. Select menu and press start.

- 4. Take 35 g dough (approx.) & make round ball. Grease the surface
Boiled & mashed Mushrooms 2 cups with little ghee. Roll out the ball a little & put 1 tbsp stuffing & seal it
Chopped green chilli (deseeded)| 3 nos. carefully & roll it again slightly to oval shape to 15cm length.

Chopped coriander leaves 2 tbsp 5. When beeps keep two rolled out paranthas on tawa & press start.
Salt, Red chilli powder, Garam As per taste 6. When beeps turn paranthas. Press start. Make all the paranthas
masala same procedure.

7. Serve them hot with curd or pickle. Wrap in foil & store.
Anardana powder 1tsp
Water To knead dough

Ghee Indian Roti Basket/Ghee

Menu [Ght Ghee| Weight Limit 500 g
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:
g"v"‘e'f'é’icv:?ez;(':’“h or collected 5009 1. In a big vessel put all the malai & blend with a hand mixer til it
_ solidifies into butter & separates from residual liquid.
Cold water As required 2. Wash this white butter in cold water as couple of times, so as to

remove any remaining smell of milk.

3. Now collect all the butter in a MWS glass bowl & keep in the
microwave. Select menu & press start.

4. When beeps, stir it properly with the spoon (not plastic) & again press
start.

5. After beeps, allow it to stand for 5 minutes & then strain it through
stainless steel strainer into a glass jar & then store it.

* Refer Page 107, fig 1
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Diet Fry/Low Calorie

In the following example, show you how to cook
0.4 kg of Chicken 65.

1. Press STOP/CLEAR.
€)) ENERGY SAVING

STOP/CLEAR

2. Press Diet Fry/Low Calorie.

Diet Fry/
Low Calorie

3. Turn DIAL until display show "dF8".

4. Press START/+30 seconds for category confirmation.

+30 seconds

5. *Turn DIAL until display show “0.4 kg”

nnnnnnnnnnnnn

6. Press START/+30 seconds.

+30 seconds

<> START

For Low Calorie

7. If you want to select Low Calorie, Press the button twice, the display will show “HP1"
8. Turn the dial to select HP1 to Co24.
9. Again follow step 4 to 6.

O noTE

« Diet Fry/Low Calorie menus are
programmed.

« Diet Fry/Low Calorie allows you
to cook most of your favorite food by
selecting the food type and the
weight of the food.

* Note: If the recipe has single weight e.g.
“dF4" Samosa-8pc, do not follow step 4, 5. Directly go to step 6.
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Diet Fry

Diet Fry/Low Calorie

Menu [dF1 Chicken Nuggets| Weight Limit 0.1-0.3 kg
Utensil: Microwave safe (MWS) glass bowl & Multcook tawa & High Rack*
Instructions Method:
For _ 0.1kg 0-2kg 0.3kg 1.1n a MWS glass bowl put boneless chicken, pepper coms, clones,
Boneless Chicken 100g 150 g 200g olive oil, chopped garlic. Mix well & cover. Select Category & weight.
Bread slice 1 no. 2 nos. 2 nos. press start.
Pepper comns 45 5.6 6-7 2. When beeps, remove the bowl from microwave oven. allow to cool &
Cloves 23 34 5 grind everything in a mixer. Take out in the bowl add salt, crumbled
- 7 3 bread slices. Mix well.

Garlic paste 2 1sp 1tsp 1% tsp 3. Make small round shaped nuggets from the mixture. Keep on tawa.
Olive oil 1tsp 1% tsp 2 tsp Place the tawa on high rack.
Salt As per taste 4. Press start.
Chopped garlic 2 cloves ‘ 3 cloves ‘ 4 cloves 5. When beeps, turn the nuggets

6. Press start.

7. Serve them hot with tomato Ketchup & shredded salad.

Note: If the mixture of nuggets is too dry, them sprinkle few drops of
water to it.
Menu | dF2 Aloo Chips| Weight Limit 0.2 kg
Utensil: Microwave glass tray
Instructions Method:

For _ _ 0-2kg 1. In a bowl mix very thinly sliced potatoes, salt, chaat masala.
Potato (very thinly sliced) 2009 2. Put few drop of oil on the glass tray of the microwave oven & smear it
Oil A few drops properly throughout.

Salt, Chaat masala (optional)

As per taste

3. Spread the potato slices throughout the glass tray. select category &
press start. Allow the glass tray to cool down. Remove the chips & serve.

Menu [dF3

Gujia| Weight Limit

10 Pcs

Utensil: Multicook tawa & Low rack”

Instructions

Method:

For dough

Maida 100 g

Desi ghee 1 tbsp & 1 tsp
Water To knead the dough
For stuffing

1. In a bowl put all the ingredients of stuffing & mix well.

2. In another bowl put maida, 1 tbsp ghee, gradually add water & knead
a soft dough for gujias. Put 1tsp ghee in dough & knead again & keep
the dough covered for 15-20 minutes.

. Divide the dough in small balls of equal size & roll out each ball into a
thin circle. *Place the rolled out circle in a *gujia mould & fill the centre

w

Grated Khoya 50g with stuffing (as required). Close the gujia mould carefully & press
Dessicated coconut 50 g firmly at edges to seal them properly. remove the excess part of the
Powdered Sugar 50 g dough bulging out of the mould. Remove the gujia from the mould.
Elaichi powder Ttsp Prepare all the gujias in the similar way. Brush the gujias with 2tsp oil.

- - - 4. Grease the tawa with % tsp oil. Keep on low rack. keep in the

Kishmish, Chopped, Aimonds, As required microwave. Select category & press start. (Pre-heat)

Cashew nuts 5. When beeps, place the gujias on tawa & keep on low rack. Press start.
*Note: Grease the surface with 1-2 drops of oil before rolling the
circle for gujias.

*Not provided with LG standard accessories.
Menu [dF4 Samosa| Weight Limit 8 Pcs
Utensil: Multicook tawa & Low rack®
Instructions Method:

For Dough _ 1. Preparation for stuffing - In a MWS glass bowl add oil, jeera,

Wheat flour (Refined) 1cup microwave 100% of 3 minutes. Add boiled & mashed potatoes, green

Melted ghee 2 tbsp chilli & ginger paste, salt, amchoor, red chilli powder, green peas &

Oil for kneading coriander leaves. Mix well & microwave 100% for 3 minutes. Allow

Salt Y2 tsp cool. . . . .

_ 2. For dough - Combine all the ingredients together in a bowl & knead

For stuffing into a firm dough using enough water. Keep aside covered for 15

Boiled potatoes 2 cup minutes Knead again using oil until smooth.

Boiled peas Y2 cup 3. Prepare medium size 8 chapaties out of the dough Divide each

Ginger-green chilli paste 1tsp chapati into 2 halves, make a cone from each half. Stuff each cone

Amohoor T ts with the portion of stuffing. seal the edges carefully using little water.

— 21p Keep aside. Brush the samosas with 2tsp oil.

Red chilli powder 1tsp 4. Grease the tawa with % tsp oil. Keep on low rack & keep the it inside

Finely chopped Coriander 2 tbsp the microwave. Select category & press start.

leaves 5. When beeps, keep the samosas on the tawa & press start. Serve with

Jeera 1 tsp chutney.

Qil 2V tsp

*Refer Page 107, fig 2
*Refer Page 107, fig 1

71



Diet Fry/Low Calorie

Diet Fry

Menu [dF5

Bread Pakora |

Weight Limit 4 Pc

Utensil: Multicook tawa & High Rack*

Instructions

Method:

For Batter
Besan 1 cup (130 g)
Water 200 ml

Salt, haldi, garam masala, red
chilli powder,

As per taste

For filling

Boiled potatoes

2 nos. (medium)

Chopped green chillies 2 nos.
Chopped Coriander 1 tbsp
Chopped ginger 1tsp

Salt, garam masala, red chilli
powder

As per taste

1.In a bowl put boiled potatoes & mash them. Add chopped green
chillies, coriander leaves, ginger, salt, garam masala & red chilli
powder & mix well.

. In another bowl put besan & all spices & gradually add water & make
a smooth batter for bread pakoras without any lumps.

. Take bread slices, cut them half diagonally, spread the filling on one

part of the bread slice & cover with the other. Prepare all other slices

using same procedure. Grease the tawa with 2-3 drops oil.

Keep the tawa on high rack. Select category the press start.

When beeps, keep the bread slices coated with the batter evenly on

all sides on tawa & press start.

. When beeps, turn the bread pakoras. Sprinkle 2 tsp oil on all & press
start. Serve hot with tomato ketchup.
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Bread slices 4 nos.
Qil 2tsp
Menu |dF6 Paneer Pakora| Weight Limit 0.4 kg
Utensil: Multicook tawa & High Rack*
Instructions Method:

Paneer (Cut into 1.5" cubes) 400 g
For Batter

Besan 1 cup (130 g)
Water 200 ml

Salt, red chilli powder, haldi,
garam masala

As per taste

1. In a bowl, add besan, haldi, red chilli powder, garam masala, salt. Mix
well. Gradually add water in small amounts to make the batter for
pakoras without any lumps. Grease the tawa with 2-3 drops oil.

. Keep the tawa on high rack. keep inside microwave. Select category
& press start.

. When beeps, place all paneer pieces evenly coated with the batter on
the tawa. Keep tawa on high rack. Press start.

w N

Salt

As per taste

Oil 2 tsp 4. When beeps, turn the pakoras & pour 2tsp oil on all pakoras & again
press start.
5. Serve hot with Chutney or Sauce.
Menu [dF7 Masala Vada| Weight Limit 5 Pc
Utensil: Multicook tawa & High rack*
Instructions Method:
Soaked Cha'?a dal |1 oup 1. Soak the chanas for 3-4 hours. Keep 1 tbsp of soaked chanas aside.
Chopped_ onions, chopped vz cup 2. In a blender grind soaked chanas, green chillies, cumin seeds, ginger
green chillies & salt into a coarse paste. (Don't make it into smooth paste).
Grated ginger 1 tsp 3. Mix chopped onions, chopped garlic, chopped coriander leaves,
Cumin seeds 1 tbsp soaked chana dal, red chilli powder with the coarse paste.
Chopped gariic T tbs, 4. Grease the tawa with 1 tsp of oil. Keep the tawa on low rack. Keep
pPeC g . il both inside the microwave oven. Select category & press start.
Chopped coriander leaves 3 tbsp 5. When beeps, pour 1 tbsp of paste & spread a little. Same way

prepare all the 5 vadas. Press start.

Red chillies As per taste 6. When beeps, pour 1 tsp oil on vadas & keep the tawa on high rack.
- Press start. Serve with sambhar or coconut chutney.
Qil 2 tsp
Menu [dF8 Chicken 65| Weight Limit 0.2~0.4 kg
Utensil: Multicook tawa & High rack* & Microwave safe (MWS) glass bow!
Instructions Method:

For 0.2 kg 0.3 kg 0.4 kg
Chicken boneless (cut in 17" 200 g 300 g 400 g
pieces)

Qil 1 tbsp 1% tbsp 2 tbsp
Curry leaves As required

Split green chilli 3 nos. 4 nos. 5 nos.
Mustard seeds 1 tsp 1% tsp 2 tsp

Tomato ketchup 3 tbsp 4 tbsp 5 tbsp
Lime juice (optional) 1tsp 2 tsp 3tsp

For Marinade

Hung curd 1 tbsp 1% tbsp 2 tbsp
Maida 1 tbsp 1% tbsp 2 tbsp
Cornflour 1 tsp 1% tsp 2 tsp

Egg (beaten) % no. 1 no. 1 no.

Red food colour Apinch

Ginger-garlic paste As required

Salt, turmeric powder As per taste

Red chilli powder 1tsp [ 1wtstp [ Alatsp

1. Add all the ingredients of marinade in a bowl & mix well. Add
boneless chicken pieces & mix and cover. Keep in refrigerator for
atleast 30 minutes.

. Take marinated chicken pieces & place on tawa. Keep tawa & high

rack inside the microwave.

Select category & weight and press start.

When beeps, remove high rack & tawa from microwave. Keep aside.

In a MWS glass bowl take oil, mustard seeds, curry leaves, split

green chillies & press start.

. When beeps, add roasted chicken pieces pieces & tomato ketchup to
the MWS glass bowl. Mix well & press start. Squeeze lime juice on
top & serve immediately.

N
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* Refer Page 107, fig 2
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Menu [dF9

Stuffed Aloo Patties | Weight Limit

3Pc

Utensil: Multicook tawa & High rack*

Instructions

Method:

For Patties

Boiled & mashed potatoes 2 cups
Cornflour 1 tbsp
Finely chopped green chilli 2 nos.
Salt As per taste
Qil 1tsp
For Stuffing

Qil 2 tsp
Boiled green pea Y2 cup
Ginger & green chilli paste 2tsp
Chopped coriander leaves 2 tbsp
Cumin seeds 1tsp

Salt, red chilli powder, garam
masala

As per taste

Lemon juice (optional)

2 tbsp

1. Pre-Preparation for Stuffing : In a MWS glass bowl take oil & cumin
seeds & microwave 100% for 3 minutes. Add boiled green pea, ginger
& green chilli paste, chopped coriander leaves & all spices. Mix well &
microwave 100% for 2 minutes. Squeeze fresh lemon juice & mix well.

. In a bowl take boiled & mashed potatoes, chopped green chilli,

cornflour, salt & mix very well and make a dough for patties.

Divide the dough into 6 equal parts & make round balls.

Stuff each potato ball with the stuffing in the centre & seal. Give the

shape of round patties.

. Place all the patties on tawa & place tawa on high rack. Put both tawa
& high rack inside the microwave. Select category & press start.

. When beeps, turn over the patties & again press start. Serve stuffed
aloo patties hot with mint chutney or tomato ketchup.

Eal o
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Menu [dF10

Mushroom Rolls| Weight Limit

8 Pc

Utensil: Multicook tawa & Low rack®

Instructions

Method:

For Stuffing

Mushroom (finely chopped) 1%2 cup
Onions (chopped) 4 tbsp
Green chilli (chopped) 2 nos.
Butter (melted) 2 tbsp
Fresh cream 4 tbsp
Maida 1 tbsp
Boiled peas Y2 cup
Lemon juice 1tsp

Coriander leaves (chopped) 3 tbsp
Garlic paste Y5 tsp

Salt, black pepper powder

As per taste

For Rolls

1. Pre-Preparation for Stuffing : In a MWS glass bowl take butter,
chopped cumin, green chilli & mushrooms. Mix & microwave 100% for
6 minutes. Add boiled peas, chopped coriander, garlic paste, fresh
cream, lemon, salt & black pepper powder. Mix very well & microwave
100% for 3 minutes. Cover & keep aside.

. Trim the sides of the bread slices with a knife. Flatten the bread slices
with a rolling pin. Fill one portion of stuffing in the centre of flatten
bread slice & roll tightly, covering the mixture. Keep aside for 5-7
minutes.

. Grease the tawa with % tsp oil & keep the low rack & tawa inside the
microwave. Select category & press start.

. When beeps, cut the bread rolls from centre (into 2). Put them
carefully on the tawa. Press start. Serve them hot with the chutney of
your choice.

N
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Bread slices (white) 8 nos.

Butter / oil For basting

Qil (for greasing) Y tsp

Menu [dF11 Sabudana vada| Weight Limit 0.1~ 0.3 kg

Utensil: Multicook tawa & High rack*

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg
Boiled potato 1 no. 2 nos. 3 nos.
Sabudana (soaked for at least Vs cup Y cup 1 cup
1 hour)

Roasted & crushed peanuts 1 tbsp 2 tbsp 3 tbsp
Chopped green chilli 1no. 2 nos. 3 nos.
Finely chopped ginger Vatsp 2 tsp 1tsp
Fresh curry leaves As required

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

Salt

As per taste

1.In a bowl take all the ingredients & mix well. Make mixture for

sabudana vada. Divide the dough in equal parts & make round & flat

vadas.

Take the multicook tawa & keep the vadas on tawa. Keep tawa on

high rack & keep inside the microwave. Select category & weight and

press start.

When beeps, turn the vadas & press start.

. When beeps, again turn the vadas & press start. Serve them hot with
the chutney of your choice.

I
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* Refer Page 107, fig 1
* Refer Page 107, fig 2
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Menu [dF12 Fish Amritsari] Weight Limit 0.3 kg
Utensil: Multicook tawa & High rack*
Instructions Method:
For - - — 0.3kg 1. Sprinkle salt & lemon juice on fish pieces. Rub well & keep aside for 5
Boneless fish (cut into 2" pieces 2509 minutes & wash well. Remove excess moisture with an absorbent
Lemon juice 1tsp kitchen towel.
Salt Va tsp 2. In a bowl, mix together besan, hung curd, ginger garlic paste, ajwain,
For Batter all the spices, beaten egg & lemon juice. Mix well & make a thick
Egg (beaten) Tho batter for marinade.
99 - 3. Rub this marinade well on the fish pieces & keep covered in
Besan 2 tbsp refrigerator for atleast half an hour.
Hung curd 2 tbsp 4. In a flat dish / plate take bread crumbs & coat the fish pieces one-by-
Ajwain 1tsp gnle 8; ketep on éawa. Ke?pntawa & high rack inside the microwave.
i aarli D elect category & press start.
Ginger .gér“c paste /e 1bsp 5. When beeps, turnover fish pieces & sprinkle 1 tbsp oil on all pieces &
Lemon juice 1 no. press start.
Salt, red chilli powder, garam As per taste 6. Sprinkle chaat masala on fish pieces & serve them hot with lemon
masala, chaat masala, turmeric wedges & lachha onions.
powder
Bread crumbs (for coating) 1 cup
Qil (for basting) 1 tbsp
Menu |dF13 Batata Vada| Weight Limit 0.1~0.3 kg
Utensil: Multicook tawa & Low rack”
Instructions Method:
F0|.' 0.1kg 0.2kg 0.3kg 1. Mix all the ingredients together. Make big vadas of the mixture.
Boiled potatoes 1009 2009 3009 2. Grease the multicook tawa with some oil. Arrange the vada on the
Chopped coriander leaves 2 tbsp 3 tbsp 4 tbsp tawa. Keep the tawa on low rack.
Chopped green chillies 2 nos. 2 nos. 3 nos. 3. Select category & weight and press start.
Chopped onion Tno. 1% no. 2 nos. 4. When beeps, turn over the vadas & press start.
Salt, red chilli powder, garam As per taste
masala, chaat masala
Roasted jeera 1tsp | 1%tsp | 2 tsp
Menu |dF14 Pyaaz Pakora| Weight Limit 0.1 kg
Utensil: Multicook tawa & Low rack®
Instructions Method:
For N 0.1kg 1. In a bowl, add besan, haldi, red chilli powder, garam masala, salt. Mix
Pyaaz (Cut into rings) 100 g well. Gradually add water in small amounts to make the batter for
For Batter pakoras without any lumps. Grease the tawa with 2-3 drops oil.
Besan 1 cup (130 g) 2. Keep the tawa on low rack. Keep inside microwave. Select menu &
Water 200 mL press start.(Preheat process)
— X 3. When beeps, place all Pyaaz rings evenly coated with the batter on
Salt, Red chilli powder, haldi, As per taste the tawa. Keep tawa on low rack. Press start.

IS

garam masala . When beeps, turn the pakoras & pour 2 tsp oil on all pakoras & again
Oil 2tsp press start.

5. Serve hot with Chutney or Sauce. ( Cut into 1.5" cubes)
Menu | dF15 Mirchi Vada| Weight Limit 0.2 kg
Utensil: Multicook tawa & Low rack”
Instructions Method:

Fl?r o 0.2kg 1.In a bowl put boiled potatoes & mash them. Add chopped green
M"’Ch_' (-blanched) 2009 chillies, coriander leaves, ginger, salt, garam masala & red chilli
For filling powder & mix well.
Boiled potatoes 2 nos. (medium) 2. In another bowl put besan & all spices & gradually add water & make
Chopped green chillies 2 nos. a smooth batter without any lumps.
Chopped coriander Ttbs 3. Take Mirchi pieces & slit them from between add boiled mash potato

pp ‘ il in it and cover chillies with potato mixture and keep it in batter 10-15
Chopped ginger 1tsp minutes Grease the tawa with 2-3 drops oil.
Salt, garam masala, red chilli As per taste 4. Keep the tawa on low rack. Select menu the press start.(Preheat
powder process)
For Batter 5. When beeps, keep theMirchi Vada coated with the batter evenly on all
B 1 130 sides on tawa & press start.
V:s‘an C;go( T 9) 6. When beeps, turn the Mirchi Vada Sprinkle 2 tsp oil on all & press

ater m start. Serve hot with tomato ketchup.

Salt, red chilli powder, haldi, As per taste
garam masala
Oil 2 tsp

* Refer Page 107, fig 1
* Refer Page 107, fig 2
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Menu [dF16

Aloo Bhaji| Weight Limit

0.1 kg

Utensil: Multicook tawa & Low rack”

Instructions

Method:

For 0.1kg
Potato (cube) 100 g
For batter

Besan 1 cup (130 g)
Water 200 mL

Salt, red chilli powder, haldi,
garam masala

As per taste

1. In a bowl, add besan, haldi red chilli powder, garam masala, salt. Mix
well. Gradually add water in small amounts to make the batter for
pakoras without any lumps. Grease the tawa with 2-3 drops oil.

Keep the tawa on low rack. Keep inside microwave. Select menu &
press start.(Preheat process)

. When beeps, place all Potatoe pieces evenly coated with the batter

on the tawa. Keep tawa on low rack. Press start.
. When beeps, turn the pakoras & pour 2 tsp oil on all pakoras & again

S
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Oil 2tsp press start.
5. Serve hot with Chutney or Sauce.
Menu [dF17 Soyabean Tikki| Weight Limit 5 pc.

Utensil: Multicook tawa & High rack*

Instructions

Method:

For 5 pc.
Boiled potato 1 no.
Soyabean (soaked for at least ¥ cup

1 hour)

Roasted & crushed penuts 1 tbsp
Chopped green chilli 1no.
Finely chopped ginger Va tsp
Fresh curry leaves As required
Coriander leaves (chopped) s tbsp

. In a bowl take all the ingredientgs & mix wen. Make mixture for Tikki.
Divide the dough in equalparts & make round & flat Soyabean Tikki.

. Take the multicook tawa & keep the Tikkis on tawa. Keep tawa on

high rack & keep inside the microwave. Select menu & weight and

press start.

When beeps, tum the Tikkis & press start.

When beeps, again tum the Tikkis & press start. Serve them hot with

the chutney of your choice.

N
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Salt As per taste
Menu |dF18 Oats Cutlet| Weight Limit 5 pc.
Utensil: Multicook tawa & High rack*

Instructions Method:

Fo.r S pe 1. In a bowl take all the ingredientgs & mix well. Make mixture for Oats
Boiled potato 1no. Tikki. Divide the dough in equal parts & make round & flat Oats Tikki.
Oats (roasted) 2 cup 2. Take the multicook tawa & keep the Tikkis on tawa. Keep tawa on
Grated carrot 2 cup high rack & keep inside the microwave. Select menu & weight and
Chopped green chill 1 no. 3 \%?:\Sbt::- s, tum the Tikkis & press start.

Finely chopped ginger % ‘SP 4. When beegs, again tum the Tiﬁkis & press start. Serve them hot with
Fresh curry leaves As required the chutney of your choice.

Coriander leaves (chopped) % tbsp

Salt As per taste

Menu [dF19 Methi Masala Vada| Weight Limit 5 pe.

Utensil: Multicook tawa & High rack*

Instructions

Method:

For 5pc
Boiled potato 1 no.
Methi chopped Y cup
Chana dal soaked for 1 hr. 1 cup
Chopped green chilli 1 no.
Finely chopped ginger Va tsp
Fresh curry leaves As required
Coriander leaves (chopped) 2 tbsp

. In a bowl take all the ingredientgs & mix well. Make mixture for Methi
Masala. Divide the dough in aqualparts & make round & flat

. Take the multicook tawa & high rack & keep inside the microwave.
Select menu & weight and press start. (Pre-heat process)

. When beeps, place the vadas on the tawa & press start.

. When beeps, again tum the vadas & press start. Serve them hot with
the chutney of your choice.

N
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Salt As per taste
Menu |dF20 Poha Patties| Weight Limit 5 pc.
Utensil: Multicook tawa & High rack*

Instructions Method:

For 5pc
Boiled potato 1 no.
Poha soaked 1 cup
Yoghurt 2 tbsp
Chopped green chilli 1 no.
Finely chopped ginger Yatsp
Fresh curry leaves As required
Coriander leaves (chopped) % tbsp

Salt

As per taste

. In a bowl take all the ingredientgs & mix well. Make mixture for Divide
the dough in equal parts & make round & flat

. Take the multicook tawa & high rack & keep inside the microwave.

Select menu & weight and press start. (Pre-heat process)

When beeps, keep the Poha Patties on tawa & press start.

. When beeps, again tum the Poha Patties & press start. Serve them
hot with the chutney of your choice.

N
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* Refer Page 107, fig 1
* Refer Page 107, fig 2
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Menu [dF21

French Toast| Weight Limit

2 pc.

Utensil: Multicook tawa & High rack*

Instructions

Method:

For

2pc

Egg

4 nos.

Salt, haldi, garam masala, red
chilli powder

As per taste

For filling

Boiled potatoes

2 nos. (medium)

Chopped green chillies 2 nos
Chopped coriander leaves 1 tbsp
Chopped ginger 1tsp

Salt, garam masala, red chilli
powder

As per taste

1.In a bowl put boiled potatoes & mash them. Add chopped green
chillies, coriander leaves, ginger, salt, garam masala & red chilli
powder & mix well.

. In another bowl mix Egg & all spices Take bread slices, cut them half
diagonally, spread the filling on one part of the bread slice & cover
with the other. Prepare all other slices using same procedure. Grease
the tawa with 2-.3 drops oil.

. Keep the tawa on high rack. Select menu the press start.(Preheat
process)

. When beeps, keep the bread slices coated with the batter evenly on
all sides on tawa & press start.

. When beeps, turn the bread Toast Sprinkle 2 tsp oil on all & press
start.

N
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Salt

As per taste

Bread slices 4 nos. 6. Serve hot with tomato ketchup.
Oil 2 tsp
Menu | dF22 Buff Vada | Weight Limit 5 pc.
Utensil: Multicook tawa & High rack*
Instructions Method:

FOT Spc 1. In a bowl take all the ingredientgs & mix well. Make mixture for vada
Boiled potato 2 no. Divide the dough in equal parts & make round & flat vada
Coconut (grated) 1cup 2. Take the multicook tawa & keep the vada on tawa. Keep tawa on high
Roasted crushed peanuts 1 tbsp rack & keep inside the microwave. Select menu & weight and press
Chopped green chilli 1no. start.
Finely chopped ginger AT 3. When beeps, turn the vada & press start.

y pped ging hd p 4. When beeps, again turn the vada & press start. Serve them hot with
Fresh curry leaves As required the chutney of your choice.
Coriander leaves (chopped) Y5 tbsp

Menu |dF23

Palak Tikki

Weight Limit 5 pc.

Utensil: Multicook tawa & High rack*

Instructions

Method:

For 5pc
Boiled potato 1 no.
Palak (chopped) 2 cup
Corn flour ¥ cup
Chopped green chilli 1 no.
Finely chopped ginger Yatsp
Fresh curry leaves As required
Coriander leaves (chopped) % tbsp

Salt

As per taste

. In a bowl take all the ingredientgs & mix well. Make mixture for palak
tikki. Divide the dough in equal parts & make round & flat.

. Keep tawa on rack, select menu and weight and press start. (Pre-heat

process)

When beeps, place the tikkies on tawa, brush with oil and press start.

. When beeps, again turn the tikki & press start. Serve them hot with
the chutney of your choice.

N
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Menu [dF24

Corn Aloo Tikki| Weight Limit

5 pc.

Utensil: Multicook tawa & High rack*

Instructions

Method:

For 5pc
Boiled potato 1 no.
Corn (boiled & crushed) 1 cup
Corn flour Y cup
Chopped green chilli 1 no.
Finely chopped ginger Ya tsp
Fresh curry leaves As required
Coriander leaves (chopped) 2 tbsp

Salt

As per taste

. In a bowl take all the ingredients & mix well. Make mixture for aloo
tikki. Divide the dough in equal parts & make round & flat.

. Take the multicook tawa & high rack & put tikkies on tawa and keep

inside the microwave. Select menu & weight and press start.

When beeps, turn the Tikki & press start.

. When beeps, again turn the Tikki & press start. Serve them hot with
the chutney of your choice.
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* Refer Page 107, fig 2
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Menu [dF25

Mix Veg Bhajia| Weight Limit

0.2 kg

Utensil: Multicook tawa & Low rack”

Instructions

Method:

For 0.2 kg
Potatoe (rings) 1 no.
Cauliflower (florets) 25¢g
Onion (rings) 259

For batter

Besan 1 cup (130 g)
Water 200 mL

Salt, red chilli powder, haldi,

As per taste

1. In a bowl, add besan, haldi, red chilli powder, garam masala, salt. Mix
well. Gradually add water in small amounts to make the batter for
pakoras without any lumps. Grease the tawa with 2-3 drops oil.

. Keep the tawa on high rack. keep inside microwave. Select menu &
press start. (Preheat process)

. When beeps, place all mix veg. pieces evenly coated with the batter
on the tawa. Keep tawa on high rack. Press start.

. When beeps, turn the pakoras & pour 2 tsp oil on all pakoras & again
press start.

w N
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garam masala 5. Serve hot with Chutney or Sauce.
Qil 2 tsp
Health Plus Diet Fry/Low Calorie
Menu | HP1 Kala Chana| Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For O1kg | 02kg | 03kg | 04kg | 05kg 1. Soak chana overnight, in MWS bowl, put soaked chanas and cover.
Soaked Kala Chana 100g | 2009 | 300g | 400g | 5009 Select category and weight and press start.
Water 200 ml | 400 ml | 600 ml | 800 ml | 1000 ml| 2. When beeps, remove & drain the water. In a MWS bowl add oil,
Oil 1tbsp | 2tbsp | 3tbsp |3%tbsp| 4 tbsp chopped onion, salt, chaat masala, red chilli powder and hara dhania
Onion chopped Yicup | lcup | 1%cup | 2 cups |2%cups| . and press start. Mix well.

Salt, Chaat masala, Red chilli
powder, hara dhania

As per taste

3. When beeps, add chanas to the MWS bowl along with little water and
press start. Mix well. Serve hot.

Menu [HP2

Karela Subzi| Weight Limit

0.3 kg

Utensil: Microwave safe (MWS) glass bowl & High rack & Multicook tawa*

Instructions

Method:

Chopped Karela 0.3 kg
Qil 2 tbsp
Chopped Onion 1 cup
Water 1 cup

Rai, Jeera, Hing & Haldi

For tempering

Salt, Sugar, Garam Masala,
Dhania, Jeera Powder

As per your taste

Grated Coconut & Hara Dhania

For garnishing

1. In a Microwave safe glass bowl take Oil add Rai, Jeera, Hing, Haldi &
Chopped Onion. Select category & weight and press start.

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

3. When beeps, remove the bowl from microwave oven, transfer subzi to
a multicook tawa, stir well. Place on High Rack

4. Press start.
Note: Before cooking, scrap & rub the karela with salt & keep aside
for 2-3 hours.

Menu [HP3

Lemon Chicken| Weight Limit

0.1~05kg

Utensil: Microwave safe (MWS) bow!

Instructions

Method:

For - O1kg | 02kg | 03kg | 04kg | 0.5k 1. Mix boneless chicken, soya sauce, salt & pepper, garlic paste &

Boneless Chicken 100g 2009 3009 4009 5009 lemon juice in a bowl. Refrigerate for % hour.

Soya sauce Y2tbsp | 1tbsp |1'4tbsp| 2tbsp |2)2tbsp | 2. In a MWS bowl add oil, marinated chicken pieces, sugar, corn flour

Corn flour Vatbsp | 1tbsp | 1%2thsp| 2thsp |2V tbsp mixed with water. Cover. Select category & weight & press start.

Water Vacup | Vacup | Vacup | 1cup | 1cup | 3- When beeps, mix well. Cover & press start. Allow to stand for 3
minutes.

Salt, pepper & sugar As per taste

Garlic paste 1tbsp | 1%thsp| 2tbsp |2)tbsp| 3 tbsp

Lemon juice 2 tsp 3 tsp 4 tsp 4 tsp 5 tsp

Oil Yatbsp | 1tbsp |1%tbsp| 2tbsp |2V tbsp

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 (0.1 kg/ 0.2 kg/ 0.3 kg/ 0.4 kg/ 0.5
kg) and marinate with salt, lemon juice, and kali mirch powder (as per
taste) for one hour.

. In Microwave Safe bowl put oil, chopped onion, chopped tomatoes,

chopped garlic. Select category & weight and press start.

When beeps, open door and add marinated fish, salt to taste and

some water. Cover & press start.

. Give standing time for 5 minutes.

N
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* Refer Page 107, fig 1
* Refer Page 107, fig 2
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Health Plus

Menu [HP5 Soya Idli| Weight Limit 4 pc, 8 pc(40-50g each)
Utensil: Microwave safe (MWS) Idli stand* & Microwave safe (MWS) bow!
Instructions Method:

Rice 100g 1. Wash & soak rice, urad daal & soyabeans granules for 4 hours.

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

Soyabean granules 4 tbsp consistency. (You an use the same batter for making 4, 5, 6, 7, 8 idlies).

Water As required 3. Grease idli in MWS bowl with little oil. Put idli batter in it. Add % cup
water in MWS bowl. Keep the idli stand in MWS bowl & cover. Select

Salt As per taste category & number and press start.

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 509 100 g 150 g

Potato 50 g 100 g 150 g

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

Chopped onion 12cup ] 1 cup [ 1%cup
Tomato puree 2 tbsp | 3 tbsp | 4 tbsp
Salt, garam masala, red chilli As per taste

powder, haldi, dhania powder

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

1. 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.

3. When beeps, add the remaining amount of water and press start. Mix

well. Allow to stand for 3 minutes. Garnish with coriander leaves &
serve hot with roti.

N

Menu HP7

Curd Brinjal

Weight Limit 0.1~0.4 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg 0.4 kg
Brinjal (cut into pieces) 100 g 200 g 300g 400 g
Curd 100 g 200g 300 g 400 g
Qil 1 tbsp 2 tbsp 3 tbsp 4 tbsp
Curry leaves Afew sprigs

Mustard & cumin seeds Ttsp [ 2tsp | 3tsp | 4tsp
Salt As per taste

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

. In a MWS bowl add oil & brinjal. Cover. Select category & weight and
press start.

. When beeps, remove & in another MWS bowl add oil, mustard &
cumin seeds, curry leaves & chopped ginger. Press start.

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

N
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Menu HP8

Bathua Raita| Weight Limit

0.1~0.4 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.1kg 0.2kg 0.3 kg 04Kg | 1.1n a MWS bowl add chopped bathua leaves. Sprinkle some water &
Chopped bathua 259 50 g 759 100 g cover. Select category & weight and press start.
Water 50 ml 75 ml 100 ml 125 ml | 2. When beeps, remove.
Beaten curd 3tbsp Ztbsp 5 thsp 6 tbsp 3. In a bowl add yvater, beaten curd, bathua leaves & mix well. Add salt
Salt ted o vl A & roasted cumin seed powder.

all, roasted cumin see S per taste 4. Mix well & refrigerate it for some time & serve.
powder
Menu |HP9 Soyabean 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 2 cup
Chopped green chillies 1 tbsp

Red chilli powder, garam
masala, coriander powder, salt

As per taste

Water

200 ml

Coriander leaves

For garnishing

1. In a MWS bowl add oil, chopped onions. Select category and press
start. Mix well.

2. When beeps, in the same bowl add tomato puree and haldi and press
start. Mix well.

3. When beeps, add chopped green chillies, red chilli powder, garam
masala, coriander powder, salt, soyabean and water Press start.
Garnish with coriander leaves and serve hot.

* Not provided with LG standard accessories.
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Menu [HP10 Spinach Dal| Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For - 0.1kg 02kg 03kg 1. In a MWS bowl put soaked dal (lentils), water, salt, turmeric powder.
Dehusked soaked lentils (at 1009 200 g 300 g Select category & weight and press start.
least for 2 hours) 2. When beeps, in another MWS bowl put oil, chopped onions, cumin
Onions chopped Y2 cup 1 cup 1 cup seeds, chopped ginger & green chillies, chopped spinach. Mix well
Spinach chopped 1 cup 1%z cup 2 cup and press start. . X §
o T tbsp 2 osp 2 tosp 3. When beeps, mix well & add boiled lentils, add some water (if
_ - required). Mix again & press start.
Cumin seeds 1tsp 1tsp 1% tsp 4. Garnish with coriander leaves & serve hot.
Ginger & green chillies 1 tbsp 2 tbsp 3 tbsp
(chopped)
Water 300 ml 500 ml 700 ml
Turmeric, salt As per taste
Lemon juice 1tsp [ 2tsp [ 3tsp
Coriander leaves 2 tbsp | 3 tbsp | 4 tbsp
Menu |HP11 Moong Dal | Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
Moong Dal soaked in water 0.2kg 1. Take 200 g dal in Microwave Safe bowl, add Water, Haldi & Hing.
(for 1 hour) 2. Select category press start to cook.
Water 400 ml 3. When beeps, take another bowl add oil, jeera, hari mirch, curry leaves
ol 2 tbsp & press start.
4. When beeps, add dal, salt, dhania jeera powder, hara dhania, kasuri
Jeera 1tsp methi (optional), water (if required) & lemon juice and press start to
Hari Mirch 2-3 nos. cook.
Curry Leaves 5-6 nos.

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

As per your taste

Menu [HP12

Leaf Rolls| Weight Limit

0.2~ 0.4kg

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

Instructions

Method:

For 0.2 kg 0.3kg 0.4 kg
Palak leaves 100 g 150 g 150 g

Cabbage leaves 100 g 150 g 150 g

For filling

Boiled Veg (Potato, Capsicum, 1 cup 1% cup 1% cup
Carrot, French beans, sprouts)

Chopped onion %2 no. 1 no. 1 no.

Salt

As per your taste

. In a bowl mix boiled vegetables, chopped onions, salt, chaat masala
& lemon juice.

In MWS bowl, add %2 cup water, Keep the leaves in MWS flat glass
dish. Keep the dish in MWS bowl. Cover.

Select category & weight and press start.

When beeps, remove the leaves from the bowl. Spread the filling on
leaves & roll them. Make all the rolls in same way.

N
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Menu [HP13

Fish Bharta| Weight Limit

0.1~05kg

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

Instructions

Method:

For 0.1kg | 0.2kg | 0.3kg| 0.4kg | 0.5kg
Fish (Fillet) 100g | 200g | 300g | 400g | 5009
Mustard oil 1 tbsp 1 tbsp 1tbsp | 2tbsp | 2tbsp
Mustard seeds 1tsp 1tsp 1tsp 2 tsp 2 tsp
Chopped onion 1 cup 1 cup 1cup | 1cup 1 cup
Red chilli powder, haldi, garam As per taste

masala, salt

1. In a MWS bowl add % cup water. Place the fish pieces on the MWS
flat glass dish. Cover. Keep the dish in MWS bowl. Select category
and press start.

2. When beeps, remove & mash the fish. In a MWS bowl, add oil,
chopped onions, mashed fish, red chilli powder, garam masala, haldi,
salt. Cover and press start.

Menu HP14

Healthy Khichdi

Weight Limit 0.1~ 0.3 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg
Rice (soaked) 759 150 g 225¢g
Moong dal, washed (soaked) 25g 509 759
Desi ghee Y tbsp 1 tbsp 1% tbsp
Carrot (grated finely) 1 no. 2 nos. 2 nos.
Soya granules (soaked) 2 tbsp 3 thbsp 4 tbsp
Salt & pepper As per taste

Water 300ml [ 500ml [ 750ml

. Ina MWS bowl take soaked dal, rice & ghee. Also add grated carrot,
soaked & drained soya granules & peas. Mix well. Select category &
weight and press start.

. When beeps, mix, add water & salt. Mix again & press start.

When beeps, stir & mash well. Add pepper powder & %2 cup water.

Mix & cover and press start.

Serve hot with fresh curds.

wN
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Menu [HP15

Oats Idli| Weight Limit

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

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

Instructions

Method:

For Idli batter

Roasted & powdered oats 1 cup
Semolina Y2 cup
Curd Y cup
Water Y cup
Salt As per taste
Baling Soda Ya tsp
Grated carrot Y. cup
Chopped green chilies 2 nos.

Qil For greasing

For Tempering

1. Mix all the ingredients of batter in a bowl. Allow to stand for 10
minutes.

. Grease MWS idli stand & pour the batter (depending on the number

you want to cook).

a3. Add % cup water to MWS bowl. Keep the idli stand inside the

bowl. Cover.

Select the category & number and press start.

When beeps, remove the idli from the stand.

Take a MWS glass bowl, add oil, mustard seeds, curry leaves & dry

red chillies. Press start. Mix with idli & serve. Add lemon juice

(optional)

N

ook

Mustard seeds Vs tsp
Curry leaves Afew
Dry red chillies Afew
Oil 2 tbsp
Menu | HP16 Daliya Khichdi | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:

For _ ?'1 kg ?'2 kg ?'3 kg 1. In a MWS bowl take soaked dalia, soaked moong dal, desi ghee,
Soaked dalia ¥4 cup Y2 cup % cup grated potato & grated carrot. Mix very well. Select category & weight
Soaked moong dal Va cup Y cup Y. cup and press start.
Grated carrot 1 no. 2 nos. 3 nos. 2. When beeps, add water, chopped spinach, turmeric powder, salt. Mix
Grated potato % no. 1no. 1no. well & cover. Press start.

- < 5 3. When beeps, mix well. Add % cup water (or more). Press start. Serve
Spinach (chopped) Y2 cup 1 cup 1%, cup with fresh curds
Desi ghee 1 tbsp 1% tbsp 2 tbsp ’
Turmeric powder, salt As per taste
Water 300ml [ 500ml [ 750ml
Menu |HP17 Fish Cutlet| Weight Limit 0.4 kg
Utensil: Microwave safe (MWS) glass bowl & High rack & Multicook tawa*

Instructions Method:

For 0.4 kg
Fish fillet 350¢g
Boiled potato 2 Nos.
Bread crumbs 1 cup

Oil 2 tbsp

Chilli powder, turmeric, ginger As per taste
garlic paste, salt

1. In a MWS glass bowl take fish fillet add 1 cup water. Select category
& press start. Mash the fish.

2. Remove the bowl from microwave oven & add all the other
ingredients except oil and mix well with boiled and mashed fish. Make
cutlets androll them in bread crumbs. Put them on tawa, put some oil
around the cutlets. Keep this on high rack

3. Press start.

4. When beeps, turn them over.

Garam masala powder 1tsp 5. Press start.
Coriander leaves Afew sprigs 6. Remove and serve with lemon wedges & mint chutney.
Menu [HP18 Fish Masala] Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) bowl!

Instructions Method:
For 0.2 kg . .
Pomphrel pieces 2009 1. Isr:al\rc-WS bow! take oil and chopped onion. Select category and press
Onions 2 Nos. 2. When beeps, remove and add pomphret pieces and tomato. Press
Tomato 1 No. start.
Oil 2 tbsp 3. When beeps, add all the other ingredients and 1 cup water and mix

Chilli powder, turmeric, ginger
garlic paste, salt, saunf powder

As per taste

Garam masala powder 1tsp
Dhaniya and jeera powder 2 tsp
Coriander leaves 2 tbsp

well. Press start. When beeps, remove and garnish with coriander
leaves.

* Refer Page 107, fig 2

* Not provided with LG standard accessories.
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Menu [HP19

Fish Pulusu| Weight Limit

0.3 kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

For 0.3 kg
Koramatta fish pieces 300 g
Oil 1% tbsp
Ginger garlic paste 2 tbsp
Methi seeds 1tsp
Chopped onion 1 no.
Fish masala 1 tbsp
Tamarind pulp 509

Red chilli powder, dhaniya
powder, haldi & salt

As per taste

. In a MWS glass bowl add oil, ginger garlic paste, methi seeds, fish
pieces, lemon juice & cover. Select category & weight & press start.

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

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

w N

Lemon juice As per taste
Menu | HP20 Coconut Prawns| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:

For 01kg 02kg 03kg 1. Marinate the prawn with rai paste, mustard oil, turmeric powder, green
Prawns ] 1009 2009 300g chilli paste, sugar & salt for 1 hour.
Mustard oil 2 tbsp 1tbsp 17 tbsp 2. Take the coconut kernel & scoop out the creamy pulp with a spoon.
Rai paste Y tbsp 1 tbsp 1% tbsp Divide the coconut lengthwise into 2 halves.
Green chilli paste Ttsp 2tsp 3tsp 3. Put the marinated prawns inside the kernel & cover with the other half

- kernel. Keep this in a MWS glass bowl. Select category & weight &
Turmeric powder, sugar & salt As per taste press start
Pulpy green coconut (remove 1 no. 1 no. 1 no. i
the coconut water)
Menu |HP21 Crab Curry| Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) glass bowl

Instructions Method:

For - 03kg 1.In a MWS glass bowl add oil, onion, ginger garlic paste. Select
C'_'ab pieces 2509 category and press start.
Ginger garlic paste 2 tbsp 2. When beeps, remove, mix well add crab pieces and 1 cup water and
Water 1 cup press start.

Salt, dhania-jeera powder,
garam masala, chilli powder,
turmeric

As per taste

3. When beeps, add coconut milk, salt, garam masala, dhania jeera
powder, chilli powder, turmeric powder and press start. Mix well &
serve hot with rice.

Qil 2 tbsp
Chopped onion Y5 no.
Coconut milk 2 tbsp
Menu [HP22 Mase Kalavan| Weight Limit 0.2~0.4kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For _ 0.2kg 0.3kg 04 kg 1. Wash, clean & pat dry fish with kitchen towel. In a bowl mix together
Fish pieces 2009 3009 4009 ginger-garlic paste, tamarind paste, salt, red chilli powder, coriander
il 2 tbsp 1 tbsp 1 tbsp powder, turmeric powder. Mix & rub this marinade on fish pieces &
Ginger-garlic paste 1tsp 2 tsp 3 tsp keep aside for atleast 15 minutes.
Tamarind paste 1 tbsp 1% tbsp 2 tbsp 2.1n a‘MWS bow! take oil, hing, chopped garlic, coriander & green chilli
Salt, red chilli powder, turmeric As per taste & mix. Select category & we_\ght and press start,

g N ’ 3. When beeps, add the marinated fish to the MWS bowl. Mix well,
powder, coriander powder sprinkle water on top & cover and press start.
Hing Apinch 4. When beeps, mix & add coconut milk to the fish. Mix well again and
Green chilli (chopped) 1 no. 1 no. 2 nos. press start. Serve more kalavan hot with steamed rice.
Coriander leaves (chopped) 1 tbsp 2 tbsp 3 tbsp
Garlic (chopped) 1tsp 1% tsp 2 tsp
Coconut milk V2 cup 1 cup 1% cup
Menu | HP23 Sabudana Khichdi | Weight Limit 0.1~ 0.5 kg

Utensil: Microwave safe (MWS) bow!

Instructions

Method:

For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Sabudana (soaked for 2 hours) | 100 g 200 g 3009 400 g 500 g
Oil Yatbsp |1%tbsp | 2tbsp |2% tbsp | 2% tbsp

Rai, salt, lemon juice, chopped
green chillies

As per taste

Potatoes (boiled & chopped)

1No. [ 2Nos. [ 3Nos. [ 3Nos. | 3Nos.

Coriander leaves

A few springs

1. In a MWS bowl add oil, rai, green chillies & coriander leaves. Mix.
Select category & weight and press start.

2. When beeps, mix, add boiled potatoes, soaked sabudana. Mix &
press start. Squeeze lemon juice & serve.
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Menu [HP24 Home Made Cereal | Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) glass bow!

Instructions Method:
Ft.)r 0.1k 0.2kg 0.3k 1. Soak rice for 1 hour. In a MWS glass bowl put all the ingredients.
Rice 509 100g 1509 Keep it in microwave. Select category & weight and press start.
Moong daal 509 1009 150 g 2. When beeps, remove and grind it in a mixer to a powder. You can
Salt, jeera powder, almonds As per taste store this mixture in a fridge. Take 2 tbsp of this powder, add water,
(optional) salt, jeera powder and mix. Put this in microwave and press start.
Ghee 1tsp 2tsp 3tsp 3. When beeps, remove it.
Groundnuts 1 tbsp 2 tbsp 3 tbsp
Poha 1 tbsp 2 tbsp 3 tbsp
Daliya 1 tbsp 2 tbsp 3 tbsp
Menu | HP25 Khichdi| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) glass bowl

Instructions Method:
For - 01kg 02kg 03kg 1. Soak rice for 1 hour. In a MWS glass bowl put ghee, rice, daal and
Soaked rice S0g 759 1009 water. Keep it in microwave. Select category & weight & press start.
Moong daal 25¢g 50g 75¢g 2. When beeps, remove and add salt, jeera powder and cover. Put this
Salt, jeera powder (optional) As per taste in microwave and press start.
Ghee Ttsp ‘ 2tsp ‘ 3tsp 3. Wherr]\. beeps, remove agd add some water if required. Mix well and
Water 200mi [ a00m | 600mi put this in microwave and press start.

Diet Fry/Low Calorie

Soup

Menu [So1

Sweet Corn Soup| Weight Limit

0.3 kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

For 0.3 kg

Sweet Corn 200 g

Water 600 ml (3 cups)
Qil 1tsp
Cornflour 2 tbsp & ¥ cup water
Salt, Sugar and Kali Mirch As per your taste
and Green Chilli

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

. When beeps, remove, in another MWS glass 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

0.3 kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

For 03kg 1. In MWS glass bowl add potato in small pieces, chopped cabbage,

Mushroom 120g onion & mushrooms with water. Select category & press start.

Potato 1 No. 2. When beeps, remove the bowl. Allow to cool & separate the

Cabbage 50 g mushrooms & grind the remaining stock & strain it.

Onion 1 small 3.In a MWS glass bowl, add oil, chopped mushrooms, salt & pepper
and then add the stock & press start. Garnish with grated cheese &

Water 600 ml (3 cups) serve

Salt, Black Pepper As per your taste .

Oil 1tsp

Grated cheese As per requirement

Menu |So3 Wonton Soup | Weight Limit 0.6 kg

Utensil: Microwave safe (MWS) glass bowl

Instructions Method:

For 0.6 kg
Chopped cabbage, carrot, 200 g (Total)
capsicum, french beans

Ginger paste 2 tsp
Garlic paste 2 tsp
Spinach in pieces 10 leaves
Oil 1tsp
Salt, pepper powder As per taste
Water 600 ml (3 cup)
Ready wonton 6-7 pieces

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

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

3. When beeps, mix well & press start. Add wonton & serve.

How to make Wonton : Maida -1 cup, Salt - 1 pinch, Oil - 1 tsp
Method : Mix all the ingredients in the bowl and make dough with
too warm water. After that cover the bowl and leave the mixture for
10-15 minutes.
For Stuffing : Cabbage, carrot, capsicum which is cut in long pieces
Method : Mix all the ingredients for stuffing. Make a small puree of
wonton and put the small quantity of stuffing in between them and
then cover the puree and press it.
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Menu [So4

Chicken Shorba| Weight Limit

0.6 kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

For 0.6 kg
Boneless chicken 300¢g

Qil % tbsp
Chopped garlic 2 tsp

Salt & pepper powder As per taste
Maida 3 tbsp
Water 600 ml (3 cups)

Fresh cream

For garnishing

w N

. Ina MWS bowl add chicken pieces, chopped garlic and water. Select

. When beeps, remove & strain stock. In another MWS glass bowl add

category and press start.

oil, cumin seeds and maida and press start.
When beeps, add the chicken stock, salt, pepper and press start.
Garnish with fresh cream and serve hot.

Menu [So5

Tamatar Shorba| Weight Limit

0.6 kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

For 0.6 kg
Chopped tomato 300 g
Qil 1 tbsp
Ginger garlic paste 2 tbsp

Jeera, bay leaf, salt, garam
masala, sugar

As per taste

Water

600 ml (3 cups)

Coriander leaves

For garnishing

S

~

.In a MWS glass bowl add tomatoes cut into quarters with water,

. In another MWS glass bowl add oil, ginger

. When beeps, add the strained stock, season with salt, garam masala

select category and press start.

When beeps, grind and strain the whole stock.
garlic paste, jeera, bay
| e a f
and press start. Mix well.

and press start. Add sugar if very sour. Garnish with coriander leaves

Menu [So6

Rasam| Weight Limit

0.6 kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

For 0.6 kg
Tomato 300 g
Tamarind pulp 50 g

Salt & Jaggery As per taste
Green chillies 2 nos.
Coriander & curry leaves For garnishing
Chopped garlic 2-3 flakes

Coriander seeds, cumin seeds,
cinnamon, hing

As per taste

@n

IS

o

. Ina MWS glass bowl add chopped tomato & water. Select category &

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

. Garnish with coriander & curry leaves & serve.

press start.

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

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

pulp. Press start.

Water 600 ml (3 cups)
Oil 1 tbsp
Menu [So7 Mulligtawny Soup | Weight Limit 0.6 kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

Cornflour 2 tbsp & % cup water
Salt, pepper, sugar As per taste
Paneer 50 g

For - 06kg 1. In MWS glass bowl add butter, carrot, onion & apples. Mix well.
Cooked rice 50 g s e | A ¢ t
Dehusked lentil 309 category & weight and press start.
Apples (pealed & sliced) % no. 2. When, beep, mix well, add cooked rice, lentils & water and press
Carrot 509 start. . .
Onion 50 3. When, beep, mix well, allow to cool. Blend & strain. In the same MWS

9 glass bowl add the strained stock, salt, pepper, curry powder & lemon
Veg stock/water 600 ml (3 cups)
Salt & pepper To taste
Butter 1tsp
Curry powder 1 tsp
Lemon juice 1tsp
Menu |So8 Hot & Sour Soup | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bowl

Instructions Method:
For 0.6 kg - .
1. In a MWS glass bowl add water, chili sauce, soya sauce, vinegar,

thgr 600 ml (3 cups) sugar, salt, pepper powder . Select category & press start.
Chilli sauce 1 tbsp 2. When beeps, stir well & add all the chopped vegetables, except
Soya sauce 2 tbsp paneer. Press start.
Vinegar As per taste 3. then beeps, stir well & add corn flour, tomato sauce, paneer pieces
Chopped vegetables (capsicum, 100 g press start.
spring onions, carrots, cabbage)
Tomato sauce 2 tbsp
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Menu [So9

Tomato Soup| Weight Limit

0.6 kg

Utensil: Microwave safe (MWS) glass bow!

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)

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

When beeps, grind and strain it.

. In another 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.

S

IS

Menu [So10 Palak Makai Shorba| Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bowl

Instructions Method:
For 06kg 1.In a MWS glass bowl add chopped palak & little water. Select
Palak (chopped) 2009 category & press start.
Water 600 ml (3 cups) 2. When beeps, grind the palak,
Maggie tastemaker 1 cube 3. In another MWS glass bowl add butter, jeera, chopped onions. Press
Corn Niblets % cup start. i i
Chopped onion Vo ou 4. When beeps, remove & add palak & water, milk, corn niblets &

PP > cup Maggie tastemaker. Press start.

Jeera 1tsp
Butter 1 tbsp
Milk Vs cup
Menu |So11 Chicken Soup| Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) glass bowl

Instructions Method:

For 0.3 kg
Boneless Chicken 300 g
Ginger Paste 1tsp

Salt & Pepper Powder

As per your taste

Cornflour Paste

2 tbsp + 1/2 cup of water

. In Microwave safe glass bowl put water & add chicken pieces. Select

category & press start.

When beeps, remove.

. In another microwave safe glass bowl add oil, ginger-garlic paste,
chicken stock, salt, pepper, cornflour paste, green chillies & 1 cup
water. Press start.

S

Qil 1tsp
Water 600 ml (3 cups)
Menu [So12 Tom Yum Kung| Weight Limit 0.6 kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

For - 0.6kg 1. In a MWS glass bowl put head & shells of prawns, green/red chillies
Small sized prawns 10-12 nos. (cut into 2), salt, roughly crushed lemon grass, lime leaves & stock.
Mushrooms (sliced) 5-6 nos. Mix well. Select category & press start.
Lemon grass stem 4 inch stalk 2. When beeps, strain the stock. Add cleaned prawns, fish sauce,
Lime leaves 5-6 nos. pepper, thai red curry paste. Stir well & press start.
Coriander fresh chopped A fow Sprigs 3. Add lemon juice & adjust the seasoning. Serve pipping hot.
Fish sauce 2 tbsp
Thai red curry paste 2 tbsp
Lemon juice 1 tbsp
Veg stock/chicken stock 600 ml (3 cups)
Green/red chillies 3 nos.
Salt & pepper To taste
Menu | So13 Dal Shorba| Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bow!

Instructions Method:
For 06kg 1.In a MWS glass bowl add oil, green chillies, ginger paste, garlic
Soaked urad dal (dehusked) > cup. p s t ! e ! .
Olive oil 1 tsp Mix well.
Chopped green chillies 2 no. 2. Select category & press start.
Ginger paste 1tsp 3. When beeps, mix well & add onion & add all spices. Press_ start.
Garlic paste Tisp 4. When beeps, mix well & add dal & water. Press start. Strain the stock.
Chopped onion 1 no.
Salt turmeric powder, onion As per taste
powder, sugar
Lemon juice As per taste
Water 600 ml (3 cup)
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Menu [So14

Shahi Shorba| Weight Limit

0.6 kg

Utensil: Microwave safe (MWS) glass bow!

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.

w N

Menu [So15

Bombay Curry Soup| Weight Limit

0.6 kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

For 0.6 kg
Water 500 ml (272 cups)
Soaked masoor dal (dehusked) 200 g
Chopped tomato 2 nos.
Chopped onions 1 no.
Crushed garlic 3-4 cloves
Oil 1 tbsp

Curry powder

As per taste

Salt, red chilli powder

As per taste

Coriander leaves

For garnishing

1. In a MWS glass bowl add soaked masoor dal, tomato & water. Select
category & press start.

. When beeps, remove & allow the dal to cool. Grind it in 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.

w N
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Menu [So16 Badam Soup | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:

For 06kg 1. Grind soaked & blanched badam & basil leaves to a fine paste,
Badam (sgaked & blanghed) 509 adding % cup water. Take out in a MWS glass bowl. Add 3 cups water
Fresh basil leaves (Tulsi) 8-10 nos. & stir well. Add cinnamon, elaichi & cloves.
Water 3 cups (600 ml) 2. Select category & press start.
Cinnamon 1" stick 3. W’}?Aevr\}sbe?ps, f)tir % Zt(;zin tlt:e&soup &sieg\‘/e. Tafl;e th(e s_tracijneqthso/up in

— X a glass bowl. salt & peppers & cornflour (mixed with % cup
Elaichi (green) 2-3 nos. water) & press start. Serve hot.
Cloves 2-3 nos.
Sugar Y tsp
Cornflour 2 tbsp

Salt & pepper powder

As per taste

Menu |So17

Limbu Dhania Shorba

Weight Limit 0.6 kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

For 0.6 kg
Water 600 ml
Oil Y tbsp
Shredded cabbage 1 cup
Chopped carrot 2 cup
Celery Y cup
Spring onions 2 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) ¥ cup

Salt

As per taste

1. In a MWS glass bowl add oil, cabbage, carrot, celery, spring onions,
ginger, garlic, bayleaves, cloves, peppercorns. Mix well. Select
category & press start.

2. When beeps, mix well & add water & press start. When beeps, add
besan paste, lemon juice, coriander leaves, salt. Mix well & press
start. Garnish with coriander leaves & serve hot.
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Diet Fry/Low Calorie Soup

Menu | So18 Mutton Shorba| Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:

For 0.6kg 1. In a MWS glass bowl add oil, onion, garlic mutton & chilli flakes, salt.
Boneless mutton 300 g Mix well & cover.
Water 600 ml (3 cup) 2. Select category & press start.
Qil 1 tbsp 3. When beeps, mix well & add water, tomato, cinnamon, cardamom,
Chopped onion 1 nos. cumin seeds, , salt, saffron & dry mint leaves. Mix well & press start.

- 4. When beeps, remove the bowl & allow to cool. Grind it &add curd.
Chopped garlic 3 cloves Press start
Chilli flakes salt As per taste '
Chopped & skinned tomato 2 nos.
Cinnamon
Cardamom
Cumin seeds
Saffron

Dry mint leaves
Beaten curd

Diet Fry/Low Calorie Continental

Menu [Cot Pasta| Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) glass bowl & Microwave safe (MWS) flat glass dish & High rack*
Instructions Method:
Penne Pasta 01kg 02kg 03kg 1. In MWS glass bowl take pasta with water & oil drops. Select category
Butter 1 tbsp 2 tbsp 3 tbsp & weight press start.
Onion Chopped 2 tbsp 3 tbsp 4 tbsp 2. When beeps, remove the bowl from microwave oven, drain water
Garlic Chopped 1tsp 2 tsp 3tsp fr<_)m pasta. In MWS flat glass dish add butter, onion, garlic & Palak,
Chopped Palak leaves 50g 759 100 g mix well.
Water 400 mi 800 mi 1200ml | o Pressstart
- - 4. When beeps, add cream, nutmeg powder, oregano, salt & pepper and
Cream Y2 cup 1 cup 1% cup boiled pasta, mix well & sprinkle grated cheese on the top & keep the
Grated Cheese 4 tbsp 5 tbsp 6 tbsp vessel on high rack.
Nutmeg Powder 1 pinch 5. Press start.
Oregano Yatsp [ Y tsp [ Ya tsp
Salt & Pepper As per your taste
Menu |Co2 Veg Au Gratin| Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) flat glass dish & High rack*
Instructions Method:
F(.)r 0-2kg 1. In a MWS flat glass dish take butter, milk, vegetables & maida. Mix
Mix \_/egetables - Carrot, 2009 well. Select category & weight and press start.
‘Caullflower,v French Beans (cut 2. When beeps, mix well & add salt & pepper. Mix well.
into small pieces), Sweet Corns,| 3. Spread grated cheese on it & keep the MWS flat glass dish on high rack.
Green peas etc. 4. Press start.
Maida 2 tbsp
Butter 2 tbsp
Milk 1 cup
Grated Cheese 4 tbsp
Salt, & Pepper As per your taste
Menu [Co3 Baked Mushrooms| Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) flat glass dish & High Rack*
Instructions Method:
For 0.1kg 02kg 03kg 1. In MWS flat glass dish put all the ingredients except cheese, mix well.
Mushrooms 100g 2009 3009 Select category & weight, press start.
White Sauce 50 ml 100 ml 150 ml 2. When beeps, spread grated cheese on the top of the mixture. Place
Cheese (grated), Salt, Kali MircH As per requirement the MWS flat glass dish on high rack.
D 3. Press Start.
Butter 1 tbsp [ 1%tbsp | 2 tbsp

* Refer Page 107, fig 5
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Diet Fry/Low Calorie

Menu [Co4

Lasaneya| Weight Limit

0.3 kg

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

Instructions

Method:

Las.ar\eya Sheets (cooked) 150g 1. Except Lasaneya sheets and cheese mix all the ingredients in MWS
White Sauce 1 cup flat glass dish. Select category & press start.
Pizza Sauce Y2 cup 2. When beeps, remove the MWS flat glass dish from microwave oven.
Mix Vegetables (boiled) - Egg 2 cups In MWS flat glass dish arrange lasaneya sheet in the bottom. Then
plant, Zukini, Brocoll spread vegetable mixture on it again keep another lasaneya sheet on
Mushrooms, Sweet Gorns etc. it and make layers of sheets and vegetable mixture.
’ 3. Press start.
Oil 2 tbsp 4. When beeps, spread grated cheese on the top & place the glass dish
Oregano, Salt & Black Pepper As per your taste on high rack. Press start.
5. Serve hot.
Grated Cheese 5 tbsp
Menu [Co5 Macaroni| Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
Macaroni 01kg 02 kg 03 kg 1. In a MWS flat glass dish take butter, milk, vegetables & maida. Mix
Water 400 ml 800 ml 1200 mi well. Select category & weight and press start.
Butter 1 tbsp 2 tbsp 3 tbsp 2. When beeps, mix well & add salt & pepper. Mix well.
Spring Onion Chopped 2 tbsp 3 tbsp 4 tbsp 3. Spread grated cheese on it & keep the MWS flat glass dish on high
Garlic Chopped 1tsp 2tsp 3tsp 4 "PE’CK‘
Mushrooms Chopped 3 Nos. 4 Nos. 5 Nos. - Press start.
Tomato Sauce 2 tbsp 3 tbsp 4 tbsp
Chilli Sauce 1tsp 2 tsp 3tsp
Salt, Sugar, Pepper & Oregano As per your taste
Menu |Co6 Thai Chicken| Weight Limit 0.5 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:

Boneless chicken 500 g
Red curry paste 2 tbsp
Sugar 1tsp
Soya sauce 2 tbsp
Salt To taste
Chopped garlic 1tsp
Blanched Broccoli (florets) 1 cup
Peanuts (Roasted & crushed) Ya cup
Oil 2 tbsp
Red chilli paste 1tsp
For Sauce

Butter 2 tbsp
Maida 2 tbsp
Milk 1 cup
Salt & pepper To taste

1. In a MWS bowl put oil, garlic, sugar, soya sauce, red curry paste,
broccoli, chicken pieces, mix well. Select category and press start.

2. When beeps, remove. Add red chilli paste crushed peanuts, sauce of
milk, maida, butter, mix well press start.

Menu [Co7

Mediterranean Crostini@| Weight Limit

0.3 kg

Utensil: Low rack

Instructions

Method:

French bread 6 slices
Black olives (sliced) s cup
Cheese (grated) ¥ 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 2 tsp

Salt & freshly crushed pepper
corns

As per taste

. In a bowl, put all 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. (Pre-heat process.)

When beeps, keep the bread slices on low rack. Keep the rack in

microwave & press start.

N

bl ad

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

* Refer Page 107, fig 5
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Continental

Menu [Co8

Chilli Veg| Weight Limit

0.1~03kg

Utensil: Microwave safe (MWS) bow!

Instructions

Method:

For — 0.1k 0.2kg 0.3kg 1. In @ MWS bowl add oil, onions, green chillies, ginger garlic paste &
Paneer pieces 1009 2009 3009 capsicum. Mix well & cover.
Chopped Capsicum & onion 2 cup 1 cup 1% cup 2. Select category & weight press start.
Chopped green chillies 1 no. 2 nos. 3 nos. 3. When beeps, mix well & add paneer pieces, soya sauce, chilli sauce,
Ginger garlic paste Y, tbsp 1 tbsp 1Y tbsp cornflour (mixed with 2 cup water), water, salt, pepper and press
- T T start.
Oil /2 1sp 1tsp 1% | 4 Mix well & serve.
Soya sauce 1 tsp 1% tsp 2 tsp
Cornflour 1 tbsp 1% tbsp 2 tbsp
Green chilli sauce 1 tbsp 2 tbsp 3 tbsp
Salt & Pepper As per your taste
Water Y cup | 1 cup | 1 cup
Menu |Co9 Potato dumpling| Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bow! & Microwave safe (MWS) flat glass dish
Instructions Method:
For. 0.3kg 1. Mix all the ingredients together for making dough for dumplings. Make
Maida 3-4 tbsp 9-10 balls out of the dough.
Boiled & grated potato 1009 2. In the MWS bowl, add % cup water. Place the dumplings on the
Grated paneer 759 M w S
Salt, pepper, nutmeg powder As per taste 3 Ca&glats)s diShtaid CO\{?I:. Sdelecl Igategory and press start.
~ . . When beeps, take out the dumplings.
Finely chqpped spinach 1cup 4. Allow them to cool. In a microwave safe flat glass dish add butter and
Butter & finely chopped garlic 1 tbsp each
Pizza sauce 4 tbsp
Menu |Co10 Sweet & Sour Veg| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.1k 0.2kg 0.3k 1. In @ microwave safe bowl add oil, chopped spring onions & garlic, red
Cut vegetables (Baby coms cut 1009 200g 3009 chilli paste. Select category & weight and press start.\
lengthwise, E}roccoll 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 Vs tbsp 1 tbsp 1% tbsp
Chopped spring onion & garlic Ya cup Y, cup 1 cup
Red chilli paste Ya tsp Ya tsp Y tsp
Tomato Ketchup Va cup Ya cup Y2 cup
Vinegar As per taste
Sugar Yatsp | 1tsp I 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 |Co11 Risotto Rice | Weight Limit 0.1~0.4 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:

For 0.1 kg 0.2 kg 0.3 kg 0.4 kg

Arborio rice (soaked) 100 g 200 g 300g 400 g

Water 200 ml 400 ml 600 ml 650 ml
Chopped carrots Ya cup ¥ cup 1 cup 1% cup
Chopped garlic 1tsp 1% tsp 2 tsp 2% tsp
Peas Ya cup Y cup 1 cup 1% cup
Sliced mushroom Ya cup Y cup 1 cup 1% cup
Chopped coriander leaves/ As required

parseley

Spinach (blended & pureed) Y4 cup ¥ cup 1 cup 1 cup

Tomato puree > cup %, cup 1 cup 1 cup

Fresh cream 3 tbsp 4 tbsp 5 tbsp 6 tbsp
Olive oil 1 tbsp 2 tbsp 3 tbsp 4 tbsp
Grated cheese As required

Salt As per taste

.In .a MWS bowl add olive oil, garlic, mushrooms, peas, carrots &
tomato puree. Mix well. Select category & weight and press start.
When beeps, mix well & add rice. Mix well and press start.

When beeps, mix well & add water & salt. Press start.

Mix well & stand for 5 minutes.

Add spinach, tomato puree, cream, grated cheese & chopped
coriander/parseley & serve.

arwN
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Continental Diet Fry/Low Calorie

Menu | Co12 Spaghetti with tomato sauce | Weight Limit 0.1~ 0.3 kg.
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For n 0.1k 0.2kg 0.3kg 1. In a MWS bowl add spaghetti noodles, water & few drops of oil.
Spaghetti noodles 1009 2009 3009 Select 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.
Chopped garlic 1 tbsp 1% tbsp 2 tbsp 3. In another MWS bowl add olive oil, garlic, olives, onions, mushrooms,
Chopped tomatoes T oup 17, cup 2 cup chopped tomatoes, salt, peppers, oregano & chilli flakes. Press start.
PP < : 4. When beeps, mix well & add the spaghetti. Mix well & press start. Rip
Chopped mushrooms Vs cup V2 cup 1cup all 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 [Co13 Cottage Cheese Tortellini| Weight Limit 8 Pc
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For Dough Pre-Preparation for Stuffing :
Maida 1 cup 1.In a MWS glass bowl take olive oil & minced garlic, mix and
Egg 1 no. microwave 100% for 2 minutes. Add mashed paneer & blanced &
Olive oil 1 tbsp ch_opped spinach, salt & pepper. Mix well & microwave 100 % for 2
Salt As per taste 2 mlr]al:ltstsﬁer bowl take maida, salt, beaten egg & olive oil. Mix well &
- . Wi ida, . ive oil. Mix we
Water (to.knead the dough) As required knead a firm dough adding enough water. Cover & keep aside for 10-
For Stuffing 15 minutes.
Blanched spinach 2 cup 3. Divide the dough into 5-6 equal sized balls & roll out each ball into a
Paneer (roughly mashed) 1009 long & rectangular strip (approx. 2.5" broad) & cut into squares.
Olive oil Ttbsp 4. Fill each square shape with spinach & cottage cheese stuffing (1 tsp).
- - Wet the edges with little water & cover with another square & seal it
Garlic (minced) 1tbsp by pressing tightly. There should be no air-bubble left within. Make all
Salt & pepper As per taste tortellinis following same procedure.
For Sauce 5. Take 500 ml water in a MWS bowl & keep inside the microwave.
Blanced tomatoes (skin 5 nos. Select category & press start. )
removed) 6. When beeps, put the tortelllnl_s inthe boll\_ng_ water. CO\_/er & press sta_rt.
Gariic pods 810 nos. 7. When bee_ps, remove & strain the tortellinis & place in a serving dish
_ & keep aside covered.
Coriander leaves (fresh) 1 tsp 8. Blend together blanced tomatoes, garlic pods, coriander leaves with a
Olive oil 1 tbsp blender. Take this puree in a MWS bowl, add olive oil, salt, pepper
Chilli flakes 1tsp oregano & chilli flakes. Mix well & press start.
Oregano Vatsp 9. When cooking ends, pour this sauce over the cooked tortellini & serve
hot.
Salt, pepper As per taste
Menu | Co14 Mexican Corn Rice| Weight Limit 0.1~0.4 kg
Utensil: Microwave safe (MWS) glass bowl & Microwave safe (MWS) flat glass dish & Low rack
Instructions Method:
For 0.1 kg 0.2 kg 0.3 kg 04kg | 1.In a MWS glass bowl add rice, cloves, water. Select category &
Rice 100 g 200 g 300 g 400 g weight and press start.
Cloves 2 nos. 3 nos. 4 nos. 5 nos. g :Nhen aeeg\mesmﬁve tftl)e b?wclj g‘;efp a&side af:er mixigg- ot
; 7 7 . In another glass bowl add butter & sweet corns & press start.
Oil %2 thsp 1 tbsp 1% tbsp 2 tbsp 4. When beeps, add hot sauce, cooked rice, cheese cubes, salt & red
Water 200ml | 400mi | 600ml | 650ml chilli power (if required). Mix well. Now take a MWS flat glass dish &
Butter V2 tbsp 1 tbsp 1% tbsp 2 tbsp spread chopped tomatoes at the bottom, now layer with cooked rice &
Sweet corns Vs cup Y2 cup 1 cup 1% cup press it down properly. Cover with aluminium foil. Keep the MWS flat
Hot sauce” % cup %2 cup 1 cup 1% cup 9;?;5:[52;”}'40:: rsa:lljs‘epre;s :‘al\;lt\.NS glass bowl take 8 blanded &
Chee.se cub.es 1no. 2 nos. 3 nos. 4 nos. pureed tomatoes, 4 tbsp butter, 1 cup chopped onions, salt, red chilli
Salt (if required) As per taste powder, oregano, sugar, chilli sauce (as per taste), 1 thsp garlic
Red chilli powder (if required) As per taste paste, 2 tbsp tomato sauce, a pinch ajwain. Mix well & microwave at
Tomato (chopped) 2nos. | 3nos. | 4nos. | 5nos. 100% for 5 minutes.
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Continental

Menu [Co15

Broccoli in Butter Sauce| Weight Limit

0.1~03kg

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

Instructions

Method:

For B 0.1k 0.2kg 0.3kg 1. In a MWS bow! take broccoli florets. Sprinkle some water & cover.
Broccoll 1009 2009 3009 Select category & weight and press start.
Milk 2 cup 1 cup 1% cup 2. When beeps, remove broccoli & keep aside. In a MWS flat glass dish
Fresh cream Vs cup 2 cup ¥, cup take butter, chopper garlic, chopped onions. Mix well & press start.
Onion (chopped) 1no. 2 nos. 3 nos. 3. Wneé\ beeps, stir%adg [)nilk, fr?sl"\lll_creéam, mus:a::td powder, coriander,
Gariic (chopped) Visp Tisp Tisp salt & pepper powder & broccoli. Mix & press start.
Mustard powder Y tsp 1tsp 1tsp
Butter (melted) 1 tbsp 1% tbsp 2 tbsp
Salt & pepper powder As per taste
Coriander leaves (chopped) 1 tbsp | 2 tbsp | 3 tbsp
Menu [Co16 Shrimps In Garlic Butter| Weight Limit 0.4 Kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:

Shrimps (Small 4009 1. Remove heads and shells of shrimps & clean and drain thoroughly.
Butter 4tbsp. 2. In a MWS bowl place shrimps, garlic paste, mustard paste, butter,
Parsley (chopped) Afew sprigs parsley, lemon juice, pepper comns (Crush) & salt mix well Select
Garlic paste 3 tbsp Category & press start.
Mustard paste 1 tbsp 3. When beeps. Remove and serve hot.
Lemon juice 1 tbsp
Pepper corns (Roughly crushed) 8-10 nos.
Salt To taste
Menu |Co17 Chilli Chicken| Weight Limit 0.1~0.4kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:

Salt, red chilli powder, green
chilli sauce

As per taste

For - 0-1kg 0.2kg 0.3kg 0.4 kg 1. In a MWS bowl add oil, chopped ginger, garlic, boneless chicken,
Boneless chicken 100g 2009 3009 4009 soya sauce, chilli sauce and cover. Select category & weight & press
Qil 1 tbsp 1% tbsp 2 tbsp 2% tbsp start.
Chopped ginger garlic V2 tbsp 1 tbsp 1%z tbsp 2tbsp | 2. When beeps add, chopped onions, capsicum, chopped green chillies,
Chopped onions 7 No. 1 No. 1No. 2 No. vinegasr, sac\’t,f sugar,_ pepperécornflour mixed with water. Cover & press
Chopped green chillies 2 tbsp 1 tbsp 2 tbsp 2% tbsp start. Stand for 5 minutes. Serve.
Capsicum % no. 1 no. 2 nos. 2 nos.
Soya sauce 2 tbsp a2 tbsp 1 tbsp 1% tbsp
Chilli sauce Y tbsp % tbsp 1 tbsp 1% tbsp
Vinegar 2 tbsp Y2 tbsp 1 tbsp 1% tbsp
Salt, sugar & pepper As per taste
Cornflour (mixed with %2 cup 1 tbsp 1 tbsp 1 tbsp 1% tbsp
water)
Menu [Co18 Hakka Noodles| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl!

Instructions Method:
For 01kg 02kg 03kg 1. In a MWS bowl add hakka noodles, water & few drops of oil. Select
Hakka noodles 100 g 200 g 300g category & weight & press start.
Water 400 ml 800 ml 1200 ml 2. When beeps, remove drain water & wash & separate the noodles
Qil 1 tbsp 1% tbsp 2 tbsp under running water.
Chopped veg - carrot, peas, 1cup 1% cup 2 cup 3. In another MWS bowl add oil, mix vegetables, salt, red chilli powder,
french beans, capsicum green chilli sauce. Mix well & press start.

4. When beeps, add noodles to the bowl. Mix & press start.

Menu [Co19

Veg in hot garlic sauce| Weight Limit

0.1~ 03 kg

Utensil: Microwave safe (MWS) bow!

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg
Mix veg - Cauliflower florets, 100 g 200 g 3009
capsicum, baby corns, beans

Qil 1 tbsp 1% tbsp 1Y% tbsp
Chopped garlic, ginger, green 1 tbsp 2 tbsp 2 tbsp
chillies

Corn flour 1 tbsp 1% tbsp 2 tbsp
Pepper, salt, sugar As per taste

Oregano (optional) As per taste

Water 2cups [ 3cups [ 3cups

. Cut the capsicum & cauliflower into medium sized pieces, baby corns

& french beans into small sized pieces.

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

category & weight and press start.

. When beeps, mix & add vegetables, pepper, salt, sugar, cornflour
mixed with water. Press start. Stand for 5 minutes. Serve.

S
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Diet Fry/Low Calorie

Menu [Co20

Schezwan Chicken| Weight Limit

0.5 kg

Utensil: Microwave safe (MWS) bow!

Instructions

Method:

For - 05kg 1. In a MWS bowl mix together oil, garlic paste, dry red chillies, chicken
Boneless c‘h'lcken 500 g pieces, tomato ketchup, vinegar, red chilli paste, sugar. Mix well.
Dry red chillies 8 nos. Select category & press start.
Garlic paste 4 tsp 2. When beeps, mix well and add spring onions, cornflour, salt. Mix well
Tomato ketchup 5 tbsp & press start.
Vinegar 2 tsp
Red chilli sauce 2 tbsp
Sugar & salt As per taste
Spring onions (with greens) 1 cup
Cornflour (mixed with % cup 2 tsp
water)
Qil 3 tbsp
Menu |C021 Veg Manchurian| Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) flat glass dish & Microwave safe (MWS) bow!
Instructions Method:

For Manchurian Balls 0.6 kg
Grated Cabbage 1 cup

Grated carrots 3/4 cup
Grated cauliflower 2 cup
Cornflour 3 thbsp
Maida 1 tbsp

Salt & pepper

As per taste

For Manchurian Sauce

. Mix all the ingredients of Manchurian balls in a bowl. Make balls of

medium size from the mixture.

In a MWS flat glass dish keep the manchurian balls.

When beeps, remove & allow to cool.

. In .a MWS bowl oil, ginger, green chilli, onion, soya sauce, tomato
sauce, vinegar, pepper, salt, mix well & press start.

. When beeps mix well add cornflour mixed with 1% cups water. Press
start. Add Manchurian ball. Stand for 3 minutes & serve hot with
steamed rice or fried rice.

HoN
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Chopped ginger 1tsp

Chopped green chilli 1 no.

Chopped Onion Y2 no.

Soya sauce 1 tbsp

Tomato sauce 2 tbsp

Vinegar 2 tsp

Pepper, Salt, Cornflour As per taste

Qil 1 tbsp

Menu [Co22 Chilli Soy Nuggets| Weight Limit 0.4 kg

Utensil: Multicook tawa & High rack* & Microwave safe (MWS) glass bowl

Instructions

Method:

For 0.4 kg
Soyabean nuggets (soaked in 150 g
hot water for 1 hour & squeezed)

Qil 2V, thsp
Capsicum (cut in long strips) Ya cup
Spring onions (cut into pieces) Ya cup
Blanched tomatoes 3 nos.
Garlic pods 7-8 nos.
Soya sauce 2tsp
Vinegar 1tsp
Cornflour (mixed with ¥z water) 1% tsp
Chilli sauce 1 tbsp

Salt, red chilli powder, black
pepper powder

As per taste

1. Pre-Preparation of Sauce : Puree tomatoes & garlic pods in a
blender. In a MWS glass bowl take 2 tbsp oil & all the vegetables. Mix
well &

microwave 100% for 2 minutes. Add tomato puree, soya sauce, chilli
sauce, vinegar, cornflour (mixed with %2 cup water) & all the spices.
Mix well & microwave 100% for 3 minutes. Sauce is ready.

. Take soaked & squeezed soyabean nuggets in a bowl & pour %z tbsp

oil & mix well. Put all soya nuggets on tawa. Keep tawa & high rack

inside the microwave. Select category & press start.

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

When beeps, transfer roasted soya nuggets in the sauce & stir well.

Press start. Serve them hot with steamed rice.

N
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Menu [Co23

Steamed Egg with Tofu

Weight Limit 0.1~0.3 kg

Utensil: Microwave safe (MWS) flat glass dish

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg
Tofu (cut into chunks) 50g 100 g 150 g
Egg 1 no. 2 nos. 3 nos.
Sesame oil V2 tsp 1tsp 1tsp
Light soya sauce Yatsp 1tsp 1tsp
Red chilli (chopped) 1 no. 1 no. 1 no.
Spring onion (chopped) 1 tbsp 2 tbsp 3 tbsp
Boiled egg yolk (cut into pieces) 1no. 2 nos. 2 nos.
Salt & pepper Apinch

. In a bowl take sesame oil, soya sauce, black pepper powder, salt &

egg. Beat well with blender. Mix tofu chunks into it & mix.

Put this mixture in a MWS flat glass dish. Sprinkle chopped spring

onions & chopped red chilli on top. Now put boiled egg yolk (cut in

pieces) on top. Cover the flat dish with plastic film.

. Keep the MWS flat glass dish in the microwave. Select category &
weight and press start.

. Give standing time of 5 minutes & serve hot.

n
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* Refer Page 107, fig 2
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Menu [Co24 Almond & Vegetables Stir Fry| Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:

For - - 0.1k 0.2kg 0.3k 1. In a MWS glass bowl take canola oil, chopped ginger- garlic, sliced
Broccoli (f”t into ﬂ‘)"ets> ; 509 100g 1509 onions. Select category & weight and press start.
Red capsicum (cut into big 4 cup 2 cup % cup 2. In a small bowl, take sugar, cornflour. Add water, soya sauce, sesame
square pieces) oil & mix well. Make a smooth paste.
Garlic (chopped) V, tsp 1tsp Ttsp 3. When beeps, add broccoli, red capsicum, slivered almonds. Mix well
Ginger (chopped) Yo ts] 1 ts| 1 ts| & press start.

‘g . pp 215p i i 4. When beeps, add the sauce & stir well. Press start. Serve stir fried
Onions (sliced) 1 no. 1% no. 2 nos. vegetables hot.
Slivered almonds 2 tbsp 3 tbsp 4 tbsp
Canola oil 1 tbsp 1% tbsp 2 tbsp
For Sauce
Soya sauce 1 tsp 1% tsp 2 tsp
Water 3 tbsp 6 tbsp 9 tbsp
Sesame oil V2 tsp 1tsp 1% tsp
Sugar 1tsp 2 tsp 3tsp
Cornflour Y tsp 1tsp 1% tsp
Salt & black pepper powder As per taste
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Pasteurize Milk/Tea/Dairy Delight

In the following example, show you how to pasteurize
2.0 L of Milk at 25°C.

1. Press STOP/CLEAR.

{8)) ENERGY SAVING

STOP/CLEAR

2. Press Pasteurize Milk/Tea/Dairy Delight the display will show "PS1".

Pasteurize Milk

Tea/Dairy Delight

3. Turn Dial until display shows "2.0 L"

4. *Press START/+30?seconds for weight confirmation.

+30 seconds

<O START

5. *Turn Dial until display show "25 °C".

6. Press START/+30 seconds
(Do not increase/decrease cook
time during Pasteurize Milk)

+30 seconds

<O START

For Tea/Dairy Delight
7. If you want to select Tea/Dairy Delight, Press the button twice, the display will show “dd1”
8. Turn the dial to select dd1 to CU2.
9. Press START/+30 seconds for category confirmation.
10. Turn dial to select weight.
11. Press START/+30 seconds
When cooking you can increase or decrease
cooking time by turning Dial. (Dairy delight only)

O noTe

« Pasteurize Milk/Tea/Dairy Delight menus
are programmed.

* Pasteurize Milk/Tea/Dairy Delight cook
allows you to cook most of your
favorite food by selecting the food
type and the weight of the food.

*Note: If the recipe has single weight e.g
“PA1", do not follow step 9, 10, directly go to step 11.
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Pasteurize Milk/Tea/Dairy Delight

Pasteurize Milk

Menu [PSt1 Pasteurize Milk]| Weight Limit 1~2L
Utensil: Milk Pasteurization Kit

Instructions Method:
Milk (Cow, buffalo, Packetetc) | 10L | 15L |  20L Method :

1. Pour milk to the scale shown in the Milk Pasteurization kit. (Fig.1)

2. Cover with lid & close as per the directions on the kit. (Fig.2)

3. Place the kit in microwave oven.

4. Select the category, weight & temperature. (refrigerated - select 4°C,
room temp — select 25°C)

5. Press start. When pasteurization is over, use the milk for drinking,
making tea or coffee etc.
For opening the lid refer (Fig.3)

Tips :

1. Milk Pasteurization kit is only for milk. Do not use for other purpose.

2. Use fresh loose or packet milk. Do not repeat pasteurization.

3. For storage, let the milk stand to cool down after pasteurization, and
then keep it in a refrigerator with covered. Do not move to another
container.

4. The pasteurized milk can be consumed up to 2-3 days.

Pasteurize Milk/Tea/Dairy Delight Tea
Menu [dd1 Tea| Weight Limit 1~4cups
Utensil: Microwave safe glass bowl

Instructions Method:

For 1cup 2cups 3cups 4cups .
Water T20mi >40mi 360mi 280mi 1. IFr:r:SI\SA\;\gn.glass bowl add water, tea leaves. Select category & weight.
Tea leaves 1tsp 2tsp 3tsp 4Atsp 2. When beeps, add milk & sugar. Press start.

Milk 120ml 150ml 225ml 300ml Serve hot.

Sugar As per taste 1 cup tea = 150ml approx
Menu |dd2 Coffee | Weight Limit 1~ 4 cups
Utensil: Microwave safe glass bow!

Instructions Method:

For Toup ‘ 2cups ‘ 3Scups ‘ 4cups 1. In a MWS glass bowl add water. Select category & weight & press
Water 60mi [ 120ml | 180ml | 240ml start.

Coffee /2 tsp (Each cup) 2. Meanwhile in each cup add 1/2tsp coffee (with few water drops ) &
Milk 120ml ‘ 150ml ‘ 225ml ‘ 300ml 3 Wﬁaf‘ bBeat We';d ik to bolli tor P art
Sugar As per taste . When beeps, add milk to boiling water. Press start.

Ginger/cardamon (crushed) As per taste(optional) 4. Add milk to each cup & serve hot.

Menu |dd3 Masala Tea| Weight Limit 1~4cups
Utensil: Microwave safe glass bow!
Instructions Method:

For 1cup 2cups 3cups 4cups .

Water T20mi >40mi 360mi 280mi 1. ::r;tzgl\élr\;vg Sﬁza(?gxszic:a\x‘aten tea leaves & chai masala. Select
Tea leaves tsp 2tsp 3tsp 4tsp 2. When beeps, add milk & sugar. Press start.

Milk 120ml 150ml 225ml 300ml | 3. When beeps, keep it again in microwave and press start for dragging
Sugar As per taste 4 ‘sea- h
Chai masala As per taste : 1‘2::: teoat.= 150ml approx
Menu [dd4 Ginger Tea| Weight Limit 1~4 cups
Utensil: Microwave safe glass bow!

Instructions Method:

For 1cup 2cups 3cups 4CUPS | 4 |n a MWS glass bowl add water, tea leaves & crushed ginger. Select
Water 120ml 240ml 360ml 480ml category & weight. Press start.

Tea leaves 1tsp 2tsp 3tsp 4tsp 2. When beeps, add milk & sugar. Press start.

Milk 120ml 150ml 225ml 300ml | 3- When beeps, keep it again in microwave and press start for dragging
Sugar As per taste 4 tse:r-ve hot
Ginger As per taste 1 cup tea = 150ml approx
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Tea Pasteurize Milk/Tea/Dairy Delight

Menu [dd5 Tulsi Tea| Weight Limit 1~4cups
Utensil: Microwave safe glass bow!
Instructions Method:
For 1cup 2cups 3cups 4cups .
1. In a MWS glass bowl add water, tea leaves & tulsi leaves. Select
Water 120ml 240ml 360ml 480ml category & weight. Press start.
Tea leaves tsp 2tsp 3tsp 4tsp 2. When beeps, add milk & sugar. Press start.
Milk 120ml 150ml 225ml 300ml 3. When beeps, keep it again in microwave and press start for dragging
Sugar As per taste tea.
Tulsi leaves As per taste 4. Serve hot.

1 cup tea = 150ml approx

Dairy Delight Pasteurize Milk/Tea/Dairy Delight

Menu [PA1 Paneer| Weight Limit 0.5 kg

Utensil: Microwave safe (MWS) glass bowl

Instructions Method:
Milk — - ‘ S00ml 1. In a MWS glass bowl add milk and lemon juice/vinegar. Select menu
Lemon juice/Vinager \ 4 tbsp & press start.
2. When it gives beeps, stir it & again press start.
3. When beeps, remove the bowl & strain in a muslin cloth & press it.
Menu |CU1 Curd| Weight Limit 0.5 kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:
Milk ‘ 500ml 1. In a MWS 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.
3. Now take out the bowl & keep it in a casserole & store in warm place
for proceeding appropriate setting temperature & time for 5-6 hours
Menu | cu2 Flavoured Yoghurt@l Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bowl & Low racK*
Instructions Method:
For 0.6kg 1. In a MWS glass bowl mix all the ingredients. Beat well till smooth.
Curd 200 mi 2. Select menu & press start. (Pre-heat process)
Condensed Milk (Milkmaid) 100 ml 3. When beeps, keep the MWS glass bowl on low rack & keep it in
Fresh cream 200 ml microwave. Press start.
Flavours (Venilla, Strawberry, 500 ml 4. When_ cooking ends, take out & allow to come to room temperature.
Pineapple essence) Keep in freezer 1 hour.
Note: In case you use strawberry essence, add a pinch of pink food
colour to add colour to the yoghurt. For pineapple youghurt, add
pineapple slices t the times serving.

© Do not put anything in the oven during Pre-heat mode.
* Refer Page 107, fig 3
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Kids' Delight/Cooking Aid/Steam Clean

In the following example, show you how to cook
0.2 kg of Corn Chaat.

1. Press STOP/CLEAR.
{€) ENERGY SAVING
STOP/CLEAR

2. Press Kids’ Delight/Cooking Aid/Steam Clean

Kids' Delight

Cooking Aid/
Steam Clean

3. Turn DIAL until display show "CF2".

=~

4. Press START/+30 seconds for category confirmation.

+30 seconds

5. *Turn DIAL until display show “0.2 kg”

nnnnnnnnnnnnn

6. Press START/+30 seconds.

+30 seconds

<> START

For Cooking Aid/Steam Clean

7. If you want to select for Cooking Aid/Steam Clean, Press the button twice, the display will show “UC1"
8. Turn the dial to select UC1 to SL1.
9. Again follow step 4 to 6.

O noTe

« Kids’ Delight/Cooking Aid/Steam Clean
menus are programmed.

« Kids’ Delight/Cooking Aid/Steam Clean
cook allows you to cook most of your
favorite food by selecting the food
type and the weight of the food.

* Note: If the recipe has single weight e.g.
“UC1" Keep warm, do not follow step 4, 5. Directly go to step 6.
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Child's Favourite

Kids' Delight/Cooking Aid/Steam Clean

Menu [CF1 Omelette| Weight Limit 0.2~0.4kg
Utensil: Microwave safe (MWS) flat glass dish

Instructions Method:
For 02kg 03kg 04kg 1. Beat the eggs well & add salt, pepper & coriander leaves.
5995 2 Nos. 3 Nos. 4 Nos. 2. Add oil, tomato & onion to MWS flat glass dish. Select category &
il 2 tbsp 1 tbsp 1 tbsp weight and press start.
Chopped onion, tomato, Y2 cup 1 cup 1 cup 3. When beeps, add the egg mixture. Cover & press start. Allow to stand
coriander leaves for 3 minutes.
Salt, pepper As per taste
Menu [CF2 Corn Chaat| Weight Limit 0.1~0.3kg

Utensil: Microwave safe (MWS) bow!

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg
Sweet corn 100 g 200 g 300g
Mix fruits (Pomegranate, Y2 cup 1 cup 1% cup
cucumber, apple)

Salt, red chilli powder, chaat
masala, lemon juice

As per taste

1. In a MWS bowl add some water & sweet corns. Select category &
weight and press start.

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

Menu [CF3

Vermicelli Khichdi| Weight Limit

0.1~03kg

Utensil: Microwave safe (MWS) bow!

Instructions

Method:

For - 0.1kg 02kg 03kg 1. In a MWS bowl add oil, rai, chana dal, curry leaves, chopped onion.
Rf)asted vermicelli 1009 2009 3009 Mix. Select category & weight and press start.

il 1 tbsp 1% tbsp 2 tbsp 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 chilli powder, haldi,
Chopped onion , cup ‘ 1cup ‘ 1cup . garam mellsala. Pre_ss&stan. Stand for 3 minutes.

Chopped tomato 1 No. \ 2 Nos. \ 3 Nos. - Squeeze lemon, mix & serve.

Salt, red chilli powder, haldi, As per taste

garam masala

Water 400mi | 800ml__ | 1200ml

Lemon juice As per taste

Menu [CF4 Pizza| Weight Limit 0.3 kg

Utensil: Low rack & High rack

Instructions

Method:

1. Select category & press start to preheat.

2. Spread pizza topping on pizza base, spread chopped vegetables on

it. Sprinkle grated cheese.
3. When beeps, place the pizza on low rack & press start.

Pizza base 1 medium pizza base
Topping 3 tbsp

Mix Vegetables - Tomato, 1 cup
Capsicum, Onion

Grated Cheese 1/2 cup

4. When beeps, transfer the pizza on high rack & press start.

Oregano & Chilli flakes
(Optional)

As per your taste

Menu [CF5

Garlic Bread| Weight Limit

0.3 kg

Utensil: Low rack & High rack

Instructions

Method:

. Mix butter, garlic paste, grated cheese, salt, kali mirchi powder and
oregano together. Apply this mixture to both sides of bread slices.

. Select category & press start. (Pre-heat process).

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

wN

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

Salt, kali mirchi powder,
Oregano, chilli flakes

As per your taste

Note : Use French bread to make garlic bread.

Menu [CF6

Choco Bars

Weight Limit 0.2 kg

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

ish

Instructions

Method:

1. 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.

2. Grease a microwave flat glass dish with butter and line the dish with

butter paper. Again grease it with butter.

w

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

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

bl

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

. When beeps, pour this mixture on oats & sprinkle chopped nuts.
. Cut into rectangle bars when set & serve chilled.

oo

97



Kids' Delight/Cooking Aid/Steam Clean

Child's Favourite

Menu [ccC7

Apple Pie®| Weight Limit

0.6 kg

Utensil: Metal cake tin & Low rack"*

Instructions

Method:

into 1 inch pieces)

For 0.6 kg
Apple Filling

Apples (pealed, cleaned & 4 large sized
sliced thinly)

White sugar % cup
Brown sugar Vs cup
Lemon juice 1 tsp
Cinnamon powder 1tsp
Nutmeg powder Ya tsp
Salt Yatsp
Softened butter 2 tbsp
Cornflour 2 tbsp
Short Crust Pastry

Maida 2% cup (300 g)
Salt Y2 tsp
Sugar (granulated) 2 tsbp
Unsalted butter (chilled & cut 1 cup (225 g)

1. Put maida, salt, sugar in a food processor/mixer. Grind it well. Take it
in a bowl. Add chilled cubes of butter. Rub with hand to make bread
crumb texture or till soft & well granulated.

2. Add % cup ice water to make a soft dough when pinched. Roll out the
dough into 2 equal parts. Make disc shapes. Cover with plastic wrap
& keep refrigerated at least for 30 minutes,

3. When chilled, roll out one disc into big shape & place in a greased cake
tin, covering it from the edges. Again keep in refrigerator for 1 hour.

4. Take all the ingredients of apple filling in a mixer. Grind it to make a
puree without any water. Pour this mixture in the cake tin.

5. Roll out the second chilled disc & cut out long strips of %z inch width.
Cover the pie dish with these strips, arranging crossways as shown in
figure 1 & figure 2.

6. Seal the edges & wet them with water. Cover the edges with foil
paper to avoid over burning.

7. Select the category & press start. (Pre-heat process). When beeps,
place the cake tin on low rack & press start. When beeps, give a
standing time of 5-10 minutes. Cool & serve in pieces.

Note: If the butter becomes soft while making pie, keep the rolled
dough in freezer.

Ice water Ya - Y5 cup (60-120 ml) /
—
Fig -1 Fig -2
Menu [CC8 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) % 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 Y tsp Ya tsp 1 tsp
Sugar 3 tbsp 4 tbsp 5 tbsp
Dry fruits As per your taste
Menu [CC9 Cheesy Nachos| Weight Limit 0.3 kg

Utensil: Microwave safe (MWS) flat glass dish

Instructions

Method:

For 0.3 kg
Nachos 300 g
Grated cheese 1 cup
Pizza sauce 6 tbsp
Chopped onion, tomato 2 cups

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

Menu [CC10

Chocolate Balls| Weight Limit

0.3 kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

Condensed Milk (Milkmaid) 1 cup
Marie biscuit powder 1 cup
Milk powder Y cup
Malted Chocolate powder (Bournvita) %5 cup
Grated coconut Y2 cup

.In a MWS safe glass bowl add Condensed Milk (Milkmaid), marie
biscuit Powder, milk powder, Malted Chocolate powder(Bournvita).
Mix well. Select category & press start.

. Allow to cool. Make balls out of the mixture. Roll out the balls in the
grated coconut.

. Keep in refrigerator for half an hour.

w N

Menu | cC11

Strawberry Custard| Weight Limit

0.5 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.5 kg
Milk 1 cup
Strawberry custard powder 3 tbsp
Sugar 50 g
Strawberry pieces As required

1. In a MWS bowl add milk, strawberry custard powder, sugar. Mix well.
2. Select category & press start.

3. When beeps, stir well. Press start.

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

" Refer Page 107, fig 4

© Do not put anything in the oven during preheat mode.
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Child's Favourite Kids' Delight/Cooking Aid/Steam Clean

Menu [CF12 Veg Burger| Weight Limit 0.1~ 0.3 kg
Utensil: Multicook tawa & High rack*

Instructions Method:
For 01kg 02kg 03kg 1. In a bowl mix all the ingredients for tikkis & prepare round & flat tikkis
Burger buns 1 no. 2 nos. 3 nos. out of it.
For Tikkis 2. Slit the buns into two halves. Apply the butter inside the buns.
Potatoes (boiled) 100 g 200 g 300 g 3. Keep the tikkis on the tawa. Keep on high rack. Select category &
Boiled peas 4 cup % cup 1cup weight and press start. o
Chopped ginger Tisp 2tsp Ttsp 4. When beeps, turn over the tikkis & press start.

PP = 5. When beeps, remove the tikkis. Now apply tomato sauce on one half
Green chillies 1 no. 2 nos. 3 nos. of the bun. Keep the cheese slice, tikki, onion slices and then tomato
Chopped coriander leaves 2 tbsp 3 tbsp 4 tbsp & cheese slices & cover with the second half of the bun.
Salt, red chilli powder, garam As per taste 6. Now keep the burger on high rack & press start.
masala, chaat masala
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 3 tsp
Tomato sauce 1 tbsp 2 tbsp 3 tbsp
Menu CF13 Mushroom & Pepper Pizza®| Weight Limit 0.3 kg
Utensil: Multicook tawa & Low rack”
Instructions Method:

For 0.3 kg . . o

- 1. Dissolve the yeast in lukewarm water, stir in sugar & keep for 10
Pizza base minutes till frothy.
Dry active yeast 3g 2. Sieve the flour, add the yeast mixture, oil & salt. Prepare a dough
Water 2 tbsp using a little water if required. Knead fill it does not stick to the
Sugar %tsp 3 éan/bOV\::- dough with lin cloth & ki it till it doubl h
Maida 80 g .v;h\ﬁ:et e dough with a muslin clot eep it till it doubles the
Salt Yatsp 4. Knead lightly & roll out thin chapati.
Oil 1tsp 5. Keep on greased tawa. Spread the sauce, sprinkle oregano & chilli

Topping flakes, add vegetables & spread grated cheese. Keep aside.

3 6. Select category & press start. (Pre-heat process).
Pizza sauce n 21bsp 7. When beeps, keep the tawa on low rack. Keep it inside the
Vegetables (sliced mushroom, 1 cup microwave oven. Press start
chopped yellow & red bell ! )
pepper)
Grated cheese 1 cup
Oregano & chilli flakes As per taste
Menu |CF14 Noodle Rosti| Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) glass bowl & Multicook tawa & High rack*
Instructions Method:
Fo.r Rosti 3 1. In a bowl take all the ingredients for rosti & mix well with hands.
Boiled whole wheat noodles 7 cup Divide the dough into 4 equal parts.
Grated paneer s cup 2.In a MWS glass bowl take oil, shredded vegetables, boiled bean
Grated mozarella cheese Ya cup sprouts, salt & pepper. Mix well. Select category & press start.
Oil 2tsp 3. When beeps, remove the bowl & mix well & divide the topping into 4
equal parts & keep aside for late use.
Salt.& pepper As per taste 4. Take the dough & shape each portion into round flat circles (approx.
Coriander (chopped) 2 tbsp 2.5"). Keep on tawa, keep tawa on high rack & press start.
For Topping 5. When beeps, turn over the rostis & again press start.
Mixed shredded vegetables % cup 6. Place the rostis on a serving plate & top them with a portion of
(carrot, cabbage, capsicum) prepared topping & tomato ketchup. Serve immediately.
Boiled bean sprouts Ya cup
Qil 1 tbsp
Salt & pepper As per taste
Tomato ketchup 4 tbsp
Menu | CF15 Bread Rolls| Weight Limit 10 Pc
Utensil: Multicook tawa & High rack*
Instructions Method:
Bread slices 10 pcs 1. Take the bread slices & cut the edges.
For filling 2. Mix all the ingredients for filling in a bowl.
Boiled totatoes 200 g 3. Take bread slices one by one & soak in water. Squeeze & drain extra.
Chopped green chillies 2nos 4. Fillin the prepared potato mixture & shape into cylindrical rolls.
5. Brush with some oil. Prepare all the rolls.
Chat masala, garam masala, As per taste 6. Grease the Multicook tawa with some oil.
salt, red chilli powder, pepper 7. Keep the roll in Multicook tawa & keep the tawa on high rack.
Oil For brushing 8. Select category & press start.
9. When beeps, turn over & press start.
10.When beeps, again turn over & press start. Serve with sauce or

chutney of your choice.

© Do not put anything in the oven during preheat mode.
* Refer Page 107, fig 2
* Refer Page 107, fig 1 99



Kids' Delight/Cooking Aid/Steam Clean Child's Favourite

Menu [CF16 Apple Custard| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) glass bow!

Instructions Method:
For 0.1kg 0-2kg 0.3 kg 1. Mix all the ingredients in a MWS glass bowl. Select category & weight
Apple 1009 2009 3009 and press start.
Sugar 1 tbsp 2 tbsp 3 tbsp 2. When beeps, mix well & press start.
Menu |CF17 Dhokla| Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) flat glass dish & Microwavesafe (MWS) bow!

Instructions Method:
For 0.3 kg 1. Mix besan, curd, sugar, salt, water, green chilli-ginger paste, yellow
Besan 100 g color, fruit salt together. Mix well. Keep for 5-10 minutes.
Warm water 100 ml 2. Pour the mixture in MWS safe flat glass dish. Add %z cup water to the
Curd 7 tosp MWS bowl, keep the flat glass dish, cover. Select category & weight

o - d tart.
Green chilli & ginger paste 2 tsp anc press sta

3. Add the tempering to the dhokla & cover. Stand for 5 minutes.
Salt & sugar As per taste Garnish with grated coconut & serve.
Fruit salt / Mitha Soda Ya tsp Note : For tempering in a MWS glass bowl add oil, rai & curry leaves.
Oil, rai, curry leaves, water For tempering Microwave at 100% for 2 minutes. Add some water & dissolve sugar.
Grated coconut For garnishing
Yellow colour / Haldi As required
Menu |CF18 Poha | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:
For 01kg 02kg 03kg 1. In a MWS glass bowl add oil, rai, jeera, curry leaves. Select category
Poha (washed) 100 g 200g 300g & weight and press start.
QOil 1 tbsp 1% tbsp 2 tbsp 2. When beeps, add onion, green chillies, hing, haldi. Mix & press start.
Rai, jeera, hing, haldi, curry As per taste 3. When beeps, add washed poha, salt, red chilli powder, garam masala
leaves & sugar. Mix & press start. Squeeze lemon juice. Garnish with grated
Chopped onion 1/2 cup ‘ 1cup ‘ 1 cup coconut & hara dhania & serve.
Green chillies 1 No. | 2Nos. [ 3Nos.
Salt, red chilli powder, garam As per taste
masala, sugar
Grated coconut & hara dhania For garnishing
Menu [CF19 Upma| Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:
For 0.1 kg 0.2 kg 0.3 kg P P
Sui 100 2009 3009 1. \Inrl]e’TlI.MWS glass bowl add oil, rai, jeera, urad dal, green chilli, suji. Mix
Oil 1tbsp 2 tbsp 3 tbsp 2. Select category & weight and press start.
Water 200 ml 400 ml 600 ml 3. When beeps, add onions, stir well & press start.
Salt & sugar As per taste 4. Whensbeeg?, asdd water, sugar, salt, lemon juice. Mix well & press
Onion 1 No. [ 2 Nos. [ 2 Nos. start. Stand for 5 minutes.
Green chilli 2 No. | 3Nos. [ 3Nos.
Rai, jeera, hing, curry leacves, As per taste
urad dal
Lemon juice As per taste
Menu [CF20 Besan Cheela| Weight Limit 1Pc
Utensil: Multicook Tawa & High Rack*
Instructions Method:
Besan 1 cup (120 g) 1. In a bowl take besan, salt, red chilli powder, Garam masala, haldi,
Water 200 ml chopped coriander & green chillies. Mix & gradually add water in
Chopped green chillies 2 nos. small amounts to make a batter for cheela without any lumps.
Chopped coriander leaves 2 tbsp 2. Grease the tawa with 2-3 drops of oil, keep on high rack. Select
Salt, Red chilli powder, garam As per taste category & press start.
asala, haldi ! 3. When beeps, pour %2 cup (approx 100 ml) batter on the tawa & spread
masala, haldl evenly, make a circle. Keep on rack & press start.

IS

. When beeps, smear % tsp oil on cheela, spread oil evenly & turn &
press start.
. Serve cheela hot with tomato Ketchup or mint Chutney.

3

* Refer Page 107, fig 2

100



Child's Favourite

Kids' Delight/Cooking Aid/Steam Clean

0.1~03kg

1. On a bread slice apply butter, layer with sauce, spread chopped
sprinkle grated cheese. Cover it with the other bread slice.

Salt & pepper

As per taste

Keep the sandwich on high rack. Select category & weight and press

. When beeps, change the side of the sandwich & again press start.

Menu [CF21 Veg Sandwich| Weight Limit
Utensil: High rack
Instructions Method:
For 0.1 kg 0.2 kg 0.3 Kg
Bread slices 100 g (2 slices)|200 g (4 slices)|300 g (6 slices) vegetable
Butter 1 tbsp 2 tbsp 4 tbsp 2.
Sauce / spread 1Y% tbsp 3 tbsp 4 tbsp start.
Chopped vegetables (onion, 2 tbsp 4 tbsp 6 tbsp 3
tomato, capsicum)
Grated cheese 2 tbsp 4 tbsp 6 tbsp

Menu [CF22

Paneer Sandwich| Weight Limit

0.1~ 0.3 kg

Utensil: High rack

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg
Bread slices 2 nos. 4 nos. 6 nos.
Grated paneer 100 g 150 g 200g
Chopped onion 2 tbsp 3 tbsp 4 tbsp
Cheese spread 2 tbsp 3 tbsp 4 tbsp

Salt, pepper & mustard powder

As per taste

Minced ginger

As per taste

. In a bowl mix grated paneer, chopped onion, cheese spread, minced
ginger salt, pepper & mustard together.

. Spread the mixture on one bread slice & cover it with the other slice.

Keep the sandwich on high rack.

Select category & weight & press start.

. When beeps, change the side & press start.

N

bl od

Menu | CF23 Masala Cheese Toast| Weight Limit 0.1~0.3 kg
Utensil: High rack
Instructions Method:
For - 01kg ‘ 02kg ‘ 03kg 1. In a bowl add mashed boiled potatoes, boiled vegetables. Mash them
Bread slices 2nos. | ] 4nos. | ] 6 nos. well. Add chopped onion, green chillies & chopped coriander leaves.
Butter For applying on bread slices Mix well. Now add salt, red chilli powder, garam masala. Mix well.
For Filling 2. Apply butter on one side of all bread slices.
Chopped boiled vegetables - 1cup 1% cup 2 cups 3. Put the filling & grated cheese on one slice & cover with other slice.
cabbage, cauliflower, green Prepare all the toasts in same way. )
peas, french beans, capsicum 4. Kte?tp the toasts on high rack. Select category & weight and press
_ start.
Chopped onions 1 no. 2 nos. 2 nos. 5. When beeps, turn over the side & press start.
Mashed boiled potatoes 2 nos. 3 nos. 4 nos.
Chopped green chillies 1no. 2 nos. 3 nos.
Salt, red chilli powder, garam As per taste
masala
Chopped coriander leaves 1tsp [ 2 tsp [ 3tsp
Grated cheese 2tsp | 4tsp | 6 tsp
Menu [CF24 Khandvi] Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bowl!
Instructions Method:

For 03kg 1. In a MWS bowl mix besan, water, curd, salt & green chilli & ginger
Besan 1009 paste together. Mix well. Cover.
Water 1 cup 2. Select category & press start.
Curd 1 cup 3. When beeps, stir well & press start.
Salt As per taste 4. When beeps, stir well & press start. )

Fro - 5. Spread the batter on a greased smooth flat kitchen slab. Allow to
Green chilli & ginger paste As per taste cool, cut into lengthwise strips.
Chopped coriander leaves Afew sprigs 6. Roll the strips, garnish with spluttered rai, coriander leaves & grated
Rai seeds (spluttered) Y2 tsp coconut & serve.
Grated coconut As required

Menu | CF25

Cottage Honey Toast| Weight Limit

0.1~ 0.3 kg

Utensil: High rack

Instructions

Method:

For 0.1kg [ 0.2 kg [ 0.3 kg
Bread slices 2nos. | 4nos. | 6nos.
Grated cottage cheese As required
Cinnamon powder As required

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

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

3. Drizzle honey on slices & serve.
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Kids' Delight/Cooking Aid/Steam Clean Bakery

Menu [bA1 Brownie®] Weight Limit 0.3kg
Utensil: Low rack & Metal cake tin™
Instructions Method:
For. 0.3 kg 1. Sieve maida and baking powder. In a bowl add Condensed Milk
Maida _ 125g (Milkmaid) and butter and beat well. Add maida, coco powder,
Condensed milk 150 g essence and mix. For spoon dropping consistency add milk or water.
Butter 100 g Pour the batter in metal cake tin lined with butter paper.
Almonds, Wallnuts As per taste 2. Select category & press start. (Pre-heat process) When beeps, put
- T the tin with batter on low rack. Press start to bake. Remove when it
Baking powder Ya tsp .
gives a beep.
Chocolate Essence 1tsp
Coco powder 2 tbsp
Menu |bA2 Muffins®] Weight Limit 0.3 kg
Utensil: Low rack & Metal muffin tray™
Instructions Method:
For. 0.3 kg 1. Sieve maida, baking powder . In a bowl add powdered sugar and
Maida 2009 butter and beat well. Add maida, essence and mix. For spoon
Powdered sugar 1009 dropping consistency add milk or water. Pour in to the greased muffin
Butter 759 tray and sprinkle chopped almonds / walnuts.
Almonds, Wallnuts As per taste 2. Select category & press start. (Pre-heat process) When beeps, put
Eog TNo the tray on low rack. Press start to bake. Remove when it gives a
. beep.
Baking powder 1/2 tsp P
Almond essence 1/2 tsp
Menu |bA3 Swiss Roll@| Weight Limit 0.2 kg
Utensil: Multicook tawa & Low Rack”
Instructions Method:
For 0.2 kg 1. Sieve maida & soda. In a bowl add Condensed Milk (Milkmaid) &
Maida 80g 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 759 paper at the bottom of the tray. Pour the batter.
- 7 3. elect category & press start. (Pre-heat process)
Baking Soda /atsp 4. When beeps, put the tawa on low rack & keep inside microwave.
Vanilla essence Yatsp Press start.
Mix fruit jam 2 tbsp 5. Select category & press start.
6. When beeps, keep tawa with dough balls on low rack & keep both
inside the microwave & press start.
7. When beeps, turn over the buns & again press start. Immediately
remove the buns from tray & use when cool.
Menu [bA4 Carrot 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 1109 eggs with vanilla essence well.
Baking powder Vatsp 2. Sieve maida, bak_ing pgwder & add grated carrot t(_) it.
Grated carrot V cup 3. Now add the maida mixture to the beaten curd mixture & add beaten
egg mixture as well. Combine all three mixtures & beat well.
Curd 70ml 4. Grease a metal cake tin or line with butter paper. Add the cake batter.
Powdered suger 1709 5. Select category & press start. (Pre-heat process)
Egg 1 no. 6. When beeps, put the cake tin on low rack & keep in microwave &
Vanilla essence Ya tsp press start.
Menu [bA5 Chocolate Cake®] Weight Limit 0.4Kg
Utensil: Metal Cake Tin& Low rack ™
Instructions Method:
For. 0-4Kg 1. Grease a metal cake tin. Dust light with flour.
Refined Wheat flour 10g 2. Sift flour, baking powder & cocoa powder together.
Powdered Sugar 1209 3. Separate eggs yolk from whites.
Qil s cup 4. Beat egg whites in clean & dry bowl till fluffy.
Cocoa powder i cup 5. Add sugar gradually, beating till thick & retains shape.
Baking powder Tt 6. Beat yolks & essence till thick & fluffy again.
ing p p 7. Add oil gradually beating till thick again.
Vanilla essence 1tsp 8. Fold in flour gently with wooden spoon, by sprinkling evenly in 2-3
Eggs 4 no. batches.
9. Pour the cake batter in cake tin.
10.Meanwhile during batter making, select category & press start. (Pre-
heat process).
11.When beeps, keep the cake tin on low rack. Press start

© Do not put anything in the oven during preheat mode.
* Refer Page 107, fig 1
** Refer Page 107, fig 4

102



Bakery Kids' Delight/Cooking Aid/Steam Clean

Menu | bA6 Jeera Biscuits@l Welght Limit 0.2 kg
Utensil: Low rack& Multi cook tawa”
Instructions Method:
For. 0.2kg 1. Sieve maida, baking powder and soda. In a bow! add powdered sugar
Maida 120g and butter and beat well. Add maida, jeera powder, ajwain and make
Powdered suger 509 a soft dough with little water.Roll a thick roti and cut cookies with the
Butter 50 g cutter. Prick with a fork. Arrange on tawa.
Jeera | Ajwain As per taste 2. Select category & press start. (Pre-heat process). When beeps, keep
Baking Soda 7 pinch the tawa on low rack. Keep both inside the microwave & press start to
- 9 bake. Remove when it gives a beep. Allow them to cool.
Baking powder 1.4 tsp
Water As required
Menu [bA7 Nan Khatai®| Weight Limit 0.4 kg
Utensil: Multicook tawa & Low rack”
Instructions Method:
For. 04k 1. Cream the butter & sugar together till it turns fluffy.
Maida 1504 2. Add vanilla essence followed by maida & suji.
Suji 509 3. Make a dough out of this mixture.
Powdered sugar 859 4. Make medium sized balls & put cashewnut on the top of each piece.
Vanilla essence 1tsp Arrange them on tawa & keep aside.
Butter 100 5. Select category & press start. (Pre-heat process). When beeps, keep
9 the tawa on low rack & press start.
Almonds & cashewnuts Afew
Menu [bA8 Masala Biscuits®| Weight Limit 0.2 kg
Utensil: Low rack& Multicook tawa*
Instructions Method:
For‘ 0.2kg 1. Sieve maida & baking powder together. Cream butter & sugar together.
Maida 100 g 2. Add maida to the butter & cream mixure. Add salt, chilli powder &
Butter 50 g coriander powder. Mix them well adding little water (if required) to form
Sugar 50 a soft dough.
ug 9 3. Roll out the dough & sh. into biscuits with the help of a biscuit cutt
Baking powder Ttsp . Roll out the dough & shape into biscuits with the help of a biscuit cutter.
Lat . 4. Select category & press start. (Pre-heat process)
Sallt, chilli powder, coriander As per taste 5. When beeps, keep the biscuits on the multi cook tawa & place the tawa
powder on low rack & press start.
Menu | bA9 Lamington Cake| Weight Limit 0.4 kg
Utensil: Low rack’& Metal cake tin * & Microwave safe (MWS) glass bowl
Instructions Method:
Folt 04 kg 1. Sieve maida, baking powder. In a bowl add powdelLred sugar and
Maida 100g butter and beat well. Add eggs and essence and again beat well. Add
Powdered sugar 759 maida to this. For spoon dropping consistency add milk. Pour the
Butter 759 mixture in a greased cake tin.
Eggs 1 No. 2. Select cqtegory, press start. (Pre-heat process). When there js a beep
- put the tin on low rack. Press start to bake. Remove when it gives a
Baking powder 1tsp beep
Vanilla essence 1tsp 3. In MWS glass bowl add water and coco powder and put in the
Milk 75ml microwave. Press start. When it gives a beep remove and cool. Cut the
For Lamington solution - Coco 2 tbsp cake in to squares and dip the pieces in the coco solution on all sides.
powder Roll these in the desiccated coconut and serve.
Powdered Sugar 1tbsp
Water 1 cup
Desiccated coconut As required
Menu [bA10 Doughnuts| Weight Limit 0.2 kg
Utensil: Multicook tawa & Low rack®
Instructions Method:
FO( 0.2kg 1. Dissolve yeast in milk & set aside for 5 minutes to prepare yeast
Maida 200 g mixture.
Yeast 2 tbsp 2. Add sugar & butter to milk & dissolve. Add to yeast mixture.
Luke warm milk 100 ml 3. Now add maida, egg, vanilla essence & nutmeg powder & make a
Powdered sugar 50 g soft dough. Keep it covered for Thour. Roll out the dough to %z inch
Nutmeg powder Apinch thickness. Cut it with a doughnut cutter.
9 P - P! 4. Select category & press start. (Pre-heat process). When beeps
Egg 72 (beaten) arrange the doughnuts on tawa & keep tawa on low rack & press start.
Vanilla essence Va tsp Note : If the dough is too dry add milk & if too soft then add maida.
Butter 1 tbsp

© Do not put anything in the oven during preheat mode.
* Refer Page 107, fig 1
** Refer Page 107, fig 4
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Kids' Delight/Cooking Aid/Steam Clean

Bakery

Menu [bA11

Whole Wheat Cookies| Weight Limit

0.3 kg

Utensil: Multicook tawa & Low rack”

Instructions

Method:

For 0.3 kg
Whole wheat flour 200 g
Brown sugar 100 g
Granulated sugar 50 g
Butter 100 g
Egg 1 No.
Vanilla essence Y2 tsp
Baking powder Y tsp

1. In a bowl cream brown sugar, butter, granulated sugar together and
beat till fluffy. Add egg, vanilla essence, baking powder. Finally add
flour and make a soft dough.

2. Roll out the dough and cut with a cookie cutter.

3. Select category, press start. (Pre-heat process). When beeps, put the
cookies on tawa & tawa on low rack. Press start to bake. Remove
when it gives a beep.

Menu [bA12

Apple Cup Cakes| Weight Limit

0.4 kg

Utensil: Metal muffin tray & Low rack”

Instructions

Method:

For 0.4 kg
Maida 1 cup
Apple (peeled & pureed) Y cup
Powdered sugar 2 cup
Brown sugar Ya cup
Butter (softened) 509

Cinnamon powder, clove
powder, nutmeg powder

Apinch (each)

1. In a dry & clean bowl! take maida, baking powder, cinnamon powder,
nutmeg powder, salt & mix with a fork & keep aside.

. In anaother bowl take softened butter, powdered sugar, brown sugar
& beat with a electric beater till light & fluffy. Add one egg at a time &
beat. Add apple puree & again mix well.

. Select category & press start. (Pre-heat process).

. Softly mix all the dry mixture to the beaten butter & sugar mixture with
a wooden spoon. Do not over mix.

. Pour 2 tbsp batter (for each muffin) in the greased muffin tray. When

~w N

o

Eggs 2 nos. l?eeps, kee_p the low rack & metal tray and press start. Give standing
Chopped almonds 2 tbsp time of 5 minutes.
Baking powder Y tsp
Menu [bA13 Cheese Straw®| Weight Limit 0.2 kg
Utensil: Multicook tawa & Low rack®

Instructions Method:
FO( 0.2kg 1. Sieve maida, baking powder, chilli powder and pepper powder. In a
Maida 100g bowl add maida and butter and cheese and rub it with fingertips till it
Grated cheese 259 resembles breadcrumbs. Add little cold water to make a soft dough.
Butter 50 g Roll it in to %2 cm thick roti and cut thin strips. Twist them and put in
Cold water As required the metal cake tin.
Pepper powder a tsp 2. Select category & press start. (Pre-heat process) When beeps, put

p_p p the tawa on low rack. Press start to bake. Remove when it gives a

Baking powder 1/8 tsp beep.
Chilli powder 1/2 tsp
Salt 1/4 tsp
Menu |bA14 Vanilla Cake®| Weight Limit 0.4 kg
Utensil: Metal Cake Tin& Low Rack™

Instructions Method:

For 0.4 kg
Maida 100 g
Powdered Sugar 759
Butter 759
Eggs 1 no.
Baking Powder 1tsp
Vanilla essence 1tsp

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

Select category & press start. (Pre-heat process).

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

wn

Menu [bA15

Chocolate Cookies®| Weight Limit

0.3 kg

Utensil: Multicook tawa & Low Rack®

Instructions

Method:

For 0.3 kg
Maida 200 g
Powdered Sugar 100 g
Butter 759
Baking powder 1 pinch
Cocoa Powder 2-3 tbsp
Vanilla essence Yatsp

. Sieve maida, cocoa powder & baking powder together. In a bowl
cream butter & sugar together.

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

Mix well to make a ssoft dough.

Roll out the dough on rolling board & cut with a cookies cutter.

Select the menu & press start. (Pre-heat process)

When beeps, place the cookies on tawa & place the tawa on low rack.
Press start.

Salon

© Do not put anything in the oven during preheat mode.

* Refer Page 107, fig 1
** Refer Page 107, fig 4
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Cooking Aid Kids' Delight/Cooking Aid/Steam Clean

Menu JUCH Keep warm| Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:
For I 0.3 kg

1. Any cooked food with cover (Rice, Dal, Subzi, Halwa, Upma etc.)
Select category & press start.
2. When beeps, mix well & press start. When beeps, mix well & press start.

Menu |UC2 Defrost Veg| Weight Limit 0.2~0.5kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For \ 0.2~05kg

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

1. Take in Microwave Safe Bowl, select category & weight and pressj
start.

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

Menu | ucs3 Defrost Non-Veg | Weight Limit 0.5~1.0 kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:
For I 0.5~1.0kg

Non-Veg - (Chicken, Mutton etc.)

1. Take in Microwave Safe Bowl, select category & weight and press
start.

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

Menu | uc4 Dehumidification| Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For I 0.3 kg

Namkin, Biscuits, Bhujia, Papad and Wafers etc.
1. In MWS bowl add the food to be dehumidified. Select category and

press start.
Menu JUC5 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. Aid in 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 |UC6 Pizza base@| Weight Limit 0.2 kg
Utensil: Low rack & Multicook tawa®
Instructions Method:
For‘ 0.2kg 1. In a bowl add maida, yeast, salt and sugar. Mix well, add water and
Maida 2009 make a soft dough. Roll out the dough to 6” to 7"& keep on dusted
Yeast 1 tbsp tawa. Prick with a fork.Keep for half to 1 hour in a dark place.
Salt 1/2 tsp 2. Select category & press start. (Pre-heat process).
Sugar 1tsp 3. When beeps, keep the tawa on low rack. Press start.
Water As required
Menu |UC7 Yeast dough | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:
For 0.3 kg

1. In MWS glass bowl add maida, yeast, salt and sugar. Mix well, add

Maida 3009 water and make a soft dough.

Yeast 1tbsp 2. Select category and press start. Rest for 3 minutes. Now remove.
Salt Yo tsp

Sugar 1tsp

Water As required

© Do not put anything in the oven during Pre-heat mode.
* Refer Page 107, fig 1
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Kids' Delight/Cooking Aid/Steam Clean

Cooking Aid

Menu [UC8 Boil Potatoes| Weight Limit 0.3 kg
Utensil: Glass tray
Instructions Method:
For ‘ 03kg 1. Take potatoes and pierce with fork or knife from all side & keep in a
Potato ‘ 3009 microwave on a glass tray. And press start.
2. Boiled potatoes are ready for use.
Menu [UC9 Lemon Squeeze| Weight Limit 5 Pcs
Utensil: Glass tray
Instructions Method:
Lemon Spes 1. Take 5 no. of lemons & keep on glass tray of microwave oven.
2. Now select menu & press start.
3. When beeps, take out lemons & squeeze it to get more juice out of them.
Menu uc10 Garlic peel| Weight Limit 10 Cloves
Utensil: Glass tray
Instructions Method:
Garlic Cloves [ 10 nos

1. Take 10 cloves of garlic & keep in MWS glass tray of microwave oven.
2. Select menu & press start.
3. When beeps, take out cloves will slide right out of their skin, hassle free.

Menu [UC1

Tear free onions | Weight Limit

5Pcs

Utensil: Glass tray

Instructions

Method:

Onions ‘ 05 nos 1. Take 5 onions & pierce it with knife & keep in MWS glass tray of
microwave oven.
2. Select menu & press start.
3. When beeps, take out onions & peel it off & chop easily with almost
no tears in eyes.
Menu |UC12 Crispy nuts | Weight Limit 0.1 kg
Utensil: Microwave safe (MWS) flat glass dish
Instructions Method:
For 0.1kg 1. In a microwave safe flat glass dish add drops of oil, nuts. Mix well.
Ngts 100 9 2. Select category & weight & press start.
Oil As required 3. Serve plain or with chaat masala.

Kids' Delight/Cooking Aid/Steam Clean

Steam Clean

Menu | SL1

Steam Clean| Weight Limit

0.3 kg

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 out with clean napkin. Press start.

3. Again wipe out. Take out the plug.
Note: Use this feature to aid in cavity cleaning.
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Usage of Accessories/Utensils

e —

Multicook tawa

+t=—————

Multicook tawa

+

Low rack Microwave safe glass bowl Low rack Metal cake tin

* Not provided with LG standard accessories. * Not provided with
LG standard accessories.

High rack Microwave flat glass dish
* Not provided with LG standard accessories.

Rotisserie Installation

Never operate the oven at combination mode with rotisserie bar
(without food). Do not use rotisserie bar in micro mode.

1. Position the food on the spit, ensuring that the rotisserie bar runs centrally
through the food. And tie the food with thread to the bar if necessary.

2. Insertthe end of the rotisserie bar (E) into the rotisserie jaw (B) on the right hand
of the oven wall. Push it to the right, rotating the rotisserie bar slightly until the
rotisserie-bar fits into the rotisserie jaw (B).

3. Support the other end of the rotisserie bar (D) on the hollow of the rotisserie
holder (A).

Rotisserie- Holder % % E Rotisserie-Jaw

c
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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
g:;g;igo éar:spghaar: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 Re?ned wheat Flour Maida
Broccoli Hari Phool Gobhi Rice Chawal
Cabbage Pata Gobhi/Bandh Gobhi Sago Sabudana
Capsicum Shimla Mirch Semolina Suji
Cauli?ower 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 : .
Curry leaves Curry Patta English Name | Hindi Name
Drumsticks Drumsticks Bengal Gram Dal Chana Dal
French beans France beans Bengal Gram ?our 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 Corn?our Corn?our
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 Im||.
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

3B 3idel B AHS

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. It is important to keep
this area clean to assure a tight seal. Remove greasy spatters with a soapy cloth then rinse and dry. Do not use harsh detergent or
abrasive cleaners. The metal tray (model specific) can be washed by hand orin the dishwasher.
3faer & ofiad By &1 T =
BT AHTS W g 37T 3N BT I X | @M B s AT ket vareif & Bic SRt R iR el qerm awars & 9 & §as )
ferge ST € | Uep el BUS A 3BT JRA AP HRAT JAWH 8 | A WH & BIC Ths AR TRl yarit 31 2 Argsbiad &1 Holl 3l
| AT N | TRe W & o I8 WHTE 3@ 9gd TNl © | el Biet &l e @ oy R T golT HUST SHIATA I 3R
TS I1 SN 8] TR G o | HOR SO BT SHIATA 7 N | o7g Bl ¢ (s fafe)er g & a1 feeramner § g 5 wed € |

2. HKeep 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.
37Taer o1 dTEst &= e = |
T JATTH U ¥ 3T & e BT BT A% I | e S MR $HS B YA alel 201 BT ge—he F g9 & forg Tt o
BT 3T gTel IR UR ST 7 819 < | Hglel UeTet BT A% 6 B folg RaTalt Gl 81 7 d1feh wel Terdl 9 M a1 = 81 3] |
R 39 U el U W W ISP G HUS W WS < | §HTE S 918 STOP / Cancel e @t |

3. Ifsteam accumulates inside or around the outside of the oven door, wipe the panels with a soft cloth. This may occur when the
ovenisoperated under high humidity conditions and in no way indicates a malfunction of the unit.
IR SRATS & dTex A7 IR 970 $a! 81 ST AT T JelTa¥ HUs 9§ Uel &1 Ui < | 9ga 4 81 5 0R 3i1ad & Fareld & HRT
T BT Hehall © I8 DS 31 BT BRIE T8l 2 |

4. Thedooranddoorseal should be kept clean. Use only damp cloth to clean.
TRAT 3R P! el HI T ST AMRY | AT B b {7 Ddel TH HUS BT STANT B |

5. Donotusesteam cleaners.
TETH G BT TN BN |

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

BT U BT HTH B I U M BT fASTel & Raa | 7T I | A1 A & oI Bt 79 HUS BT SYART o |
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Questions & Answers /uger 3012 342

FAQ

Answer

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

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

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

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

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

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

Will the microwave function be damaged if it operates
empty?

Yes. Never run it empty.

Why do eggs sometimes pop?

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

Why is standing time recommended after microwave
cooking is over?

After microwave cooking is finished, food keeps on cooking during standing
time. This standing time finishes cooking evenly throughout the food. The
amount of standing time depends on the density of the food.

Why doesn’t my oven always cook as fast as cooling
guide says?

Check your cooking guide again to make sure you've followed directions
correctly, and to see what might cause variations in cooking time. Cooking
guide times and heat settings are suggestions, chosen to help prevent
overcooking, the most common problem in getting used to this oven. Variations
in the size, shape, weight and dimensions of the food require longer cooking
time. Use your own judgment along with the cooking guide suggestions to test
food conditions, just as you would do with a conventional cooker.
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Two Recipes for Beginners / sTai®31Ra=t & fo1u af wioter fafere

NOTE : The time variation during cooking of recipe depends upon the ingredients, method adopted & type of food category
$ED I B O

T Q39 W H o dTerT

3R ' fow it @1

¥ — 39 W fpR

Papad
placed at
centre of

Papad
placed at
centre of

Glass

?
v

Glass Tray Tray Glass Tray
1. ROASTED PAPAD* 1. Y gY UIIs*
Procedure : fafa
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

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

Crispy Papad : IR 34T |

2. Sprinkle little water or oil over the
papad.

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

*Note : The cooking time may vary —

a. As per the composition of the papad
material.

b. As perthe Quantity of papad used.

qgs

1. T ¢ B 9 H Fean que W, oW b
SURIE fors # qerian w R |

2. HEHI-100% TR VR MR UM B G99
fufRa @ | START/+30 seconds 3aTU |

3. IS T% ST & d18 30-45 Has I 3@l

1. Press START/+30 seconds once 2. UITS & SR &S] U A1 dd fosa |

without papad. 3. 9IS 918, 7N ¢ B 99 7 UIS I, S
5 SR g % wmin mn R eiR
START/+30 seconds 9TV |

*H)E : BT & T H N & b & —
a. UTTS P AR B qET B IR |
b. I 3 T UTIS BT A= & SR |

2. POP CORN : Place the pop corn bag to
the glass tray properly as instructed on
packing. Use START/+30 seconds to
set 3~4 minutes. Remove the bag after
poping sound has stopped. Take care
that bag corners do not touch sides while
rotating.

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

2. iy B : AfFT W Ry Y MHdargar
GG BT BT 977 B B ¢ R N A X |

To Cook Multiple Papads : ST 3 e g | 3~4 fiFe e A=A & fY START/+30
Place Multiple papads over one another, et urgs - ;
as shown inthe picture above. 1. UTT R A U8 START/+30 seconds T seconds I ST X | T H e

HHTE B & 918 99 DT BT of | € 3
&5 1 & B gAK THT T3S A T GY |
e : T B afE 1 erde <9 |
magahdr § afE W T W F@ifes
SR AT T Al B |

Disposal of your old appliance / 31det gRTel 3UdT & feruerer

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 overonly 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. To locate a nearest collection centre or call for pick-up (limited area
only) for disposal of this appliance, please contact Toll Free No.
1800-315-9999 / 1800-180-9999 for details. All collection centre
and pick up facilities are done by third parties with LG Electronics
India Pvt. Ltd. Merely as afacilitator.

For more detailed information , please visit : http://www.lg.com/in

® 9711709999 (LG WhatsApp No))
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@ LG

Life's Good

MFL70580208 (01)

indi To ki L
€2 1800-315-9999 @' 5757554 ® 39711709999 [E www facebook.com/igindiapage/ | To know more about LG,

visit www.lg.com/in

1800-180-0999 @ (sendsms) LAY
(Toll Free) P LG Service India Mobile App i, u www.twitter.com/LGlndia F&fﬁ@ﬁ;:ffz;ftiﬂ"ﬁ :Srg:ur:csém
www.lg.com/in/support wositar Available at Google Play ~— # p p.eng ge.

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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