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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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A very safe appliance / sifa—Rféa 3usr
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(as per e-waste Rules)

Your Microwave oven, is one of the safest of all home appliances. When the door is opened,
the oven automatically stops producing microwaves. Microwave energy is converted completely
to heat when it enters food, leaving no “left over” energy to harm you when you eat your food.
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251 Recipes List

Low Calorie CodeNo. _ Raclpe Name
(page 32_50) So15 Rajma Soup 40
So16 Shahi Shorba 41
Low Calorie So17 Bombay Curry Soup 41
Code No. Recipe Name So18 Badam Soup 41
o weows  wm| |ED 0 oo
HP2 Karela Subzi 33
HP3 Lemon Chicken 33 -
HP4 Machi Kali Mirch 33 Continental
HP5 Soya Idli 33 Code No. Recipe Name
HP6 Nutrinuggets 33 Cof Pasta 42
HP7 Curd Brinjal 34 Co2 Veg Au Gratin 42
HP8 Bathua Raita 34 Co3 Baked Mushrooms 42
HP9 Soyabean Curry 34 Co4 Lasaneya 42
HP10 Spinach Dal 34 Co5 Macaroni 43
HP11 Moong Dal 34 Cob Thai Chicken 43
HP12 Leaf Rolls 35 Co7 Mediterrnean Crostini 43
HP13 Fish Bharta 35 Co8 Chilli Veg 43
HP14 Healthy Khichdi 35 Co9 Potato Dumpling 44
HP15 Oats Idli 35 Co10 Sweet & Sour Veg 44
HP16 Daliya Khichdi 35 Co1 Risotto Rice 44
HP17 Fish Cutlet 36 Co12 Spaghetti with Tomato Sauce 44
HP18 Fish Masala 36 Co13 Cottage Cheese Tortellini 45
HP19 Fish Pulusu 36 Co14 Mexican Corn Rice 45
HP20 Coconut Prawns 36 Co15 Broccoli in Butter Sauce 45
HP21 Crab Curry 36 Co16 Shrimps In Garlic Butter 45
HP22 Mase Kalavan 37 Col7 Chilli Chicken 46
HP23 Veg daliya Khichdi 37 Co18 Hakka Noodles 46
HP24 Sabudana Khichdi 37 Co19 Veg. In Hot Garlic Sauce 46
HP25 Home Made Cereal 37 Co20 Schezwan Chicken 46
HP26 Khichdi 37 Co21 Veg Manchurian 47
Co22 Steamed Egg With Tofu 47
Soup Co23 Almond & Vegetables Stir Fry 47
Code No. Recipe Name Co24 Kappa Ayala 47
So1 Sweet Corn Soup 38
So02 Mushroom Soup 38 Salad
So3 Wonton Soup 38 Code No. Recipe Name
So4 Chicken Shorba 38 SA1 Rice Salad 48
So5 Tamatar Shorba 38 SA2 Spring Basket Salad 48
So6 Corn Basil & Fusili Soup 39 SA3 Tiranga Salad 48
So7 Rasgm 39 SA4 Babycorn and Bean Salad 48
So8 Mulligatawny Soup 39 SA5 Beetroot Salad 48
So9 Hot & Sour Soup 39 SAG Cous Cous Salad 48
S010 Tomato Soup 39 SA7 Pasta Salad 49
So11 Palak Makai Shorba 40
So12 Chicken Soup 40
So13 Tom Yum Kung 40
So14 Dal Shorba 40
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Salad
Code No. Recipe Name
SA8 Whole Wheat & Mint salad 49
SA9 Bread Salad 49
SA10 Papaya Lachcha Salad 49
SA11 Spring Basket Salad 49
SA12 Peanut Salad 50
SA13 Broccoli Salad 50
Tandoor Se
(page 51-52)
Tandoor Se
Code No. Recipe Name
tS1 Grill Chicken 52
tS2 Chicken Lollipops 52
tS3 Chicken Tikka 52
tS4 Veg Kababs 52
Kids’ Delight
(page 53-59)
Child’s Favourite
Code No. Recipe Name
CF1 Omelette 54
CF2 Corn Chaat 54
CF3 Vermicelli khichdi 54
CF4 Pizza 54
CF5 Garlic Bread 54
CF6 Choco Bars 54
CF7 Apple Pie 55
CF8 Bread Pudding 55
CF9 Cheesy Nachos 55
CF10 Chocolate Balls 55
CF11 Strawberry Custard 55
CF12 Noodles 56
CF13 Creamy Mushroom Buns 56
CF14 Pav Bhaji 56
CF15 Dhokla 56
CF16 Peanuts 56
CF17 Murmura 57
CF18 Papdi 57
CF19 Paneer Bhuriji 57
CF20 Steamed Triangles 57
CF21 Khandvi 57

Code No. Recipe Name
CF22 Namakparas 57
CF23 Cottage Honey Toast 58
CF24 Baked Potatoes 58
CF25 Tokri Chaat 58
CF26 Spicy Baby Corn 58
CF27 Veg Sandwich 58
CF28 Paneer Sandwich 59
CF29 Masala Cheese Toast 59
CF30 Bread Dahi Vada 59

Steam Cook

(page 60-63)

Steam Cook
Code No. Recipe Name
St1 Keema Balls 61
St2 Gajar Ka Halwa 61
St3 Shakarkandi 61
St4 Methi Muthiya 61
St5 Kothimbir Vadi 61
St6 Sprouts 61
St7 Steamed Veg 61
St8 Rasiya Muthiya 62
St9 Steamed Cauliflower 62
St10 Sarson Ka Saag 62
St11 Bhafouri 62
St12 Steamed Peas 62
St13 Matar Mushroom 62
St14 Avial 63
St15 Shorshe llish 63
Indian Cuisine

(page 64-80)

Indian Cuisine
Code No. Recipe Name
IC1 Mix Veg 65
IC2 Kadhai Paneer 65
IC3 Dal Tadka 65
IC4 Sambhar 65
IC5 Dum Aloo 65
IC6 Baigan Ka Barta 66
IC7 Kadhi 66
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Indian Cuisine

Rice Delight

Code No. Recipe Name Code No. Recipe Name
IC8 Pithla 66 rd4 Pineapple Fried Rice 74
IC9 Dalma 66 rd5 Veg Pulao 74
Co Caomaxeds % Jus vegrawn 7
IC12 Butter Chicken 67 rd7 Pepper Rice 75
IC13 Beans Porial 67 rd8 Zafrani Pulao 75
IC14 Goan Potato Curry 67 rd9 Bengali Biryani 75
IC15 Kashmiri Kaju Paneer 68 rd10 Khumb Pulao 75
IC16 Veg Handva 68 rd11 Tiranga Pulao 76
Gl oo com? s rd12 Egg Biryani 76
IC19 Matar Paneer 69 rd13 Achari Chana Pulao 76
IC20 Kadhai Chicken 69 rd14 Methi Rice 76
IC21 Kofta Curry 69 rd15 Coconut Rice 77
1C22 Egg Curry 69 rd16 Curd Rice 77
:822 él’::nmg_ai_al\rlllgﬁiar Curry ;8 rd17 Keema Pulao 77
1C25 Makki Korma 70 rd18 Tomato Pulao 77
IC26 Methi Aloo 70 rd19 Paneer Fried Rice 78
1C27 Kaddu Ki Sabzi 71 rd20 Chilli Garlic Rice 78
Sweet Corner Chatpat Corner

Code No. Recipe Name Code No. Recipe Name
sci Suji Halwa 71 CC1 Apple Tomato Chutney 78
SC2 Besan Ladoo 71 ce2 Lgmon P'(_:kle 8
sc3 Shahi Tukda 71 CC3 MlIX veg Pickle 78
sca Kheer 71 CC4 Pizza Sauce 78
sC5 Mysore Pak 71 CC5 Tomato Sauce 79
sSC6 Nariyal Burf 72 CC6 Masala Qhutney 79
sc7 Sandesh 72 CcC7 Lehsun k.| Chutney 79
scs Shahi Rabdi 72 CC8 Manchunan Sauce 79
sco Payasam 72 CC9 Aam ki Chutney 79
sSC10 Kaddu Kheer 72 CC10 Cpcgnut Chutney 79
SC11 Seviyan Zarda 72 cer Til ki Chutney 80
SC12 Phirni 73 CC12 Chana Chaat 80

) CC13 Aloo Kand Chaat 80
SC13 Burfi 73
sc14 Kalakand 73 CC14 Amla Chutney 80
SC15 Rava Ladoo 73 CC15 Baingan Chutney 80
SC16 Kaju Burfi 73
SC17 Badam Halwa 73

Rice Delight

Code No. Recipe Name
rd1 Chicken Biryani 74
rd2 Gosht Dum Biryani 74
rd3 Malabar Biryani 74
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Ghee/Bakery Paneer/Curd
(page 81-83) (page 87-88)
Ghee ParTeer/Curd
Code No. Recipe Name li::e No. llzeclpe Name e
aneer
Gh1 Ghee 82 PA2 Masala Paneer 88
Cu1 Curd 88
Bakery Ccu2 Flavoured Yoghurt 88
Code No. Recipe Name Cooking Aid
bA2 Muffins 82
bA3 Walnut Cake 82 Cooking Aid
bA4 Carrot Cake 82 Code No. Recipe Name
bA5 Chocolate Cake 83
bAG Chena Poda 83 UGt Keep Warm 90
bA7 Lamington Cake 83 ucz Defrost Veg. 90
bAS Apple cup Cakes 83 ucs Defrost Non-veg 90
bA9 Eggless Chocolate Cake 83 uc4 De-humidification 90
bA10 Vanilla Cake 83 ucs Disinfect Aid 90
uce Body Massage Oil 90
- o uc7 Yeast Dough 90
Tea/Dairy Delight ucs Boil Potatoes 91
(page 84'86) uco Lemon Squeeze 91
Tea/Dairy Delight Uc10 Garlic Peel . 91
uc11 Tear Free Onions 91
Code No. Recipe Name uc12 Crispy Nuts 91
dd1 Tea 85 uc13 Smooth Honey 91
dd2 Coffee 85
dd3 Masala Tea 85 Steam Clean
dd4 Ginger Tea 85 (page 92)
dd5 Tulsi Tea 85
ddé Lemon Tea 85 Steam Clean
dd7 Black Tea 85 Code No. Recipe Name
dd8 Green Tea 85
dd9 Spiced Cider Tea 86 SL1 Steam Clean 92
dd10 Peppermint Tea 86
dd11 Lemon honey Tea 86




IMPORTANT SAFETY INSTRUCTIONS /HEIQUT HI&TT STaeT

Disclaimer:

The user should follow the instructions as per the owner’s manual to avoid any malfunctioning of the product, accident or
damage. The liability of manufacturer is limited only to the extent of repair or replacement of the product as per the terms
and condition mentioned herein if product was not misused, altered or modified but shall notinclude any damage to the
property or injury or loss of life on account of breach of warranty conditions/warning or any commercial or economic loss,
including any direct, incidental or consequential loss relating thereto./ STITEHAT BT ITE, GeleT AT &1y @l fBwir +fY
TR F g9 B forg SuAnTal fgeret @ SgAR EH! BT gTer SR =iy | AT @1 S Sae ScTe @1 A AT
T AT A T TR, Afh s AR @ i A1 Ave a1 Sitas @ g1 it et B foesdy oY ueer, smefREe ar
Rt g1 & Fafrd g wraf / Aarar A i o arforfaes ar onfiie Jear & Seoted & BRT |

IMPORTANT SAFETY INSTRUCTIONS/READ
CAREFULLY AND KEEP FOR FUTURE
REFERENCE

HSAYUl FR&IT_Teicer/ee A Ue 3R
aﬁ%rszr a\s e & fou =

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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wR gHedl 3R aft A g9 $ fou S # am @ qd i e U8 ok SF@T urad 3} | g -
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A\ WARNING / TaTerett

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:

5 GRAT—ad o € | I8 U onmusl wifad W woRl @ uf wud aRar 8 S fF smuast a1 gIRi @l o
o FH & T AP A PR D © | T R A GRET S foel A1 “q A e & are ford
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~ A\ WARNING / TraTasit

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

This symbol will alert you to hazards or unsafe practices which could cause bodily injury or property damage.

Tg forg Mud! Wi A7 R Wb I BRI B THI B ATell ANIRS gHesl a1 [URT daell o/
foely aifey Y ameiaral & W PR 2

A WARNING / TraTarett

Do not attempt to tamper with, or make any adjustments or repairs to the door, door seals, control panel,
safety interlock switches or any other part of the oven which would involve the removal of any cover protecting
against exposure to microwave energy. Do not operate the oven if the door seals and adjacent parts of the
microwave oven are faulty. Repairs should only be undertaken by a qualified service technician.
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IMPORTANT SAFETY INSTRUCTIONS /HEIYUT HZ&TT ferder

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.

SR BT G H ASHIAG A T e & BT Sod g TR aTell SUPRYT € | TAPBT Tk TR I RIS
AT AR PR W IS AH B A ol BT SITPRD T1d AT T[T & S BT GeRT 8l Faball o |

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.

Fad TADH, fawge, Yiomn, uvs, I59 ot & FREfeRT & 33w & g g &1 SwInT &9 | e
IR, Rac™, Sfdgd USRI, Ul SIFaR AT 9=, 3Nfe & 1T &H1H 7 o |

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.
FE N, STer A1 YT & Hed | B el bwAI] Gog Sl TR GREM—ify BT SROT A I Hohell B |

A\ WARNING / AdTerett

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.

AT UGV PHH YNNG, FIL! AT ARG &AM, IT 3FHd iR I B $H & |1y Afdi(@=dl afeq) &
ITERT & fog Ifs 781 B, 5 9% 6 S Se gRem @ fo AR Safad §RT SUeRYT & SUENT B
Wﬂﬁqﬂﬁmmﬁﬁrﬂ%ﬁﬁmwﬁlwgﬁf%ﬂaﬂﬁiﬁma—vﬁaﬁﬁwﬁaﬁmﬂﬁnﬁaé
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Improper use may cause damage such as a fire, electric shock or burn.
IARIT SHRINT H &Ifey 81 Febell &, SIifeh ST ST, fASTell BT SIeehl T AT STl |

Accessible parts may become hot during use. Young children should be kept away.
3HD TR @ IR el 7 I are g9 v 2w w8 wad €1 B gl @ §R) @
AT 2 |

They may get a burn./ S8 ST &7 Wl 2 |

AWARNING | aTaett

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.

9 gl A AR AT A A9 $UD =R T A fHY ¢ FifE ST fawwie 8 g@dr @ | @
AR GG AT S-HRE FA T T4 BT {8 §8 I dTell W@iRed a1 Rieell anfy sawa farma
d | B Al § TR S AT 9 @ fag @ B wiiRed 3 fRreet 9 99 ava s @
ST ARy |

They could burst./ S# fawhic & AT 2 |

AWARNING | aTastt
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Do not operate your oven if it is damaged. It is particularly important that the oven door closes properly
and that there is no damage to the: (1) door(bent), (2) hinges and latches (broken or loosened), (3) door
seals and sealing surfaces.

sig af aftred 2 A S9! 9 T} | I8 oy wU § Aeagef @ % oieT @ gR 9% 9§ 93 ® iR
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It could result in harmful exposure to excessive microwave energy.

3R T T MO 3TRR Y8 R SH I 1 N Fahdl ¥ 3R 3T &1 W JHAM Ugd aer 2 |

Do not use improper accessories. Only use appropriate accessories on each operation mode, refer to the
guide on page 17. / 3fId SUBRYT HT JUANT 7 &R | I YAP IATRIA ATs R ST GRS
IUGIOT HT ITINT R, g6 17 W IrielRfer a9 |

Improper use could result in damage to your oven and accessories, or could make spark and a fire.
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IMPORTANT SAFETY INSTRUCTIONS /HEIQUT HI&TT STaeT
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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./ Wl 9¥ga &I 7 dcHIY 3R Iedl Bl XA & dod W
deH 9 Q| gedl B GEE B " Wod @1 rgafa e & S anfeg

o They may get hurt./S78 dIe & &1 WavT ¥ |

A\ WARNING / TaTaSiT

9

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

A AT A R ) T a1 TR BRI Bl M T <, R U daR B ST WA & S ATShIad Solf
& THH H A A Al & | T8 WeH R dh-ie faivst @fdd & arerrar fakl & R ff Wk 2|

10 When the appliance is operated in the combination mode, children should only use the oven under adult
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12
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15

16

supervision due to the temperatures generated.

S9N BT Biffgeed Ag § $RAT 8 W8T 8 @ 9ed % 98f & fdem & & g9a1 g1 o J9ifd
U HY I G0 SO BT ® S S oY HTdd Rig 8 AT 2|

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

3P aXdrell R ol QU Fexdiad © BRYT AT 39U §R Wid HY s°b] &l doll dabd | A
I8d &Y 2 f5 Qv Sevdian & arer fdfl avg @) 88 7 @1 @y |

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

I USRI B aTell STfid HIgEhad Soll & BIRUT 3 Wk BI gors Ml a9 Fhd § | (B9 e & gR g
BT § A1 AUCT Sexdiad U Y SR 8 ) WM 999 A7 IRA FRA BT B 48 B A 2 )

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.

W$§W3ﬁvuﬁﬂ§w$ﬂmﬁaﬁ§ﬂmﬁ(ﬁﬁmﬂmmﬁms—mﬁ)qwﬂﬁ
fofl a¥g & @M AT GBS B 9Tl AEE D AT I8 & < |

It could result in harmful exposure to excessive microwave energy.
VAT FRAT ARG ol & HaTe | Wl U&7 B AqHaT & |

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

iRe®, dOTS AT 3= <&-12d Al ¥ 9 Seioided SO § 9o & 7 7 & | d HioiT
B T F 3 fay gRa 98 @ wed € | AEHdT 9% gd &1 & sRAT SR @ 99
THA WIghIdd 3a- bl AR arS T BN |

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./ 9TdR Hibe AMScac Y addar IET wrr
daE e & vER A1 SEd Af¥e B ARy 9w i @ fav gee grr SwEh Rl e
A AR PT ATUIT HIC &F AZHIAT g d STAT fHd S arel TR S & UL HIc &7
@ SRIER AT Iferd B |

If the supply cord is damaged, it must be replaced by the manufacturer or by LG authorized service
gﬁ;gtonly../uﬁwaﬁéw%.aﬁsﬁﬁﬂmmmaﬁammﬁwjﬂﬁﬁl(ﬁamuﬁwﬁaﬁmm

I
It can cause serious damage such as a fire or electric shock/ Ig 3T AT faiell & 3ead o THR
THEN BT SR 91 GHaT 2 |
The contents of feeding bottles and baby food jars shall be stirred or shaken and the temperature checked
before consumption in order to avoid burns.
3O @A ¥ UEd 990 $ U DI 9l R WM BT OR D A" D AW Bl fFAr s@eg o &
T4 Raa™ @ Ugel SUST AU9H 39¥d @ o dIfd 9= &1 4§ 7 W |

A CAUTION / SATIEITeAT

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

rgﬁﬁrgasﬂaﬁﬁrﬁaﬁm$mﬁﬁaﬁ|mwmﬁﬁmaﬁmﬁ?ﬁmww
T 2 |
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IMPORTANT SAFETY INSTRUCTIONS /HEIYUT HZ&TT ferder

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

aeIDHAT NS T TP FBT A AN o Al & AR YD e B &I ugF qIi © |
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).
. |AS 3R 9 ugral &l o9 ArsHiad e 7 W s @ fag =,
BICT & ael WY @S uTd $9H @ 9 99 |
* agEd ¥ e wHT a6 BT 7 9 |
PR feer of, R arer < |
* AT @ 9% gT GHT MY S 3SR B e © fR 9 Ao B U89 SR W Uge 59 HauTiydd
el of, a1 I § Fell of A1 MU SHDB! IWAT BT A B 39 W/d T MR MISHT §8 e |
79w (9 IR W 923 $T @1 Raem™ arerm o A1 g e arefl dd) |
Be careful when handling the container. Microwave heating of beverages can result in delayed eruptive boiling
without evidence of bubbling. This could result in hot liquids suddenly boiling over.
T BT 599 FaTerd T90 G § Aaer <& | Arsbrad § Siefg gareif of T 8 R F% R I R A
3R AT gefgel Ry orae Sad SR € | $99 el B @R J&T 81 [l © |

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

U HU Hag W, el A AT Mg & N8 Mt grelive gR Biar 2| 39 §R Bl 9aT Gall W |

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

ST D 3T PI AT Tgd A< § AR G A P A TRl T |

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.

ST @Tel B @Y <20 H A1 T B | A 98ax B fF O19 3fedT F7 swA A 8 @ 8 Al i@
A U AR 39 7 | 389 o Sl et @ 3iae are 8 o @ A urfl gwar 9y
ff F AU IR @G HR A IR gEer &1 waw T W@

Improper use could result in damage to your oven.

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 .

Jux fadl ¥ foruer &R @ 9 991¢ 9 TR Y o9 9@ & LG gRT 9 31 T8 IR F 5%
39 a¥e @1 faery fder 7 faar = ) ok 39 ¥ 7 ff 9wR <fad F OE 'Rl SER
TR 1 S | S Ars A TAfTEH o=l ST STt T &) R ST e iR ddl saf &
fag e/ ﬁlﬂﬁeﬁwﬁﬁwur—vﬁrﬂmﬂaﬂﬁﬁﬁl

Improper use can cause an explosion or a fire.

Tefd D A M BT SWHTA B A 3T T Aebell 2 |

Do not use wooden containers and ceramic containers that have metallic (e.g. gold or silver) inlays.
Always remove metal twist ties. Check that the utensils are suitable for use in microwave ovens before
use.

R ok o€ @ 99 9 9 sicw 9as a1g @ 0 81, 389 AW | A UEd ;W o &
ATYD g9 3EH FEIATA & Gbd & a1 T |

They may heat-up and char. Metal objects in particular may arc in the oven, which can cause serious damage.
J IRA B FH T MR T W Fhd F | @ik W oag @ gareit § et o wed € R iR g 8
eI

10



IMPORTANT SAFETY INSTRUCTIONS /HEIQUT HI&TT STaeT

10

11

12

13

14

Do not use recycled paper products.

Q9RIHd 90 & 97 §Y SUIE FANT F T AT |
They may contain impurities which may cause sparks and/or fires when used in cooking.

T AYE T & S & Sl b W A qHA AR AT ST G DI ASE a9 A & |
Do not rinse the tray or place it in water/cold surface just after cooking. This may cause breakage or
damage.

WM 99 & gRd 918 AT 31 ¢ & a1 3 fag a/3d) aag ) 7 ™ FifS 398 <
Te a1 afauw 819 &1 @a¥r 8 9&ar 2 |

Improper use could result in damage to your oven.

TId TP J 3N BT WA B F AT BT JHAM Tgd Fhall & |

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

gﬁﬁaaﬂ%mamﬁgﬁwsvmﬂéﬁ%mvmﬁaﬂmwa}%ﬂﬁﬁm
Efier ar aifte A8 <@
Improper use could result in bodily injury and oven damage.

TAT WD A TKAA T I ARIRG FeeAT iR 3T $ ge—he BT M WRT 8 Tl ¢ |

Before cooking, pierce the skin of potatoes, apples or any such fruit or vegetables.

TP A Ugel 3] AT U9 IT 39 ¥ & 3 BId IR Bl AT Afeeral § 8T R o |

They could burst.
q 3r<x fawple B Fhd & |

Do not cook eggs in their shell. Eggs in their shell and whole hardboiled eggs should not be heated in
microwave ovens since they may explode, even after microwave heating has ended.

IS ol fBad @ W1 39 Hiax 9 9H1 | foaa afea ofst ok Saam gam g1 ST AsHiag §
o T fear s ARy, 9 N T8 Safe agwiaa @ afeT w8 T B
Pressure will build up inside the egg which will burst.

3T B XTI T &R fhR ggd—agd al ®e SIg |

Do not attempt deep fat frying in your oven.

3aT @ <X 3AfIed da § @rer ugref deq B HIRE HH T B

This could result in a sudden boil over of the hot liquid.
U R 3 IR T BAT IRl Uaref Sadd HR ATER el AT © |

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 3T AEqH 8 a1 Rag ifs ¥ a1 gfax ¥weg §9 o) T 3R e B TXAS GP I} §9 o
@A ] difd AU 3= & wid B 9D |
It can cause serious damage such as a fire or electric shock.

TE AT o A1 fEga & sied oy TR JoHar g dadm © |

Your food may be poured due to the possibility of container deterioration, which also can cause a fire.
YT W W AR FR Hel Fhdl 8 39 9N & < O A SR SHY A ST T bl B

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

I P A8 ST A9 9gd AVF 8 FHal @ 99 9ad4 << 8l | A drs, FadE s ar e
B WHY SR B ¥R 39T BT R AT 9188 °aE, sl AR g RS AT 3D SYBRUT B
T 8Y | 39 918 A B gl Bl qe} A} 99T & W 6 d W T 8

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

B T TH BN B 918 ST BT GaxT UaT X Ahd 8 3R 39D oV fhem & Aie axa™ 8=+ a1y |
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IMPORTANT SAFETY INSTRUCTIONS /@iecaygel Jzanm ferder

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

16

20

21

sitad &1 fFrafia wu @ 9% ST ARy R S99 IR fH N avE & Wi @ sy T we,
FUGT ST X@AT 91fRY |

Failure to maintain the oven in a clean condition could lead to deterioration of the surface.

This could adversely affect the life of the appliance and possibly result in a hazardous situation.

3MNTT B AHS HT LM 7 W@ A 9P Wag B 8 Fadl 2| 399 39 W W A dTel 99 4 BRI 8
Ahd & 3R Ig GARAD W) BT AhdT B |

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

IR 3taq # ST ugref @ A ™ dxd WAy Suswer Hf T B Srar 2 | e & e} W@ 39
we & AT ugredl @t 87 9 F91 @Ry

There is danger of a burn. / ST STl &l WaRT & HbdT & |

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.

giuaid @ Weded & Ry T g Il &1 uread s 1Y | 9 39d <Y Urus 9 9-1Y
ST %2 & a1 39@) IFedl 9 Y | 3R a9 99 & WA} W ¥ 9 B g a AfET 99 H
= qrex} ara o ARy | sfad § &9 & gar & fay & i 31 srre &1 3 swEa |
AT ] | 3faT § 99 YS9 B ghSl B gEART SEA TH T |

Overcooking could result in the corn catching a fire. / 3fI& THM | BT # ST &7 AT B |

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

AT & TXare B R B 9% $ B fIg FolR a7 FelivR a1 Ao o1g, BT STAT T B |
They can scratch the surface, which may result in the glass shattering.

S A8 R WRIF o Gl 8, 9 B W ¢ G 2

This appliance is intended to be used in household and similar application (Like staff kitchen area in shops,
offices , by clients in hotels/motels and residential environments)

U SUPGUT ST STANT B¢ 3R g ave & guar o fear wrar 2,

(SR gl ¥ WK, WIS &7 U9 s, gled, R Imardy araEReT § WEsl g§N )

Improper use could result in damage to your oven./$H® TTold SR ¥ $UH GRIET 31 AHT 2 |

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

T @ AT R oI A fage &7 ST a1 ST & A & |

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 appliance in 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.

Ig SUHYYT 8 I¥ IR SUY HUR © gz aAT 4 FHI AT ol $H ARG, a7 AT AFRISG &Har
@ 8l, a1 fSI®1 AgHa AT 99 B 81, SA B Gdd @ afe ¢ ql Tl Bl IuSHRT & G
e A ST & v A g ar e far 9 &R 9 9t wad &) wHsmar W |
DY BT HTS AR TE-—I@G gdl & §RT T8 B o Adbell o9 a6 6 3 8 98 a1 I e
3 9 8 WY AR @A T B G |

Children should be supervised to ensure that they do not play with the appliance.
sﬁaﬂagWaﬁ$ww3ﬁmﬁs‘aamﬁaﬁﬁﬁsmﬁw@aﬁmﬁsm?ﬂﬁﬁ
HAT |

22 & Caution, hot surface./ ATae, T+ Wag 2 |

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

gdle &1 SUAT fHar wirar €, ab s9@T dadd @ {6 ST @ JIRE "ag T 8N ® fag
SaRerlY 2

SAFETY PRECAUTIONS / 2&TT HATeITTeT=IT

+

+

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

AZHIAT AT S dfde & r<x fiega & @1 IFT FfQ | ASHIAT 3aT B AT @
AT § AT ST 913y |

For Oven with Lamp, Power rating of Lamp is 35W/25W /oi¥ @) S1eT 3ffa= & fory, o @l arar IfST 35W/25W R |
For Oven with LED, Power rating of LED is 2.6 W / TeTs<! &1 7ol 3filas & forg, Taige! &1 e T 2.6W B |
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SAFETY PRECAUTIONS /JZ&TT araenferar

+

+ 4+ ++

The appliance is not intended to be operate by means of an external timer or separate remote-control
system./SUHRT HI fHdl Y 988 TEAR T AT RAle Fgia Rived @ MR 1 & fog 78
IERIT AT R |
Use exclusive 230V socket with earth. /331 & w1er 230 dlee Aidbe T gRHT BN |
Do not bend power cord forcefully or break.
TR PTE B ATHd & A1T 7 FHIY -1 98 o qabail o |
Do not pull out power cord. /UTeR &S &Y 7 @I |
Do not modify Power Cord as supplied by the manufacture along with the product. Power
Cord is to be used only at power socket outlets and not be used with any extension board
or multiple socket. Also, Do not share the same power socket outlet with other appliance.
IE & A1 AT gR1 SR & w7 # wraR BHIE BT GURIT T BN | UTAR B BT SUATT dadl qra¥
wide aM¥cele W fhar STar 2 ofiR g9@T START fBl W Taes a8 a1 #eciud dide & W1l el b
AT 8 | D AATdT, AT UGN B HI YIR Widhe ASTelc Bl AT T Y |
Do not plug in or pull out power cord with wet hand.
et gl & IR B S T @ A 7 & LS|
Do not spray water inside and outside of microwave oven.
ATSHIAT T S IR 3R TER I+ & Bic T AR |
Plug out power cord during cleaning or maintenance of set.
TR QIR WIS & AT IR BTE (HTem 7 et |
Do not heat up the food more than necessary.
WM B ST I SqTeT TRA T BN |
Do not use microwave oven other than cooking or sterilization such as
cloth drying etc.
QT G A7 TRA R & RFaT 3 BT IS 3R SKAA T BN oI FUS AT, i |
Do not insert pin or steel wire etc. into inside/out side of case.
3@ MR /e Fel N B O a1 AR &1 IR enfe 7 gan |
Please be careful during taking the food since high temp. water or soup
may overflow to cause burn.
WM P qTeR bTerd T HUAT AT ad Fifs IRA YT 1erar U 3nfe avel ueref Saa
IR AT BAD P AIBT Tl TH |
Do not plug in power cord when socket hole is loose or plug is damaged.
9 T WRI9 81 A7 Ui’ Aide el 8 1 9 SIF PR 4§ Ugel g9 IR HIe 7 A |
Do not use oven while some foreign material is attached on the door.
ST ff AT & RaS W BIS A AT AT I B, NaT BT AT T BN |
Do not place the water container on the set.
9 W U BT 9T BT T |
Do not place anything on the set & do not cover the set with cloth while using.
PG e & W FO A T W AR ITART FW T 37 FUS F PR T N |
Do not install the set in the damp space or water sputtering area.
el AT UM & F81d darel &3 H 3faT BT Bl A [ |
Do not let children hang onto oven door.
=& B e B RANI R dCHT 9 IS |
Do not heat the unpeeled fruit or bottle with lid.
TFP aTell arae AR I e Bdl B 3B AR T FR TH A PN |
Do not hold food or accessories as soon as cooking is over.
TH B S AT T &9 S S gRd a1e 3fad | @I A7 90 aTe” | e |
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SAFETY PRECAUTIONS /ZI=Z&TT 3 qenferert

+

+

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

IR 3T B AF <R T A § T A B Al @il F99 39! R wre Raa |

fArTer wR W |

Install microwave oven in the well ventilated, flat, level surface.

HISHIAd 3faT BT el TRE 8GR, FUIC, WA Ag d U & |

There is danger of blast if covered bottle, sealed food, egg, and chestnut etc.

are cooked inside oven.

Mg & Wi TdH Rt dide, ST, Hiee Wre Ul I7 dvede T H) S I 9§ Al & Hadr 2 |
Dial knob to be rotated for selecting Auto cook menu and Time setting.

aifel ga A=Y <IR TR AT &1 = F & foy et A9 &) gAr |

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

HAISHIAT AT T2 3R & SATET A1) 2| & | HTe |

After using grill/convection mode, let the microwave oven cool down before switching it off.
et/ Baaed A1 BT STINT A & 918, ASHId 3iaT BT §8 BT A U8t S8 8 « |

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

Tl THRiT Al SR— RS S oik WRRMM) 996 4 R < | TSR ari geq &1 sRO a9
ey
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BEFORE USE/SXIHATET & U&cr

Unpacking & Installing | JeTelT 3T ASITEl

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

shipping.

59 a1 gf W AU 7Y R ahel B Bed R $ed WA HRe dgd U™ YD Udl ge SiTe fé
JATIBT JATa P 37281 e &1 © | PUAT “IiaT B Hei W 59 Mo W AR e | I | usel
@ AT Wield T 39 91 @l e I fF Mg g U arel AR de <R gHa TR B O
TWE F @ of | 39 W S 9 <@ of fF A of O # ouas o H il $IE ce—he af T8 g2 |

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

A T BT AF-UfHT B 9% 3 AT A8 U X |

Disclaimer : This is only graphical representation of actual product
wifea argfy @

——— Cooking Accessories ——— isonly grap
FHfeT geady " o

Oven Front Plate
ST e

Door Latch

== Safety Door Lock System
GLASS TRAY/ 7Tl ¢ AH R el Rieew

ROTATING RING / R2féwr R
N J

2 Place the oven on the level location of your choice with more
than 85cm 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 yiE 5 AHae STTE WR A Bl W T8 SaTs

BH A B 85 WSHICR BT TMRT 3R AT & 30D

IR 30 HEHIER I 318 BT 1+ 8 &R G 10 WM o 3if¥id e+ &1 aife < W a7 o7 9 |
3D WA BH I HH 8 WeHIex W JifSd BT RIH 81 AMRY A1MG 507 ATH | FhT 7 T AP |
AP Tl R IT 9eT § Uh TOIRE §R BT 8 BT IRl b+ A 3 TR &8 AT 2 |

O NOTE / = =2

« THIS OVEN SHOULD NOT BE USED FOR COMMERCIAL CATERING PURPOSES.

- ARG BT & e W g9 BRI g 9 AT H
SR 7 BN |
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BEFORE USE/SXIHATET & Ugcr

3

10

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

U ST BT U I Ae & AT T B 3R T a1 B GARAd R F 39 dde H 3R FE g
USR] BT AR 7 SIIST A7 8 | AfQ 3MMUBT Mg ST | B 7 F= &1 81 I 39 didbe 9 [ a- ganT
Y |

Open your oven door by pulling the door pocket. Place the rotating ring inside the oven and place the glass tray on it.
AT B SR Uide Bl UHSHR & $UBT §R @iel 3R i {1 arax dig # 1Y @ik 598 SWR 7N ¢
3 |

Fill a 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 17.

AIghidd WH SR Bl 300 el ey uel | WX |

3ad & AoR B B T W I W 3R Ao d€ PR < |
MR IMUPHT 39 d1d R BIS AT &1 b MBI fhd TRE BT B
G E AN gs 17 & (e B I w) w9 o |

30

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

STOP/CLEAR ITSTOP/ Cancel 9 &I €4Tg TR START/+30 seconds 3T START/Select/+30 seconds
g BT R T IR Ta0 IR I Ths BT THT A B |

IR T APbs BT THI IS BN |

The DISPLAY will count down from 30 seconds.

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

If your oven is operating the water should be warm.

Be careful when removing the container it may be hot.

et 30 AP TP T 3R 0 W ugd &R 419 BI rare BT 79
MY SHDT §R WA & 3fR U BT ATIAN TP BN |

MR 3MMUHT 3Ma- SIb X BT B &l & o YD G T Ao |
a9 Bl qre} Falad 99d &9 & g8 TH 8 gahdl © |

YOUR OVEN IS NOW INSTALLED / 31§ 3IT9&T 31 S¥<Il & T @ |

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.

S T 9 URA 99 @ gy @l diel SR WM B GIR B ISR S AW Bl el 3w of &R g9 Raem
W UgCl $HB AU 3faYT <@ o A1k 9= BT Hg 7 oI |

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

SIq 39 G 8] U W8 8 a9 T 3ih § W AP AT Holl qardm 2 | AT Gol AT e

9 B9 @ Urd fAFe 915 o/ Uass! O §€ 81 STRATT | ST 319 BIg 9¢q SRl df o / Tolss foval fihx
9 A1 B SRAT |

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.

I 3f1a SATET TRA Bl ST 2, 1 379 iR S St FRef 9229 & fofg 92 2 977y ©, 39 381 3 & oy 4o
/Y & SR R B R |
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BEFORE USE/SXIHATT & U&oh

Method To Use Accessories As Per Mode /
HAIS B FAFAR TFRAAING YAl hIa bl fafer

Microwave Grill Convection Grill combi Conv combi

X v v v v

= X v v v Vv
D O Y O Y S

Glass tray

High rack

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

g Y6 B ({1 @@ @) 9l ) sirl-—ats § swdEe T Y |
AR, AT AT A STERO B FRHTES B TR & SRE R | v
X aredianrd

Note:

* In case of Auto Cook/Manual cook results may vary according to ingredients, ambient temp., Customer know-
how and major electric Supply condition.
31T B / AgeTdl | S IRUTH AT, ATUS AU, TT8dh &1 Gei—g31 3R THE fastel @1 amyfd &
AR =1 B | ©

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

JEaR RV U v & fory RImIReT & JIgaR Sifel @ A=Y &1 wrifiedr < |
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BEFORE USE/SXIHATET & Ugcr

Microwave-Safe Utensils /EFI'IBEI'ﬁ%IH @'Eféi?‘f ERG

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

oIg AT O D Ve AN U e AN FTAATT o PBe |

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

Place the utensil in question next to a glass bowl filled with water in using microwave function. Microwave at power
HIGH for 1 minute. If the water heats up but the utensil remains cool to the touch, the utensil is microwave-safe.
However, if the water does not change temperature but the utensil becomes warm, microwaves are being absorbed
by the utensil and it is not safe for use in using microwave function. You probably have many items on hand in your
kitchen right now that can be used as cooking equipment in the microwave. Just read through the following checklist.

HAIZHIIT OTg B WR el o URii | 9 SqD AR W B ) a1 ) avg | < w) RFmRar dar )
wadl € SR 7w Rl sl dea SRfl va Jarae 31 321 SuRd aR ol ¢ | SRR SOTd—Hdal
FIRa® aci &1 SflaT § SRS BRAT GRIA BT & | <lfh] §O ATSHIdd HHaAR oI daAi 4 o 4 dd
B WHd § 1 e # gWAe @ fory Sfed 7 8| ofR ) et feel Ue o @ fawy # 5 geR @
e B ol Uh T ATET dRIbl & X 91 Bl Ah DR BT b 39 g DI AT T F TANT B hd & AT
e |

e & R FIERE I BT I | MR TP g S HeR B Il § @ B AGT IS | ATSHAT BT 88
R WR IGPR TS He T del < | AT 9 T 81 S SR Gl WR ae 38T o dl {931 of b I8 i
e & forg QRRE 2 1 Afda af Seer 81 A o 39T %2 3R &9 T B ST A5 I8 90 e & Add
T2 2| B whar ¥ U dE Aol oMUy JAIE # B O 6 W a9 & S A afad & WAy I S Bl
fierqge AR 2 2, U Eea #§ grem @l gfe 7 W o 39 dafone 3l ue:

Dinner plates/ f&e® @i

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

microwave test.

PE WE P WM @M S qaid ASHIII—JRIAT 81 & | TR Al G BT IR 3MMUS A H PIs Hag 8l a1 a1
a1 fofar @1 MES T IR o AT SWRH AZHIT R BB e o |

Glassware / &Il & ddel

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

Sl B B T TH FE dTel B €, AIShiad ¥ QR B 2 | 39 W dRE @ ol g & Ay B B
QT g dTel 99 8 ahd 8 | R 0 @i & Age id S TReR, AT a8 T e T B T 98
UM & PR < A FHd & |

Plastic storage containers /| RR B B U wilRed & sl

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

TP G R I@H S P H AT S FHhaT © b I Modr F IR W1 T fBY 57 Gad 2 | R W g
qv G R @7 S Fhal [T {6 3iaw # gaia 999 d6 @1 So)l 81 Jife T @ iaR # @iRed
@ YT Bl fEer a1 ST B HahaT 2 |

Paper / BIaTo]
Paper plates and containers are convenient and safe to use in using microwave function, provided that the
cooking time is less than one minute and foods to be cooked are low in fat and moisture. Papers towels are
also very useful for wrapping foods and for lining backing trays in which greasy foods such as bacon are
cooked. In general, avoid coloured paper may run. Some recycled paper may contain impurities which could
cause arcing or fires when used in the microwave.
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BEFORE USE/SXHTST & Usal

PAT S a9 @I 3R W A1SHIad 3fad & fofg o ik grféa e € afes g9 forg a9 a8 o & &5
BB BT T TS e W HA & SR WA BF 997 IR HH TH aTeTEl | @M Dl o SR U a @ iR
éﬁéﬁﬁﬁﬂﬁﬁﬁmﬁm@ﬁémaﬁwﬁzﬁmwaﬁwmmﬁ%WWW
IMAPTS I g Gy, 7 W R{ifs 1 Fvet webar 8 | by Rarsfbd g FH ST & a9 sl 3 o1gg

BT Al & S 3l &1 Hiar Rt ar amT der ) dad § |

Plastic cooking bags / @Ieh & @%m—%\w
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.

meﬁﬂiﬁmwgﬁ?ﬁ%wﬁﬁaﬁﬂm$mﬁﬁwwﬁlﬁﬂﬂﬁﬁﬁ? T

B B AT T EHAT Uh B BY & A1 A1RY 1y 19 a1e” et | | ARV wiilRed 997 g & forg
A H g 81 Py WM @Ry wiifh 9 ®e f Aad @ R fue ff Ged 21

Plastic microwave cookware / @3¢ & o ATSHIAT-UTT

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

fafay THR THR & BT TG WReH—aa  Suae & | fR f oiftre mam @€ g =Ry fF o & U
ST I B B T SRAT BN IOl g9 & 37T Y ot o =l o |

Pottery, stoneware and ceramic /ﬁ%’c‘&'ﬁ, TeeR 3R R & ade

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

9 TRE & 9 AW IR TR ATSHIad § WA & folg 378 81 8 R off gAfem o= & fow gar aRer
B O AIRY |

/\ CAUTION / AT eITsit

+ Some items with high lead or iron content are not suitable as cooking utensils.

« Utensils should be checked to ensure that they are suitable for use in the microwave.
- A arg el o ol § @ e e & forg Sugad 8 €

© 3T H SRS B H Ul HGd” qaAl BT Sfed GRETOr HR o |
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BEFORE USE/SXIHATET & Ugcr

Part/ a1
Control Panel/ bl Ueld © Low Calorie Cook your favorite recipe using this function.
or S B DT SYANT G T GRAEIET HSH BT |

® 8 00 0000

9 Tandoor Se Cook your favorite recipe using this function.
TR ¥ 39 Ba B SN IR AU THEET o b |

©) Kids' Delight Cook your favorite recipe using this function.
¥ SAIIE 0 B BT IWIFT I S0 THIGT Ao T |

0 Steam Cook Cook your favorite recipe using this function.
Geh 39 BT BT ST IR 0 GHLIST 2ot Tbr |
© Indian Cuisine Cook your favorite recipe using this function.
@ Ghee/ Bakery Cook your favorite recipe using this function.
Y /AP S GauT B STANT IR SO URISIET @S BT |
(7] Tea/Dairy Delight Cook your favorite recipe using this function
& /3 ReATSe 30 Baw 31 SR B o0 e @i Tew |
@ Paneer/Curd Cook your favorite recipe using this function.
AUTO COOK MENU TR/ HS 39 BaT BT STINT Y J0 THLIET @5 T |

9 Cooklng Aid Cook your favorite recipe using this function.

Low Tandoor Kids’ TS 9 HawT &l TR o 0 GHAIRT @for Tar |

Calorie Se Delight
@ For Selecting the cooking time

Steam Indian Ghee/ T YbT BT F97 FeiRa & & for

Cook Cuisine Baker .
v m Micro Use to select the power level for microwave cooking

HISH! ASHIIT HPT & TR olaed I wfae TR B forg

@ Grill Use to selecf Grill cooking
frar fra BT 1 wiae w3 fog

@ Conv. Use To select Combination cooking
HUFEE AR FfbT BT Tlde B oy

Tea/ Paneer/ Cooking
Dairy Delight Curd Aid

10 seconds -
i @ Combi. Use to select Combination cooking
1 minute Bl B BBT BT wlde T oy
: (B Steam Clean Use this feature to aid in cavity cleaning
10 minutes _ _ T el BiAt wwrg § Werdr & fory 591 i &1
SR |

@ +More/ -Less - For decreasing/increasing the cooking
time & selecting auto cook weight limit.
+ 3B /- P THT TG b THI Bl g /I b forg iR
3l BF & a9 B g B ford

@ STOP/CLEAR (ENERGY SAVING) Used to stop oven and clear
all enfrles

e / foerax (SHoif aad) g & Ad iR Wi Tt
B EeM B oy

{ START/+30 seconds
«In order to start cooking which is selected,
press START/+30 seconds button one fime.
«The START/+30 seconds feature allows you to set
30 seconds intervals of HIGH power cooking with a
press of the +30 seconds button

e /+ 30 e
* HHT P YE B B Y TqQ A Tl

Disclaimer: The control panel printing may differ from model to ;
IS /+ 30 Vawgw dc Bl MY Uh & aR 4
model & from actual product. / 3 I

S e PN a ¢ + 30 VD SH WA IS 37 HeThe N Ahgd
Wq@;@mﬁ?ww“ww @ TS TR BHT B G § |

ey STOP <D START
enerey CLEAR  + 30 seconds
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BEFORE USE/SXIHTT & U&or

Control Panel/ ShicT Uddl

® 8 00006000

AUTO COOK MENU

Kids'
Delight

Tandoor
Se

Low
Calorie

Indian
Cuisine

Steam
Cook

Ghee/
Bakery

Tea/
Dairy Delight

Paneer/
Curd

Cooking
Aid

10 seconds Micro
1 minute

10 minutes

Steam
Clean

STOP

Cancel
{pEnergy Saving

<DSTART

Select/
+30 seconds

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

IR : ot Ut Bl et diser A died @R ardfds
e ¥ f 8w Bl

Part/drc
@ Low Calorie Cook your favorite recipe using this function.
A PARY A BT P IUINT R I TRIEET @i Tepr |
9 Tandoor Se Cook your favorite recipe using this function.
TR Y 6 A B SYANT G 30 GHSIST For THr |

9 Kids’ Delight Cook your favorite recipe using this function.
3 T 39 e $T STAN R AT TN o T |

@ Steam Cook Cook your favorite recipe using this function.
WA |H 5 B BT ST IR S0 TEIT o T |

9 Indian Cuisine Cook your favorite recipe using this function.
RIS 59 B P ITINT G I THAT @for Trd |
@ Ghee/ Bakery Cook your favorite recipe using this function.
/I 56 B BT SR B 30 TdIaT Ao G |
(7 Tea/Dairy Delight Cook your favorite recipe using this function.
/ST RIS 399 Gow &1 ST G A0 TEIET e T |
@ Paneer/Curd Cook your favorite recipe using this function.
TR /S $9 Ha BT SRINT G AT RIEIET 2o TR |
9] Cooking Aid Cook your favorite recipe using this function.
FHIHT TS 39 BaA FI ITANT IR T TRIST 2for wepr |

@ For Selecting the cooking ‘rlme
ST TH BT GHI FEIRT B B o
m Micro Use to select the power level for microwave cooking
BHT & IR ofdel DI iae
B B oy

@ Grill Use to select Grill cooking
e e G a1 e w7 forg

(@ Conv. Use fo select Combination cooking
P ferg

@ Combi. Use to select Combination cooking
DL B R

(B Steam Clean Use this feature to aid in cavity cleaning
W aeliq Bl awrs # forw

NERGI 9 gfaen
BT STANT TN |

@ + /- For decreasing/increasing the cooking time &
selecting auto cook weight limit.
+ /- GFET UHM & T BT TS /oM & folg @ik
3N G & a9 B G B forv
STOP/Cancel (Energy Saving) Used to stop oven and clear
all entries

i/ dee (Gt 9ae) allaT B I sk T
H geM B oy
@ START/Select/+30 seconds
«In order to start cooking which is selected,
press START/Select/+30 secondsbutton one time.
«The START/Select /+30 secondsfeature allows you to
set 30 seconds intervals of HIGH power
cooking with a press of the +30 seconds button

VR /Hae /+ 30 Haeed

* GBT BT YE B B fo1¢ TEY S el
WIE /Haae /+ 30 V=g 9 BT MY U & IR SaM |

o + 30 TP TR B AT Belhe 1 AHgd
P IS TR GHhT IR AH B |
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BEFORE USE/SXHIT & Usal

Child Lock / dTScs cIlhb
In the following example, show you how to set the child lock.
frafaRad SR # oMy I fF ages dfe o9
|
1 Press STOP.

STOP & €I |

STOP

Cancel
{€pEnergy Saving

{ey STOP

ENERGY
SAVING

CLEAR

2 Pressand hold STOP until “L” appears on the
display and BEEP sounds
STOP 9 @I Td b &dl PR T 4 qP

vt U W LY 7 3 Wi &R @iy 7 g Q)
STOP

Cancel
{&yEnergy Saving

{ep STOP
ENERGY CLEAR

SAVING

3 To cancel CHILD LOCK press and hold STOP
until “L" disappears
qses did BT RN B folg STOP g4 &l
AN o9 d% ‘L 99 & |1y e T 8 ol |
ey STOP —I0F_
evereY CLEAR

SAVING

Cancel
{epEnergy Saving

~@) NOTE / e N

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.

3 3fa F e [ReM el Il RIS
TE & N P oleT B T ATel & o
fRem # @ A7 BT FR FA T TP IR
g cids T AT T 31T B AT qe
@, BT BH Te1 TS|

AN J
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+ 30 seconds / + 30 @?I’E\T-l'

In the following example, show you how to set

2 minutes of cooking on 900 W power.

XY 7Y ITER0T H P! @A SO & 2
@ oY 900 dTe UfeR T TR IR A & |

1 Press STOP.

STOP @1 EM |
ey TOP STOP
J Sl or Cancel

ENERGY
SAVING

CLEAR

{85 Energy Saving

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

TR IR START & %R 900 dI€ UfdR WX 2 fise
BT <A AT B |

MBS gRT A1efl IR geq T | Ugdd & faT
T Y BT ST |

<> START OSTART.

or Select/
+30 seconds

+ 30 seconds

3 During START cooking, you can extend the cooking
by repeatedly pressing the START button.

START BT & |HT Ife Mg 918 dF <189 AfeTr
BT START9c Bl IR IR TdT B §T Fhd 2 |

DSTART

or Select/
+30 seconds

<> START

+ 30 seconds

@ NoTE / Se

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

START GfehT a1 SFavell EIRT 319 30 Ahed
B ETS TR BfHT B Thd § e forg
YD START I T BT |




HOW TO USE/fFA dv& SXIAT B

HOW TO USE / [Spa dig& S3ddTdd b=

Micro Power Cooking
HTSh! UTaR &

In the following example, show you how to cook some
food on 720W Power for 5 minutes 30 seconds

!

fferRad SareRvr # ey faman S f& 720 are
qTaR BT JRNT ke MY st avg 5 e 30 dAdsa H
PIE HIST TR PR Fbl § |

1 Press STOP.
STOP &I T&Ty |

{ep STOP I

or Cancel

{&pEnergy Saving

ENERGY
SAVING

CLEAR

2 Press Micro twice the display shows “720".
Micro @1 9R a9/ d& & 720" feval ©®
fearg 9 <71 o |

or

3 Press 1 minute five time, press 10 seconds three times

1 minuteUTd ¥R T4, 10 seconds << IR T4V |
10 seconds
1 minute

10 minutes

4 Press START.

START 4TV |

<DSTART

Select/
+30 seconds

< START

+ 30 seconds

-

@ NOTE / &

« 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.

+ 3% 3faT H 5 AISHIAT UeR AT F |
8IS YR &l =g 39 39 &1 & Sl &
AR 3R ATSHI g7 BT TG B A TR
wdet e B B

- fO91 15T BT @ BT B SH ASHIAT
AW ga F DY AT BT G DN |

- 9 TRIEST BT ST ATS el dre H
PUAT T B |

SIRcE
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HOW TO USE/fFA dv& ST B3

Micro Power Level / ATSehT UTdT 32

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.

YT G 5 UTER WR ATl & Iy ST Hrord o7 2g ifdiead fafderr ok fa=or Suerer & & |
A @1 ARe # g o 3R 39 e H S fEfor B FRiRa wrar wR welfa ey e 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

« Bake cakes and scones
- Prepare eggs

« Cook custard

« Prepare rice, soup

MEDIUM LOW

360W

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

LOwW

180W

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

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

Yray ddel

3scyc

SEIHTA

TS

900 dIc

SRCIE ISR
- §TSH 9% BT HIET
© PCT AT HAA AN

HEH 3T

720 d1c

- YUl GART T Al

- T g7 AN 3R I

- HIHH 3R AATHeT ghTET

© IR SR e—geh Wil BT i

540 dic

% §Y DD AR WA
 HRCS AT
- Fae MR qU a7

HH HeH

360 dIc

- 9 PR b @rg gt B AE d9HH 0

XY |
- ARgT 3R dihelc ThHT
- {B B DA AN B GBI

UDHSH HH

180 drc

* ARG 3R I BT ARH BRAT

- JTSHDIH DI TRH BRAT
- 3e § WHR SO

GIFEACERS NGRS
ATSHIad JRIET aai/
AP G Hia HT
T
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HOW TO USE/fFA dv& SXIAT B

Grill Cooking / 31 EEEID_JT

In the following example, show you how to use the Grill
to cook some food for 12 minutes.

o ey SereReT # mue! fe@rar Siee b ey
rat &1 SR TR o B &1 Ao i 12
e § B B Fhad 2 |
1 Press STOP.

STOP &I <dTU |

{ey STOP e

or Cancel
E’Xﬁﬁg CLEAR {&pEnergy Saving

2 Press Grill one time.
The following indication is displayed: UUU

Grill U& IR <91y | fAforRad awwr
e g UUU

i

3 Press "10 minutes” one time.
Press "1 minute" two time.
"10 minuntes" T R 9TV |
"1 minute" &1 q% E’E!TQ

10 seconds

1 minute

10 minutes

4 Press START.
START GaT |

DSTART
@ LS Select/

+ 30 SGCOﬂdS +30 seconds

/\ CAUTION / wreremsht

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

A T U8 BRI # @7 @I 3R
HE—SUGRYT BCISY Fifd A T & Fgd ™
8l b B |

~@) NOTE / e

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

- 39 FARAT B §IRT MY 3T R HREGY Ao
T TR R T |

- gfaenasil w1 FakM M o 8g pudl

1 TR BT SUART BN |

High rak

Bl &




HOW TO USE/fFA dv& ST B3

Grill Combi Cooking / f3TeT—<pTa=n

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.
A faw U SereRer # anue! @R SIRAT
U 3 BI fHe RE A W W arfes 360

AT UIaR dare iR e T FRHTA BB 25
forres # Ao fomfor oY

1 Press STOP.
STOP @1 TaT |

{ep STOP P

or Cancel

{&pEnergy Saving

swme CLEAR

2 First press Combi & then Grill one time each.
U8 Combi 3R R Grill 9¢9 VH—T®
IR <9

or

Combi.

i
Grill

3 Press Micro button until display shows "360"
Micro 9¢1 &I d4 % SN d dd
JMIHT "360" faaTg = < < |

or Micro

4 Press"10 minutes" 2 time and Press "1 minute" 5 times

"10 minutes" 2 IR GOV 3R "1 minute" 5 IR TETY |

10 seconds

1 minute

10 minutes

5 Press START.
START GaTV |

<> START OSTART,

Select/
+30 seconds

+ 30 seconds

FHiper

OnoTE/e—

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

« You can set three kinds of micro power level (180 W,
360 W, 540 W) in grill combi mode.

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

- Y 3faT # BiffemR GfehT ot glaer
Suel g R & e dex &k
qrgHidd B qEgH W 9o IR PR G |
3HHT AR R I8 e BT § s sy
B THT H AT HISH YD Ahd 2 |

- 39 firer Bt Are § 9 o) B ASHT
IR ofddl Ae B Adhd & (180 dTE, 360
qre, 540 dIC) |

- 39 gfawm gRT Sy R SR gHREGW
QT gRd IR B qhd 2 |

- /

/\ CAUTION / wraersft

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

BRI I TS &% S # @ @ 3iR
HE—IUHRT BTy Hifp I I &1 dgd TH
B 9§ |




HOW TO USE/fFA dv& SXIAT B

Convection Preheat / BoddeTd Uidle

In the following example, show you how to preheat the
oven to a temperature of 190 °C

A9 3T Sarexvr # el fammar se & fes
TRE W 190 S AUHN W U+ 3T Bl W
N |
1 Press STOP.

STOP &7 TdTV |

STOP

Cancel
{8y Energy Saving

{ep STOP

or

SWive CLEAR

2 Press Conv.one time
Conv. T& IR @Y |

or

3 Press"+"onetime
"+'TPh IR 9 |

or

4 Press START
Preheating will be started with displaying "Pr-H"

START GaTU |
W T &1 Y SR 3mudT v W g "pr-H

START DSTART
<D Select/
+30 seconds

+ 30 seconds

27

OnNotE /e

«The convection oven has a temperature range of
40 °Cand 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.

* HIqe 3a- § IH BT & 40 °'C |
PR 100-230 °C dF BT B |

- 3l # 40 °C W B BT e ff
B 2| 3MIBT JMaT BT ST & BT FATR
BHRAT AMRY R Al Mg b1 qrgH=
40°C & 3w ¥ oI 39 BHe &l
JreT &1 A TE o b |

* AT ATa g1 Y JUHM W M F HB
e &1 7T o |

+ FE ATIHM TR JATHR 3TADT SHD SIHHN
@ forg 9 @ amare g <

- 9 31T I 3Nad & WIdR W B =T
BB S B T 2|

(S /




HOW TO USE/fFA dv& ST B3

Convection Cooking /WW‘T ?gﬁlﬁﬂ

In the following example, show you how to cook some
food at a temperature of 190 °C for 50 minutes.
During convection cooking use multi cook tawa
and low rack

1 SameRvr # guiien A © f$ 50 fiEe @ o
190 °C Y9N R B W b TSI |

PRM FHT SR Ae! o qdl 3R dl ¥P
BT ITART N |

1 Press STOP.
STOP &I TaTy |

ey STOP

e CLEAR

2 Press Conv.one time
Conv. & IR Tamy |

3 Press “+"one times till ‘190 °C is displayed.
190 'C" T TP “+” Th IR T4V |

or

4 Press"10 minuntes" five times.
"10 minutes" Gfd IR TEM |

10 seconds
1 minute

10 minutes

5 Press START.

START aTV |
<> START

DSTART

Select/
+30 seconds

+ 30 seconds
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/\ CAUTION / wraem=ht

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

TR 3T | W ebTerd T 3iR
TFRIERIS B BT 9T TR Ug
FfE J AN L PIBT T 2 FAhd |

OnoTE/Fe
If you do not set a temperature your oven

will automatically select 180 °C, the cooking
temperature can be changed by

+ More / - Less button.

For the best result please use the following accessory.
AR 37T TTIHI &1 ol 3MTaHhT A 370
39 € 180 °C’ WX Tell ST |
+ More /- Less de1 & ATEdH & G &l
A gRafia far S dadr 2 |

[atd gRemd 7g e Ty o ST #
Y |

Low rack

SiRca




HOW TO USE/fF dRe& AT &3

Convection Combi Cooking / hecIaiRTel  Thldall ciichal

In the following example, show you how to program
your oven with micro power 540 W and at a convection
temperature 200 °C for a cooking time of 25 minutes.

o oy SeTEReT # Ul garar Sie & fhe aRE
MY 37T M BT 540 91 &HAT R 25 BFed & 99y
¥ H=qqe ATIHE 200 °C TR HH TRH BR Fhd |

1 Press STOP.
STOP &Y 241y |

€y stor [ ST ~/\ CAUTION / wraemeht
Cancel i
ENereY O] EAR . ) Always use oven gloves when removing the
SAING <esEnergy Saving food and accessories after cooking as the oven &
2 Press Combi, one time. accessories will be very hot.
Combi. T& IR @M | FRIT 3T & WioR & W Bl 3R
TR B T W e usfag
Fifes I IET E P T B D © |
3 Press Conv.one time fo NOTE / =ire
Conv. U® 91X T | You can set three kinds of micro power level 180 W,
360 W and 540 W)

or

M 9 TRE B AISH! TR oldal WS B
whd € (180 d@Te, 360 dTC AR 540 dTE) |

4 Press" +"two times.

"4 QAR A |

or

5 Press Micro three time
Micro fIF 9R gaTy

or Micro

6 Press "10 minutes" 2 times and Press "1 minute" 5 times
"10 minutes" 2 IR T4V 3R " minute" 5 IR <9 U

10 seconds
1 minute

10 minutes

7 Press START.

START E4TY |

DSTART

START
@ or Select/
+30 seconds

+ 30 seconds
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HOW TO USE/fFA dvE ST B3

More Or Less Cooking /.
STl ST bAH

In the following example, show yoﬁow to change the
preset COOK programs for a longer or shorter cooking
time.

foU T SR H MU IAR—T ST &I BIET 3R
|

1 Press STOP.
STOP &1 &am |

{ep STOP

STOP

or Cancel

{€yEnergy Saving

Same CLEAR

2 Setthe required preset COOK program.

Select weight of food.

HTAIERITIAR W f WU BT A B R |
QM BT gor TF PO |

Low Tandoor Kids’
Calorie Se Delight

Steam Indian
Cook Cuisine

Ghee/
Bakery

Tea/ Paneer/ Cooking

Dairy Delight Curd Aid
3 Press START.
Press + More / - Less.
The cooking time will increase or decrease.
START TaTY |
+More /- Less TaTY |
BT BT TTGH HH AT SATET BT ST |

<> START OSTART
+30seconds [ Select/

+30 seconds

or

O NOTE / 5ie

- If you find that your food is over or undercooked
when using the preset COOK program, you can
increase or decrease cooking time by pressing
+ More / - Less button.

- You can lengthen or shorten the cooking time
atany point by pressing + More / - Less button.
Do not increase or decrease the time during
defrost mode. It may affect the performance of
defrost mode.

+ IR URIC [ BT SRIATA PR IR
T S AT HH ISHT Al 3T
+More /- Less 9e TaT B AAT BT HH
a7 Aferd B Ahd B |

o fBAT T T + More /- Less 91 & gIRT
AT BB BT qHY AT BT HH AT
IfAH B Fhd B |

HH AT AF AT BN | 399 fSWhie A
\_ P RGN R IR US Whar ¥l )

Energy Saving/
ol bl a=a

The microwave oven allows you to save energy by switching off
lamp/LED and display when not cooking in oven.

T T T TE UHT I8 B 99 AR/ TS JiR
oot 97 oR ARSI AT Sl g9 2|

Door open condition (Lamp/LED & Display on):
SR Gell sraven (elwu/Tesgel sk vl =re] @)

Press STOP key one time

STOP @1 U& dR & |

Lamp / LED & Display is turned off (Both together)
ﬁm/qas‘@ﬁsf% g5 B ST (ST U ¥7eT)
Press any key on keypad, display shows that key related
display & Lamp/LED is turned on.

B N B AN TH B A AT v Rz
AR F/UASS! @Te] Bl SIRATT |
If door remains open for 5 minutes, lamp/LED & display are auto cut off

SR GAT D 5 ATC a8 o/ Tels ! 3R ST et g7 8T ST |

Press any key on keypad, display shows that key related display &
la{n /LED is turned on. . . .
wré P OV IH P § R v g < ek
FI/TASST AT B STRATT |

{ep STOP

STOP

or Cancel

{&pEnergy Saving

Same CLEAR

Door close condition (Lamp/LED off & Display on):
SR 9 AqwNT (d/Tesel a5 2 IR el arg ?)

Press STOP key one time

STOP &1 Y& dR @ |

Display is turned off (Lamp/LED remains turned off)
el a7 BT ST (7 9/Tarsel o< & 7)

Press any key on keypad, display shows that key related
display(Lamp/LED remains turned off)

A @1 T9¢ 99 @ | Fafen v s
T (CIFI/TASS! g5 & ) |
If door remains closed for 5 minutes, display is auto cut off.

(Lamp/LED remains turned off)
MR SR < & dI 5 e & are el ava & SR |
(e /e as A 8)

Press any key on keypad, display shows that key related display
(lamp/LED remains turned off).

AN S B A Aafd v fexarg < (o
TagS! 95 &1 8) |
STOP
\?ﬂ S0P or Cancel

Sie CLEAR

{epEnergy Saving
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Various Cook Functions

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

Cook Low Tandoor Kids’ Steam Indian Ghee/ [Tea/Dairy | Paneer/ | Cooking
Functions| Calorie Se Delight Cook Cuisine Bakery Delight Curd Aid
STEP-1 *Press *Press *Press *Press *Press *Press *Press *Press *Press
STOP STOP STOP STOP STOP STOP STOP STOP STOP
STEP-2 Press Press Press Press Press Press Press Press Press
Low Calorie| Tandoor Kids’ Steam Indian Ghee/ [Tea /Dairy| Paneer/ | Cooking
Se Delight Cook Cuisine Bakery Delight Curd Aid
STEP-3 Press Press Press Press Press Press Press Press Press

to select | toselect | toselect | toselect | toselect | to select | to select| to select| to select
the menu | the menu | the menu |the menu | the menu | the menu | the menu | the menu | the menu
(HP1-HP26)| (tS1-tS4) |(CF1-CF30)|(St1-St15) [ (IC1-IC27) | (Gh1) |(dd1-dd11)|(PA1-PA2) [(UC1-UC13)
(

So01-S020) (SC1-SC17)|(bA1-bA10) (Cu1-Ccu2)
(Co1-Co24) (rd1-rd20)
(SA1-SA13) (CC1-CC15)
STEP-4 Press Press Press Press Press Press Press Press Press

+More/- Less [+More/-Less|+More/- Less|+More/- Less |+More/- Less|+More/- Less [+More/- Less|+More/- Less|+More/-Less
to set the | to setthe | to set the | to set the | to setthe | to set the | to set the | to set the | to set the
weight weight weight weight weight weight weight weight weight

STEP-5 Press Press Press Press Press Press Press Press Press
START START START START START START START START START

* Note : If display is blank, press STOP
If display shows "@", do not press STOP go directly to step 2.

**Note : If recipe has single weight e.g br1 do not follow step 4 for directly go to step 5

Disclaimer:

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

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

* Images given here are only for representation purposes.

* Recipes are neither a substitute for, nor do they replace professional medical advice.
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Low Calorie
In the following example, show you how to cook 0.3 kg Kala chana.

1. Press STOP.

STOP
Efﬁg STOP or Cancel
SAVING CLEAR {€pEnergy Saving

2. Press Low Calorie

Low

Calorie

3. Display will show “HP 1”

4. *Press START for menu confirmation, display will show 0.1 kg.

<D START DSTART
or Select/
+ 30 seconds +30 seconds

5. Keep Pressing +More until display show 2 0.3kg?

6. Press START.
DSTART

<O START
Select/
+30 seconds

+ 30 seconds

When cooking you can increase or decrease cooking time by pressing +More/-Less button.

or

O noTE

* Low calorie cook menus are
programmed.

» Low calorie cook allows you
to cook most of your favourite food by
selecting the food type and the
weight of the food.
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Health Plus

Low Calorie

Menu \ HP1 Kala Chana | Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:

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

1. Soak ch; ht, in MWS bowl, put soaked ch d . Select
Water 200 ml | 400 ml | 600 ml %00 ml 11000 ml|5 \yhen beeps, remove & drain the water. In a MWS bowl add oil, chopped
Qil 1tbsp | 2tbsp | 3tbsp |37 tbsp| 4 thsp onion, salt, chaat masala, red chilli powder and hara dhania and press
Onion chopped Yacup | 1cup [1%cup| 2 cups [2% cups|  start. Mix well.
Salt, Chaat masala, Red chilli As per taste 3. When beeps, add chanas to the MWS bowl along with little water and press
powder, hara dhania start. Mix well. Serve hot.

Menu HP2 Karela Subzi

Weight Limit 0.3 kg

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

Instructions

Method:

1. In a Microwave safe glass bowl take Oil add Rai, Jeera, Hing, Haldi &

Chopped Onion. Select category & weight and press start.

N

. When beeps, add Chopped Karela, some water, salt, sugar, masala,

Chopped Karela 0.3 kg
Qil 2 tbsp
Chopped Onion 1 cup
Water 1 cup

dhania-jeera powder & cover. Press start.

Rai, Jeera, Hing & Haldi For tempering

w

. When beeps, remove the bowl from microwave oven, transfer subzi to a flat

Salt, Sugar, Garam Masala,
Dhania, Jeera Powder

As per your taste

glassdish, stir well. Place on High Rack
. Pressstart.

=

Grated Coconut & Hara Dhania

For garnishing

Note: Before cooking, scrap & rub the karela with salt & keep aside for 2-3

hours.

Menu HP3 Lemon Chicken

Weight Limit 0.1~ 0.5 kg

Utensil: Microwave safe (MWS) bow!

Instructions Method:
For - 0.1kg | 0.2kg | 0.5kg | 04kg | 0.5kg 1. Mix boneless chicken, soya sauce, salt & pepper, garlic paste & lemon juice
Boneless Chicken 100g | 200g | 300g | 400g | 500g in a bowl. Refrigerate for %% hour.
Soya sauce Vatbsp | 1tbsp |17 tbsp| 2tbsp [2%2tbsp|p |y 3 MWS bowl add oil, marinated chicken pieces, sugar, corn flour mixed
Corn flour Vatbsp | 1tbsp |1% tbsp| 2 tbsp |2 tbsp|  with water. Cover. Select category & weight & press start.
Water Yacup | Yacup | Yacup | 1cup | 1cup |3. Whenbeeps, mixwell. Cover & press start. Allow to stand for 3 minutes.
Salt, pepper & sugar As per taste
Garlic paste 1tbsp [1%2tbsp| 2thsp [2% thsp| 3 thsp
Lemon juice 2 tsp 3 tsp 4tsp | 4tsp 5 tsp
Qil Yotbsp | 1tbsp [1% tbsp| 2 tbsp |2V tbsp
Menu HP4 Machi Kali Mirch \ Weight Limit 0.1~0.5kg

Utensil: Microwave safe (MWS) bow!

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

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.

Qil, Chopped Onion, Chopped
Tomatoes, Chopped Garlic

As required

N

. In Microwave Safe bowl put oil, chopped onion, chopped tomatoes,
chopped garlic. Select category & weight and press start.

w

. When beeps, open door and add marinated fish, salt to taste and some
water. Cover & press start.

4. Give standing time for 5 minutes.
Menu | HP5 Soya Idli | Weight Limit 4 pc, 8 pc (40g-50g) each
Utensil: Microwave safe (MWS) bowl & Microwave safe (MWS) idli stand
Instructions Method:
Rice 1009 1. Wash & soakrice, urad dal & soyabeans granules for 4 hours.
Urad 4 tbsp 2. Grind, mix and ferment for 8 to 10 hours. Grind the mixture to paste
Soyabean 4 tbsp consistency. o i o .
Water As required 3. Grease MWS Idli Staqd with Oil. Put Idli batter in it. Add 2 cup water in the
al MWS bowl. Keep the idli stand & cover. Select menu & number and press
Salt As per taste startto cook. Allow to stand for 3 minutes.
Note : After preparing the batter, you can use it for making menu 4 or 8 idlies
as perrequirement.
4,8 indicates the number of idli that can be prepared.
Menu | HP6 Nutrinuggets | Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For 0.1 kg 0.2 kg 0.3 kg L . .
Soaked and boiled nUTNUGgeTs 50g 1009 509 1. Isr:aaani/fvb);\lul add oil, jeera, onion. Select category and weight and press
Potato 50 g 1009 150 g 2. When beeps, add tomato puree, nutrinuggets, potato, salt, red chilli
Qil 1 tbsp 1% tbsp 2 tbsp powder, haldi, dhania powder and add ¥ the amount of water mentioned
Jeera As per taste per weight (For eg. For 100g, add 1 cup of water). Cover and press start.
Chopped onion 12cup | 1cup [ 1%cup Mix well.
Tomato puree 2tbsp | 3tbsp [ 4tbsp 3. When beeps, add the remaining amount of water and press start. Mix well.
Salt, garam masala, red chilli As per taste Allow to stand for 3 minutes. Garnish with coriander leaves & serve hot with
powder, haldi, dhania powder roti.
Water 1%cup |  2cup [ 2%cup
Chopped coriander leaves For garnishing

*Refer Page 93,Fig. 3
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Menu | HP7 Curd Brinjal | Weight Limit 0.1-0.4 kg

Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 01kg | 02Kg | 0.3kg | 0.4Kg P )
Brinjal (ol info pieces) 700 g 2009 3009 2009 1. Lr:aanMWS bowl add oil & brinjal. Cover. Select category & weight and press
Cf"d 1009 2009 3009 4009 |2 when beeps, remove & in another MWS bowl add oil, mustard & cumin
Qil 1 tbsp 2 thsp 3 tosp 4 tbsp seeds, curry leaves & chopped ginger. Press start.
Curry leaves Afew sprigs 3. When beeps, add brinjal, curd & salt. Mix well & press start.
Mustard & cumin seeds 1tsp | 2tsp | 3tsp | 4tsp |
Salt As per taste |
Chopped ginger 1tsp [ 2tsp | 3tsp | 4tsp |
Menu | HP8 Bathua Raita\ 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 .

1. InaMWS bowl add chopped bathua leaves. Sprinkle some water & cover.
Chopped bathua 259 509 759 1009 Select category & weight and press start.
Water 50 ml 75 ml 100 ml 125ml |2, When beeps, remove.
Beaten curd 3 tbsp 4 tbsp 5 tbsp 61tbsp |3, In a bowl add water, beaten curd, bathua leaves & mix well. Add salt &
Salt, roasted cumin seed powder As per taste roasted cumin seed powder.
4. Mixwell &refrigerate it for some time & serve.

Menu | HP9 Soyabean Curry | Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 0.2 kg § .
Soyabean (soaked overnighl) 2009 1. IMni:v%\I/YS bowl add oil, chopped onions. Select category and press start.
Oil 1% thsp 2. When beeps, in the same bowl add tomato puree and haldi and press start.
Chopped onions 1 cup Mixwell.
Tomato puree 2 cup 3. When beeps, add chopped green chillies, red chilli powder, garam masala,
Chopped green chillies 1 tbsp coriander powder, salt, soyabean and water Press start. Garnish with
Red chilli powder, garam masala, As per taste coriander leaves and serve hot.
coriander powder, salt
Water 200 ml
Coriander leaves For garnishing
Menu | HP10 Spinach Dal | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl|

Instructions Method:
For 0.1 kg 0.2 kg 0.3 kg 1. Ina MWS bowl put soaked dal (lentils), water, turmeric powder & salt. Select
Dehusked soaked lentils (at least for 100 g 200 g 300 g menu & weightand press start.
2 hours) 2. When beeps, in another MWS bowl put oil, chopped onions, cumin seeds,
Onions chopped Vs cup 1 cup 1 cup chopped ginger & green chillies, chopped spinach. Mix well and press start.
Spinach chopped 1 cup 1% cup 2 cup 3. When beeps, mix well & add boiled lentils. Mix again & press start.
Oil 1 tbsp 2 thsp 2 tbsp 4. Garnishwith coriander leaves & serve hot.
Cumin seeds 1tsp 1tsp 1% tsp
Ginger & Green chillies (chopped) 1 tbsp 2 tbsp 3 tbsp
Water 300 ml 500 ml 600 ml
Turmeric, Salt As per taste
Lemon juice 1tsp | 2tsp | 3tsp
Coriander leaves 2tbsp | 3tbsp | 4tbsp
Menu HP11 Moong Dal | Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) bowl!

Instructions Method:
?g;o?%(??l soaked in water 02kg 1. Take 200 gms dalin Microwave Safe bowl, add Water, Haldi & Hing.

ur) 2. Selectcategory press start to cook.
Water 400 ml 3. When beeps, take another bowl add oil, jeera, hari mirch, curry leaves &
Qil 2 tbsp press start. L . ) .
Jeera Ttsp 4. Whe_n beeps, add_ dal, sgalt, dhanla]ee_ra powder, hara dhania, kasuri methi
= (optional), water (if required) & lemon juice and press start to cook.

Hari Mirch 2-3 nos.
Curry Leaves 5-6 nos.
Salt, Dhania-Jeera Powder, Haldi, As per taste
Hing, Kasuri Methi, Lemon Juice,
Hara Dhania
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Salt, Chat masala, Lemon juice

As per taste

Menu \ HP12 Leaf Rolls | Weight Limit 0.2-0.4 kg
Utensil: Microwave safe (MWS) bowl & Microwave safe (MWS) flat Glass dish

Instructions Method:
For 0.2kg 03kg 04kg 1. In a bowl mix boiled vegetables, chopped onions, salt, chaat masala &
Palak leaves 1009 150 g 1509 lemon juice.
Cabbage leaves 1009 1509 150g 2. In MWS bowl, add % cup water, Keep the leaves in MWS flat glass dish.
For filling Keep the dish in MWS bowl. Cover.
Boiled Veg (Potato, Capsicum, 1cu 1% cu 1% cu 3. Select category & weightand press start.
Carrot, French beans, sprouts) P 2 cup 2 cup 4. When beeps, remove the leaves from the bowl. Spread the filling on leaves
Chopped onion % no. 1 no. 1 no. &rollthem. Make all the rolls in same way.

Menu HP13

Fish Bharta

Weight Limit 0.1-0.5 kg

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

Instructions

Method:

For 0.1kg [ 0.2kg | 0.3kg [ 0.4kg | 0.5 kg
Fish (Fillet) 100g | 200g | 300g | 400g | 500 g
Mustard oil Ystbsp | Yatbsp | 1tbsp | 1tbsp |1 tbsp
Mustard seeds Yatsp | Yatsp | 1tsp | 1tsp [ 1tsp
Chopped onion Yacup | Yacup | 1cup | 1cup | 1cup
Red chilli powder, Haldi, Garam As per taste

masala, Salt

1. InaMWS bowl add %2 cup water. Place the fish pieces on the MWS flat glass
dish. Keep the dish in MWS bowl. Cover. Select menu 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:

Oil

For greasing

For Tempering

;gr ed 07?5 kg 2'520kg (;.zi*pskg 1. In a MWS bowl take soaked dal, rice & ghee. Also add grated carrot,
ice (soaked) 9 9 9 soaked & drained soya granules & peas. Mix well. Select category & weight
Moong dal, washed (soaked) 259 50 g 759 and press start.
Desi ghee " tbsp 1 tbsp 1%1bsp |2, When beeps, mix, add water & salt. Mix again & press start.
Carrot (grated finely) 1 no. 2 nos. 2 nos. 3. When beeps, stir & mash well. Add pepper powder & % cup water. Mix &
Soya granules (soaked) 2 tbsp 3 thbsp 4 tbsp coverand press start.
Salt & pepper As per taste 4. Serve hotwith fresh curds.
Water 300ml_ [ 500ml__| 750 ml
Menu HP15 Oats Idli | Weight Limit 4 pc, 8 pc (40g-50g) each
Utensil: Microwave safe (MWS) bowl & Microwave safe (MWS) idli stand & Microwavesafe (MWS) glass bow!
Instructions Method:

;Z;::dh;“:r dered oats 1o 1. Mixall the ingredients of batter in a bowl. Allow to stand for 10 minutes.

= pow up 2. Grease MWS idli stand & pour the batter (depending on the number you
Semolina Ve cup wantto cook).
Curd 2 cup 3. Add % cup water to MWS bowl. Keep the idli stand inside the bowl. Cover.
Water ¥ cup 4. Selectthe category & number and press start.
Salt As per taste 5. When beeps, remove the idli from the stand.
Soda bi carb Va tsp 6. Take a MWS glass bowl, add oil, mustard seeds, curry leaves & dry red
Grated carrot V. cup chillies. Press start. Mix with idli & serve. Add lemon juice (optional)
Chopped green chilies 2 nos.

Mustard seeds Y tsp
Curry leaves Afew
Dry red chillies Afew
Qil % tbsp
Menu HP16 Daliya 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
Soaked dalia Vs cup Y2 cup Y. cup
Soaked moong dal Vs cup Y2 cup Ya cup
Grated carrot 1 no. 2 nos. 3 nos.
Grated potato Y5 no. 1 no. 1 no.
Spinach (chopped) Y2 cup 1 cup 1%2 cup
Desi ghee 1 tbsp 1% tbsp 2 tbsp
Turmeric powder, salt As per taste

Water 300m_ [ 500ml__ | 750 ml

. In a MWS bowl take soaked dalia, soaked moong dal, desi ghee, grated
potato & grated carrot. Mix very well. Select category & weight and press
start.

. When beeps, add water, chopped spinach, turmeric powder, salt. Mix well
&cover. Press start.

. When beeps, mix well. Add %z cup water (or more). Press start. Serve with
fresh curds.

N

w
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Menu | HP17

Fish Cutlet

Weight Limit 0.4 kg

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

Instructions

Method:

For 0.4 kg
Fish fillet 350 g
Boiled potato 2 Nos.
Bread crumbs 1cup
Oil 2 tbsp

Chilli powder, turmeric, ginger

As per taste

. In a MWS glass bowl take fish fillet add 1 cup water. Select category &
press start. Mash the fish.

. Remove the bowl from microwave oven & add all the other ingredients
except oil and mix well with boiled and mashed fish. Make cutlets and roll
them in bread crumbs. Put some oil around the cutlets. Keep this on high
rack

N

garlic paste, salt 3. Pressstart.
Garam masala powder 1tsp 4. When beeps, turnthem over.
Coriander leaves Afew sprigs 5. Pressstart.
6. Remove and serve with lemon wedges & mint chutney.

Menu HP18 Fish Masala | Weight Limit 0.2 ~0.5 kg
Utensil: Microwave safe (MWS) bowl|

Instructions Method:
For _ 0.2 kg 0.3 kg 0.4 kg 0.5kg 1. In MWS bowl take oil and chopped onion. Select menu and weight & press
Pomphret pieces 200 g 300 g 400 g 500 g start.
Onions 1 No. 2Nos. | 2Nos. | 3 Nos. 2. When beeps, remove and add pomphret pieces and tomato. Press start.
Tomato 1 No. 2 Nos. 2 Nos. 3 Nos. 3. When beeps, add all the other ingredients and water and mix well. Press
Qil 1 tbsp 2 tbsp 2 tbsp 3 tbsp start. Garnish with coriander leaves.
Chilli powder, Turmeric, Ginger garlic| As per taste
paste, Salt, Saunf powder
Garam masala powder As per taste
Dhania powder and jeera powder| As per taste
Coriander leaves As per requirement
Menu HP19 Fish Pulusu | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

0.3 k¢
ig:amaﬁa fish pieces 300 g 1. InaMWS glass bowl add oil, ginger garlic paste, methi seeds, fish pieces,
Ol 17 tbsp lemon juice & cover. Select category & weight & press start.
Ginger garlic paste 2 tbsp 2. When beeps, mix well & add chopped onions & fish masala. Cover & press
Methi seeds Ttsp start. . )
Chopped onion Tno. 3. When peeps. mix well & add tamarind pulp and press start. Allow to stand
Fish masala 1 tbsp for 3 minutes.
Tamarind pulp 50g

Red chilli powder, dhaniya powder,
haldi & salt

As per taste

[Cemon juice As per taste
Menu HP20 Coconut Prawns | Weight Limit 0.1 ~0.3 kg

Utensil: Microwave safe (MWS)

glass bowl

Instructions

Method:

Eor mokg g.OZOkg ggokg 1. Marinate the prawn with rai paste, mustard oil, turmeric powder, green

rawns__ AT 9 TE 9 T tbg chilli paste, sugar & salt for 1 hour.
Mustard oil =2 Sp SP = SP 2. Take the coconut kernel & scoop out the creamy pulp with a spoon. Divide
Rai paste 72 tbsp 1 tbsp 1% tbsp the coconut lengthwise into 2 halves.
Green chilli paste 1tsp 2tsp 3tsp 3. Put the marinated prawns inside the kernel & cover with the other half
Turmeric powder, sugar & salt As per taste kernel. Keep this in a MWS glass bowl. Select category & weight & press
Pulpy green coconut (remove the 1 no. 1 no. 1 no. start.
coconut water)

Menu | HP21 Crab Curry | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) glass bow!

Instructions Method:

For - 0.3kg 1. In a MWS glass bowl add oil, onion, ginger garlic paste. Select category
C'.'ab pieces 2509 and press start.
Ginger garlic paste 2 tbsp 2. When beeps, remove, mix well add crab pieces and 1 cup water and press
Water 1 cup start.

Salt, dhania-jeera powder, garam
masala, chilli powder, turmeric

As per taste

Qil 2 tbsp
Chopped onion Y5 no.
Coconut milk 2 tbsp

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.
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Menu | HP22

Mase Kalavan

Weight Limit 0.2~ 0.4 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

F_or - 02kg 0.3kg 04kg 1. Wash, clean & pat dry fish with kitchen towel. In a bowl mix together ginger-
Fish pieces 200 g 300 g 400 g i te. t ind 4§ it red chilli d iand d

— 7 tbsp 7 1bSp 7 tbSp garlic pas e, amar!n pasi e,_ sailt, !'e chilli POW _er, coriander p(?W er,
O!I - 2 turmeric powder. Mix & rub this marinade on fish pieces & keep aside for
Ginger-garlic paste 1 tsp 2 tsp 3 tsp atleast 15 minutes.
Tamarind paste ] 1tbsp 1% tbsp 2 tbsp 2. In a MWS bowl take oil, hing, chopped garlic, coriander & green chilli &
Salt, red chl_lll powder, turmeric As per taste mix. Select category & weight and press start.
powder, coriander powder 3. When beeps, add the marinated fish to the MWS bowl. Mix well, sprinkle
Hing A pinch water on top & cover and press start.
Green chilli (chopped) 1 no. 1 no. 2 nos. 4. When beeps, mix & add coconut milk to the fish. Mix well again and press
Coriander leaves (chopped) 1 tbsp 2 tbsp 3 tbsp start. Serve more kalavan hot with steamed rice.
Garlic (chopped) 1tsp 1% tsp 2 tsp
Coconut milk Y2 cup 1 cup 1% cup
Menu | HP23 Veg. Daliya Khichdi | Weight Limit 0.1 ~0.3 kg
Utensil: Microwave safe (MWS) bowl|

Instructions Method:

;Z;ked daia E};LE?} E}zzcﬁg &Bcﬁ;g) 1. In a MWS bowl take soaked dalia, soaked moong dal, desi ghee, grated
Soaked moong dal Ve cup Vs cup Vi oup ;S)to;gfo & grated carrot. Mix very well. Select category & weight and press
Grated carrot 1no. 2 nos. 3 nos. 2. When beeps, add water, chopped spinach, turmeric powder, salt. Mix well
Grated potato Y2 no. 1 no. 1 no. & cover. Press start.
Spinach (chopped) 2 cup 1cup 1% cup 3. When beeps, mix well. Add 2 cup water (or more). Press start. Serve with
Desi ghee 1 tbsp 1% tbsp 2 tbsp fresh curds.
Turmeric powder, salt As per taste
Water 300ml [ 500ml__ [ 750ml
Menu | HP24 Sabudana Khichdi | Weight Limit 0.1~0.5kg

Utensil: Microwave safe (MWS) bow|

Instructions

Method:

1. In a MWS bowl add oil, rai, green chillies & coriander leaves. Mix. Select

For 0.1kg [ 0.2kg | 0.3kg [ 0.4kg | 0.5kg
Sabudana (soaked for 2 hours) 100g | 200g | 300g | 400 g 500 g
Qil Y tbsp [1% tbsp| 2 tbsp [2% tbsp| 3 tbsp

category & weight and press start.
2. When beeps, mix, add boiled potatoes, soaked sabudana. Mix & press

Rai, salt, lemon juice, chopped
green chillies

As per taste

start. Squeeze lemon juice & serve.

Potatoes (boiled & chopped)

1No. [ 2 Nos. | 3Nos. [ 3Nos. | 4 Nos.

Coriander leaves

A few springs

Menu | HP25 Home Made Cereal \ Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:

E(.)r 052) kg (1).020kg 2.530kg 1. Soak rice for 1 hour. In a MWS glass bowl put all the ingredients. Keep it in
M'Ce Jaal 50 9 700 g 150 9 microwave. Select category & weight and press start.

oopg aal _ 9 g 9 2. When beeps, remove and grind it in a mixer to a powder. You can store this
Satt, jeera powder, almonds (optional) As per taste mixture in a fridge. Take 2 tbsp of this powder, add water, salt, jeera powder
Ghee 1tsp 2tsp 3 tsp and mix. Put this in microwave and press start.
Groundnuts 1 tbsp 2 tbsp 3 tbsp 3. When beeps, remove it.
Poha 1 tbsp 2 tbsp 3 tbsp
Daliya 1 tbsp 2 tbsp 3 tbsp
Menu | HP26 Khichdi | Weight Limit 0.1~ 0.3 kg
Utensil: Microwave safe (MWS) glass bowl!

Instructions Method:

gor ed T 05:) kg 072 kg ?.030kg 1. Soak rice for 1 hour. In a MWS glass bowl! put ghee, rice, daal and water.
Moa © drlcel 25 9 50 9 75 9 Keep itin microwave. Select category & weight & press start.

oong caa - 9 ] 9 2. When beeps, remove and add salt, jeera powder and cover. Put this in
Salt, jeera powder (optional) As per taste microwave and press start.
Ghee Ttsp | 2tsp | 3tsp 3. When beeps, remove and add some water if required. Mix well and put this
Water 200ml ‘ 400 ml ‘ 600 ml in microwave and press start.
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Menu \ So1 Sweet Corn Soup | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) glass bow!

Instructions Method:
For 0.3 kg 1. Grind sweet corn with water and put in MWS glass bowl. Select menu &
Sweet Corn 200g press start.
Water 300 mI (1% cup) 2. When beeps, remove, in another bow! put oil, green chilli & press start.
Qil 1tsp 3. When beeps, add corn mixture in it. Mix cornflour with %2 cup water and mix
Cornflour 2 tbsp + % cup water with it. Add salt, sugar, pepper and press start.

Salt, Sugar, Pepper, Green
chilli

As per taste

Menu So2

Mushroom Soup

Weight Limit 0.3 kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

. In MWS glass bowl add potato in small pieces, chopped cabbage, onion &
mushrooms with water. Select menu & press start.

2. When beeps, remove the bowl. Allow to cool & separate the mushrooms &

grind the remaining stock & strainit.

3. Ina MWS glass bowl, add oil, mushrooms, salt & pepper. Mix & press start.

When beeps, add the stock & press start. Garnish with grated cheese &

serve.

For 0.3 kg
Mushroom 1209
Potato 1 No.
Cabbage 50 g
Onion 1 small
Water 300 ml (1% cup)
Salt, Pepper As per taste
Qil 1tsp

Grated cheese

As per requirement

Menu So3

Wonton Soup

Weight Limit 0.6 kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

For

0.6 kg

Chopped Cabbage, Carrot,
Capsicum, French beans

200 g (Total)

1. InMWS glass bowl add oil and vegetables, ginger-garlic paste. Select menu
& press start.
2. When beeps, add salt, pepper, water & palak (in pieces). Mix well & put in

microwave & press start.

3. When beeps, mix well & press start. Add wonton & serve.

How to make Wonton :

Maida-1 cup, Salt- 1 pinch, Oil - 1 tsp

Method : Mix all the ingredients in the bowl and make dough with hot water.

Ginger paste 2 tsp
Garlic paste 2 tsp
Spinach in pieces 10 leaves
Qil 1tsp
Salt, Pepper As per taste
Water 600ml (3 cups)

After that cover the bowl and leave the mixture for 10-15 minutes.

Ready wonton

6-7 pieces

For Stuffing :

Cabbage, carrot, capsicum which is cutin long pieces

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

Menu So4

Chicken Shorba

Weight Limit 0.6 kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

. Ina MWS glass bowl add chicken pieces, chopped garlic and water. Select

menu and press start.

2. When beeps, remove & strain stock. In another MWS glass bowl add oil,
cumin seeds and maida and press start.

3. When beeps, add the chicken stock, salt, pepper and press start. Garnish

For 0.6 kg
Boneless chicken 300 g
Qil Y tbsp
Chopped garlic 2 tsp
Salt & Pepper powder As per taste
Maida 3 tbsp

with fresh cream and serve hot.

Water

600ml (3 cups)

Fresh cream

For garnishing

Menu So5 Tamator Shorba | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bow!

Instructions Method:
For 0.6 kg 1. Ina MWS glass bowl add tomatoes cut into quarters with water, select menu
Chopped tomato 300 g and press start.
Oil ] 1 tbsp 2. When beeps, grind and strain the whole stock.
Ginger garlic paste 2 tbsp 3. In another MWS glass bowl add oil, ginger garlic paste, jeera, bay leaf and

Jeera, Bay leaf, Salt, Garam
masala, Sugar

As per taste

press start. Mix well.
4. When beeps, add the strained stock, season with salt, garam masala and

Water

600ml (3 cups)

press start. Add sugar if very sour. Garnish with coriander leaves and serve

Coriander leaves

For garnishing

hot.
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Menu \ So6

Corn Basil & Fusili Soup | Weight Limit

0.6 kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

Coriander seeds, Cumin seeds,
Cinnamon, Hing

As per taste

For 0.6kg 1. In a MWS glass bowl add oil, chopped onion, garlic. Select menu & press
Cream style corns 100 g " start. 9 W 1 cnopp ton. garlc. U P
Basil A 10 leaves 2. When beeps, mix well & add water, cream style corns, basil leaves, fusili
Fusili pasta (boiled) 10 pasta and tomato puree. Press start.
Tomato puree 2 tbsp 3. Garnish with grated cheese & basil leaves.
Chopped onion Y2 cup
Chopped garlic 1 tbsp
Olive oil 1 tbsp
Water 600ml (3 cups)
Menu So7 Rasam | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) bowl!

Instructions Method:
For 0.6 kg 1. InaMWS bowl add chopped tomato & water. Select menu & press start.
Tomato 3009 2. When beeps, remove & cool. Grind & strain it.
Tamarind pulp 50g 3. In a MWS bowl add oil, coriander seeds, cumin seeds, cinnamon, hing,
Salt & Jaggery As per taste chopped garlic, green chillies, salt & jaggery & strained tomato stock. Press
Green chillies 2 nos. start.
Coriander & curry leaves For garnishing 4. When beeps, strain it again & add more water (if required), tamarind pulp.
Chopped garlic 2-3 flakes Press start.

o

. Garnish with coriander & curry leaves & serve.

Water 600ml (3 cups)
Qil 1 tbsp
Menu So8 Mulligatawny Soup | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bow!

Instructions Method:
For _ 06kg 1. InMWS glass bowl add butter, carrot, onion & apples. Mix well. Select menu
Cooked rice _ 509 &weightand press start.
Dehusked lentil ] 30g 2. When, beep, mix well, add cooked rice, lentils & water and press start.
Apples (pealed & sliced) % no. 3. When, beep, mix well, allow to cool. Blend & strain. In the same MWS glass
Carrot 50 g bowl add the strained stock, salt, pepper, curry powder & lemon juice. Press
Onion 50 g start.
Veg stock/water 600ml (3 cups)
Salt & pepper to taste
Butter 1tsp
Curry powder 1 tsp
Lemon juice 1tsp
Menu So9 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, salt,
Water 600ml (3 cups) pepper powder. Select menu & press start.
Chilli sauce 1 tbsp 2. When beeps, stir well & add all the chopped vegetables, except paneer.
Soya sauce 2 tbsp Press start.
Vinegar 2 cups 3. When beeps, stir well & add corn flour, tomato sauce, paneer pieces & press
Chopped vegetables (Capsicum, 100 g start.
Spring onions, Carrots, Cabbage)
Tomato sauce 2 tbsp

Cornflour 2 tbsp + %2 cup water
Salt, pepper As per taste
Paneer 50g
Menu | So10 Tomato Soup | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:
For 0.6 kg 1. InaMWs i
. glass bowl add chopped tomato, chopped onion, chopped carrot,
Chopped Tomato 100g chopped ginger-garlic along with water. Keep in Microwave. Select menu
Chopped Carrot 259 and press start.
Chopped Onion 1 small 2. When beeps, grind and strainit.
Chopped Ginger, Garlic 1 tsp 3. Inanother MWS glass bowl add oil/butter and stock and then put the bowl in

Salt, Sugar, Pepper

As per taste

microwave and press start. When beep, add sugar, salt, black pepper as per

Cornflour & Oil / Butter

2 tbsp /1 tsp

taste and cornflour paste which is made up by mixing the half cup of cold

Water

600ml (3 cups)

water. Stirwell & press start.

S

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

serve hot.
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Low Calorie

Soup

Menu \ So11 Palak Makai Shorba | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bow!

Instructions Method:
;g[ak (chopped) g‘gokg 1. Lr;aanMWS glass bowl add chopped palak & little water. Select menu & press
Water 600 mL (3 cups) 2. Whenbeeps, grind the palak,
Maggie tastemaker 1 cube 3. Inanother MWS glass bowl add butter, jeera, chopped onions. Press start.
Corn niblets V2 cup 4. When beeps, remove & add palak & water, milk, corn niblets & maggie
Chopped onion Y2 cup tastemaker. Press start.
Jeera 1tsp
Butter 1 tbsp
Milk Ya cup
Menu So12 Chicken Soup | Weight Limit 0.3 kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

1. In MWS glass bow! put water & add chicken pieces. Select category &

press start.
2. When beeps remove the bowl.

For 0.3 kg
Boneless chicken 300 g
Ginger paste 1 tbsp
Garlic paste 1 tbsp

3. In another MWS glass bowl add oil. ginger-garlic paste, chicken stock, salt

Salt & Pepper powder

As per taste

pepper, cornflour paste, green chilles. Press start

Cornflour paste

2 tbsp (mixed with %2 cup water)

Qil tbsp
Water 600ml / 3 cups
Menu | So13 Tom Yum Kung | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:
For - 0.6 kg 1. InaMWS glass bowl put head & shells of prawns, green/red chillies (cutinto
Small sized prawns 10-12 nos. 2), salt, roughly crushed lemon grass, lime leaves & stock. Mix well. Select
Mushrooms (sliced) 5-6 nos. menu & press start.
Lemon grass stem 4 inch stalk 2. When beeps, strain the stock. Add cleaned prawns, fish sauce, pepper, thai
Lime leaves 5-6 nos. red curry paste. Stir well & press start.
Coriander fresh chopped Afew sprigs 3. Add lemon juice & adjust the seasoning. Serve pipping hot.
Fish sauce 2 tbsp
Thai red curry paste 2 tbsp
Lemon juice 1 thsp
Veg stock/chicken stock 600ml (3 cups)
Green/red chillies 3 nos.
Salt, Pepper To taste
Menu | So14 Dal Shorba | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:
ggraked Urad dal (dehusked) 9/1605;% 1. wezIaLMWS glass bowl add oil, green chillies, ginger paste, garlic paste. Mix
Olive oil _ 1 tsp 2. Selectmenu & press start.
Chopped green chillies 2 no. 3. When beeps, mix well & add onion & add all spices. Press start.
Ginger paste 1tsp 4. When beeps, mix well & add dal & water. Press start. Strain the stock.
Garlic paste 1tsp 5. Add 100 mL hot water & spices as per taste & serve
Chopped onion 1 no.
Salt, Turmeric powder, Onion As per taste
powder, Sugar
Lemon juice As per taste
Water 600ml (3 cups)
Menu So15 Rajma Soup | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:
For 0.6 kg 1. Grind the boiled rajma. Add water & strain it.
Water 600ml_(3 cups) 2. Ina MWS glass bowl add oil, garlic, onion, tomato. Mix well. Select menu &
Rajma (boiled) 1cup (170 g) press start.
Qil 72 tbsp 3. When beeps, mix well & add salt, pepper, red chilli powder & rajma stock.
Garlic cloves (chopped) 2 nos. Mix well & press start.
Onion (chopped) Y2 cup 4. Addlemonjuice & garnish with coriander leaves & serve hot.
Tomato (chopped) V2 cup
Coriander (chopped) Vs cup
Salt, Pepper, Red chilli powder As per taste
Lemon juice 1 tbsp
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Soup Low Calorie
Menu \ So16 Shahi Shorba | Weight Limit 0.6 kg

Utensil: Microwave safe (MWS) glass bow!

Instructions Method:
Fo'f 0.6 kg 1. Ina MWS glass bowl take butter & chopped onion. Mix well. Select menu &
Onions (finely chopped) 2 nos. press start.
Walnuts (coarsely chopped) a cup 2. When beeps, stir well. Add whole wheat flour, mint paste, coarsely chopped
Mint paste 1 tbsp walnuts & mix well. Press start.
Whole wheat flour 2 tbsp 3. When beeps, mix and add water. Mix well so that no lumps are formed. Add
Butter 2 tbsp seasoning. Press start. Serve hot.
Water 600 ml (3 cups)
Salt, Pepper, Garam As per taste
masala
Menu | So17 Bombay Curry Soup | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:
For 0.6 kg 1. Ina MWS glass bowl add soaked masoor dal, tomato & water. Select menu
\Water 500 ml (2% cups) &press start.
Soaked masoor dal (dehusked) 2009 2. When beeps, remove & allow the dal to cool. Grind itin a mixer & strain.
Chopped tomato 2 nos. 3. In another MWS glass bowl, add oil, crushed garlic, chopped onion. Press
Chopped onions 1 no. start.
Crushed garlic 3-4 cloves 4. When beeps, mix & add strained dal stock, salt, chilli powder, curry powder &
Oil 1 tbsp add 150 mL of water. Mix well & press start. Garnish with coriander leaves &
Curry powder As per taste serve hot.
Salt, Red chilli powder As per taste
Coriander leaves For garnishing
Menu | So18 Badam Soup| Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:
For 0.6 kg 1. Grind soaked & blanched badam & basil leaves to a fine ing ?
. paste, adding %z cup
Badam (spaked & blanc_hed) 509 water. Take out in a MWS glass bowl. Add 3 cups water & stir well. Add
Fresh basil leaves (Tulsi) 8-10 nos. cinnamon, elaichi & cloves.
Water 600 ml (3 cups) 2. Selectmenu & press start.
Cinnamon 25 mm stick 3. When beeps, stir & strain the soup &sieve. Take the strained soup ina MWS
Elaichi (green) 2-3 nos. glass bowl. Add salt & peppers & cornflour (mixed with %2 cup water) & press
Cloves 2-3 nos. start. Serve hot.
Sugar V2 tsp
Cornflour Vs tbsp
Salt & pepper As per taste
Menu | So19 Limbu Dhania Shorba | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:
For 0.6 kg 1. Ina MWS glass bowl add oil, cabbage, carrot, celery, spring onions, ginger,
Water 5001’“' (3 cups) garlic, bayl , cloves, peppercorns. Mix well. Select menu & press start.
Oil V2 tbsp 2. When beeps, mix well & add water & press start. When beeps, add besan
Shredded cabbage 1 cup paste, lemon juice, coriander leaves, salt. Mix well & press start. Garnish
Chopped carrot V2 cup with coriander leaves & serve hot.
Celery 2 cup
Spring onions 2 cup
Ginger (grated) 1 tsp
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) 2 cup
Salt As per taste
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Soup

Menu \ So020

Mutton Shorba | Weight Limit

0.6 kg

Utensil: Microwave safe (MWS) glass bow!

nstructions

Method:

For 0.6 kg
Boneless mutton 300 g
Water 600 ml (3 cups)
Qil 1 tbsp
Chopped onion 1 nos.
Chopped garlic 3 cloves
Chilli flakes salt As per taste
Chopped & skinned tomato 2 nos.
Cinnamon 12 mm_Stick
Cardamom 1 nos.
Cumin seeds 1tsp
Saffron Afew
Dry mint leaves Y2 cup
Beaten curd % cup

. In a MWS glass bowl add oil, onion, garlic, mutton & chilli flakes, salt. Mix
well & cover.

. Selectmenu & press start.

. When beeps, mix well & add water, tomato, cinnamon, cardamom, cumin
seeds, salt, saffron &dry mintleaves. Mix well & press start.

. When beeps, remove the bowl & allow to cool. Grind it &add curd. Press
start.

N

Low Calorie

Continental

Menu \ Co1

Pasta | Weight Limit

0.1~0.3 kg

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

nstructions

Method:

For 0.1 kg 0.2 kg 0.3 kg
Penne pasta 100 g 200 g 300 g
Butter 1 tbsp 2 tbsp 3 tbsp
Chopped onion 1/2 cup 1 cup 1% cup
Chopped garlic 1 tbsp 1% tbsp 2 tbsp
Chopped palak leaves 50 g 759 100 g
Water 400 ml 800 ml 1200 ml
Cream Vs cup 1 cup 1% cups
Grated cheese 2 tbsp 3 tbsp 4 tbsp

Nutmeg powder, oregano, salt &
pepper

As per taste

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

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

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

Menu Co2 Veg Au Gratin | Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) glass dish & Microwave safe (MWS) flat glass dish & High rack*

Instructions Method:
F‘_)" _ _ 0.2kg 1. In a MWS glass bowl take vegetables & add 400mL water. Select menu &
Mix vegetables (cut gajar, gobhi, 200g press start.
french beans, sweet corns, peas 2. When beeps, remove MWS glass bowl & transfer boiled Vegetables to MWS
etc.) flat glass dish add milk, maida, salt & pepper. Mix well. Cover & press start.
Maida 2 tbsp 3. When beeps, mix well and spread grated cheese onit, place the dish on high
Butter 2 tsp rack & press start.
Milk Y2 cup
Grated cheese 5 tbsp
Salt, pepper As per taste
Menu Co3 Baked Mushrooms | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) glass dish & High rack*

Instructions Method:
For 0.1 kg 0.2 kg 0.3 kg 1. INMWS flat : . . R

. glass dish put all the ingredients except cheese, mix well.

Mushrooms 50 g 100 g 1509 2. Selectmenu & weightand press start
White sauce 509 100 g 150 g 3. When beeps, keep on high rack. Spread grated cheese on the top of the
Cheese (grated), salt, pepper As per taste mixture and press start.
Menu Co4 Lasaneya | Weight Limit 0.3 kg

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

nstructions

Method:

For 0.3 kg
Lasagne sheets (cooked) 150 g
White sauce 1 cup
Pizza sauce 1/2 cup
Mix veg (boiled) - Egg plant, 2 cups
Zucchini, Broccoli, Mushrooms,

Sweet corns

Oil 2 tbsp
Oregano, Salt & pepper As per taste
Grated cheese 5 tbsp

. Except lasagne and cheese add all the ingredients in MWS flat glass dish.
Selectmenu and press start.

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

. When beeps, spread the grated cheese & keep the glass dish on high rack
and press start.

*Refer Page 93, Fig. 3

42



Continental

Low Calorie

Menu \ Co5

Macaroni | Weight Limit

0.1~0.3 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For _ 0.1kg 0.2kg 0.3 kg 1. In MWS bowl take Macaroni with water. Select menu & weight & press start.
Macaroni 1009 200g 3009 2. When beeps, drain water from it. In MWS bowl add all the ingredients with
Hot water 400 ml 800 ml 1200 ml boiled Macaroni, mix well and press start.
Butter 1 tbsp 2 tbsp 3 tbsp
Spring onion chopped 1 tbsp 2 tbsp 3 tbsp
Garlic chopped 1 tsp 2 tsp 3 tsp
Mushroom chopped 3 nos. 4 nos. 5 nos.
Tomato sauce 1 tbsp 2 tbsp 3 tbsp
Chilli sauce 1tsp 2tsp 3tsp
Salt, Pepper & Oregano As per taste
Menu Co6 Thai Chicken | Weight Limit 0.5 kg
Utensil: Microwave safe (MWS) bowl|
Instructions Method:
For _ 0.5 kg 1. In a MWS bowl put oil, garlic, sugar, soya sauce, red curry paste, broccoli,
Boneless chicken 500 g chicken pieces, mix well. Select menu and press start.
Red curry paste 2 tbsp 2. When beeps, remove. Add red chilli paste, crushed peanuts. Add sauce of
Sugar 1tsp milk, maida, butter, salt & pepper. Mix well press start.
Soya sauce 2 tbsp
Salt to taste
Chopped garlic 1 tsp
Blanched Broccoli (florets) 1 cup
Peanuts (Roasted & crushed) Va cup
Qil 2 tbsp
Red chilli paste 1tsp
For Sauce
Butter 2 tbsp
Maida 2 tbsp
Milk 1 tbsp
Salt & pepper to taste

Menu Co7

Mediterranean Crostini® | Weight Limit

0.5 kg

Utensil: Low Rack

Instructions

Method:

For 0.3kg
French bread 3 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 2tsp

Salt & freshly crushed pepper corns

As per taste

1. In a bowl, put all the ingredients of marinade & mix well. Keep it for
15-20 minutes.

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

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

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

Weight Limit 0.1~ 0.3 kg

Method:

1 In a MWS bowl add oil, onions, green chillies, ginger garlic paste &
capsicum. Mix well & cover.

2. Selectmenu & weight press start.

3. When beeps, mix well & add paneer pieces, soya sauce, chilli sauce,

cornflour (mixed with % cup water), water, salt, pepper & ajinomoto and

press start.

=

. Mixwell & serve.

Menu Co8 Chilli Veg
Utensil: Microwave safe (MWS) bowl|

Instructions
For 0.1 kg 0.2 kg 0.3 kg
Paneer pieces 100 g 200 g 300 g
Chopped Capsicum & onion V2 cup 1 cup 1% cup
Chopped green chillies 1 no. 2 nos. 3 nos.
Ginger garlic paste V2 tbsp 1 tbsp 1% tbsp
Oil Yo tsp 1 tsp 1% tsp
Soya sauce 1tsp 1% tsp 2tsp
Cornflour 1 tbsp 1% tbsp 2 tbsp
Green chilli sauce 1 tbsp 2 tbsp 3 tbsp.
Salt & Pepper As per taste
Water Yecup [ Tcup | 1 cup
Ajinomoto(optional) A pinch

© Do not put anything in the oven during Preheat mode.
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Continental

Menu \ Co9

Potato Dumpling | Weight Limit

0.3 kg

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

Instructions

Method:

Salt, pepper, oregano & chilli flakes

As per taste

FU'_ 0.3 kg 1. Mix all the ingredients together for making dough for dumplings. Make 9-10
Maida 3-4 thsp balls out of the dough.
Boiled & grated potato 100g 2. In the MWS bowl, add ¥ cup water. Place the dumplings on the MWS flat
Grated paneer 759 glass dishand cover. Select menu and press start.
Salt, Pepper, Nutmeg powder As per taste 3. When beeps, take out the dumplings.
Finely chopped spinach 1 cup 4. Allow themto cool. Ina MWS flat glass dish add butter and put the dumplings
Butter & finely chopped garlic 1 tbsp each initand press start.
Pizza sauce 4 tbsp
Menu | Co10 Sweet & Sour Veg | Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) bowl|
Instructions Method:
For 0.1kg 0.2kg 0.3kg 1. In a MWS bowl add oil, chopped spring onions & garlic, red chilli paste.
Cut vegetables (Baby corns cut 100g 2009 3009 Selectmenu & weight and press start.
Ier\gthmse_, Broccoli rorets,Mus_hroom 2. When beeps, mix well & cut vegetables, tomato ketchup, vinegar, salt,
pieces, Pineapple slices, Capsicum) sugar, soya sauce, pineapple juice, water & cornflour. Mix well, press start.
Qil V2 tbsp 1 tbsp 1Y% tbsp Stand for 5 minutes.
Chopped spring onion & garlic Ya cup Y2 cup 1 cup
Red chilli paste Ya tsp Ya tsp Y tsp
Tomato Ketchup Vs cup Vs cup Y2 cup
Vinegar As per taste
Sugar Y2 tsp Ttsp | 1tsp
Salt As per taste
Soya sauce 1 tsp 1 tsp 1 tsp
Pineapple juice Ya cup Vs cup Y2 cup
Water 1 cup 1 cup 1 cup
Cornflour 2 tbsp mixed with 2 cup water
Menu | Co11 Risotto Rice | Weight Limit 0.1~0.4kg
Utensil: Microwave safe (MWS) bowl|
Instructions Method:
For 0.1kg 0.2 kg 0.3 kg 0.4 kg Method :
Arbotio fics (soaked) 1009 2009 3009 400 g 1. In a MWS bowl add olive oil, garlic, mushrooms, peas, carrots & tomato
Water %00 ull 11100 ml_| 600 ml 6150 ml puree. Mix well. Select category & weight and press start.
Chopped carrots Vi cup /12 cup 1 cup 1 {2 CUP__ | 2. When beeps, mix well & add rice. Mix well and press start.
Chopped garlic 1tsp 1%tsp | 2tsp 221D | 3. When beeps, mix well & add water & salt. Press start.
Peas a cup 2 cup 1 cup 1%cup | 4. Mixwell & stand for 5 minutes.
Sliced mushroom Yacup | Y:cup 1 cup 1%cup | 5. Add spinach, tomato puree, cream, grated cheese & chopped
Chopped coriander leaves/parseley As required coriander/parseley & serve.
Spinach (blended & pureed) Vs cup 2 cup 1 cup 1 cup
Tomato puree T3 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
Menu | Co12 Spaghetti With Tomato Sauce | Weight Limit 0.1 ~0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.1 kg 0.2 kg 0.3 kg . "
Spaghetti noodies 100 g 200 g 300 g 1. Lr;‘aeé\g\xs& \l:/c;\?sha:c;?‘;g?eggsr;est:;;?odles, water & few drops of oil. Select
Water _ 400 ml 800 m 1200 mi 2. When beeps, remove & drain the water. Wash the noodles under running
Olive oil _ 1 tbsp 1% thsp 2 tbsp 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 1 cup 1% cup 2 cup chopped tomatoes, salt, peppers, oregano & chilli flakes. Press start.
Chopped mushrooms s cup % cup 1cup 4. When beeps, mix well & add the spaghetti. Mix well & press start. Rip all
Chopped onion Y cup 1 cup 1% cup the basil over it & spread grated parmesan cheese & serve.
Sliced olives (pitted) 5 nos. 6 nos. 7 nos.
Fresh basil As required
Parmesan cheese As required
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Low Calorie

Menu \ Co13

Cottage Cheese Tortellini | Weight Limit

8 Pc (40-50 g each)

Utensil: Microwave safe (MWS)

bowl

Instructions

Method:

;Z'}E;“gh 18;:; Pre-Preparation for Stuffing :
£ 1. In a MWS glass bowl take olive oil & minced garlic, mix and microwave

99 1 no. 100% for 2 minutes. Add mashed paneer & blanced & chopped spinach,
Olive oil 1 tbsp salt & pepper. Mix well & microwave 100 % for 2 minutes.
Salt As per taste 2. Inanother bowl take maida, salt, beaten egg & olive oil. Mix well & knead a
Water (to knead the dough) As required firm dough adding enough water. Cover & keep aside for 10-15 minutes.
For Stuffing 3. Divide the dough into 5-6 equal sized balls & roll out each ball into along &
Blanched spinach Y2 cup rectangular strip (approx.65 mm broad) & cut into squares.
Paneer (roughly mashed) 100 g 4. Filleach square shape with spinach & cottage cheese stuffing (1 tsp). Wet
Olive oil 1 tbsp the edges with little water & cover with another square & seal it by pressing
Garlic (minced) 1tbsp tightly: There should be no air-bubble left within. Make all tortellinis
Salt & pepper As per taste following same proc_edure. o .
For Sauce 5. Ta:<e 500&ml watel; |rr1ta MWS bowl & keep inside the microwave. Select

- category & press start.
zlzzi?d tgmatoes (skin removed) 5 nos. 6. When beeps, put the tortellinis in the boiling water. Cover & press start.
fic pods 8-10 nos. 7. When beeps, remove & strain the tortellinis & place in a serving dish &

Coriander leaves (fresh) 1 tbsp keep aside covered.
Olive oil 1 thsp 8. Blend together blanced tomatoes, garlic pods, coriander leaves with a
Chilli flakes 1tsp blender. Take this puree in a MWS bowl, add olive oil, salt, pepper oregano
Oregano 2 tsp & chilli flakes. Mix well & press start.
Salt, pepper As per taste 9. When cooking ends, pour this sauce over the cooked tortellini & serve hot.
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 01kg [ 02kg | 0.3kg | 0.4kg 1. InaMWS glass bowl add rice, cloves, water. Select category & weight and
Rice 100 g 200 g 300 g 400g press start.
Cloves 2 nos. 3 nos. 4 nos. 5 nos. 2. When beeps, remove the bowl & keep aside after mixing.
Oil 2 tbsp 1tbsp | 1%tbsp | 2tbsp 3. Inanother MWS glass bowl add butter & sweet corns & press start.
Water 200 ml 400 ml 600 ml 650 ml 4. When beeps, add hot sauce, cooked rice, cheese cubes, salt & red chilli
Butter Y, tsp 1tbsp | 1%1tbsp | 2 tbsp power (if required). Mix well. Now take a MWS flat glass dish & spread
Sweet corns % cup 7 cup Tcup 1% cup chopped tomatoes at t|_1e botto_m, now layer with cooked rice & press it
Hot sauce” i cup 7 cup Toup 1% cup down properly. Cover with aluminium foil. Keep the MWS flat glass dish on
Cheese cubes 1 no. 2 nos. 3 nos. 4 nos. low racké press start.
Salt (if required) - As per taste - *Note : For Hot Sauce - In a MWS glass bowl take 8 blanded & pureed

req F red A il Tast tomatoes, 4 tbsp butter, 1 cup chopped onions, salt, red chilli powder,
Red chilli powder (if required) S per taste oregano, sugar, chilli sauce (as per taste), 1 tbsp garlic paste, 2 tbsp
Tomato (chopped) 2nos. | 3nos. | 4nos. | 5nos. tomato sauce, a pinch ajwain. Mix well & microwave at 100% for 5

minutes.

Menu | Co15 Broccoli in Butter Sauce | Weight Limit 0.1 ~ 0.3 kg.
Utensil: Microwave safe (MWS) bowl & Microwave safe (MWS) glass dish
Instructions Method:

gor i %Okg g.gokg g630kg 1. In a MWS bowl take broccoli florets. Sprinkle some water & cover. Select

roccol 7 9 1 9 17 9 category & weightand press start.
Milk : 2 cup - cup - 2 cup 2. When beeps, remove broccoli & keep aside. In a MWS flat glass dish take
Fresh cream /a cup /2 cup 74 cup butter, chopper garlic, chopped onions. Mix well & press start.
OT"U"" (chopped) 1no. 2 nos. 3 nos. 3. When beeps, stir & add milk, fresh cream, mustard powder, coriander, salt
Garlic (chopped) V2 tsp 1tsp 1tsp & 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) Ttbsp |  2tbsp | 3 tbsp
Menu | Co16 Shrimps In Garlic Butter | Weight Limit 0.4 Kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:

:hzmps (Small) Z(t)t?sg 1. Remove heads and shells of shrimps & clean and drain thoroughly.
Pu elr h vl AT p‘ 2. Ina MWS bowl place shrimps, garlic paste, mustard paste, butter, parsley,

arsley (chopped) W Sprigs lemon juice, pepper corns (Crush) & salt mix well Select Category & press
Garlic paste 3 tbsp start.
Mustard paste 1tbsp 3. When beeps. Remove and serve hot.
Lemon juice 1 tbsp
Pepper corns (Roughly crushed) 8-10 nos.
Salt To taste

" Refer Page 93, Fig. 4
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Menu \ Co17 Chilli Chicken | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For - 01kg 0.2kg 03kg 1. In a MWS bowl add oil, chopped ginger, garlic, boneless chicken, soya
Boneless chicken 100 g 200 g 300 g ™ :
- Tts 7 bs >1bs sauce, chillisauce and cover. Select category & weight & press start.
Oil - . - P 2 1bsp = P 2. When beeps add, chopped onions, capsicum, chopped green chillies,
Chopped ginger garlic ¥ tbsp 1 tbsp 1% tbsp vinegar, salt, sugar, pepper, cornflour mixed with water. Cover & press start.
Chopped onions 2 No. 1 No. 1 No. Stand for 5 minutes. Serve.
Chopped green chillies 2 tbsp 1 tbsp 2 tbsp
Capsicum Y2 no. 1 no. 2 nos.
Soya sauce ¥ tbsp V2 tbsp 1 tbsp
Chilli sauce Y2 tbsp V2 tbsp 1 tbsp
Vinegar 2 tbsp ¥ tbsp 1 tbsp
Salt, sugar & pepper As per taste
Cornflour (mixed with %2 cup water) Tibsp [ Ttbsp | 1 tbsp
Menu | Co18 Hakka Noodles | Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) bowl|
Instructions Method:
For 0.1kg 02kg 03kg 1. In a MWS bowl add hakka noodles, water & few drops of oil. Select
Hakka noodles 1009 2009 3009 category & weight & press start.
Water 400 mi 800 ml 1200 ml 2. When beeps, remove drain water & wash & separate the noodles under
Qil 1 tbsp 17 tbsp 2 thsp running water.
Chopped veg - carrot, peas, 1cup 1% cup 2 cup 3. Inanother MWS bowl add oil, mix vegetables, salt, red chill powder, green
french beans, capsicum chillisauce. Mix well & press start.
Sallt, red chilli powder, green chilli As per taste 4. When beeps, add noodles to the bowl. Mix & press start.
sauce
Menu | Co19 Veg In Hot Garlic Sauce | Weight Limit 0.1 ~0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.1kg 0.2 kg 0.3 kg . . . . . .
= - 1. Cut the capsicum & cauliflower into medium sized pieces, baby corns &
Mix Vveg - Cauliflower florets, 1009 2009 3009 french beags into small sized pieces. P Y
czfpslcum, baby coms, beans . . 2. In a MWS bowl add oil, chopped onion, ginger, green chillies. Select
Oil _ 1 tbsp 1% tbsp 1% tbsp category & weight and press start.
Chopped garlic, ginger, green 1tbsp 2tbsp 2 tbsp 3. When beeps, mix & add vegetables, pepper, salt, sugar, cornflour mixed
chillies with water. Press start. Stand for 5 minutes. Serve.
Corn flour 1 tbsp 1% tbsp 2 tbsp
Pepper, salt, sugar As per taste
Oregano (optional) As per taste
Water 2cups | 3cups | 3 cups
Menu | Co20 Schezwan Chicken | Weight Limit 0.1~ 0.5 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
gor i hick ?.(;Okg g,ozokg g.gokg 3.gokg %.(;Sokg 1. In a MWS bowl mix together oil, garlic paste, dry red chillies, chicken
oneless chicken 9 9 9 9 9 pieces, tomato ketchup, vinegar, red chilli paste, sugar. Mix well. Select
Dry red chillies 2nos. | 3nos. | 4nos. | 6nos. | 8nos. category & press start.
Garlic paste Ttsp | 1tsp | 2tsp | 3tsp 4 tsp 2. When beeps, mix well and add spring onions, cornflour, salt. Mix well &
Tomato ketchup 1tbsp | 2tbsp | 3tbsp | 4tbsp | 5 tbsp press start.
Vinegar 1tsp 1tsp | 1tsp | 2tsp 2 tsp
Red chilli sauce 1tbsp | 1tbsp [ 1thsp | 2tbsp | 2tbsp
Sugar & salt As per taste
Spring onions (with greens) Yacup | Yacup | Yacup | 1 cup 1 cup
Cornflour (mixed with % cup water) | 1tsp | 1tsp | 1tsp | 2tsp 2 tsp
Qil 1tbsp | 1tbsp | 1tbsp [ 3tbsp | 3tbsp
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Continental

Low Calorie

Menu \ Co21

Veg Manchurian | Weight Limit

0.6 kg

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

Instructions

Method:

For Manchurian Balls

Grated Cabbage 1 cup
Grated carrots 3/4 cup
Grated cauliflower 2 cup
Cornflour 3 tbsp
Maida 1 tbsp

Salt & pepper

As per taste

For Manchurian Sauce

ENFARNY

. Mixall the ingredients of Manchurian balls in a bowl. Make balls of medium
. InaMWS flat glass dish keep the manchurian balls.

. When beeps, remove & allow to cool.

. Ina MWS bowil oil, ginger, green chilli, onion, soya sauce, tomato sauce,

. When beeps mix well add cornflour mixed with 1%2 cups water. Press start.

size from the mixture.

vinegar, pepper, salt, mix well & press start.

Add Manchurian ball. Stand for 3 minutes & serve hot with steamed rice or

Chopped ginger 1tsp fried rice.
Chopped green chilli 1 no.
Chopped Onion 14 no.
Soya sauce 1 tbsp
Tomato sauce 2 tbsp
Vinegar 2tsp
Pepper, Salt, Cornflour As per taste
Oil 1 tbsp
Menu Co22 Steamed Egg With Tofu | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) flat glass dish
Instructions Method:

For - 0.1kg 0.2kg 0.3kg 1. In a bowl take sesame oil, soya sauce, black pepper powder, salt & egg.|
Tofu (cut into chunks) 509 100 g 1509 Beat well with blender. Mix toju chunks into it & mix.
Egg 1 no. 2 nos. 3 nos. 2. Putthis mixture in a MWS flat glass dish. Sprinkle chopped spring onions &|
Sesame oil 2 tsp 1tsp 1tsp chopped red chilli on top. Now put boiled egg yolk (cut in pieces) on top.
Light soya sauce s tsp 1 tsp 1 tsp Cover the flat dish with plas_tic ﬁ_Im. . )
Red chilli (chopped) 1o, Tho. Tro. 3. Keep the MWS flat glass dish in the microwave. Select category & weight
Spring onion (chopped) 7 tbs, 2 tbs 3tbs and press start. )

p‘ 9 pp‘ _ P i P 4. Give standing time of 5 minutes & serve hot.
Boiled egg yolk (cut into pieces) 1no. 2nos. 2nos.
Salt & pepper Apinch

Menu Co23

Almond & Vegetables Stir Fry

Weight Limit

0.1~0.3kg

Utensil: Microwave safe (MWS) bow!

Chilli powder, Turmeric, Ginger garlic|
paste, Salt, Pepper powder

As per taste

Onion 1no.
Dhaniya & Jeera powder As per taste
Coriander leaves Afew

Instructions Method:
For 0.1 kg 0.2 kg 0.3 kg . . S .
Broccol (cutnfo florets) 509 100 g 150 g 1. 'g:lgc‘(‘gtge'ngyb;a'e‘;tﬁgﬁgi'; ol chopped gingar- garlic sliced onions.
Red capsicum (cutinto big % cup 2 cup 7 cup 2. In a small bowl, take sugar, cornflour. Add water, soya sauce, sesame oil &
square pieces) - mix well. Make a smooth paste.
Garlic (chopped) Y tsp 1tsp 1tsp 3. When beeps, add broccoli, red capsicum, slivered almonds. Mix well &
Ginger (chopped) Y tsp 1tsp 1tsp press start.
Onions (sliced) 1 no. 1% no. 2 nos. 4. When beeps, add the sauce & stir well. Press start. Serve stir fried
Slivered almonds 2 tbsp 3 tbsp 4 tbsp vegetables hot.
Canola oil 1 tbsp 1% tbsp 2 tbsp
For Sauce
Soya sauce 1tsp 1% tsp 2tsp
Water 3 tbsp 6 tbsp 9 tbsp
Sesame oil Y2 tsp 1tsp 1% tsp
Sugar 1tsp 2 tsp 3 tsp
Cornflour Y2 tsp 1tsp 1% tsp
Salt & black pepper powder As per taste
Menu Co24 Kappa Ayala | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bowl!

Instructions Method:
For . 0.3kg 1. InaMWS glass bowl add oil & chopped onion. Select menu & press start.
Surmany fish 300g 2. When beeps, remove & add chopped kappa & fish pieces. Press start.
Kappa pieces 1no. 3. When beeps, add all the other ingredients & press start. Garnish with
Coconut milk 1 cup corianderleaves & serve.
Coconut oil 2 tbsp

47



Low Calorie

Salad

Menu \ SA1

Rice Salad | Weight Limit

0.2 kg

Utensil: Microwave Safe (MWS) bow!

Instructions

Method:

For 0.2 kg
Basmati Rice 200 g
Water 400 ml
Apples (diced) 1 no.
Green peas 2 cup
Cauliflower florets 1cup
Lemon Juice, salt, pepper As per taste
Lettuce leaves 2-3 leaves
Shredded Cabbage leaves For garnishing
Coriander leaves

1. InaMWS bowl add rice & water. Select category & press start.

2. When beeps, remove &in another MWS bowl add peas, Cauliflower florets & %2
cup water. Cover. Press start.

3. Incooledrice add apple, green peas, cauliflower florets, salt & pepper.

4. Now add lemon juice & toss well & transfer to serving dish lined with lettuce
leaves. Garnish with shredded cabbage & coriander leaves.

Menu SA2 Spring Basket Salad | Weight Limit 0.1-0.3 Kg
Utensil: Microwave safe (MWS) Bowl & Microwave safe (MWS) flat glass dish

Instructions Method:
E::j Cabbage leaves 0210 kg 04%’ kg 063(; kg 1. Keep red cabbage leaves in MWS flat glass dish. Keep in MWS bowl &
Bab 9 30 9 50 9 30 9 cover. Keep in microwave. Select category & weight and press start.

aby corns g ] 9 2. When beeps, remove steamed cabbage leaves. Do not throw the water

Sprouts 20g 409 50g from the MWS bowl. Keep baby corns cut into halves & sprouts in MWS
Black/green grapes 309 40g 509 flat glass dish. Cover &keep in microwave. Press start.
Macroni (Boiled) 209 409 509 3. Remove from microwave. Allow to cool.
For Dressing 4. In a bottle or container with lid put all the ingredients of dressing & shake
Olive Oil 1 tbsp 1 tbsp 1% tbsp for 1-2 minutes till all ingredients blend well.
Vinegar/lemon juice s tbsp 1 tbsp 1% tbsp 5. Ina bowl add baby corns, grapes cut into halves, sprouts, boiled macroni
Oregano Ttsp Ttsp 1% tsp &pourdressing, coverit. Mixwell&ﬁllthesteamed cabbage leaves withit.
Finely Chopped Onions 2 tbsp 3 tbsp 4 tbsp 6. Serve the Salad basket chilled.
Salt & pepper As per taste
Sugar Yatsp | Ttsp | 1tsp
Menu SA3 Tiranga Salad | Weight Limit 0.3 Kg
Utensil: Microwave Safe (MWS) flat glass dish

Instructions Method:
For 03 kg 1. Ina MWS flat glass dish arrange grated carrot first in form of a band, then
Grated carrot 1009 grated raddish & then broccoli florets, sprinkle water. cover with cling film
Grated raddish 1009 select category & press start.
Broccoli florets 100g 2. Add salt & lemon juice. Mix each layer separately.
Olive 1-2 3. Take olive & cut into thin slices. Now make a flower at the centre of the
Salt, lemon juice As per taste raddish layer with olive slices chill & serve.
Menu SA4 Babycorn and Bean Salad | Weight Limit 0.1~ 0.3 Kg
Utensil: Microwave Safe (MWS) bowl

Instructions Method:
For 0.1kg 0.2kg 0.3kg 1. InaMWS bowl add babycom & beans together. Add some water cover.
Babycorn 50g 1009 1509 2. Selectcategory & weight & press start.
Bean 50g 100g 150 g 3. Addsalt, lemon juice, pepper powder. Mix well & serve.
Salt, lemon juice, pepper powder As per taste
(Optional) P
Menu SA5 Beetroot Salad | Weight Limit 0.1~0.3Kg

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

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg
Beetroot (sliced) 100 g 200 g 300 g
Saunf Y2 tsp 1tsp 1 tsp

Coriander powder, pepper
powder, salt, lemon juice

As per taste

1. InMWS bowl add 2 cup water. Keep the sliced beetroot on MWS flat glass
dish. Keep the dish in MWS bowl. Cover. Select category & weight and
press start.

. In a bowl take the steamed beetroot add saunf, coriander powder, pepper
powder, salt & lemon juice. Toss well. Chill & serve.

N

Menu SA6 Cous Cous Salad

Weight Limit 0.1 ~0.3 Kg

Utensil: Microwave Safe (MWS) bow!

Method:

For 0.1 kg 0.2 kg 0.3 kg
Daliya 100 g 200 g 300 g
Water 300 ml 600 ml 900 ml
Salt As per taste

Qil Few drops

Vegetables (Cucumber cubes, 2 cups 2% cups 3 cups
chopped tomatoes, broccoli

florets, sliced mushrooms)

Lettuce leaves 2-3 leaves

For dressing [ [

Pudina leaves (finely chopped) Yocup | Yecup | 1 cup
Lemon juice, pepper powder As per taste

1. InaMWS bowl take daliya (Cous cous), add water & salt & few drops of oil.
Select category & weight and press start.

2. When beeps, remove & allow the daliya to cool for sometime so that the
grains separate.

. Now add the vegetables & press start.

. Mixallthe ingredients of dressing in a bowl.

. When cooking ends, add the cous cous to the dressing bowl. Toss all the
ingredients together.

. Spread the lettuce leaves on a plate. And transfer the cous cous salad to
the plate. Chill & serve.

abrw

o
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Salad Low Calorie

Menu \ SA7 Pasta Salad \ Weight Limit 0.2 kg
Utensil: Microwave Safe (MWS) bow!
Instructions \ Method:
For 0.2 kg .
Penne pasta 200 g 1. Isr::nMWS bowl add pasta, water & few drops of oil. Select category & press
Water - 4'00 ml 2. Wash the boiled paste under cold water to separate them.
Vegetable (Grated carrot, capsicum, 1% cup 3. In a bowl take boiled pasta, add vegetable, salt, pepper powder, vinegar,
sliced olives, chopped spring onion) curd, olive oil. Toss them together. Chill & serve.
Salt, pepper powder As per taste
Olive oil 2 tsp
Vinegar 1tsp
Oregano (optional) As per taste
Curd 2 tbsp
Menu SA8 Whole Wheat & Mint Salad \ Weight Limit 0.1~ 0.3 Kg
Utensil: Microwave Safe (MWS) bow!
Instructions ‘ Method:
For 0.1 kg 0.2kg 0.3 kg :
- 1. In a microwave safe bowl put soaked whole wheat & salty water. Select
\\/,vvgtzlfﬂ\;vrhze f]t)(frg)aked in hot 1009 2009 3009 category & weight. Press start.
- - 2. When beeps, remove & drain the whole wheat & allow to cool.
Mint leaves 1 cup 1% cups 2 cups 3. In MWS bowl add sprouted chana and water (double the amount of
Sprouted Chana 100g 2009 3009 chana), cover. Press start. When beeps, remove & allow to cool.
Green Chilli 1 no. 2 nos. 3 nos. 4. In a mixer, put clean mint leaves, ginger, green chillies, lemon juice &
Ginger As per taste make a smooth paste.
Salt & pepper As per taste 5. In a bowl put whole wheat, sprouted chana, mint paste, salt, pepper &
Lemon Juice 1tsp [ 1tsp | 2 tsp lemon-juice. Mix well. Serve chilled.
Water (with salt) 200ml | 400ml__ | 600 ml
Menu SA9 Bread Salad | Weight Limit 0.1~ 0.3 Kg
Utensil: High rack
Instructions Method:
For ' 0.1kg 02k 0.3kg 1. Take bread slices (0.1kg/0.2kg/0.3kg) & keep on high rack. Select
Whole wheat bread sllce§ _ 2 nos. 3 nos. 4 nos. Category & weight. Press start.
Tomatoes (seedl_ess & outin pieces, :A’ cup :/’ cup 1 cup 2. When beeps, turn bread slices. Again press start. Remove from
Cucumber (Cut in pieces) 1/‘ cup '/’ cup 1 cup microwave allow to cool. Cutthe slices into croutons.
Steamed french beans Vs cup /2 CUp_ 1 cup 3. Putall the ingredients of salad dressing in a bowl cover the bowl & shake
Fresh basil leaves Afew sprigs well to make the dressing for salad.
For Salad Dressing 4. In a bowl put cut tomatoes, cucumber, french beans, basil leaves & bread
Olive Oil 1 tbsp 1% tbsp 2 tbsp croutons. Pour dressing over the ingredients. Mix well & serve
Vinegar Y tsp 1tsp 1% tsp immediately (before the bread croutons gets soggy)
Salt, pepper & Sugar As per taste
Menu | SA10 Papaya Lachcha Salad | Weight Limit 0.1~0.3 Kg
Utensil: Microwave safe (MWS) bowl!
Instructions Method:
For 01kg [ 02kg | 0.3kg i
- - 1. InaMWS bowl add papaya slices, sugar, some wter, cardamom essence.
Papaya (thinly sliced) 1009 ‘ 200 ] ‘ 3009 Select category and weight & press start.
Water As required
Sugar 109 [ 20 g [ 30g
Cardamom essence 1no. | Fewdrops | 3 nos.
Menu | SA11 Spring Basket Salad | Weight Limit 0.1 ~0.3 Kg
Utensil: Microwave safe (MWS) Bowl & Microwave safe (MWS) flat glass dish
Instructions Method:
For 0.1kg 0.2 kg 0.3kg 1. Keep red cabbage leaves in MWS flat glass dish. Keep in MWS bowl &
Red cabbage leaves 209 40g 60 g Keep inmi Select cat &weightand tart
Baby coms 309 509 %0g cover. Keep in microwave. Select category & weight and press start.
2. When beeps, remove steamed cabbage leaves. Do not throw the water
Sprouts 20g 409 50g from the MWS bowl. Keep baby corns cut into halves & sprouts in MWS
Black/green grapes 309 409 50g flatglass dish. Cover & keep in microwave. Press start.
Macroni (Boiled) 209 409 50g 3. Remove from microwave. Allow to cool.
For Dressing 4. In a bottle or container with lid put all the ingredients of dressing & shake
Olive Qil 1 tbsp 1 tbsp 1Y% tbsp for 1-2 minutes till all ingredients blend well.
Vinegar/lemon juice 2 tbsp 1 tbsp 1% tbsp 5. Inabowl add baby corns, grapes cut into halves, sprouts, boiled macroni
Oregano Ttsp Ttsp 17 tsp & pour dressing, cover it. Mix well &fill the steamed cabbage leaves with it.
Finely Chopped Onions 2 tbsp 3 tbsp 4 tbsp 6. Servethe Salad basket chilled.
Salt & pepper As per taste
Sugar Yatsp | Ttsp | 1tsp
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Low Calorie Salad

Menu \ SA12 Peanut Salad | Weight Limit 0.5 kg
Utensil: Microwave Safe (MWS) bow!
Instructions Method:
Eor i ggg 9 1. InaMWS safe bowl add peanut & add some oil.
e.anu - >t 9 2. Selectmenu & press start.
Olive oil _ SP 3. When beeps, add lemon juice, salt, pepper and chat masala to the peanut
Lemon Juice 2 tbsp &press start.
Salt, Pepper As per taste
Chat masala As per taste
Menu SA13 Broccoli Salad | Weight Limit 0.5 kg
Utensil: Microwave Safe (MWS) bow!
Instructions Method:
gor [ foret ggg 9 1. InaMWS safe bowl add broccoli florets & add some water and cover it.
roccot forets > b 9 2. Selectmenu & press start.
Olive oil ; 'SP 3. When beeps, add olive oil, lemon juice, salt, pepper & sugar to the broccoli
Lemon Juice 2 thsp florets & press start.
Salt, Pepper As per taste 4. Now garnish with lettuce leaves and serve.
Sugar 1 tbsp
Lettuce leaves For garnishing
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Tandoor Se

In the following example, show you how to cook 0.3 kg of Chicken Tikka.

1. *Press STOP.

{ep STOP STOP

or Cancel
Sims CLEAR (@ Enirgy Saving

2. Press Tandoor Se

Tandoor

Se

The Display will show tS1

3. Press Tandoor Se three time, display will show tS3.

Tandoor
Se

4. Press START for menu confirmation.

@ START DSTART

or Select
+ 30 seconds +30eseeccon/ds

When cooking you can increase or decrease cooking time by pressing +More/-Less button.

or — A8 —
+ —

O noTE

* Tandoor Se menus are programmed

¢ Tandoor Se menus allows
you to cook most of your favourite
food by selecting the food type and
the weight of the food

* Note : If display is blank, press STOP, otherwise go directly to step 2.
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Tandoor Se

Tandoor Se

Menu \ tS1

Grill Chicken | Weight Limit

0.3 kg

Utensil: High rack

Instructions

Method:

Black pepper, Onion Paste

For 0.3 kg
Chicken drumsticks 300 g
For Marinade

Barbeque sauce 1 tbsp
Olive oil s tbsp
Ginger garlic paste, Cumin powder, 1 tbsp

Salt

As per taste

Brown sugar

2 tbsp

1. Mash brown sugar, garlic paste, sat and pepper together in a
paste mortar to form apaste.

. Add chicken drumsticks and coat with the paste and refrigerate for 6-8
hours.

. Place marinated chicken places on High Rack in Microwave. Select menu

and weight and press start.

When beeps, turn and press start.

Now when beeps, again turn and press start.

Serve hot with mint chutney or ketchup.

N

w

S as

Menu tS2

Chicken Lollipops | Weight Limit

0.2 kg

Utensil: High rack

Instructions

Method:

For 0.2kg
Chicken keema 200g
Boiled potato 2 nos.
Ginger garlic paste 1% tbsp

Red chilli powder, Garam masala,
Amchur powder, Salt

As per taste

Bread crumbs

For coating the lollipops

. Mix the chicken keema with boiled potatoes, ginger garlic paste, red chilli
powder, garam masala, amchur powder, salt.

. Coatthe lollipops with breadcrumbs.

. Arrange the lollipops on high rack. Select category and press start.

. When beeps, turn the lollipops & press start. Serve with chutney or sauce.

ENYANN)

Menu tS3

Chicken Tikka

Weight Limit 0.3 kg

Utensil: High rack

Instructions

Method:

For 0.3 kg
Boneless chicken 300 g
Oil For basting
For Marinade

Hung curd 2 tbsp
Ginger garlic paste 2 tbsp

Salt, Garam masala, Chaat
masala, Red chilli powder,
Tandoori masala, Tandoori color

As per taste

1. Mixallthe ingredients of marinade in a bowl.

2. Mix boneless chicken with marinade & keep in refrigerator for 2-3 hours.
3. Now place the marinated chicken on high rack.

4. Selectcategory & press start.

5. When beeps, turn over & baste with some oil. Press start.

6. When beeps, again turn over. Press start.

Menu tS4

Veg Kababs | Weight Limit

0.3 kg

Utensil: High rack

Instructions

Method:

For 0.3 kg
Boiled potatoes 200 g
Grated paneer 100 g
Chopped green chillies 2 nos.
Chopped coriander Afew sprigs
Roughly ground anardana seeds 1 tbsp

Salt, red chilli powder

As per taste

1. Mixall the ingredients in a bowl. Mix well & shape theminto flat kebabs.

2. Keep the kebabs on high rack and keep in microwave. Select category &
press start.

3. When beeps, turn over the kebabs & press start again.
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Kids’ Delight
In the following example, show you how to cook 0.3 kg of Pizza.

1. *Press STOP.

{ep STOP _STOP_

or Cancel
EIX\E/I?’\[‘:‘[\;I CLEAR {&pEnergy Saving

2. Press Kids' Delight

Kids’
Delight

The Display will show CF1
3. Press Kids’ Delight four time, display will show CF4.

Kids’

Delight

4. Press START seconds for menu confirmation.

DSTART
< START )

o Select
+ 30 seconds +3oesf§,n/ds

When cooking you can increase or decrease cooking time by pressing +More/-Less button.

— A8 —
or

O noTE

* Kids' Delight menus are programmed

 Kids' Delight menus allows
you to cook most of your favourite
food by selecting the food type and
the weight of the food

* Note : If display is blank, press STOP, otherwise go directly to step 2.
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Kids' Delight

Child's Favourite

Menu | CF1

Omelette | Weight Limit

0.2~0.4kg

Utensil: Microwave safe (MWS) flat glass dish

Instructions Method:
For 0.2 kg 0.3 kg 0.4 kg 1. Beatthe eggs well & add salt, pepper & coriander leaves.
Eggs 2 Nos. 3 Nos. 4 Nos. 2. Add oil, tomato & onion to MWS flat glass dish. Select menu & weight and
Oil 7 tbsp Ttbsp 1tbsp press start.
Chopped onion, Tomato, Coriander Y. cup 1 cup 1 cup 3. When beeps, add the egg mixture. Cover & press start. Allow to stand for 3
leaves minutes.
Salt, Pepper As per taste
Menu CF2 Corn Chaat | Weight Limit 0.1 ~0.3 kg
Utensil: Microwave safe (MWS) bowl|
Instructions Method:
For 0.1kg 0.2kg 0.3kg 1. In a MWS bowl add some water & sweet corns. Select menu & weight &
Sweet comn 100 g 2009 3009 press start. ¢
Mix fruits (Pomegranate, Cucumber, Y cup 1cup 2 cups 2. Transfer the corns in a bowl add mix fruits, salt, red chilli powder, chaat
Apple) masala, lemon juice. Mix well & serve.
Salt, Red chilli powder, Chaat masala, As per taste
Lemon juice
Menu CF3 Vermicelli Khichdi | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.1kg 0.2kg 0.3kg 1. In a MWS bowl add oil, rai, chana dal, curn i i
— . , rai, N y leaves, chopped onion. Mix &
Roasted vermicelli 1009 200g 300 g select menu & weight and press start.
Oil. 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 chili powder, haldi, garam
Chopped onion Vocup [ Tcup | 1 cup masala. Press start. Stand for 3 minutes.
Chopped tomato 1No. | 2Nos. | 3 Nos. 4. Squeeze lemon, mix & serve.
Salt, Red chilli powder, Haldi, As per taste
Garam masala
Water 400 ml 800 ml 1200 ml
Lemon juice As per taste
Menu | CF4 Pizza® | Weight Limit 0.3 kg
Utensil: Glass tray
Instructions Method:
For 0.3kg
- — 1. Selectmenu & press startto preheat.
?lzza_ base 1 B|g;gza base 2. Spread pizza topping on pizza base, spread chopped vegetables on it.
gpplng . SP Sprinkle grated cheese.
Mix Vegetables - Tomato, Capsicum, 1 cup 3. When beeps, place the pizza on Glass tray & press start.
Onion 4. When beeps, do not open the door, continue cooking.
Grated Cheese 1/2 cup
Oregano & Chilli flakes (Optional) As per taste

Menu CF5 Garlic Bread®

Weight Limit 0.3 kg

Utensil: Low rack

Instructions

Method:

For 0.3 kg " . .
Bread slices (French Bread) 3 slices " m:itlzitizrllzogtﬁrsllifiezatfftaezzlg\ig:sp.per and oregano together. APl (s
Butter 5 thsp 2. Selectmenu & press start. (Preheat process)

Garlic paste 2 tbsp 3. When beeps, keep the bread slices on low rack & press start.

Grated cheese 4 tbsp Note : Use French bread to make garlic bread.

Salt, Pepper, Oregano, As per taste

Chilli flakes

Menu CFé Choco Bars | Weight Limit 0.2 kg

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

Instructions

Method:

For 0.2 kg
Chocolate chips % cup
Oats (crushed) 1 cup
Honey 3 tbsp
Brown sugar 4 tbsp
Butter (softened) 8 tbsp
Chopped nuts (almonds, pistachio, As required
walnut)

. In a MWS glass bowl put oats, half amount of butter (4 tbsp), honey and
brown sugar. mix well. Select menu and press start.

2. Grease a microwave flat glass dish with butter and line the dish with butter
paper. Again grease it with butter paper.

. When beeps, remove and pour the oats mixture into greased flat glass dish

and press firmy with spoon.

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

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

. Cutinto rectangle bars when set & serve chilled.

3

oo~

®Do not put any thing in the oven during the Preheat mode
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Child's Favourite

Kids' Delight

Menu | CF7

Apple Pie® | Weight Limit

0.6 kg

Utensil: Metal cake tin & Low rack*

Instructions

Method:

For 0.6 kg
Apple Filling

Apples (pealed, cleaned & sliced thinly) 4 large sized
White sugar Ya cup
Brown sugar s cup
Lemon juice 1tsp
Cinnamon powder 1 tsp
Nutmeg powder Y tsp
Salt Va tsp
Softened butter 2 tbsp
Cornflour 2 tbsp
Short Crust Pastry

Maida 2% cups (300 g)
Salt Y tsp
Sugar (granulated) 2 tsbp

Unsalted butter (chilled & cut
into 1 inch pieces)

1 cup (225 g)

. 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 ortill 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 atleast for 30 minutes,

. 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.

. 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.

. Roll out the second chilled disc & cut out long strips of 2 inch width. Cover
the pie dish with these strips, arranging crossways as shown in figure 1 &
figure 2.

. Seal the edges & wet them with water. Cover the edges with foil
paper to avoid over burning.

. Select the menu & press start. (Preheat 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.

N

o

N o

Ice water 4 - /5 cup (60-120 mi) Note: If the butter becomed soft while making pie, keep the rolled dough in
freezer.
Fig -1
Menu CF8 Bread Pudding | Weight Limit 0.1~0.3kg

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) 2 cup 1 cup 1% cup 2. Pour this mixture into MWS flat glass dish. Select menu and weight. Press
Egg 1 Nos. 2 Nos. 2 Nos. start.

Vanilla Essence V2 tsp Y tsp 1tsp

Sugar 3 tbsp 4 tbsp 5 tbsp

Dry fruits As per taste

Menu CF9 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. Ina MWS flat glass dish add nachos, chopped onion, tomato, pizza sauce &
grated cheese. Select menu & press start.

Menu CF10

Chocolate Balls

Weight Limit 0.3 kg

Utensil: Microwave safe (MWS) glass dish

Instructions Method:
For I 0.3kg 1. In a MWS glass bowl add condensed milk (Milkmaid) marie biscuit
Condeqsed_ Milk (Milkmaid) 1 cup powder, milk powder, malted chocolate powder (Bournvita). Mix well. Select
Marie biscuit powder 1 cup menu & press start.
Milk powder 2 cup 2. Allow to cool. Make balls out of the mixture. Roll out the balls in the grated
Malted Chocolate powder (Bournvita)| Y2 cup coconut.
Grated coconut Y2 cup 3. Keepinrefrigerator for half an hour.
Menu | CF11 Strawberry Custard | Weight Limit 0.5 kg
Utensil: Microwave safe (MWS) bowl!

Instructions Method:
Fo_r 2'5 kg 1. InaMWS bowl add milk, strawberry custard powder, sugar. Mix well.
Milk cup 2. Selectmenu & press start.
Strawberry custard powder 3 tbsp 3. Whenbeeps, stirwell. Press start.
Sugar 509 1 e . ) . .
Strawberry pieces AS required 4. When beeps, stirwell. Press start. Allow to setin refrigerator.

@ Do not put anything in the oven during Preheat mode.

* Refer Page 93, Fig. 2
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Noodles | Weight Limit

0.1~0.3 kg

Method:

Menu [ CF12
Utensil: Microwave Safe (MWS) bow!

Instructions
For 0.1 kg 0.2 kg 0.3 kg
Noodles 100 g 200 g 300 g
Water 400 ml 800 ml 1200 ml
Qil 1tsp 2 tsp 3 tsp
Vinegar s tsp 1tsp 1tsp
Soya sauce V2 tsp 1tsp 1tsp
Chilli sauce V2 tsp 1tsp 1tsp
Mix Vegetable- Cabbage, Yacup 0.3 kg 1 cup
capsicum, carrot, French beans etc.
Salt, sugar, Pepper, MSG. As per taste

. In Microwave Safe Bowl take noodles, water, oil. Select category & weight
and press start.

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

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

N

Menu CF13

Creamy mushroom buns

Weight Limit 0.1~0.3 kg

Utensil: Microwave safe (MWS)

bowl & High Rack

Instructions

Method:

For 0.1kg 0.2 kg 0.3 kg : -
Buns (cut info half horizontally) T 1o, 2 0. 3o, 1. Take the horizontally cut buns, hollow them to make a cavity in the buns
Butter 1 tbsp 2 tbsp 3 tbsp for
garllc (CC;ﬁPped)r\ :1] tsp g tsp gtsp the filling. Soak the removed bun crumbs in milk & keep aside.

reen Lhities (chopped) no. no. _ no. 2. Ina MWS glass bowl put butter, onions, garlic, green chilli, mushrooms &
Coriander (chopped) - A fe:w Sprigs mix well. Select category & weight & press start.
Onions (chopped) Y2 cup 1/1 cup 1cup 3. When beeps, remove and add chopped spinch, grated cheese, salt,
Mushroom ( sliced) s cup V2 cup 1 cup pepper & oregano. Mix and press start.
Spinach (chopped) a cup 2 cup 1 cup 4. When beeps, mix again. Fill this mixture into the buns. Place the filled buns
Salt & pepper As per taste on high rack. Sprinkle grated cheese (as required) & press start.
Oregano 1 tsp 1% tsp 2 tsp 5. Remove & serve hot with tomato katchup.
Cheese (grated) Ya cup Va cup. Vs cup
Milk Va cup Y2 cup. 1 cup
Menu | CF14 Pav Bhaji | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) glass bow! & High Rack

Instructions Method:

For 0.1kg 0.2 kg 03kg |1, |naMws glass bow take oil, garlic paste, chopped onion, chopped tomatt
Boiled mix veg (Potato, 100 ] 200 ] 300 ] . Mrlliwe” glass bowl take oll, garlic paste, choppea onion, chopped tomato.
Cauliflower, Capsicum, Green peas) 2. Selectmenu & weight press start.
Qil 1 tbsp 2 tbsp 2 tbsp 3. When beeps, add vegetables, water, red chilli powder, pav bhaji masala,
Chopped onion 1 No. 2 Nos. 2 Nos. salt. Mix well.
Chopped tomato 1 No. 2 No. 3 Nos. 4. Pressstart.
Water As required 5. Wh_en beeps, remove mash it well, add butter & lemon juice. Garnish with
Pav bhaji masala 1tsp | 1%tsp | 2tsp coriander leaves.
Garlic paste 1tsp | 1%tsp | 2tsp s I;eept_n_\sasme.bh ‘i buns: Cut each bun i t Iy butts
Red chilli powder, Salt, Lemon juice, As per taste : hi(;rhgrgclng pav-bhaji buns: Lut each bun in centre, apply butter, arrange on
Butter - — 8. Press start. Serve with bhaji.
Hara dhania For garnishing
Menu CF15 Dhokla | Weight Limit 0.1~0.3 kg

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

Instructions

Method:

For 0.1kg 0-2kg 0.3kg 1. Mix besan, curd, sugar, salt, water, green chilli-ginger paste, yellow color,
Besan 50g 759 100 g fruit salt together. Mix well. Keep for 5-10 minutes.
Warm water 50 ml 75 ml 100 ml 2. Pour the mixture in MWS flat glass dish. Add % cup water to the MWS bowl,
Curd 2 tbsp 3 tbsp 4 tbsp keep the flat glass dish, cover. Select menu & weight & press start.
Green chilli & Ginger paste 1tsp 1% tsp 2 tsp 3. When beep, in another MWS bowl add oil, rai & curry leaves & press start,|
Salt & Sugar As per taste Add some water to the tempering.
Fruit salt / Mitha soda 18tsp | Ya tsp [ Va tsp 4. Add this tempering to the dhokla & cover. Stand for 5 minutes. Garnish with|
Oil, Rai, Curry leaves, Water For tempering grated coconut & serve. ) ) .
Grated coconut For garnishing Note : Mix 2 tsp sugar to water & dissolve before adding to the tempering.
Yellow colour / Haldi As required
Menu CF16 Peanuts | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) flat glass dish

Instructions Method:
For 01kg [ 02kg | 0.3kg 1. InaMWS flat ’ - :

. glass dish add drops of oil, peanuts. Mix well.

Pganuls 1009 ‘ 200 9 ‘ 3009 2. Selectmenu & weight & press start.
Oil As required 3. When beeps, stirit & press start.

4. Serve plain or with chaat masala.
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Menu [ CF17

Murmura | Weight Limit

0.1 kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

;‘” (1).010kg 1. InaMWS glass bowl add oil, jeera, haldi. Selectmenu & press start.

Rg;g;:ga TS AsTo u?red 2. When beeps, add murmura. Mix & press start.

ol P 1 ttcz‘sp 3. Whenbeeps, add roasted peanuts, salt, chaat masala & serve.

Jeera 1tsp

Salt, Chaat masala As per taste

Haldi Va cup

Menu CF18 Papdi® | Weight Limit 12

Utensil: Metal cake tray & Low rack*

Instructions Method:

Whe_at flour ¥4 cup 1. Combine all the ingredients in a bowl. Make a soft dough adding required

Cumin seeds S amount of water.

Salt Vatsp 2. Selectmenu & press start. (Preheat process)

Qil 1tsp 3. Take small amount of dough (equal proportion for all papdis) & roll out papdis

Water As required prick with a fork & keep on cake tray. Keep the tray on low rack & press start.
4. Giveastanding time of 5 minutes. Remove & store in an air tight container.
Note : 12 Indicates the number of papdi that can be prepared

Menu CF19 Paneer Bhurji | Weight Limit 0.1~0.4kg

Utensil: Microwave safe (MWS) bowl!

Instructions

Method:

For kg 2 kg 0.3 kg 0.4 kg
Paneer (mashed) 100 g 200 g 300 g 400 g
Qil 1 tbsp 1% tbsp | 2tbsp | 2% tbsp
Chopped capsicum 1 no. 2 nos. 3 nos. 4 nos.
Chopped onion V2 cup 1 cup 1 cup 1% cup
Coriander leaves A few sprig

Coriander powder, Jeera powder,|
Red chilli powder, Salt

As per taste

1. In a MWS bowl add oil, onion & capsicum. Select menu & weight & press
start.

2. When beeps, mix well & add paneer, coriander leaves, coriander powder,
jeera powder, red chilli powder & salt. Mix well & press start.

3. Serve with toast or wrapped in roti.

Green chilli & Ginger paste

As per taste

Menu | CF20 Steamed Triangles | Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) glass bowl & Microwave safe (MWS) flat glass dish

Instructions Method:
FO[ %okg ggokg %‘S’Okg 1. Putsujiina MWS glass bowl. Select menu weight and press start.
Suji . 9 9 7 9 2. When beeps, mix well. Add curd, salt, sugar, oregano, water, eno salt. Mix
Sour curd V2 cup 1cup 1% cup well to make batter of dropping consistency.
Grated carrot Y2 cup 1 cup 1% cup 3. Transfer half the batter to a MWS flat glass dish. Sprinkle half of the
Capsicum (finely chopped) 3 tbsp 4 tbsp 5 tbsp vegetables over the batter. Sprinkle half of mint chutney over vegetables.
Water (to make batter) As required Repeat the same procedure with left over ingredients
Mint chutney 4tbsp | Stbsp | 6 tbsp 4. Coverthe MWS flat glass dish with plastic wrap/film. Prick with a fork/knife at
Qil 1tsp \ 1% tsp \ 2 tsp 2-3 places. Keep in microwave. Press start.
Salt & sugar As per taste 5. Give standing time of 5 minutes. Remove the plastic wrap/film. Cut into
Eno fruit salt 11isp %tsp_ | 2 tsp triangles & serve hot.
Oregano 1 tsp [ T%tsp | 2tsp
Menu CF21 Khandvi | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:
For 0.3 kg 1. In a MWS bowl mix besan, water, curd, salt & green chilli & ginger paste
Besan 1009 together. Mix well. Cover.
Water 1 cup 2. Selectmenu &press start.
Curd 1 cup 3. When beeps, stirwell & press start.
Salt As per taste 4. When beeps, stirwell & press start.

5

Chopped coriander leaves Afew sprigs into lengthwise strips. o
Rai seeds (spluttered) Vatsp 6. Roll the strips, garnish with spluttered rai, coriander leaves & grated coconut
Grated coconut As required &serve.

. Spread the batter on a greased smooth flat kitchen slab. Allow to cool, cut

Menu CF22

Namakparas® | Weight Limit

15 No.

Utensil: Metal Baking tray & Low rack*

Instructions

Method:

For 15

Maida 100 g
Qil 100 g
Ajwain 2 tbsp
Salt 2 nos.
Water 1no.

. In a bowl put all the ingredients of namak pare & make a soft dough adding
required amount of water. Keep for 15-30 minutes, covered with cloth.

. Selectmenu & weight and press start.(Preheat process)

. Roll out the dough & make a 12 mm thick circle & cut them into small thin
rectangular strips. Keep them on metal baking tray.

4. When beeps, keep metal baking tray on low rack & press start. Give a

standing time of 5 minutes.
5. Letthem cool completely before storing them in air-tight container.
Note: 15 indicate the number of namak paras that can be prepared.

wN

@ Do not put anything in the oven during Preheat mode.

* Refer Page 93, Fig. 2
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Menu [ CF23

Cottage Honey Toast | Weight Limit

0.1~0.3 kg

Utensil: High rack

nstructions

Method:

For 01kg | 02kg [ 0.3kg
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 menu & weight & press start.

2. When beeps, turn over the slices & press start.

3. Drizzle honey on slices & serve.

Menu CF24

Baked Potatoes®

Weight Limit 0.5 kg

Utensil: Low rack

Method:

For 0.5kg
Half boiled potatoes 500 g
Boiled kabuli chana Vs cup
Hung curd Va cup
Olive oil 1 tbsp
Softened butter 2 tbsp

Salt & Pepper

As per taste

1. Cut the half boiled potatoes lengthwise & scoop out the potatoes leaving
12 mm thick wall. Keep the scooped out potatoes aside.

. Mix in a bowl scooped out & mashed potatoes, boiled & mashed kabuli
chana, chopped garlic, green chilli, hung curd, olive oil, butter, salt & pepper,
oregano, tabasco cornflakes. Mix well & make a paste/mixture.

. Fillin the hollowed-out potatoes with this mixture/paste with a spoon.

. In a bowl mix all the ingredients of cornflakes topping & cover all filled
potatoes with the same mix.

W

cucumber, onion, boiled potato,
chopped mango

ggegan% T f :SP 5. Selectthe menu & press start. ( Preheat process)

opped garlic 5 SP 6. When beeps, keep the greased potatoes on low rack & press start. Serve
Tabas_co _ a2 tsp with tomato ketchup or any other sauce of your choice.

pping (mix h
Cornflakes (crushed) 4 tbsp
Wheat flour 1 tsp
Olive oil 1 tbsp
Chopped coriander 2 tbsp
Menu CF25 Tokri Chaat | Weight Limit 0.1~0.3 kg
Utensil: Metal muffin case & High rack

Method:

For . 01kg | 02kg [ 03kg 1. Inabowl mix all the ingredients for filling & keep aside.
Bread slices 2nos. [ 4nos. [ 6nos. 2 Onarolling board keep the bread slice and with the help of a rolling pin roll
For filling outthe bread thinly. Take muffin cases & arrange the bread slices in them.
Moong sprouts, pomegranate, 1 cup 1% cup 2 cups 3. Place the muffin case on high rack. Select menu & weight and press start.

Salt, chaat masala, imLi chutney,
lemon juice

As per taste

4. When beeps, take out the bread slices & turn over & keep on high rack &
press start.
. Remove, allow to cool. Put the ingredients for filling inside the tokri & serve.

o

Menu | CF26 Spicy Baby Corn | Weight Limit 0.1 ~0.3 kg
Utensil: Microwave safe (MWS) bowl!
Method:
For 01kg | 02kg | 03kg 1 Grind cho ) - ) - ’
- . pped coriander leaves, ginger, garlic cloves, green chillies, onion
Baby corn (cut lengthwise) 1009 200g [ 300g & cumin seeds together to prepare the paste.
Lemon juice As per taste 2. In a MWS bowl add oil, baby corns, sugar, salt & paste. Mix well. Cover.
Sugar, salt As per taste Selectmenu & weight & press start.
Oil 1 tsp [ 1%tsp | 2 tsp 3. Allow to stand for 3 minutes.
For paste
Chopped coriander leaves 1 cup 1% cup 2 cups
Chopped ginger Y2 tsp 1tsp 1% tsp
Garlic cloves 1 no. 2 nos. 3 nos.
Chopped green chillies 1 no. 2 nos. 3 nos.
Chopped onion ¥, cup 1 cup 1 cup
Cumin seeds As required
Menu | CF27 Veg Sandwich | Weight Limit 0.1~0.3kg
Utensil: High rack
Method:

For 0.1 kg 0.2 kg 0.3 Kg . .

- - o 2 1. On a bread slice apply butter, layer with sauce, spread chopped
greﬁad slices 100 % ii slices)[200 g gﬁ slices)| 300 i (ti slices) vegetables, sprinkle grated cheese. Cover it with the other bread slice.
S“ er 7 3 Y sp 3 bSD 7 bs’) 2. Keep the sandwich on high rack. Select category & weightand press start.

auce / sprea ] 72 tosp tbsp tbsp 3. When beeps, change the side of the sandwich & again press start.

Chopped vegetables (onion, 2 tbsp 4 tbsp 6 tbsp
tomato, capsicum)
Grated cheese 2 tbsp 4 tbsp 6 tbsp

Salt & pepper

As per taste

©Do not put anything in the oven

during Preheat mode.
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Menu ‘ CF28 Paneer Sandwich | Weight Limit 0.1~0.3 kg
Utensil: High rack

Instructions Method:
For n 01kg 0.2kg 03kg 1. Inabowl mix grated paneer, chopped onion, cheese spread, minced ginger
Bread slices 2 nos. 4 nos. 6 nos.
Grated 700 150 500 salt, pepper & mustard together.
rated paneer 9 ] 9 2. Spread the mixture on one bread slice & cover it with the other slice. Keep
Chopped onion 2 tbsp 3 tbsp 4 tbsp the sandwich on high rack.
Cheese spread 2 tsp 3 tbsp 4 tbsp 3. Selectcategory & weight & press start.
Salt, pepper & mustard powder As per taste 4. When beeps, change the side & press start.
Minced ginger As per taste
Menu | CF29 Masala Cheese Toast | Weight Limit 0.1~0.3 kg
Utensil: High rack
Instructions Method:
gor asi 2'1 kg } 2'2 kg } 2'3 kg 1. Inabowl add mashed boiled potatoes, boiled vegetables. Mash them well.
read slices "?:S' Vi nosk.) S nos. Add chopped onion, green chillies & chopped coriander leaves. Mix well.
Butter Or applying on bread slices 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. Putthefilling & grated cheese on one slice & cover with other slice. Prepare
cabbage, cauliflower, green all the toasts in same way.
peas,french beans, capsicum 4. Keep the toasts on high rack. Select category & weight and press start.
Chopped onions 1 no. 2 nos. 2 nos. 5. Whenbeeps, turn over the side & press start.
Mashed boiled potatoes 2 nos. 3 nos. 4 nos.
Chopped green chillies 1 no. 2 nos. 3 nos.
Salt, red chilli powder, garam masala As per taste
Chopped coriander leaves 1tsp 2 tsp 3 tsp
Grated cheese 2tsp | 4tsp | 6 tsp
Menu | CF30 Bread Dahi Vada | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) flat glass dish
Instructions Method:
For _ 0.3 kg 1. Take one slice of bread, dip in water & press between the palms to drain
Bread slices (cut the edges) 8 nos. extra water. Place the slice on a slightly greased MWS flat glass dish.
Beaten curd As requ!red 2. Now sprinkle chopped green chillies, grated ginger, chopped coriander
Imli ki saunth As required leaves & pudina powder. Now place the other bread slices dipped in water
Green chillies (chopped) 3 nos. over the first one and seal the edges properly. Give them round shape. Make
Grated ginger 10g 4 vadas in same manner.
Chopped coriander leaves Afew sprigs 3. Keepthe MWS flat glass dish in the oven. Select menu and press start.
- - 5 4. Take out & allow to cool.
Kishmish 9 P - .

Salt, Cumin seed powder, Red chill As per taste 5. Nowdadc}i:‘beaten curd, imLi T?hunth, falt,fred }::hlll:j po;vder,_ curpl_n seted
powder, Pudina powder pow SI'.. lace a pepper corn al e centre of each vada. Keep In refrigerator
- for cooling. Serve.

Pepper corns | 4-5 pieces
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Steam Cook

In the following example, show you how to cook 0.3 kg of Sprouts.

1. *Press STOP.

{ep STOP STOP

or Cancel
lé’\A\E/'IRI\?[! CLEAR {&pEnergy Saving

2. Press Steam Cook

Steam

Cook

The Display will show St1

3. Press Steam Cook six time, display will show St6.

Steam
Cook

4. Press START for menu confirmation.

DSTART
<D START or —_

+ 30 seconds +3§§lf§n/ds

5. Keep pressing + More key until display show 0.3kg.

— A% —

or

When cooking you can increase or decrease cooking time by pressing +More/-Less button.

O noTE

* Steam Cook menus are programmed

¢ Steam Cook menus allows
you to cook most of your favourite
food by selecting the food type and
the weight of the food.

* Note : If display is blank, press STOP, otherwise go directly to step 2.
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Menu ‘ St1

Keema Balls | Weight Limit

0.1~0.3 kg

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

Instructions Method:

F 0.1 kg 0.2 kg 0.3 k . . . B .
Cc|>1|;cken Kheema 75 gn?s 125 gr%s 175 gn%s 1. Mix alldtr'\\/nlev\llrégf;edlelnts éqg:tng ‘Make balls frohm R/.‘vi\jlsage t?i’lballshm
Boiled & Mashed Potato TNo 2 No 3No. grease < gtg_ass ish. V2 cup water to the owl. lace the

- - - - - MWS glass dish inside the bowl. Cover. Select category & weight and press
Ginger, Garlic Paste, Salt, Garam As per taste start
Masala, Hara Dhania Lemon Juice )
Besan Ttsp | 2tsp | 3tsp
Menu St2 Gajar Ka Halwa | Weight Limit 0.3 kg

Utensil: Microwave Safe (MWS) Glass Bowl & Microwave safe (MWS) bowl

Instructions

Method:

For 0.3 kg
Grated Gajar 300 gms
Ghee 2 tbsp
Milk Powder 4 tbsp
Khoya 5 tbsp
Sugar 4 tbsp

Elaichi Powder and Dry Fruits As per taste

1. InaMWS glass bowl take all the ingredients & mix well.
2. Add %2 cup water to the MWS bowl.
3. Keepthe MWS glass bowlin the bowl. Cover. Select category & press start.

Menu St3 Shakar-Kandi

Weight Limit 0.1~0.3 kg

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

Instructions

Method:

Shakarkandi [ 01kg [ 02kg [ 0.3kg

Salt & Chat Masala | As per taste

1. In MWS bowl add %: water. Keep the peeled off shakarkandi in MWS flat
glass dish & putin the bowl. Cover. Select category & weight & press start.
2. After steaming sprinkle some salt & chaat masala & serve

Menu St4 Methi Muthiya

Weight Limit 0.1~ 0.3 kg

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

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg
Methi Leaves 1/2 cup 3/4 cup 1 cup
Atta 1/4 cup 1/2 cup 3/4 cup
Besan 2 tbsp 3 tbsp 4 tbsp
Suji 1 tbsp 1% tbsp 3/4 tbsp
Baking Soda 1/4 tsp 1/2 tsp 3/4 tsp
Ginger garlic chilli paste, Dhania As per taste

Powder, Haldi, Salt, Sugar

1. Mix all the ingredients. Add some water and make a soft dough. Make small
rolls from this mixture. Place rolls on MWS flat glass dish.

2. Add %2 cup water to the bowl. Keep the MWS flat glass dish in MWS bowl.
Cover. Select category & weight and Press start.

Menu St5 Kothimbir Vadi

Weight Limit 0.1~0.3kg

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

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg . . . . .
— - 1. Mixall the ingredients together & make vadis out of it.
Kothimbir (Hara Dhaniya) 1009 2009 3009 2 In MIWS bowl, a0d % cup water. Prace he vadis on MWS fiat glass dish.
Besan %2 cup 1.cup 1% cup Keep inthe bowl & cover. Select category & weightand press start.
Suji___ 2 tbsp 3 tosp 4 tbsp 3. Allow to stand for 3 minutes.
Red chilli powder, salt, garam masala As per taste
Baking powder Yatsp | Vetsp | 1tsp
Menu St6 Sprouts | Weight Limit 0.1~0.3 kg

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

Instructions

Method:

carrots, peas, beans)

For 0.1 kg 0.2kg 0.3 kg 1. In a MWS bowl, add ¥ cup water, put moong sprouts In MWS flat glass
Moong sprouts 100 g 200 g 300 g dish. Keep inthe MWS bowl and cover.
Chopped onion, Chopped tomato 1 cup 2 cups 2 cups 2. Select category and weight and press start. Stand for 3 minutes. Add
Salt, Chaat masala, Lemon juice As per taste chopped onion, tomato, salt, chaat masala and lemon juice and serve.
Menu St7 Steamed Veg | Weight Limit 0.1 ~0.3 kg
Utensil: Microwave safe (MWS) flat glass dish & Microwave safe (MWS) bow!

Instructions Method:
For _ 0.1kg 0-2kg 0.3 kg 1. In the MWS bowl, add % cup water. Put the chopped vegetables in the
Chopped vegetables ( Capsicum, 100g 2009 3009 MWS flat glass dish, Keep in the bowl & cover.

2. Select category and weight and press start. Sprinkle salt and pepper as per
taste and serve.
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Menu ‘ St8 Rasia Muthiya | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl & Microwave safe (MWS) flat glass dish

Instructions Method:
For 0.1 kg 0.2 kg 0.3 kg . .

— 1. InaMWS bowl add rice & water. Select category & weight and press start.
Basmati rice (soaked for 1 hour) 1009 2009 3009 2. When beeps, take out the cooked rice. Add ginger garlic paste, hing,
Water _ ?OO ml 400 ml ?00 ml besan. Mash well with rice. Make balls out of the rice mixture.

Ginger-garlic paste ¥ tbsp 1 tbsp 1% tbsp 3. Inthe MWS bowl, add % water to the bowl. Keep the muthiyas on the MWS
Hing Apinch flat glass dish. Keep in the bowl. Cover & press start.
Besan Ttbsp [ 2tbsp | 3 tbsp 4. When beeps, remove the muthiyas & add to the kadhi & serve.
Kadhi As required
Menu St9 Steamed Cauli- Flower | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bow!l & Microwave safe (MWS) flat glass dish
Instructions Method:
For - 01kg 02k 0.3kg 1. Mix all the ingredients together except cauliflower. Add cauliflower &
Cauliflower florets 100 g 2009 3009 marinate for 1 hour.
Onion paste 11 tbsp 2 tbsp 3 tbsp 2. InMWS bowl, add % cup water.
Ginger garlic paste, _ 2 tbsp 1thsp 1% tosp 3. Now keep the marinated cauliflower on the MWS flat glass dish. Keep in the
Red chilli, dhania, coriander, turmeric As per taste MWS bowl & cover. Select category & weight and press start.
(powdered), garam masala, salt, sugar 4. Allow to stand for 5 minutes.
Tomato puree 2fbsp | 3Btbsp | 4 tbsp
Curd 100ml_ | _150ml__| 200 ml
Menu |St10 Sarson Ka Saag | Weight Limit 0.1~0.4 kg

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

Instructions

Method:

For kg | 0.2kg | 0.3kg 0.4 kg )
1. In the MWS bowl, add 2 water. Place sarson and palak in the MWS flat
Sarson (washed & separated leaves) 759 1509 2009 2509 glass dish. Keep the MWS flat glass dish in MWS bowl & cover. Select
Palak (washed & separated leaves) 20g 50 g 100 g 150 g category and weight and press start.
Oil _ Ttbsp | 1%1bsp | 2 tbsp 2%:1bsp |2 \When beeps, remove the MWS bowl, grind the steamed sarson & Palak
Onion garlic paste 1tsp 1% tsp 2 tsp 2%, tsp with water
Tomato (chopped) 12cup [ Tcup | 1%cup 2cups | 3. InaMWS bowl add oil, onion garlic paste, tomato, salt and red chilli powder
Salt, Red chilli powder As per taste and press start. Mix well.
Water As required 4. When beeps, add grind sarson and palak, water (as required) to the MWS
bowl. Mix well and press start. Serve it with makki ki roti.
Menu |St11 Bhafouri | Weight Limit 0.1 ~0.2 kg
Utensil: Microwave safe (MWS) bowl & Microwave safe (MWS) idli stand
Instructions Method:
For 0.1 kg 0.2 kg . . . .
= 1. Mixallthe ingredients together & make balls out of the mixture.
g!x dal past(le_ (Moo;']g dal, Urad da) ;Otg g 12?5 9 2. InMWS bowl, add % cup water. Keep the balls in MWS idli stand and keep it
inger- garlic paste 2 1bsp 1 SP inside the bowl. Cover. Select category & weight and press start. Allow to
Hing A pinch stand for 3 minutes.
Mitha soda 1/8 tsp [ Vatsp
Salt As per taste
Menu |St12 Steamed Peas | Weight Limit 0.1~0.3 kg
Utensil: Microwave Safe (MWS) Flat glass dish & Microwave safe (MWS) bowl!
Instructions Method:
;zglled cas (?I.(;Iokg } 2.020kg } g-gokg 1. In MWS bowl, add 2 cup water to the MWS bowl, place put the peas in
P! 9 9 9 MWS flat glass dish. Keep in MWS bowl & cover. Select category & weight
Salt & Chaat masala As per taste &press start.
Butter Votbsp [ 1tbsp [ 1%tbsp 2. Remove & add butter, salt & chaat masala & serve.
Menu |St13 Matar Mushroom | Weight Limit 0.1~0.3 kg
Utensil: Microwave Safe (MWS) Flat glass dish & Microwave safe(MWS) bow!
Instructions Method:

For 0.1 kg 0.2Kg 0.3 kg
Matar 509 100 g 150 g
Mushroom (chopped) 50 g 100 g 150 g
Qil 1 tbsp 1Y tbsp 2 tbsp
Onion (chopped) 1/2 cup 1 cup 1 cup
Tomato puree 2 tbsp 2%, tbsp 3 tbsp
Salt, Red chilli powder, Garam As per taste

masala

1. Add % cup water to MWS bowl. bowl, place the matar and chopped
mushroom on the MWS flat glass dish, keep in MWS bowl and cover.
Select category and weight and press start.

. When beeps, remove.

. Ina MWS bowl add oil, onion, tomato puree, salt, red chilli powder, garam
masala and press start. Mix well.

. When beeps, add steamed matar and mushroom to the MWS bowl and add
little water, press start. Mix well and add chopped coriander leaves and
serve with roti.

FNERTIN
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Menu ‘ St14 Avial | Weight Limit 0.1~0.3 kg
Utensil: Microwave Safe (MWS) Flat glass dish & Microwave safe (MWS) bow!
Instructions Method:

For - 0.1kg 0.2 kg 0.3 kg 1. Add %2 cup water to MWS bowl, place the vegetables in MWS flat glass dish
Cut vegetables (long pleces), 1009 2009 3009 &keep in MWS bowl and cover. Press start.
k(];arrot, EO:;"O' drl:jms“(:k’ French 2. Selectcategory and weight and press start.

gans. ottlegour - 3. When beeps, remove the all from microwave oven.
Qil 1tbsp 1 tbsp 1% tbsp 4. When beeps, in a MWS bowl add 1tbsp oil, mustard seeds, curry leaves,
Mustard seeds, Curry leaves, As per taste haldi, salt. Add coconut milk and curd.
Salt, Haldi 5. When beeps, add the steamed vegetables to the coconut milk and press
Coconut milk 12cup | 1 cup [ 1%cup start. Garnish with grated coconut and serve.
Curd (beaten) 12cup | 1cup | 1¥cup

Menu St15 Shorshe llish | Weight Limit 0.3 kg
Utensil: Microwave Safe (MWS) Flat glass dish & Microwave safe (MWS) bow!
Instructions Method:

Ei(i)lga Toces 2.(;50kg 1. Add %2 cup water to MWS bowl, place the hilsa pieces in MWS flat glass

P - 9 dish & keep in MWS bowl and cover. Select category and press start. Stand
Mustard oil 1 tbsp for 3minutes.
Onion _ gnos. 2. When beeps, remove all from microwave oven.. In a MWS bowl add
Mustard seeds and chilli paste 1% tbsp mustard oil, onion, mustard and chilli paste, salt, red chilli powder and

Salt, Red chilli powder

As per taste

press start.
. When beeps, add the steamed hilsa in MWS bowl, mix well and cover.
Press start. Serve withrrice.

w
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In the following example, show you how to cook 0.2 kg of Mix Veg.
1. Press STOP.

{epy STOP STOP

or Cancel

{&pEnergy Saving

SWie CLEAR

2. Press Indian Cuisine

Indian
Cuisine

3. The display will show “IC1”

4. Press START for menu confirmation.

DSTART
<D START ,

Select/

(o]
+ 30 seconds +30 seconds

5. Keep Pressing +More until display show 0.2kg

6. Press START.

DSTART
Select/

<D START

+ 30 seconds

+30 seconds

When cooking you can increase or decrease cooking time by pressing +More/-Less button.

or

O noTE

¢ Indian Cuisine cook menus
are programmed

¢ Indian Cuisine cook allows
you to cook most of your favourite
food by selecting the food type and
the weight of the food.

* Note : If display is blank, press STOP, otherwise go directly to step 2.
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Menu [IC1

Mix Veg | Weight Limit

0.1~0.5kg

Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg 1
Mix Veg. (Carrot, Cauliflower, 100g | 200g | 300g | 400g | 500 g i
peas, beans, tomato) (Total) | (Total) | (Total) | (Total) | (Total) & weight and press start.
Qil Vatbsp | V2tbsp | 1tbsp [172tbsp| 2 tbsp press start.
Onion (chopped) Yacup | Tcup [1%cup| 2cup | 2cup
Tomato (chopped) Yatbsp | 1cup [1% cups|1%2 cups|17z cups leaves.
Salt, Cumin powder, Garam masala,| As per taste
Red chilli powder, Coriander

. In a MWS bowl add oil, onion, tomato & all spices. Mix well, select menu
2. When beeps, remove & mix well. Add vegetable & some water. Cover &

3. When beeps, mix well. Cover & press start. Garnish with coriander

Menu IC2

Kadhai Paneer

Weight Limit 0.1 ~0.5kg

Utensil: Microwave safe (MWS) bowl|

Instructions Method:

Paneer 01kg [ 0.2kg[03kg |[04kg| 05kg [ |, MWS bowl, add oil, onion R . " N

- - - . s s paste, ginger-garlic paste, sliced capsicum,
Capsicum & Onion (sliced) Yecup | 1cup [1%cup| 2 cup | 2% cup tomato & onion. Mix well, cover. Select menu & weight and press start.
Sliced tomato Y2no. | 1no. |1%no.| 2no. | 2%4no. |2, When beep, add tomato puree, butter, fresh cream, haldi, red chilli
Onion Paste 3tbsp | 4tbsp | Stbsp | 6tbsp | 6% tbsp powder, garam masala, kasuri methi, salt and paneer cubes, mix well and
Tomato Puree 2tbsp | 3tbsp | 4 thsp [4”2tbsp| 5 tbsp press start, garnish with hara dhania and serve hot.
Ginger-Garlic Paste, Salt As per taste
Red Chilli Powder, Haldi, Kasuri As per taste
Methi, Garam Masala
Butter 1% tbsp| 2 tbsp | 3 tbsp [3%% tbsp| 4 tbsp
Fresh Cream 1tbsp | 2tbsp [ 3thsp | 4tbsp [ 5tbsp
Qil Vatbsp | 1tbsp | 2 tbsp 2% thsp| 3 tbsp
Menu |IC3 Dal Tadka | Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) bowl!

Instructions Method:
For 0.2kg 1. Take dal in MWS bowl, add water, haldi and hin
. 3 s 9.

Dal (soaked for 2 hours) 2009 2. Select menu press start to cook.
Water 400 ml 3. When beeps, take another bowl add oil, roasted jeera, green chilli, curry
Oil 2 tbsp leaves, add dal, salt, dhania powder, hara dhania, kasuri methi (optional),

Rai, Roasted jeera, Kasuri,
Dhania powder, Hara dhania,
Hing, Haldi,Green chilli

As per taste

Salt

As per taste

water (if required). Press start.
. When beeps, mix well & again press start.

~

Menu IC4

Sambhar

Weight Limit 0.2 kg

Utensil: Microwave safe (MWS) bowl|

Instructions

Method:

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

Red pumpkin

Boiled water 400 ml

Imli pulp, Green chilli, Sambhar
masala, Salt, Gud, Curry leaves
Dhania, Red chilli powder, Rai, Hing

As per taste

. Soak dal for 2 hours, In MWS Bowl take dal, haldi, onion, green chilli,
tomato, mix vegetables and boiled water. Select menu and press start.

. When beeps, in another MWS Bowl take oil, add rai, hing, curry leaves,
dhania, red chilli powder. Press start.

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

w N

Menu IC5

Dum Aloo | Weight Limit

0.1~0.5kg

Utensil: Microwave safe (MWS) bowl|

Instructions Method:
For 0.1kg [ 0.2kg [ 0.3kg [ 0.4kg [ 0.5kg
Boiled aloo (small) 100g [ 2009 | 300g [ 400¢g 500 g garlic paste. Mix well.
Oil 2tbsp | 3tbsp | 3tbsp [3%:thsp| 372thsp | 2. Selectmenu & weightand press start.
Jeera, Pepper seeds, Cloves, Hing As required 3
Onion paste 2 tsp 3 tsp 4 tsp 5 tsp 6 tsp cover. Press start.
Ginger & garlic paste 1tsp | 1%tsp| 1% tsp| 2tsp 2tsp |4
Tomato puree Ttbsp | 2tbsp | 3tbsp | 4tbsp | 5tbsp |5. Allowtostand for3minutes.
Curd Yacup | Tcup | 1cup [1% cups| 1%z cups
Turmeric powder, Red Chilli As per taste
powder, Deghi mirch, Salt,
Garam masala,Saunf powder

1. InaMWS bowl add oil, jeera, pepper corns, cloves, hing, onion paste, ginger

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

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

65



Indian Cuisine

Indian Cuisine

Menu ‘ 1C6 Baigan Ka Barta | Weight Limit 0.3 ~0.5 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 03kg 04 kg 05kg 14, InaMws bowl add i i
- — . peeled & chopped baigan. Sprinkle some water. Cover.
Baigan (Chopped in big pieces) 3009 4009 500 g Selectmenuand weight and press start.
Qil ] 1 tbsp 1% tbsp 2 cup 2. When beeps, remove & mash the baigan well.
Chopped onions 1cup 1% cup 5009 3. Inanother MWS bow! add oil, chopped onion, green chillies, ginger, tomato,
Chopped green chillies 3 nos. 4 nos. 5 nos. tomato puree, salt, dhania powder, garam masala, red chilli powder, haldi.
Chopped ginger 1 tbsp 1% tbsp 2 tbsp Mix well. Cover & press start.
Chopped tomato 2 nos. 3 nos. 4 nos. 4. When beeps, mix well. Add the mashed baingan & mix well. Press start.
Tomato puree 4 tbsp 5 tbsp 6 tbsp Allow to stand for 3 minutes. Garnish with coriander leaves.
Salt, dhania powder, garam As per taste
masala, red chilli powder, haldi
Chopped coriander leaves Afew sprigs
Menu |IC7 Kadhi | Weight Limit 0.3 ~0.5 kg
Utensil: Microwave safe (MWS) bowl|
Instructions Method:
For 0.3 kg 04 kg 0.5kg 1. In a MWS bowl add oil, rai, jeera, cho i i
. , rai, , pped onion. Select menu & weight &
Besan 259 509 759 press start. ! ¢
Curd / matha 1/2 cup 1 cup 1%cups |2, When beeps, mix & add besan, curd/matha, salt, red chilli powder, haldi,
Qil 1 tbsp 1% tosp 2 tbsp coriander powder, amchur powder, water (1/2 the amount mentioned per
Rai, Cumin seeds As per taste weight). Mix & press start.
Chopped onions 1 cup [ 1%cups | 1% cups 3. When beeps, mix & add remaining water & press start. Pour tempering &
Salt, Red chilli powder, Haldi As per taste serve.
Coriander powder, Amchur
Water 2cups | 3cups | 4 cups
Menu |IC8 Pithla | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bowl & Microwave safe (MWS) flat glass dish
Instructions Method:
For 9'6 kg 1. In a MWS flat glass dish put besan. Select menu & press start.
Besan (ZCUP 2. When beeps, remove & in another MWS glass bowl put oil, chopped
O_” _ _ 1% tbsp ginger, garlic, green chilli, chopped onion & tomato, turmeric powder,
Ginger, Garlic, Green chilies (Chopped) 1tsp each garam masala, red chilli powder. Mix well & press start.
Onion, Tomato (chopped) 1 no. each 3. When beeps, mix besan with masala & add water & salt. Mix well. Keep
Coriander chopped Afew sprigs MWS glass bowl in microwave & press start.
Water 2 cups (400 ml) 4. Stir well. Garnish with fresh coriander & serve.

Salt, Turmeric powder, Garam
masala,Red chilli powder

As per taste

Menu 1C9

Dalma

Weight Limit

0.3 kg

Utensil: Microwave safe (MWS) bowl|

nstructions

Method:

N

w

For 0.3 kg
Dhuli moong dal (soaked for 2 hours) 300 g
Water 600 ml
Chopped vegetables (Drumsticks, 2 cups
Potato, Raw banana, Pumpkin,

Brinjal, Tomato)

For tadka 2 tbsp
Qil As per taste
Bay leaf, Jeera, Dry chillies, Salt, Haldi 4 tbsp
Grated coconut 1 no.

Chopped onion

. In a MWS bowl add soaked moong dal, chopped vegetables & water. Mix
. When beeps, in another MWS bowl add oil, bay leafs, jeera, dry chillies, salt,

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

well. Selectmenu & press start.
haldi, grated coconut & chopped onion. Mix well & press start.

start.

Menu 1C10 Panchmel Ki Sabzi ‘ Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl!
Instructions ‘ Method:

For 0.1kg 0.2 kg 0.3 kg 1. InaMWS bowl add oil, | . . . R

— . ,jeera, onion, ginger & green chilli paste. Mix well.
Chopp_ed v_egelables (Gavar ki fali, 100 g 2009 300 g 2. Selectmenu & weightand press start.
Chawli, Shimla mirch, Kheera, Gajar) 3. When beeps, mix well & add the chopped vegetables & little water. Cover
Oil 2 tbsp 1 tbsp 2 tbsp and press start.
Jeera V2 tsp 1tsp 1 tsp 4. When beeps, mix well & add coriander powder, amchur, haldi & salt. Press
Onion Y cup Y2 cup 1 cup start. Allow to stand for 5 minutes.
Ginger & Green chilli paste 1 tsp 1% tsp 2tsp
Coriander powder, Amchur, As per taste
Haldi & Salt
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Menu [IC11

Gujarati Tuvar Dal | Weight Limit

0.3 kg

Method:

Utensil: Microwave safe (MWS) bowl|

Instructions
For 0.3 kg
Tuvar dal / Arhar dal (soaked for 2 300 g
hours)
Water 600 ml
il 1 tbsp
Mustard seeds Y tsp
Jeera Vs 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

wN

. In a MWS bowl add tuvar dal, salt, hing, turmeric powder, water. Mix well.

. When beeps, remove the dal.
. In another MWS bowl add oil, mustard seeds, jeera, finely chopped ginger,

. When beeps, remove the bowl & add these ingredients to the dal. Add

Selectmenu & press start.

slit green chillies, curry leaves, chopped onions, red chilli powder. Mix well &
press start.

tomato, jaggery & mix well. Press start. Squeeze lemon juice & serve.

Menu 1C12 Butter Chicken | Weight Limit 0.3 ~0.5 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 0.3kg 04kg 0.5kg 1. Ina MWS bowl add oil, ginger garlic paste, chopped onions, garam masala,
Chicken (boneless) 3009 4009 5009 dhania powder, jeera powder, salt. Mix well. Select menu & weight & press
Ginger garlic paste 2 tbsp 2% tbsp 3 tbsp start.
Tomato puree 2 cup 1cup 1cup 2. When beeps, mix well, add tomato puree, red chilli powder, kasuri methi,
Chopped onions 1 no. 1 no. 2 nos. chicken pieces. Mix well & cover. Press start.
Garam masala, Dhania powder, As per taste 3. When beeps, mix well, add kaju paste, cream & butter. Mix well & cover.
Jeera powder, Kasuri methi, Pressstart. =~
Red chilli powder, Salt 4. Garnishwith slitchillies.
Kaju paste 2 tbsp 2V, tbsp 3 tbsp
Fresh cream 1 cup 1% cup 1% cup
Butter 2 tbsp 3 tbsp 3% tbsp
Qil 2 tbsp 2V tbsp 2% tbsp
Slit green chillies 3 nos. 4 nos. 5 nos.
Menu | IC13 Beans Porial | Weight Limit 0.1 ~0.3 kg
Utensil: Microwave safe (MWS) bowl!

Instructions Method:
For 01kg 02kg 03kg 1. Ina MWS bowl add oil, mustard seeds & urad dal. Select d weight
French beans (cut svenly) 700 9 2009 3009 . :nz presss?;vn.a oil, mustard seeds & urad dal. Select menu and weig
Qil 1tsp 1tsp 2tsp 2. When beeps, add beans, sprinkle little water & cover. Press start.
Mustard seeds Va tsp Y2 tsp V2 tsp 3. When beeps, mix well & add grated coconut, green chillies & salt. Cover &
Urad dal Ya tsp Y2 tsp V2 tsp press start. Allow to standfor 3 minutes.
Grated coconut 2 tbsp 3 tbsp 4 tbsp
Green chillies 1no. 2 nos. 3 nos.
Salt As per taste
Menu |IC14 Goan Potato Curry | Weight Limit 0.3 ~0.5 kg
Utensil: Microwave safe (MWS) bowl!

Instructions

Method:

For 3 kg 0.4 kg 0.5kg
Boiled potato 300g 400 g 500 g
Boiled mix veg (Capsicum 100 g 150 g 200 g
Cauliflower, Carrot, Peas)

Chopped onion T no. 2 nos. 3 nos.
Qil 1% tbsp 2 tbsp 2 tbsp
Mustard seeds 1tsp 1% tsp 2tsp

Grated coconut 2 tbsp 2% tbsp 3 tbsp
Coconut milk 1cup 1% cup 1%2 cup
Tomato puree Y2 cup 1 cup 1 cup

Kaju powder 1 tbsp 2 tbsp 3 tbsp
Salt, Red chilli powder As per taste

Fresh cream 2tbsp [ 3tbsp | 4 tbsp
Coriander Afew sprigs

1.

w N

. When beeps, add grated coconut, coconut milk, tomato puree, kaju powder,
. When beeps, mix well & add boiled potato & mix vegetables & fresh cream.

. Garnish with chopped coriander leaves & serve.

In a MWS bowl add oil, mustard seeds & chopped onion. Select menu &
weight & pressstart.

salt, red chilli powder & press start.

Press start. Give standing time of 3 minutes.
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Menu [IC15

Kashmiri Kaju Paneer | Weight Limit

0.1~0.5kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.1kg [0.2kg [ 0.3kg [ 0.4kg | 0.5kg
Paneer pieces 100g | 200g | 300g | 400 g 500 g
Kaju 2tsp | 3tsp | 4tsp | 5tsp 6 tsp
Sliced onions Y2no. | 1nos. | 1%nos. 1% nos.| 1% nos.
Chopped ginger Ttsp | 2tsp | 3tsp | 4tsp 5 tsp
Chopped garlic 1tsp [ 2tsp | 3tsp | 4tsp 5 tsp
Chilli powder As per taste

Khus Khus paste 1tsp | 2tsp | 3tsp | 4tsp 5 tsp
Tomato puree Yacup | 1cup [1%cup| 2 cup 2 cup
Milk Yacup | Yacup | 1cup |1%cup| 1% cup
Garam masala & Salt As per taste

. InaMWS bowl add oil, onion slices, chopped ginger & garlic. Select menu &
weightand press start.

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

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

w N

Menu | IC16 Veg Handva®

Weight Limit 0.3 kg

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

Instructions Method:

Fgr 0.3 kg 1. Clean, wash & soak the rice & dal together in enough water for at least 4 to 5
Rice 200 g (1 cup) hours. Drain & keep aside.
Urad Dal (Dehusked) Y2 cup 2. Blend in a mixer till smooth, add the curds & mix well. Cover & keep aside to
Boiled vegetables (Potato, Carrots,| 2 cups ferment overnight.
Peas, Palak) 3. After fermentation, add salt, chilli powder, turmeric powder, baking soda,
Qil 1tsp ginger & green chilli paste. Mix well.
Lemon juice 2 tsp 4. In a MWS bowl, add oil, mustard seeds & curry leaves & microwave for 2
Baking soda Apinch minutes and keep aside.
Chilli powder, Turmeric powder, Salt As per taste 5. I‘;‘rjﬁ;:jeu?;e”gdh‘i’:ggT&ﬁ:lﬂelzl}‘;ltlhtﬁé?;g;’g;‘:]:’:“erv add the tadka prepared &
alnger & Green chilli paste : :sp 6. Pourthe batterin MWS flatglass dish.

ustard seeds SP_ 7. Selectmenu & weight and press start. (Preheat process)
C!J”y leaves Afew sprigs 8. When beeps, keep the MWS flat glass dish on low rack & press start.
Hing atsp 9. When beeps, transfer the MWS flat glass dish to high rack & press start.
Menu 1IC17 Gatte Ki Sabzi | Weight Limit 0.3~0.5kg

Utensil: Microwave safe (MWS) bowl!

Method:

Instructions
0.

For _ 3kg | 04kg | 0.5kg 1. Inabowl mix besan, red chilli powder, haldi, dhania powder, salt. Add water,
For making gattas little oil and make it like a chapati dough.
Besan 100g [ 1259 ] 150 g 2. After making the dough break the dough into different pieces and make the
Red chilli powder, Haldi, Dhania As per taste rolls out of those pieces.
powder, Salt 3. InaMWS bowl add the rolls & water (to cover the rolls completely). Cover.
Water As required 4. Selectmenuand weight and press start.
For Sabzi 5. When beeps, remove. Take out the gattas, allow to cool. Cutthem into slices.
Oil 1 tbsp 1% tbsp 2 tbsp 6. In a MWS bqwl add oil, rai, Jeera, curry leaves, tomato puree, red chilli
Rai, Jeera Ztsp 21tsp ‘ 3tsp powder, dhaniya powder, haldi, salt. Cover&‘pre‘ss start.
Curry leaves Afew 7. When beeps, add beaten curd, gattas & haldi. Mix well & press start.
Sour curd Tcup [ 1cup | 1¥cups
Red chilli powder, Haldi, Dhaniya As per taste
powder, Salt
Tomato puree YVacup [ Vhcup | 1cup
Menu |IC18 Aloo Gobhi | Weight Limit 0.3~0.5kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:

;g;atoes {cutinto pieces) 9]'530kg g’goks %Sokgg 1. ISn a MWS bowl add‘oil, jeera, chopped onion, green chillies, mix well.

- elect Category & weight & press start.
Cauliflower florets 1509 2009 2509 2. When beeps, mix well and add potatoes (chopped in medium sizes),
Oil 1 tbsp 2 tbsp 3 thsp cauliflower florets, coriander powder, red chilli powder, haldi, salt, garam
Jeera 1 tbsp 1 tbsp 1 tbsp masala & mix well. Add some water Cover. Press start.
Chopped onion 2 cup 2 cup 1cup 3. When beeps, mix well & add coriander leaves and cover. Press start. Allow
Chopped green chillies 1no 2 nos. 3 nos. to stand for 15 minutes with cover inside the microwave. Garnish with
Coriander powder, red chilli powder, As per taste coriander leaves & serve.
haldi, salt, garam masala
Coriander leaves Afew sprigs

“Do not put anything in the oven during Preheat mode.

*Refer Page 93, Fig.3
*Refer Page 93, Fig. 2
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Menu ‘ IC19 Matar Paneer | Weight Limit 0.2-0.4 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
:Aort a’gng 01.2ng %gng 1. In a MWS bowl add oil, chopped ginger, garlic, onion. Mix well select
atar 100 9 150 ] 500 9 category & weight & press start.
Paneer Cubes 9 : 9 9 2. When beeps, mix well, add paneer cubes, peas, tomato puree, jeera, powder,
Oil 11 tbsp 11 /atbsp 2 thsp salt, haldi, red chilli powder, garam masala. Mix well cover. Press Start.
Tomato puree Va cup V2 cup 1cup 3. When beeps, mix well, add water, coriander leaves & cover. Press start.
Chopped Onion 1 tbsp 1% tbsp 2 tbsp Stand for 5 minutes.
Chopped Ginger 1tsp 1% tsp 2 tsp
Chopped garlic 1tsp 1% tsp 2 tsp
Jeera powder, salt, haldi, As per taste
red chilli powder, garam masala
Coriander leaves Afew sprigs
Water Vacup [ Yecup | 1 cup
Menu |1C20 Kadhai Chicken | Weight Limit 0.1~ 0.5 kg|

Utensil: Microwave safe (MWS)

bowl

Instructions

Method:

For 01kg | 0.2kg | 0.3kg | 0.4 kg 0.5 kg 1. In MWS Bowl add oil, methidana, onion slices, garlic, dhania powder, red
Boneless chicken 1009 [ 2009 | 3009 | 400 g 500 g chilli powder, chicken & salt. Cover. Select menu & weight and press start.
Qil 1tbsp | 2tbsp | 3tbsp | 3tbsp | 3%2tbsp |2, When beeps, mix well & add tomato puree, hara dhana, capsicum & ginger.
Methidana Vatsp | Vatsp | 1tsp | 1tsp 1tsp Mix well & cover and press start. Stand for 3 minutes.

Onion slices 1no. | 2nos. | 3nos. | 3nos. | 3% nos. |3. Addcream. Mixwell. Serve hot.

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

Dhania powder,Red chilli powder,Salt

As per taste

Tomato puree

Yacup [ Yacup | Tcup [1%cup| 17 cup

Hara dhania Afew sprigs

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

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

Cream For garnishing

Menu 1C21 Kofta Curry‘ Weight Limit 0.1~0.3 kg

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

Instructions Method:

For kg 0.2 kg 0.3 kg ) ) ) )

- 1. In a bowl mix grated lauki, besan, salt & haldi together. Mix well & prepare
Grated Lauki :?g 9 22?:3 9 g?g 9 balls of medium size out of the mixture.
Besan - SP SP SP 2. Grease a MWS flat glass dish & keep the koftas on it select category &
Chopped Onion 2 cup 1 cup 1 cup weight & press start.
Tomato puree Y cup /2 cup 1 cup 3. When beeps, remove in a MWS bowl add oil, jeera, onion, garlic & ginger &
Chopped garlic 1tsp 1% tsp 2 tsp press start.
Chopped Ginger 1tsp 1% tsp 2 tsp 4. When beeps, mix well, add tomato puree, coriander power, garam masala,
Coriander power, haldi, garam As per taste red chilli powder, salt, water. Add koftas & press start. Stand for 5 minutes.
masala, red chilli powder, jeera, salt Squeeze lemon juice & serve.
Qil Yatosp [ 1tbsp [ 1%tbsp
Water Yocup |  Tcup | 1cup
Lemon juice As per taste
Menu | IC22 Egg Curry | Weight Limit 0.1~0.3 kg

Utensil: Microwave safe (MWS) bowl

Instructions Method:
Fo_r 0.1kg 0.2kg 0.3kg 1. Put chopped onions, green chilli, garlic, ginger in a spice blender & make
Boiled eggs 2 nos. 4 nos. 6 nos. paste adding 1 tbsp water.
Onions (chopped) 2 nos. 3 nos. 4 nos. 2. InaMWS bow take oil & add the paste. Mix well. Select menu & weight and
Green chilli 1 no. 2 nos. 3 nos. press start.
Garlic (pods) 6-7 nos. 8-10 nos. 10-12 nos. 3. When beeps, stir & add tomato puree, peas, water & all the spices. Mix well &
Ginger (chopped) 1 tbsp 1% tbsp 2 tbsp press start.
Tomato puree 3 tbsp 5 tbsp 6 tbsp 4. When beeps, stir & add boiled eggs (each cut into 2), add some water if
Water 7, cup 1 cup 1Y cup required. Mix well & press start. Garnish with fresh coriander leaves & serve
Green peas (shelled) Yacup_ | Yacup 1 cup hot.
Salt, Red chilli powder, Garam masala, As per taste
Turmeric powder, Dhania powder
Qil 2tbsp [ 3tbsp | 3 tbsp
Coriander leaves Afew sprigs
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Menu [IC23

Jhinga Matar Curry | Weight Limit

0.2-0.4 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.2 kg 0.3kg 0.4 kg ) } P ) )
Prawns (deveined & cleaned) 50 g 100 g 150 g K S;ﬂﬂ;llézgd?:;e;sglsvr;stégrgﬁ:pglgglgg‘e;oonander powder & turmeric powder
Peas (shelled) 2 cup 1 cup 1cup 2. InaMWS bowl take oil &paste. Mix well. Selectmenu & weightand press start.
Water s cup Y2 cup 1 cup 3. When beeps, mix & add shelled peas, prawns, all other spices & water. Mix well &
Salt, Red chilli powder, As per taste coverand press start.
Garam masala 4. Whenbeeps, remove lid &stirwell. Press start. Serve hotwith steamed rice.
Oil 1 tbsp 1% tbsp 2 tbsp
For Paste
Onions 1no. 2 nos. 2%z nos.
Green chilli 1no. 2 nos. 2 nos.
Coriander powder, As per taste
Turmeric powder
Ginger (chopped) Ttsp | 1%tsp | 2 tsp
Menu IC24 Dum Tangri| Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bowl & High rack

Instructions Method:
Fo( 06kg 1. Pre-prepare the gravy : Add all ingredient of gravy in MWS glass bowl and
Chlcken-legs 5nos. micrzw:ve al100§/c foz, 5 minutes. &eep aside.g Y ¢
For Marinade 2. Take chicken legs, wash, clean & pat dry them with kitchen towel. Make cuts
Hung curd 4 tbsp onlegs with a sharp knife & keep aside.
Fresh cream 1tbsp 3. Inabowltake all the ingredients of marinade & mix to a thick paste. Apply the
Ginger-garlic paste 1tsp marinade on chicken legs all over & inside the cuts as well. Keep covered
Qil Y tbsp inside the refrigerator for at least half an hour.
Tandoori chicken masala 1 tbsp 4. After marination is done, keep the marinated chicken legs on high rack.
Kasoori methi As required Keep high rack with chicken legs in the microwave. Select menu & press

Salt, Red chilli powder, Garam

As per taste

masala, pepper

For Gravy

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

Salt, Red chilli power, Garam
masala, Dhania powder

As per taste

start.

When beeps, turn the chicken legs & press start.

When beeps, remove chicken legs from high rack and add chicken legs to
prepared gravy and cover with cling film and press start.

Stand for 5 minutes.

. Mix well & serve hot with butter naan or laccha parantha.

o o

]

Menu IC25

Makki Korma | Weight Limit

0.1~ 0.3 kg

Utensil: Microwave safe (MWS) bowl!

Instructions

Method:

For 0.1kg 0.2 kg 0.3 kg 1. InaMWS . N
. glass bowl put corns, peas, water (for boiling) & stir. Select menu &
Corns 1009 2009 3009 weightand press start.
Peas a cup 2 cup 2 cup 2. When beeps, remove & strain the corns & peas in a strainer & keep aside. In
Onion (chopped) 1 no. 2 nos. 2 nos. the same glass bowl add put oil, chopped onion, tomato & green chilli. Mix
‘Tomato (chopped) 1 no. 2 nos. 2 Nnos. well & press start.
Green chilli (chopped) 1 no. 2 nos. 3 nos. 3. When beeps, add corns & peas, water (for cooking), add all spices, beaten
Beaten curd 4 tbsp 6 tbsp 8 tbsp curd & mix well. Press start. Give standing time of 5-10 minutes & serve hot.
Water (for boiling) 2 cup 1 cup 1 cup
Water (for cooking) Vs cup Y2 cup 1 cup
Salt, Red chilli power, Turmeric As per taste
powder, Garam masala
Qil Y%tosp [ 1tbsp [ 1%%tbsp
Menu | 1C26 Methi Aloo | Weight Limit 0.2~ 0.4 kg
Utensil: Microwave safe (MWS) bowl!
Instructions Method:

For 02kg 0.3kg 04kg [+ n a MWS bowl take oil, cho i i

_ . A pped green chilli & chopped tomato. Mix well.
Methi leaves (chopped) 2 cups 3 cups 4 cups Select menu & weight and press start.
Big size potato (cut in pieces) 1no. 2 nos. 3 nos. 2. When beeps, mix & add cut potatoes. Sprinkle little water on top. Cover &
Tomato (chopped) 1 no. 2 nos. 3 nos. press start.
Qil 1 tbsp 1% tbsp 2 tbsp 3. When beeps, remove cover. Add chopped methi leaves & all the spices. Mix
Green chilli (chopped) 1 no. 2 nos. 2 nos. well & cover. Press start. Give standing time for 5 minutes. Serve hot with

Salt, Red chilli powder, Haldi,
Garam masala

As per taste

chappati or parantha.
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Menu [IC27

Kaddu Ki Sabzi| Weight Limit

0.2-0.5 kg

Utensil: Microwave safe (MWS) bowl

Instructions Method:

For 02kg | 03kg | O4kg | 05Kg 14 |na MWs bow take kaddu pi i

- - . pieces, sprinkle some water & cover. Select
Kaddu (cut into pieces) 200 g 300 g 400 g 500 g menu & weightand press start.
Chopped tomato 1no. 2nos. | 3nos. 4nos. |2, When beeps, remove kaddu & keep aside. In another MWS bowl put oil,
Chopped green chilli 1 no. 2 nos. 3 nos. 4 nos. chopped ginger, green chilli, coriander leaves & chopped tomatoes. Mix well
Finely chopped ginger Vs tsp Y tsp 1 tsp 1 tsp &press start.
Chopped coriander leaves 1 tbsp 2 tbsp 3 tbsp 4tbsp  |3. When beeps, remove & mix well. Add cooked kaddu & all the spices. Mash
QOil Ttbsp | 1% tbsp | 2 tbsp 2% tbsp with the back of laddle / spoon. Press start. Serve hot.
Salt, Red chilli power, Garam As per taste
masala, Amchoor, Turmeric powder|

Sweet Corner

Indian Cuisine

Menu \ SC1

Suji Halwa | Weight Limit

0.1~0.3kg

Utensil: Microwave safe (MWS) bowl!

Instructions Method:
For kg 0.2kg 0.3 kg 1. In MWS glass bowl take suji, add ghee, mix it together. Select menu &
Suji 1009 200 g 3009 weight prgess start. o ace dhee. ¢
Ghee (melted) 2 tbsp 3 tbsp 4 tbsp 2 When beeps, stir it. Allow to cool. Add sugar & ¥: qty. of water (For 0.1kg
Water 300 ml 600 ml 900 ml add 150 mL). Mix well & press start.
Sugar 100g 2009 300g 3. When beeps, add remaining % water, sugar, cashewnuts, kishmish,
Cashewnuts, Kishmish, Kesar, As per taste kesar, elaichi powder, mix it well and press start. Serve hot.
Elaichi powder

Menu | SC2 Besan Ladoo | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) flat glass dish
Instructions Method:
For kg 02kg 0.3kg 1. InMWS flatglass dish take besan and ghee. Selectmenuand weight and
Besan 100 g 200 g 300 g " pressstart 0 ghee. 9
Ghee (melted) 3 tbsp 5 tbsp 7 thsp 2. When beeps, stirit & press start.
Powder sugar 50g 100g 150 g 3. When beeps, stir it & press start.
Elaichi powder 1/2 tsp 1tsp 1tsp 4. Allow to cool. Sieve the mixture. Add powdered sugar and elaichi powder.
Mix it well and make a ladoo of same size.
Note : Forbinding the ladoo use ghee.
Menu | SC3 Shahi Tukda | Weight Limit 0.1~0.4kg
Utensil: Microwave safe (MWS) flat glass dish & Low rack*
Instructions Method:
0.1k 0.2 k 0.3k 0.4 ki
For - - 9 B 9 5 9 - 9 1. Arrange bread slices on low rack. Select menu & weight & press start.
Bread Slices 1slice | 2slices | 3slices | 4 slices 2 When beeps, turn slices press start
Condensed Milk (Milkmaid) SOml_| 100ml | 150 ml | 200 ml 3. When beeps, mix milkmaid, milk, sugar, dry fruits and kesar elaichi powder
Milk 50 ml 100ml | 125ml | 150 mi in MWS Flat Glass Dish. Pour the mixture on slices and press start. Serve
Sugar 1 tbsp 2 tbsp 3 tbsp 4 tbsp hot.
Badam, Pista Pieces 2 tbsp 3 tbsp 4 tbsp 5 tbsp
Kesar-Elaichi Powder As per taste
Menu | SC4 Kheer | Weight Limit 0.5 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.5kg 1. In MWS Glass Bowl add milk, condensed milk (Milkmaid) & mix well.
Milk - - - 500 mil Select menu press start.
Condensed Milk (Milkmaid) 400 ml 2. When beeps, add badam, pista pieces, kesar elaichi powder & seviyan.
Seviyan (roasted) 809 Mix well and press start.
Badam, Pista Pieces 5 tbsp 3. When beeps, mix it well. Add more milk (if required) & press start. Stand
Kesar & Elaichi Powder As required 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 & Microwave safe (MWS) glass bow!
Instructions Method:
For 0.1kg 0.2kg 0.3kg 1. InaMWS flat glass dish add besan. Select menu & weight & press start.
Besan 100g 200g 3009 2. When beeps, remove & in another MWS glass bowl add water & sugar.
Sugar 1009 2009 3009 Press start.
Ghee 1/2 cup 1 cup 1 cup 3. When beeps, add sugar to the besan stirring continuously. After this add
Water 100 ml 200 ml 250 ml melted ghee, stirring continuously. Pour the mixture in a MWS flat glass dish.
Cardamom powder 1tsp 1tsp 1% tsp Press start.

~

. Allow to cool. Cutitinto square shape pieces & serve.
Note: For stirring take the help of one more person.

* Refer Page 93, Fig.4
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Menu [SC6

Nariyal Burfi| Weight Limit

0.1~0.3 kg

Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 0.1kg 0.2kg 0.3 kg 1. InaMWS bowl add ghee & fresh grated coconut. Mix well.
Grated coconut 1009 2009 3009 2. Selectmenu & weight & press start.
Condensed Milk (Milkmaid) V2 cup 1 cup 1% cup 3. Whenbeeps,add condensed milk (Milkmaid), milk powder, elaichi powder
Milk powder 3 tbsp 4 tbsp 5 tbsp &press start.
Ghee 1 tsp 2 tsp 3 tsp 4. When beeps, remove & spread the mixture onto a greased thali & allow to
Elaichi powder 1tsp 2tsp 3tsp setfor 1 hour. Cutinto rectangles & store in a air tight container
Menu SC7 Sandesh | Weight Limit 0.2~0.4 kg
Utensil: Microwave safe (MWS) bowl!

Instructions Method:
For 0.2 kg 0.3 kg 0.4 Kg T InaMw: . "y . P
Paneer (grated) 2009 3009 3009 . I\;;i)a(well,s bowl add grated paneer, khoa &condensed milk (Milkmaid).
Condensed Milk (Milkmaid) 50 g 759 100 g 2. Selectmenu & weight & press start.
Rose water 1 tbsp 1% tbsp 2 tbsp 3. When beeps, stirwell & press start.
Elaichi seeds Y2 tsp 1tsp 1% tsp 4. Allow to cool. Hang in Muslin cloth for 20 minutes if it too wet. Make balls out
Chopped pista Afew of the mixture & roll them in elaichi powder & chopped pista. Refrigerate till
Khoa (mashed) 100g | 150g [ 200g set.
Menu | SC8 Shahi Rabdi| Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:
qu 0.3kg 1. Dissolve strands of saffron in 2 tbsp lukewarm milk.
Milk 1 cup 2. In a MWS bowl, put all the ingredients of rabdi except chopped pistachios.
Grated paneer 1 cup Mix well.
Condensed milk % cup 3. Keep the bowl in Microwave. Select menu & press start.
Desi ghee 1 tbsp 4. Serve chilled garnished with chopped pistachios.
Elaichi powder Va tsp
Saffron A few strands
Rose essence Afew drops
Chopped pistachios 1 tbsp
Chopped almonds (skin removed)| 2 tbsp
Menu SC9 Payasam | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl!

Instructions Method:
For kg 0.2kg 03kg 1. InaMWS bowltake gh ked rice, milk & water & coverit
Broken Rice (soaked for 2 hour) 100 g 200 g 300 g 2 Snealect menﬁvg ;eiZﬁtgz}Zg:s‘ear{_lce' milk&water & covertt
Milk + Water 300 ml 500 ml 700 ml 3. When beeps, add more milk, dry fruits, kesar, elaichi powder. Mix well &
Sugar 759 150 g 2009 press start. Stand for 5 minutes. Sprinkle kewada jal on it. Serve hot or
Kesar, Elaichi powder, Dry fruits As per taste chilled.
Ghee Ttbsp [ 1Tltbsp | 2tbsp
Menu | SC10 Kaddu Kheer | Weight Limit 0.5 kg

Utensil: Microwave safe (MWS) bowl|

Instructions

Method:

For 0.5kg
Milk 300 ml
Grated kaddu 2009
Condensed Milk (Milkmaid) 1509
Dry fruits (Kaju, kishmish, pista) As required

1. In a MWS glass bowl add milk & condensed milk (Milkmaid) grated
kaddu. Select menu & press start.

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

3. When beeps, mix well & add dry fruits. Press start. Serve it chilled or hot.

Menu SC11

Seviyan Zarda

Weight Limit 0.2 kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

For 0.2 kg
Roasted Seviyan 200 g
Sugar 5 tbsp
Water 2 cups
Rose essence A few drops
Almonds Afew
Chopped pista Afew
Elaichi powder Vs tsp
Ghee 17 tbsp

1.InaMWS glass bowl add sugar & water. Select menu & press start.

2. When beeps, add rose essence, cardamom powder, seviyan to the bowl.
Press start. Give standing time of 3 minutes. Garnish with almonds & pista
& serve.

72



Sweet Corner

Indian Cuisine

Menu ‘ SC12 Phirni| Weight Limit 0.3 ~ 0.5 kg|
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 0.3kg 0.4 kg 0.5 kg 1. Grind the soaked rice to a paste with little water.
Milk 350 ml 500 ml 650 ml 2.InaMWS glass bowl add milk. Select menu and weight and press start.
Rice (Soaked) 509 759 1009 3.When beeps, add rice paste & sugartoiit. Press start.
Sugar 100 g 150g 200 g 4. When beeps, add cream & press start.
Elaichi powder 1tsp 1tsp 1% tsp 5. Mix well, add cardamom powder & dry fruits & keep in the refrigerator to chill.
Cream (whipped) 2 tbsp 3 tbsp 4 tbsp Garnish with kesar & serve.
Dry fruits ( almonds, cashewnuts,| As required
raisins)
Kesar Afew
Menu | SC13 Burfi| Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) flat glass dish

Instructions Method:
For 0.3kg 1. In abowl mix milk powd itk (Milkmaid) & Beatwell
Wik powder 100 g . tﬁlasm%v;tmlx milk powder, condensed milk (Milkmaid) & cream. Beat wel
Condensed Milk (Milkmaid) 150g 2 Pourthe mixture ina MWS flat glass dish. Select menu & press start.
Cream 100 ml 3. When beeps, mix well (remove lumps if formed). Press start.
Chopped almonds & pistas As required 4. When beeps, mix well & press start.

5. Remove, allow to cool & refrigerate till set. After setting cut into pieces &
sprinkle chopped almonds & pistas & serve.

Menu SC14 Kalakand | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) flat glass dish
Instructions Method:
For 0.1kg 0.2kg 0.3kg 1. In MWS Bowl take grated paneer, condensed milk (Milkmaid), milk powder,
Grated Paneer 1009 200 g 3009 cornflour, elaichi powder. Mix well, selectmenu and weight and press start.
Condensed Milk (Milkmaid) 50 ml 100 ml 200 ml 2. When beeps, mix it again and press start.
Milk Powder 2 tbsp 3 tbsp 4 tbsp 3. When set cutinto pieces. Garnish with dry fruits.
Cornflour 1/2 tsp 1tsp 1tsp
Elaichi Powder 1/2 tsp 1tsp 1tsp
Menu SC15 Rava Ladoo | Weight Limit 0.5 kg
Utensil: Microwave safe (MWS) flat glass
Instructions Method:
For - 05kg 1. InaMWS glass bowl take sugar & milk. Mix & select menu and press start.
Roasted rava/sooji 1 cup 2. When beeps, add roasted rava/sooji, kishmish & chopped almonds.
Grated khoa 1% cup Sprinkle elaichi powder & mix very well. Press start.
[Sugar V2 cup 3. When beeps, mix well & add grated khoa. Mix well & again press start.
Milk Y5 cup 4. Make equal sized ladoos from the mixture, when itis still warm.
Kishmish 2 tbsp
Chopped almonds 2 tbsp
Desi ghee 1 tbsp
Elaichi powder (optional) V2 tsp
Menu SC16 Kaju Burfi| Weight Limit 0.4 kg
Utensil: Microwave safe (MWS) glass glass
Instructions Method:
For 04 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. Select
Powdered sugar 1% cup menu & press start.
Water 2 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 | SC17 Badam Halwa| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) glass glass

Instructions ‘ Method:
For 1kg 02kg 0.3 kg 1. R the skin from badam & grind them to a fine paste adding milk. Tak
Badam (soaked in hot water for 1 hour) 2 cup 1 cup 1% cup ’ oue\Tr?i\sI?)as?eSinlfna &%nsgazg'bm’%{_m em toatine paste acding mil. fake
Milk (for making paste) 2 cup 1 cup 1 cup 2. Add desighee to the paste & mix well. Select menu & weight and press start.
Milk (for cooking) Y2 cup ¥ cup 1 cup 3. When beeps, stir very well & again press start.
Sugar 3 tbsp 5 tbsp 7 tbsp 4. When beeps, stir very well. Add sugar & milk (for cooking). Again mix well &
Desi ghee 2 tbsp 3 tbsp 4 tbsp press start. Give standing time of 5-6 minutes & mix well. Garnish with
Slivered almonds (for garnishing) Afew slivered almonds & serve badam halwa hot.
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Menu ‘ rd1 Chicken Biryani| Weight Limit 0.1 ~0.5kg

Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 0.1kg |0.2kg | 0.3kg | 04kg | 05Kk3 |4 arinadethe chicken &keepitin refri
— . pitin refrigerator for 1 hour.
Basmati rice (soaked for 1 hour) | 1009 | 2009 | 3009 | 4009 | 5009 |5 |, aMWS bowl add oil, chopped onions & marinated chicken & cover. Select
Boneless chicken 1009 | 2009 [ 3009 | 4009 [ 5009 menu & weight & press start.
For Marinade 3. When beeps, mix well, add rice, salt (if required), coriander leaves, water.
Hung curd 1/2 cup| 1cup [1%cup| 2cup | 2% cup Cover & press start. Stand for 5 minutes. Serve hot.
Tomato puree 2tbsp | 3tbsp | 4tbsp | 5thsp [ 6 tbsp
Ginger garlic paste 1 tbsp [1% tbsp|1% tbsp| 2 tbsp | 2 tbsp
Salt, garam masala, coriander powder, As per taste
red chilli powder, turmeric powder
Qil 1 tbsp [1% tbsp][ 2 tbsp [2% tbsp[ 3 thsp
Onion 172 cup| Tcup | Tcup [1%cup[ 1% cup
Salt If required
Coriander leaves A few springs
Water 200 mI [ 400 mI [ 500 mI [ 550 mI| 650 ml
Menu rd2 Gosht Dum Biryani‘ Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) bowl!
Instructions Method:
For 01kg [0.2kg [ 03kg[04kg | 0.5K3 |4 |4 MwWS bowl add oil, R - . N
— . , jeera, laung, tej patta onion, ginger garlic paste,
Basmati rice (soaked for 1 hour) | 100g | 200g | 300g | 400 g 500 g mutton & cover. Select menu & weight and press start.
Boneless mutton 1009 | 2009 | 3009 | 4009 | 5009 |2, When beeps, mixwell, add rice, water, salt, red chilli powder, garam masala
Oil 1tbsp |17 tbsp| 2 tbsp |22 tbsp| 3 tbsp & cover. Press start. Stand for 5 minutes. Serve hot.
Chopped onion Yacup | 1cup | Tcup [1%cup| 1% cup
Ginger garlic paste 1 tbsp [1%2 tbsp|1% tbsp| 2 tbsp | 2 tbsp
Jeera, laung, tej patta, salt, red As per taste
chilli powder, garam masala
Water 200 mI [ 400 mI [ 600 mI [ 650 mI [ 750 ml
Menu | rd3 Malabar Biryani\ Weight Limit 0.1~ 0.5 kg
Utensil: Microwave safe (MWS) bow|
Instructions Method:
For 01kg | 0.2kg [0.3kg | 0.4kg | 0.5kg |4 parinade the chicken & refri i
— . igerate itfor 1 hour.
Basmati rice (soaked for 1 hour) | 100g | 200g | 3009 | 400g | 5009 |2 In a MWS bowl add oil, onion, chopped coriander & mint leaves, biryani
Boneless chicken 100g [ 200g | 300g | 400 g 500 g masala & salt. Mix, select menu & weight & press start.
For Marinade 3. When beeps, remove the bowl & in another MWS bowl add soaked rice,
o - water, tomato, curd, mix & cover. Press start.
Salt, Red chilli powder, Turmeric As per taste 4. When beeps, add the marinated chicken to the first bowl. Cover & press
powder start. Stand for 5 minutes. Serve hot.
Qil 1tbsp [1% tbsp| 2 tbsp [2% tbsp| 3 tbsp
Biryani masala As per taste
Curd 1 tbsp |1% tbsp| 2 tbsp [2% tbsp| 3 tbsp
Sliced tomato 1No. | 1No. [2Nos.|2Nos. | 3 Nos.
Sliced onion 1No. | 1No. [2Nos.|2Nos.| 3Nos.
Water 200 ml | 400 ml | 600 ml | 650 ml | 750 ml
Menu rd4 Pineapple Fried Rice | Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) bowl!
Instructions Method:
For 01kg |02kg | 03kg | 04kg [05kg 4 |y 5 MWS bowl add oil, mix ve ji il
— . A getables, ajinomoto, red chilli powder, soy
Basmati rice (soaked for 1 hour) | 100g | 200g | 300g | 400g | 500 g sauce, chilli sauce. Mix & select menu & weight & press start.
Qil 1 tbsp [1% tbsp| 2 tbsp [2; tbsp| 3 tbsp 2. When beeps, remove, in another MWS bowl add rice & water & press start.
Mix veg - Peas, french beans, carrots,| %2 cup | 1 cup [1% cup| 2 cup [2% cup |3. When beeps, add the boiled rice to the vegetables, add pineapple pieces.
capsicum Mix & press start. Stand for 5 minutes.
Pineapple (chopped) Yacup | 1cup | Tcup [1%cup| 2 cup
Red chilli powder, chilli sauce, soya As per taste
sauce
Water 200 mI [ 400 mI [ 600 mI [ 650 mI[ 750 ml
Menu rd5 Veg Pulao\ Weight Limit 0.1~ 0.5 kg
Utensil: Microwave safe (MWS) bowl!
Instructions Method:
For 01kg [0.2kg [0.3kg [04kg | 05KI |1 1namws bowladd ol jeera | P bl
Basmatl rce (soaked for 1 hour) | 1009 | 2009 | 3009 | 4000 | 5000 |5 Sefectmeny Sweight and pressstart oo
Water 200 ml | 400 ml | 600 ml | 650 ml | 750 ml_|3. When beeps, mix well & add rice, water, salt, garam masala, red chilli
Qil 1 tbsp [1% tbsp| 2 tbsp [2% tbsp| 3 tbsp powder. Press start. Mix well. Stand for 5 minutes.
Jeera, Laung, Tej patta, Salt, As per taste
Garam masala, Red chilli powder|
Mix veg - Gobhi, Matar, Gajar, Yacup | 1cup [1% cups| 2 cups | 2% cup
French beans efc.
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Menu ‘ rdé

Veg Tahiri| Weight Limit

0.1~0.5kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

1. InaMWS bowl add oil, jeera, laung, tej patta & mix vegetables.

2. Selectmenu & weight & press start.

3. When beeps, mix well & add rice, water, salt, garam masala, haldi, red chilli

For 0.1kg [0.2kg | 0.3kg [ 0.4kg | 0.5kg
Basmati rice (soaked for 1 hour) | 100g | 200g | 300g | 400 g 500 g
Water 200 ml | 400 ml | 500 ml | 550 ml | 650 ml
Qil 1tbsp [1%2tbsp| 2 tbsp |2}z tbsp| 3 thsp

powder. Press start. Mix well. Stand for 5 minutes. Serve hot.

Jeera, Laung, Tej patta, Salt, Garam
masala, Haldi, Red chilli powder

As per taste

Mix veg - Gobhi, Matar, Gajar,
Tomato, Potato etc.

12 cup‘ 1 cup

1% cups‘ 2 cups ‘ 2% cups

Menu rd7 Pepper Rice\ Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 0.1kg 0.2 kg 0.3 kg 1. Ina MWS gl | take soaked ri ter. Select ight
Soaked Rice (2 hours) 00 g 2009 3009 . pr:eaSS staﬁ,g lass bowl take soaked rice & water. Select menu & weight &
Water 200 ml 400 ml 600 ml 2. When beeps, in another MWS glass bowl add oil, dry red chilli, green chilli,
Dry coconut 2 tbsp 3 tbsp 4 tbsp chopped garlic, mustard seeds, black gram dal, Bengal gram dal, curry
Green chilli (Chopped) 2 nos. 3 nos. 4 nos. leaves.
Garlic (Chopped) 2 cloves 3 cloves 4 cloves 3. Pressstart.
Ghee 1 tbsp 2 tbsp 2V, tbsp 4. When beeps, add cooked rice, ghee, salt, black pepper powder. Mix well &
Salt As per taste press start. Stand for 5 minutes. Add grated coconut & serve hot.
Black pepper powder As per taste
Seasoning
Mustard seeds Y tsp 1 tsp 1% tsp
Black gram dal Y tsp 1 tsp 1% tsp
Bengal gram dal Y tsp 1 tsp 1% tsp
Curry leaves Afew leaves
Dry Red Chilli 1 no. 2 nos. 3 nos.
Qil Ttbsp | 2tbsp | 3tbsp
Menu rd8 Zafrani Pulao | Weight Limit 0.1~0.5kg

Utensil: Microwave safe (MWS) bowl!

Instructions

Method:

For 0.1kg | 0.2kg [ 0.3kg [ 0.4kg | 05Kg S ’
BasmatTice 7009 [ 2009 | 3009 | 4009 5009 1. Isr:aartMWS bowl add ghee & rice. Mix well. select menu & weight and press
Melted ghee Ttbsp | 2tbsp [ 3tbsp | 4tbsp | Stbsp |2 When beeps, mix well add nutmeg powder, cardamom powder, kishmish,
Nutmeg powder, Cardamon powder| As per taste kaju, sugar, saffron mixed with warm milk, water. Press start. Stand for 5
Sugar 1 tbsp [1% tbsp][ 2 tbsp [2% tbsp[ 3 thsp minutes. Garnish with kishmish & kaju and serve.
Saffron (Kesar) A pinch
Warm milk 1tbsp [ 2tbsp [ 3tbsp [ 4 tbsp | 5 thsp
Water 150 ml [ 300 ml [ 350 mI [ 650 mI | 750 ml
Kishmish, Kaju As per required
Menu rd9 Bengali Biryani‘ Weight Limit 0.1 ~0.5kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:

For 01kg [0.2kg [ 03kg [04kg | 05K |4 |14 bowl take hun . . . . R

— . g curd, ginger-garlic paste, oil, all the spices, mix well &
Basmati Rice (Cooked) 1009 | 2009 | 3009 | 4009 | 5009 make a paste for marinade. Apply this marinade on fish pieces evenly keep
Fish (Hilsa) 2509 [ 3509 [ 4509 [ 5509 | 6509 the marinated fish in refrigerator for atleast 1-1% hours.
Desi Ghee 1tbsp [ 2thsp | 2tbsp [ 3tbsp | 3tbsp |2. InaMWS bowltake soaked rice, water, select menu & weight & press start.
Onion (sliced) 1no. | 2nos. | 2nos. | 3nos. 3 nos. |3. When beeps, remove rice from microwave. In another MWS bowl take sliced
Ginger-garlic paste Ttsp |[1%tsp| 2tsp |2Vatsp| 3tsp onions, desi ghee, black pepper corns, cloves, cinnamon stick, bay leaf,
Red chilli powder, Salt, Turmeric As per taste cardamom, mix well. Press start. ) ) o
powder, Cumin powder, Garam masala 4. When beeps, add the cooked onions to rice, add marinated fish pieces, salt.
Black pepper coms, Cloves, Cinnamon| As per requirement Mix well, cover & press start. Allow to ste_md for 5-10 minutes.
Bayleaf Cardamom (green) 5. Serve hotwith curd or gravy of your choice.
Hung curd 2 tbsp [27 tbsp| 3 tbsp [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 | 05Kkg ’ ) -
Basmat Rice (Soaked) 7009 [ 2009 | 3009 | 4009 500 1. we?;m\z:ﬁ g%z;z?adn?”’ chopped garlic & spring onions. Select menu &
Sliced mushrooms 509 [ 1009 | 1509 [ 2009 [ 2509 |2 when beeps, mix well & add mushrooms. Press start.

Water 100 ml | 200 ml | 300 ml | 325 mI | 375 ml |3, When beeps, mix well & add rice, milk, water, salt and pepper. Press start.
Milk 100 ml [ 200 ml| 300 ml | 325 ml | 375 ml Stand for 3 minutes.

Qil Va2 tbsp | 1tbsp [17% tbsp| 2 tbsp | 2V tbsp

Chopped spring onions 2nos. | 3nos. | 4nos. | 5nos. | 6nos.

Chopped garlic V2 tbsp | 1tbsp [1%tbsp| 2 tbsp | 2V% tbsp

Salt, Pepper As per taste
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Indian Cuisine Rice Delight
Menu ‘ rd11 Tiranga Pulao | Weight Limit 0.2~0.4kg

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

Instructions Method:

For 0.2 kg 0.3 kg 0.4 kg 1. Inaspi : . : . . .
= . pice grinder take mint leaves, coriander leaves, onion (cut into pieces),
Rice (soaked for 1 hour) 2009 3009 400g green chilli & salt. Grind them & make green chutney. Keep aside for late
Water 350 ml 500 ml 650 ml use.
Salt As per taste 2. InaMWS bowl take soaked rice & water. Add salt. Select menu & weight and
For Red Mixture press start.
Beat root (grated) Y5 cup 1 cup 1 cup 3. When beeps, remove the MWS bowl & drain excess water from the rice.
Onion (sliced) 15 nos. 1 no. 1 no. Divide the cooked rice into 3 equal parts. Cover them.
Oil / ghee 2 thsp 1 tbsp 1 tbsp 4. In another MWS bowl add oil/ghee, grated beet root, sliced onion, laung,
Salt As per taste elaichi & salt. Mix well. Press start.
Laung, Dalchini, Chhoti elaichi As required 5. When beeps, remove the MWS bowl and in a MWS glass bowl add oil/ghee
- - & cashewnuts. Press start.
For White Mixture 6. Mix one portion of rice to the red mixture with a fork. Do not break the rice.
Cashewnuts (broken into pieces) 1 tbsp 2 tbsp 3 tbsp . Mi P " - L . . .
- T T ix second portion with green chutney & third portion of rice with

Qil/ ghee Y tbsp 1 tbsp 1% tbsp chashewnuts.
F‘_’r Green Mixture . 7. Take square / rectangular dish & arrange the red coloured layer first, white
Mint leaves Y2 cup 1cup 1cup layerin the centre & green layerin the end. Serve them hot.
Coriander leaves V5 cup 1cup 1 cup
Onion 1no. 2 nos. 3 nos.
Green chilli 1 no. 2 nos. 3 nos.
Garlic paste Y tsp 1tsp 1tsp
Salt As per taste
Menu rd12 Egg Biryani| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl!

Instructions Method:
Fo.r 0.1kg 02kg 0.3kg 1. In a MWS bowl take soaked rice, water. Select menu & weight and press
Boiled eggs 2 nos. 3 nos. 4 nos. start.
Rice (soaked for 1 hour) 100 g 2009 3009 2. When beeps, take out the cooked rice & keep aside. In another MWS bow!
Water 200 ml 350 ml 500 ml take oil, chopped coriander leaves, sliced onions, biryani masala, ginger-
Onions (Big sized sliced) 1 no. 2 nos. 2 nos. garlic paste, slit green chillies & all the spices. Mix very well & press start.
Coriander leaves (chopped) 1 tbsp 2 tbsp 3 tbsp 3. When beeps, add boiled eggs (cut into 2) & boiled rice to the sliced onions.
Ginger-garlic paste V2 tsp Ttsp Ttsp Mix well without breaking the eggs. Press start.
Salt, Red chilli powder, Garam masala,| As per taste 4. Serve egg biryani hotwith plain curd or raita.
Dhania powder, Turmeric powder
Biryani masala Yatsp | tsp | 1tsp
Slit green chillies 1no. [ 2nos. | 2 nos.
Menu | rd13 Achari Chana Pulao | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 0.1kg 02kg 0.3kg 1. In a MWS bow! take soaked rice & water. Select menu & weight and press
Soaked rice 100g 2009 3009 " start, ‘ ¢ P
Soaked & boiled kabuli chana 72 cup 1cup 1% cup 2. When beeps, remove the rice & keep aside. In another MWS bowl take desi
Sliced onions 2 cup 1cup 172 cup ghee, jeera, saunf, laung, chhoti elaichi, badi elaichi, ginger-garlic paste,
Water 200 ml 350 ml 500 ml sliced onions & slit green chillies. Mix very well & press start.
Ginger-garlic paste V2 tsp 1tsp 1% tsp 3. When beeps, add onion-mixture to the cooked rice, also add mango pickle
Desi ghee 1 tbsp. 1% tbsp 2 tbsp paste & all the spices. Mix very well & press start.
Laung, Chhoti elaichi, Badi elaichi, 4. Serve achari chana pulao hot with fresh curd.

Saunf, Jeera As per requirement

Salt, Red chilli powder,
Garam masala,Haldi

As per taste

Mango pickle paste Ttbsp [ 1Tletbsp | 2 tbsp
Slit green chilli 1no. | 2nos. | 2 nos.
Menu | rd14 Methi Rice | Weight Limit 0.1~03 kg
Utensil: Microwave safe (MWS) bowl!

Instructions Method:
For 0.1kg 0.2 kg 0.3 kg 1. In a MW | tak ked ri e lect ight
Methi leaves (chopped) Toup 17 oup 2 cup . sr:aart. 'S bowl take soaked rice & water. Select menu & weight and press
Soaked rice 1009 2009 3009 2. When beeps, remove the rice & keep aside. In another MWS bow take oil /
Water 200 ml 350 ml 500 ml ghee, chopped methi leaves, sliced onions, ginger-garlic paste. Mix well &
Onions (sliced) 1 no. 2 nos. 3 nos. press start.
Ginger-garlic paste Vs tsp 1tsp 1% tsp 3. When beeps, add methi leaves to cooked rice, add all the spices. Mix very
Salt, Red chilli powder, Garam masala As per taste well. Press start. Serve rice hot with curd or raita.
Qil / ghee 1%tbsp | 2thsp [ 2%tbsp
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Menu ‘ rd15 Coconut Rice | Weight Limit 0.1 ~0.3 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 0.1kg 02kg 03kg 1. Ina MWS bowl take soaked ri tmilk & water. Select menu & weight
Rice (soaked for T hour) 700 9 2009 Toup . ;nz e s?amr’t. ake soaked rice coconut milk & water. Select menu & weig|
Coconut (grated) V4 cup 2 cup 0.3 kg 2. When beeps, remove the rice & separate rice grains using a fork & keep
Coconut milk 100 ml 200 ml 300 ml aside. In another MWS bowl take oil, mustard seeds, chopped cashewnuts,
Water 100 ml 150 ml 200 ml curry leaves, chopped ginger, chopped green chilli. Mix well & press start.
Qil 1 tbsp 2 tbsp 2 tbsp 3. When beeps, add cooked rice to the tadka. Add beaten curd, grated coconut,
Chopped cashewnuts 1 tbsp 2 tbsp 3 tbsp salt & pepper. Mix very well & press start. Serve coconut rice hot with
Mustard seeds Y2 tsp 1tsp 1tsp sambhar.
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 [ T%tsp | 2 tsp
Beaten curd Ttbsp [ 2tbsp [ 3tbsp
Menu rd16 Curd Rice | Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) glass bow!

Instructions Method:

For 0.1kg[0.2kg[0.3kg [0.4kg [ 0.5kg 1. Ina MW. | | il | ch I Sel
Basmali rice (soaked) 7009 [ 2009 | 3009 | 4009 | 5009 | " menu &feigh‘:gsng’g?e;"g;r;; mustard seeds, urad dal, chana dal. Select
Water 200 ml | 400 ml | 600 ml | 650 ml | 750 ml_| 2. When beeps, mix well & add curry leaves, green chillies, grated ginger. Mix
Qil 1tbsp [1% tbsp| 2 tbsp [2% tbsp| 3 tbsp well & press start.
Mustard seeds Votsp | Vatsp | 1tsp [ 1tsp | 1%tsp |3. Whenbeeps, remove the bowl.
Urad dal YVatsp | Yatsp | 1tsp | 1tsp 1%tsp | 4. Now in another MWS glass bowl, add rice & water. Press start. Stand for 5
Chana dal YVatsp | Vatsp | 1tsp | 1tsp 1% tsp minutes.
Curry leaves Afew leaves 5. Add coqked rice, curd, milk, chopped coriander leaves to the first MWS glass
Green chillies (chopped) 2nos. | 2nos. [ 3nos. [ 3nos. [ 3nos. bowl. Mix well &serve.
Grated ginger YVatsp | Yatsp | 1tsp | 1tsp | 1l%tsp
Curd Yacup | Yacup | Tcup | 1cup | 1% cup
Milk Vacup | Yacup | Yacup | Yacup [ 1cup
Coriander leaves (chopped) Afew sprigs
Menu rd17 Keema Pulao | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 0.3kg L . . .
Basmati rice (soaked for 1 hour) 200 g 1. g\;;\i/lgvr\]/tsazzv;L:ggsotg,rglngergarllc paste & spring onions. Select category
Minced Keema 1009 2. When beeps, add keema & biryani masala, tomato, black cardamom.
Black cardamom 4 No. Press start.
Salt, red chilli powder, turmeric powder As per taste 3. When beeps, mix well & add rice, water, salt & pepper. Press start. Stand
Oil 1 tbsp for 3 minutes.
Salt, biryani masala As per taste
Ginger garlic paste 1 tbsp
Sliced tomato 1 No.
Sliced onion 1 No.
Water 200 ml
Menu | rd18 Tomato Pulao | Weight Limit 0.1 ~0.3Kg
Utensil: Microwave safe (MWS) bowl!

Instructions Method:
For 0.1 Kg 0.2 Kg 0.3 Kg . .
Chopped fomato 2 oS, 3 nos. Z10s. 1. LT;HMWS bowl take soaked rice, water. Select category & weight and press
Rice (soaked for 1 hour) 1009 2009 300 g 2. When beeps, take out the cooked rice & keep aside. In another MWS bowl
Water § 200 mi 350 ml 500 mi take oil, chopped coriander leaves, sliced onions, biryani masala, ginger-
Onions (Big sized sliced) 1 no. 2 nos. 2 nos. garlic paste, slit green chillies, chopped tomatos & all the spices. Mix very
Coriander leaves (chopped) 1 tbsp 2 tbsp 3 tbsp well & press start.
Ginger-garlic paste Y tsp 1tsp 1tsp . When beeps, add boiled rice to the sliced onions. Mix well. Press start.

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

As per taste

Biryani masala Yatsp | 1tsp | 1tsp

Slit green chillies 1 no.

| 2nos. | 2nos.

Hw

. Serve tomato pulao hot with plain curd or raita.
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Menu [rd19

Paneer Fried Rice | Weight Limit

0.1~05kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

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

2. When beeps, take out the cooked rice & keep aside. In another MWS bowl

take oil, chopped coriander leaves, sliced onions, biryani masala, ginger-

garlic paste, slit green chillies, paneer cubes & all the spices. Mix very well
&press start.

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

pw

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

For 0.1Kg | 0.2Kg | 0.3Kg |04 Kg | 0.5Kg
Paneer (cubes) Yacup | 1cup [1%cup|[1%cup| 2cup
Rice (soaked for 1 hour) 100g | 200g [ 300g | 400g | 500g
Water 200 mi [ 350 mI [ 500 mi [ 650 mI [ 800 ml
Onions (Big sized sliced) Tno. | 2nos. [ 2nos. | 3nos. | 3nos.
Coriander leaves (chopped) 1tbsp [ 2tbsp | 3tbsp [ 4tbsp | 4 thbsp
Ginger-garlic paste 2 tsp 1tsp 1tsp 2 tsp 2 tsp
Sailt, red chilli powder, garam masala, As per taste

dhania powder, turmeric powder

Biryani masala Vatsp [ Ttsp [ Ttsp [ 2tsp | 2tsp
Slit green chillies 1no. [ 2nos. [ 2nos. | 3nos. | 3nos.

Menu | rd20 Chilli Garlic Rice| Weight Limit 02~0.5kg
Utensil: Microwave safe (MWS) glass bow!

Instructions Method:
For 0.2 kg 0.3 kg 0.4 kg 0.5 kg . .
Rice (soaked) 200 g 3009 300 g 500 g 1. Ianng ngs%;artss bowl add soaked rice & water. Select category & weight
Water 400 mi 690 ml_| 650 ml 7530 mM__15 When beeps, remove & in another MWS glass bowl add oil, jeera, chopped
Oil 2tsp 2‘/2 tsp 3tsp 31/2 tsp garlic, green chillies, coriander leaves, garlic paste. Mix well & press start.
Ghee 2tsp | 2Vatsp | 3tsp 3%2tsp__| 3. When beeps, add cooked rice, chilli sauce, salt. Mix well & press start.
Jeera 1tsp 1% tsp 2 tsp 2% tsp
Chopped garlic 1 tsp 1% tsp 2 tsp 2% tsp
Garlic paste ¥ tbsp 1tbsp | 1% tbsp 2 tbsp
Chopped green chillies 3 nos. 4 nos. 5 nos. 6 nos.
Chopped coriander leaves V2 cup 1 cup 1% cup 2 cup
Chilli sauce 2 tbsp 3 thbsp 4 tbsp 5 tbsp
Salt As per taste

Indian Cuisine

Chatpat Corner

Menu \ cc1

Apple Tomato Chutney | Weight Limit

0.3 kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

. In a MWS glass bowl put apple, tomato, green chillies, salt and sugar and

keepitin Microwave. Select menu and press start to cook.

For 0.3 kg
Apple pieces 150 g
Tomato pieces 150 g

N

. When beeps, remove, allow to cool and grind it in a mixer. In another MWS

Green chillies, Salt, Sugar

As per taste

glass bowl add oil and tempering and press start.

Qil 2 tbsp 3. When beeps, add ground mixture and press start. Garnish with chopped
For Tempering : Rai, Jeera, Hing etc. As required coriander.
Menu | CC2 Lemon Pickle | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) glass bow!

Instructions Method:
For - 0.3 kg 1. Cutlemon and remove seeds. In MWS glass bowl add lemon pieces, sugar,
Lemon pieces 1509 saltand chilli powder. Select menu and press start. Store it in a bottle after it
Sugar 1509 cools.
Chilli powder, Salt As per taste
For Tempering : Rai, Jeera, Hing etc|
Menu | CC3 Mix veg Pickle | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) glass bow!

Instructions Method:
For 03kg 1. InaMws i i iti

0 _ . glass bowl put vegetables cut in long strips. Cover and keep it in

Mix Vegetable (Cauliflower, Carrot, 3009 microwave. Select menu and press start to cook.
Radish, Shalgam, Green peas) 2. Whenitgives abeep, remove.
Lemon juice 2 tbsp 3. In another MWS glass bowl add oil and tempering and press start. When it

Salt, Chilli powder, Sugar, Pickle
Masala

As per taste

gives a beep add masala, sugar, salt & lemon juice. Add vegetables to this
when it cools. Mix well and store itin a fridge.

Oil 2 tbsp
For tempering : Rai, Jeera, Hing etc| As required
Menu | CC4 Pizza Sauce | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) glass bowl!
Instructions Method:
For 0.3kg 1. In a MWS glass bowl put oil, tomato, onion, garlic pods and keep it in
Tomato 2009 Microwave. Select menu & press start to cook.
Onion 100g 2. When beeps, remove, allow to cool and grind it in a mixer. Now add salt,
Salt, Sugar, Ajwain, Oregano, Basil As per taste sugar, ajwain, basil leaves. Keep itin microwave and press start.
leaves 3. When cooking ends, the sauce is ready.
Garlic pods 7-8 nos.
Qil 2 tbsp
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Menu ‘ CC5 Tomato Sauce | Weight Limit 0.5 kg
Utensil: Microwave safe (MWS) glass bow!

Instructions Method:
For 0.5kg 1. Ina MWS glass bowl put tomato pieces, cover and keep it in a microwave.
Tomato 500 g Selectmenu & press start to cook.
On_lo_n 1 No. 2. When beeps, remove, allow to cool and grind it in a mixer. Strain it. Add salt,
Chilli powder, Salt, Sugar As per taste sugar, garam masala. Mix well. Press start.
Chopped ginger and garlic 2 tbsp
Garam masala 1tsp
Menu CC6 Masala Chutney | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) glass bow!

Instructions Method:
Ez;na Gal Urad dal 10%g3é(gch 1. Lr; zor\éiws bowl put dals and keep it in microwave. Select menu & press start
Grated dry coconut 100 g 2. When beeps, remove. Add the rest of the ingredients and keep it in

Sesame, Salt, Sugar, Turmeric,
Dhania powder, Jeera powder,
Curryleaves, Methi seeds

As per taste

Oil

1tsp

microwave and press start.
3. Remove, cool itand grind it in a mixer adding required amount of water. This
chutney can be served with idli, parantha orrice.

Menu CC7

Lehsun ki Chutney

Weight Limit 0.2 kg

Utensil: Microwave safe (MWS) bowl!

Instructions

Method:

For 0.2 kg
Chopped tomatoes 180 g
Chopped garlic 20g
Chopped green chillies 2 nos.
Chopped onion 2 cup
Qil 2 tsp
Jeera 1 tsp
Haldi, Red chilli powder, Salt As per taste
Water Vs cup

1. InaMWS bowl mix all the ingredients. Select menu & 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 . N

Water 77 cups (300 M) 1. InaMWS bowl add all the ingredients. Select menu & press start.
Vinegar sauce 1 tbsp

Soya sauce 1 tsp

Tomato sauce Y cup

Cornflour 2 tbsp + Y2 cup water

Menu CC9 Aam ki Chutney | Weight Limit 0.3 kg

Utensil: Microwave safe (MWS) bowl!

Instructions

Method:

For 0.3 kg
Aam (peeled & chopped) 300g
Kishmish (seedless & chopped) 259
Chopped ginger & garlic 2 tsp
Tamarind pulp 1 tbsp

Salt, Sugar

As per taste

1. InaMWS bowl mix all the ingredients. Cover. Select menu & press start,

Menu CC10

Coconut Chutney

Weight Limit 0.3 kg

Utensil: Microwave safe (MWS) bowl|

Instructions

Method:

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

Salt

As per taste

For tempering

Oil 1 tbsp
Mustard seeds V2 tsp
Broken dry red chillies 1 no.
Curry leaves Afew

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

. Ina MWS glass bowl add oil, mustard seeds, broken dry red chillies, curry|
leaves. Selectmenu & press start.

. Pourthe tempering over the chutney & serve.

N

w
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Menu [ cC11

Til ki Chutney | Weight Limit

0.2 kg

Utensil: Microwave safe (MWS)

glass bowl

Green chillies, Salt, Sugar

As per taste

Instructions Method:
For _ ?'2 kg 1. Grind together roasted til, tamarind paste, green chilli, coriander leaves,
Roasted til 72 CUp mint leaves, garlic pods, salt & water in spice grinder. Make a rough
Tamarind paste 2 tbsp paste.
Green chilli 4-5 nos. 2. In a MWS glass bowl take oil, cumin seeds, curry leaves & dried red chilli.
Coriander leaves 2 tbsp Mix well. Select menu & press start.
Mint leaves 1 tbsp 3. When beeps, add the grounded paste to the tempering & mix well.
Water Y cup
Garlic pods 2-3 nos.
Salt As per taste
For Tempering
Oil 1 tbsp
Cumin seeds 1tsp
Curry leaves 6-7 nos.
Red chilli (dry) 2 nos.
Menu | CC12 Chana Chaat | Weight Limit 0.1~ 0.4 kg
Utensil: Microwave safe (MWS) bowl!

Instructions Method:
For 0.1kg 0.2 kg 0.3 kg 0.4 kg .
Kala chana (soaked overnight) 00 g 200 g 300 g 700 g 1. Lnnz:’ I;)/Ir\‘le\/sss gf:r’tl add soaked chana, water & cover. Select category & weight
Water 250 ml | 500 ml | 750ml | 1000ml |5 when beeps, remove & drain water from the chanas. In a MWS bowl add
Oil _ 11tsp 2' tsp 3tsp 4 tsp oil, jeera, hing & chopped onion and press start.
Jeera, hing _ 1tsp 1% tsp 2tsp 2tsp 3. Add boiled chanas, salt, red chilli powder, chaat masala, lemon juice, imli
Chopped onion 2 cup 1cup 1cup 1% cup chutney, boiled potato. Mix well & serve.
Boiled potato 1 no. 2 nos. 3 nos. 3 nos.
Salt, red chilli powder, chaat As per taste
masala, lemon juice, imli chatni
Menu | CC13 Aloo Kand Chaat | Weight Limit 0.1~ 0.3 kg
Utensil: Microwave safe (MWS) bowl|

Instructions Method:
For _ _ _ 0.1kg 0.2 kg 0.3kg 1. InaMWS bowl add aloo, jimikand & add little water Cover. Select category
Aloo (cut in medium pieces) 509 1009 150 g &weight & press start.
Jimikand (cut in medium pieces) 509 1009 150 g 2. When beeps, stirwell. Cover & press start.
Sugar, salt, red chilli powder, As per taste 3. Add sugar, salt, red chilli powder, chaat masala. Allow to stand for 3
chaat masala minutes.
Menu CC14 Amla Chutney | Weight Limit 0.5 kg
Utensil: Microwave safe (MWS) glass bow!

Instructions Method:
Amla _ 5009 1. InaMWS glass bowl putamla, water & press start.
Water for boiling As per requirement 2. When beeps, remove, allow to cool and grind it in a mixer. In another MWS

glass bowl add oil and tempering and press start.

Green chillies, Salt, Sugar

As per taste

Oil

2 tbsp

For Tempering: Rai, Jeera, Hing etc.

As required

o

Qil 2 tbsp 3. When beeps, add ground mixture and green chillies, salt and sugar and
For Tempering : Rai, Jeera, Hing etc. As required keepitin Microwave. Select category and press start to cook.
Menu | CC15 Baingan Chutney | Weight Limit 0.5 kg
Utensil: Microwave safe (MWS) glass bow!

Instructions Method:
Baingan (Whole) 5009 1. InaMWS glass bowl keep baingan & press start.
Amchoor powder As per requirement 2. When beeps, allow to cool and peel off the skin. In another MWS glass bow!

add oil and tempering and press start.
When beeps, add mashed baingan and green chillies, salt and sugar and
keepitin Microwave. Select category and press start to cook.
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Ghee/Bakery

In the following example, show you how to cook O.3kg of Brownie.

1. Press STOP.

{ep STOP _SToP_

or Cancel

v Energy Saving

SWie CLEAR

2. Press Ghee / Bakery two time.

Ghee/
Bakery

3. The display will show bA1

4. *Press START for menu confirmation.

<D START CSTART,

Select
+ 30 seconds +;;(,Esfccc.n/ds

When cooking you can increase or decrease cooking time by pressing +More/-Less button.

or

* For Ghee, press Ghee/Bakery menu once, display will show Gh1.

O noTE

« Ghee/Bakery menus are programmed.

* Ghee/Bakery cook allows you to cook most of your favourite food by
selecting the food type and the weight of the food.
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Ghee/Bakery

Ghee

Menu ‘ Gh1

Ghee | Weight Limit

300 g

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

MalailCream (Fresh or collacted over a 3009 1. Inabig vessel put all the malai & blend with a hand mixer till 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.
Selectmenu & 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 strainerinto a glass jar & then store it.

Ghee/Bakery Bakery
Menu \ bA1 Brownie® | Weight Limit 0.3 kg
Utensil: Low rack & metal cake tin**

Instructions Method:
For_ 0.3kg 1. Sieve maida and baking powder. In a bowl add milkmaid and butter and beat
Maida _ 1259 well. Add maida, coco powder, essence and mix. For spoon dropping
Condensed milk 1509 consistency add milk or water. Pour the batter in metal cake tin lined with
Butter 100 g butter paper.
Almonds, Wallnuts As per taste 2. Selectmenu & press start. (Preheat process)
Baking powder Va tsp 3. Whenbeeps, putthe tin with batter on low rack. Press start to bake.
Chocolate Essence 1tsp
Coco powder 2 tbsp
Menu | bA2 Muffins® | Weight Limit 0.3 kg
Utensil: Low rack & metal muffins tray

Instructions Method:
For. 0.3kg 1. Sieve maida, baking powder . In a bowl add powdered sugar and butter and
Maida 2009 beat well. Add maida, essence and mix. For spoon dropping consistency
Powdered sugar 1009 add milk or water. Pour in to the greased muffin tray and sprinkle chopped
Butter 759 almonds /walnuts.
Almonds, Walnuts As per taste 2. Selectmenu & press start. (Preheat process)
Egg 1 No. 3. Whenbeeps, put the tray on low rack. Press start to bake.
Baking powder 112 tsp
Almond essence 1/2 tsp
Menu | bA3 Walnut cake®| Weight Limit 0.3 kg
Utensil: Metal Cake Tin & Low Rack"*

Instructions Method:

F°"_ 0.3 kg 1. In a bowl beat curd & sugar well till light & fluffy. In another bowl beat eggs
Maida 1110 9 with vanilla essence well.

Baking powder Ya tsp 2. Sieve maida, baking powder & add walnuts toit.

\Walnuts "2 cup 3. Now add the maida mixture to the beaten curd mixture & add beaten egg
Curd 70 mL mixture as well. Combine all three mixtures & beat well.

Powdered sugar 170 g 4. Grease ametal cake tin or line with a butter paper. Add the cake batter.

Egg 1 no. 5. Selectmenu & press start. (Preheat process)

Vanilla essence Vi tsp 6. When beeps, putthe cake tin on low rack & keep in microwave & press start.
Menu | bA4 Carrot cake®| Weight Limit 0.3 kg
Utensil: Metal Cake Tin & Low Rack**

Instructions Method:
For 03kg 1. In a bowl beat curd & sugar well till light & fluffy. In another bow! beat
Maida 1110 9 eggs with vanilla essence well.
Baking powder Vs tsp 2. Sieve maida, baking powder & add grated carrot to it.
Grated carrot 2 cup 3. Now add the maida mixture to the beaten curd mixture & add beaten egg
Curd 70 mL mixture as well. Combine all three mixtures & beat well.
Powdered suger 170 g 4. Grease a metal cake tin or line with butter paper. Add the cake batter.
Egg 1 no. 5. Selectmenu & press start. (Preheat process)
Vanilla essence Vi tsp 6. When beeps, putthe cake tin on low rack & keep in microwave & press start.

©Do not put anything in the oven during the Preheat mode

"Refer Page 93, Fig.2
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Bakery

Ghee/Bakery

Menu [ bA5

Chocolate Cake®| Weight Limit

0.3 kg

Utensil: Metal Cake Tin & Low Rack"*

Instructions

Method:

For_ 0.3kg 1. In a bowl beat curd & sugar well till light & fluffy. In another bowl! beat eggs
Maida 1109 with vanilla essence well.

Baking powder Y tsp 2. Sieve maida, baking powder & cocoa powder together.

Cocoa powder 50g 3. Now add the maida mixture to the beaten curd mixture & add beaten egg
Curd 70 mL mixture as well. Combine all beat well.

Powder sugar 170 g 4. Grease ametal cake tin orline with butter paper. Add the cake batter.

Egg 1 no. 5. Selectmenu & press start. (Preheat process)

Vanilla essence . tsp 6. When beeps, put the cake tin on low rack & keep in microwave & press start.

Menu | bA6 ChenaPoda® | Weight Limit 0.2 kg

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

Instructions Method:
For g'gokg 1. Mix chena, sugar & suji together adding little water.
g;‘e'a"f 00 9 2. Transfer this mixture to MWS flat glass dish.
Su'? 20 9 3. Selectmenu & press start. (Preheat process)
J 9 4. When beeps, place the MWS flat glass dish on low rack. Press start.
Menu | bA7 Lamington Cake® | Weight Limit 0.4 kg

Utensil: Low Rack & Metal Cake Tin"*& Microwave safe (MWS) glass bowl

Instructions Method:
For_ 04 kg 1. Sieve maida, baking powder. In a bowl add powdered sugar and butter and
Maida 100g beat well. Add eggs and essence and again beat well. Add maida to this. For
Powdered sugar 759 spoon dropping consistency add milk or water. Pour the mixture in a greased
Butter 759 caketin.
Eggs 1 No. 2. Selectmenu, press start. (Preheat process).
Baking powder 1tsp 3. When there is a beep put the tin on low rack. Press start to bake. Remove
Vanilla essence 1tsp whenitgives a beep. )
For Lamington solution - Coco powder| 2 tbsp 4. In_ MWS glass bowl add wat_er,_ coco powder and cornflour, put in the
Water 1cup microwave. Press ;tart. When |t'g|ves abeep remove and 900I. Cutthe calfe
Desiccated coconut As required intosquares and dip the pieces in the coco solution on all sides. Roll these in

the desiccated coconutand serve.

Cornflour 1 tbsp
Menu bA8 Apple cup cakes®| Weight Limit 0.4 kg
Utensil: Metal muffin tray & Low rack

Instructions Method:
For_ 04 kg 1. Inadry & clean bowl take maida, baking powder, cinnamon powder, nutmeg
Maida 1 cup powder, salt & mix with a fork & keep aside.
Apple (peeled & pureed) 2 cup 2. In another bowl take softened butter, powdered sugar, brown sugar & beat
Powdered sugar 2 cup with a electric beater till light & fluffy. Add one egg at a time & beat. Add apple
Brown sugar Vs cup puree & again mix well.
Butter (softened) 50 g . Selectmenu & press start.

Cinnamon powder, Clove powder;
Nutmeg powder

Apinch (each)

Eggs 2 nos.
Chopped almonds 2 tbsp
Baking powder Yz tsp

Bw

. 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 beeps,
keep the low rack & metal tray and press start. Give standing time of 5
minutes.

o

Menu | bA9 Eggless Chocolate Cake®| Weight Limit 0.5 kg
Utensil: Metal cake tin & Low rack**

Instructions Method:
For_ 0.5kg 1. Selectmenu & press start for pre-heating.
Maida 1259 2. Meanwhile, prepare the cake batter - sieve the maida, coco powder, baking
Coco powder 2 tbsp powder, baking soda together.
Baking powder 11tsp 3. In another bowl add condensed milk (Milkmaid) water & melted butter.
Baking soda Y2 tsp Beat well. Mix all the ingredients together and beat the cake batter well.
Condensed Milk (Milkmaid) 200 mL Pour the batter in cake tin lined with greased butter paper.
Water 100 mL 4. When beeps (pre-heat over), keep the cake tin on low rack & keep in
Butter (melted) 60 mL microwave oven. Press start. Allow the cake to cool properly & then serve.
Menu bA10 Vanilla Cake®| Weight Limit 0.4 kg
Utensil: Metal cake tin & Low rack’"

Instructions Method:
F°"_ 04 kg 1. Sieve maida, baking powder. In a bowl add powdered sugar and butter and
Maida 100g beat well. Add eggs and essence and again beat well. Add maida to this. For
Powdered Sugar 759 spoon dropping consistency add milk or water. Pour the mixture in a greased
Butter 759 caketin.
Eggs 1 no. 2. Selectmenu & press start.(Preheat process)
Baking Powder 1tsp 3. Whenbeeps, keep the cake tin on low rack
Vanilla essence 1tsp &press start.

®Do not put anything in the oven during the Preheat mode
**Refer Page 93, Fig. 4
**Refer Page 93, Fig. 2

83



Tea/Dairy Delight

In the following example, show you how to make 2 cups of Tea.

1. Press STOP.

STOP
;;%g 0 or Cancel
SAVING CLEAR {€pEnergy Saving

2. Press Tea/Dairy Delight button.

Tea/

Dairy Delight

Display will show dd1.

3. Keep Pressing +More until display show 2

or

4. Press START for menu confirmation.

DSTART
<> START o

Select/
+ 30 seconds D

When cooking you can increase or decrease cooking time by pressing +More/-Less button.

— A% —

or

O noTe

* Tea/Dairy Delight menus are programmed.

* Tea/Dairy Delight allows you to cook most of your
favourite food by selecting the food type and the weight of the food.
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Tea/Dairy Delight

Tea/Dairy Delight

Menu ‘ dd1 Tea | Weight Limit 1-4 cups
Utensil: Microwave safe glass bowl

Instructions Method:
For 1cup 2cups 3cups 4cups .
Water T20mi 240m 360mi 280m! 1. g\reasglls\(\:‘i.glass bowl add water, tea leaves. Select category & weight.
Tea leaves 1tsp 2tsp 3tsp 4tsp 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 1cup } 2cups } 3cups } 4cups 1. InaMWS glass bowl add water. Select category & weight & press start.
Water 60ml 120ml 180ml_| 240ml 2. Meanwhile in each cup add 1/2 tsp coffee (with few water drops ) & sugar.
Coffee 2 tsp (Each cup) Beatwell.
Milk 120ml_| 150ml [ 225ml | 300ml 3. When beeps, add milk to boiling water. Press start.
Sugar As per taste 4. Add milk to each cup & serve hot.
Ginger/cardamon (crushed) As per taste(optional) 1 cup coffee =150ml approx

Menu dd3

Masala Tea | Weight Limit

1-4 cups

Utensil: Microwave safe glass bow!

Instructions Method:
For Tcup 2cups 3cups 4cups .
Water T20mi 240m 360m 280mI 1. Ina l\_/IWS glass bowl add water, tea leaves & chai masala. Select category
T i 3t 7t &weight. Press start.
Tea leaves Sp SP Sp Sp 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 tea.
Sugar As per taste 4. Serve hot.
Chai masala As per taste 1 cup tea=150ml approx
Menu | dd4 Ginger Tea| Weight Limit 1-4 cups
Utensil: Microwave safe glass bow!
Instructions Method:
For 1cup 2cups 3cups 4cups .
Water T20mi 240m 360mi 280m 1. Icnatz I\gwgvg!:ilsﬁ( b;:/eillss'asdtdar\tlvater, tea leaves & crushed ginger. Select
Tea leaves 1tsp 2tsp 3tsp 4tsp gory gnt. .
4 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 tea.
Sugar As per taste 4. Serve hot.
Ginger As per taste 1 cup tea=150ml approx
Menu dd5 Tulsi Tea| Weight Limit 1-4 cups
Utensil: Microwave safe glass bowl
Instructions Method:
For 1cup 2cups 3cups 4cups "
Water T20mi 240m 360m 280m 1. \I/rv‘e?g'\ml,vgrgls?sstggw add water, tea leaves & tulsileaves. Select category &
Tea leaves Ttsp 2tsp 3tsp Atsp 2. When beeps, add milk & sugar. Press start.
Milk 120ml 150ml 225ml 300m! 3. When beeps, keep itagain in microwave and press start for dragging tea.
Sugar As per taste 4. Serve hot.
Tulsi leaves As per taste 1 cup tea=150ml approx
Menu ddé Lemon Tea | Weight Limit 1-4 cups
Utensil: Microwave safe glass bowl
Instructions Method:
For Tcup 2cups 3cups 4cups .
Water T20mi 240m 360m 280m 1. Isr:a?t MWS glass bowl add water, tea leaves. Select category & weight. Press
Tea leaves 1tsp 2tsp 3tsp 4tsp 2. When beeps, add lemon & sugar. Press start.
Lemon Y2 No. 1 No. 1 No. 1% No. Serve hot.
Sugar As per taste 1 cup tea=150ml approx
Menu dd7 Black Tea | Weight Limit 1-4 cups
Utensil: Microwave safe glass bow!
Instructions Method:
For Teup 2cups 3cups 4cups 1. InaMWS glass bowl add water, tealeaves. Select category & weight. Press start.
Water 120ml 240ml 360ml 480ml__ | 2. When beeps, add sugar. Press start.
Tea leaves 1tsp 2tsp 3tsp 4tsp Serve hot.
Sugar As per taste 1 cup tea=150ml approx
Menu | dd8 Green Tea| Weight Limit 1-4 cups
Utensil: Microwave safe glass bow!
Instructions Method:
For Toup 2cups 3cups 4cups 1. In a MWS glass bowl add water, green tea leaves. Select category &
Water 120ml 240ml 360ml 480ml weight. Press start.
Green Tea leaves 1tsp 2tsp 3tsp 4tsp 2. When beeps, add sugar. Press start. And allow it to for 5 minutes
Sugar As per taste Serve hot.

1 cup tea=150ml approx

85



Tea/Dairy Delight

Tea/Dairy Delight

Menu ‘ dd9 Spiced Cider Tea | Weight Limit 1-4 cups
Utensil: Microwave safe glass bowl
Instructions Method:
For 1cup 2cups 3cups 4cups .
1. In a MWS glass bowl add water, cinnamon, cloves, peppercorn & tea
Water 112t0m| 2;t0ml 3§Pm| 4‘?10"“ leaves . Select category & weight. Press start.
Tea leaves Sp SP Sp Sp 2. When beeps, add sugar & cider. Press start. And allow it to for 5 minutes
Cinnamon 1tsp 2tsp 3tsp 4tsp Serve hot.
Cloves, peppercorns 1tsp 2tsp 3tsp Atsp 1 cup tea=150ml approx
Cider 1tsp 2tsp 3tsp 4tsp
Sugar As per taste
Menu | dd10 Peppermint Tea| Weight Limit 1-4 cups
Utensil: Microwave safe glass bowl
Instructions Method:
For Tcup 2cups 3cups 4cups
Water T20mi 240m 360m 280m 1. \Izrv‘eiagr:\f.vl\?ln'sesgsi?:nl.mw' add water, green tea leaves. Select category &
Green Tea leaves Ttsp 2tsp Stsp 4tsp 2. When beeps, add sugar & mint leaves. Press start. And allow it to for 5
Mint leaves 1tsp 2tsp 3tsp 4Atsp minutes
Sugar As per taste Serve hot.
1 cup tea=150mlapprox
Menu dd11 Lemon Honey Tea | Weight Limit 1-4 cups
Utensil: Microwave safe glass bow!
Instructions Method:
For Teup 2cups 3cups 4cups 1. In a MWS glass bowl add water, tea leaves. Select category & weight.
Water 120ml 240ml 360ml 480ml Press start.
Tea leaves 1tsp 2tsp 3tsp 4tsp 2. When beeps, add lemon & Honey. Press start.
Lemon % No. 1 No. 1 No. 1%2 No. Serve hot.
Honey As per taste 1 cup tea=150ml approx
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Paneer/Curd

In the following example, show you how to cook 0.5 kg of Paneer.

1. Press STOP.

{ep STOP _SToP_

or Cancel

{€pEnergy Saving

e CLEAR

2. Press Paneer/Curd one time.

Paneer/
Curd

3. The display will show PA1

4. *Press START for menu confirmation.

® START DSTART

Select/

+ 30 seconds +30 seconds

* When cooking you can increase or decrease cooking time by pressing +More/-Less button.

For Curd, press Paneer/Curd button twice, display will show CU1.

O noTe

« Paneer/Curd menus are programmed.

* Paneer/Curd allows you to cook most of your favourite food by
selecting the food type and the weight of the food.
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Paneer /Curd

Paneer /Curd

Menu \ PA1 Paneer | Weight Limit 0.5 kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:
Milk [ 500m 1. In a MWS glass bowl add milk and lemon juice/vinegar. Select menu &
Lemon juice/Vinegar \ 4 tbsp : :
press start.
2. Whenitgives beeps, stirit & again press start.
3. When beeps, remove the bowl & strain in a muslin cloth & pressiit.
Menu | PA2 Masala Paneer | Weight Limit 0.5 kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:
I\F/IOIL 5Odgkg| 1. InaMWS glass bowl add milk. Select menu & press start.

! m 2. When it gives beep, remove and add curd, coriander and jeera powder.
Cur_d 2 tbsp Press start. When beeps, remove and strain and press in a muslin cloth.
Coriander powder 1 tbsp
Jeera powder 1 tsp
Menu | CU1 Curd | Weight Limit 0.5 kg
Utensil: Microwave safe (MWS) glass bow!

Instructions Method:
Milk } 520‘% mi 1. InaMWS glass bowl add milk and select menu & press start.
Starter curd SP 2. When beeps add starter culture of curd for inoculation & stir it. Again press

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

w

Menu Ccu2 Flavoured Yoghurt® | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bowl &Low rack”

Instructions Method:
For 06 kg 1. InaMWS glass bowl mix all the ingredients. Beat well till smooth.
Curd _ _ _ 200 ml 2. Selectmenu & press start. (Preheat process)
Condensed Milk (Milkmaid) 100 ml 3. When beeps, keep the MWS glass bowl on low rack & keep it in microwave.
Fresh cream 200 ml Press start.
Flavours (Vanilla, Strawberry, As per choice (V4 tsp) 4. When cooking ends, take out & allow to come to room temperature. Keep in
Pineapple essence) refrigerator for 1 hour.

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

©Do not put any thing in the oven during the Preheat mode

"Refer Page 93, Fig. 1
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Cooking Aid

In the following example, show you how to cook 0.2 kg Body Massage Oil.

1. Press STOP.

{ep STOP = G

or Cancel

{8pEnergy Saving

e CLEAR

2. Press Cooking Aid.

Cooking
Aid

The display will show“UC1”

3. Keep Pressing +Moreuntil display show UC6

4. *Press START for menu confirmation.

<D START DSTART

Select
+ 30 seconds +3ges:cf,n/ds

When cooking you can increase or decrease cooking time by pressing +More/-Less button.

or

O noTE

« Cooking Aid menus are programmed.

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

Cooking Aid

Menu \ uc1 Keep Warm | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:

For [ 0.3kg 1. Any cooked food with cover (Rice, Dal, Subzi, Halwa, Upma etc.) Select
menu & press start. When beeps, mix & press start. When beeps, mix &
press start.

Menu | UC2 Defrost Veg | Weight Limit 0.2 ~0.5 kg

Utensil: Microwave safe (MWS) bowl|

Instructions Method:
For [ 0.2~0.5 kg Veg - (Paneer, Green Peas, Corn etc.)
1. Take in MWS Bowl, select menu & weight and press start.
2. When beeps, turn the food. Press start.
Menu | UC3 Defrost Non-Veg | Weight Limit 0.5~1.0 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For [ 05~1.0kg Non-Veg - (Chicken, Mutton etc.)
1. Takein MWS Bowl, select menu & weight and press start.
2. Whenbeeps, turn the food. Press start.
Menu uc4 De-humidification | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bowl!
Instructions Method:

For [ 0.3 kg Namkin, Biscuits, Bhujia, Papad and Wafers etc.

1. InMWS bowl add the food to be dehumidified. Select menu and press start.

Menu | UC5 Disinfect Aid | Weight Limit

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

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 Body Massage Oil| Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) glass bowl!
Instructions Method:
For _ 0.2kg 1. In MWS glass bowl put all the ingredients. Select menu and press start.
Garlic 10 pods Remove when it gives a beep. Keep it for 2 hours. Strain and store in a glass
Ajwain 1/2 tsp jar.
Cloves 2-3 Nos.
Almonds 3-4 Nos.
Mustard oil 1 cup
Menu uc7 Yeast Dough| Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) glass bowl!
Instructions Method:
lf/lor'd géiokg 1. In MWS glass bowl add maida, yeast, salt and sugar. Mix well, add water
aida Tt 9 and make a softdough.
Yeast SP 2. Selectcategory and press start. Rest for 3 minutes. Now remove.
Salt Vs tsp
Sugar 1tsp
Water As required
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Cooking Aid

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 5Pcs
Utensil: Glass tray
Instructions Method:
Lemon 5pes 1. Take 5no. oflemons & keep on glass tray of microwave oven.
2. Now selectmenu & press start.
3. When beeps, take outlemons & squeeze it to get more juice out of them.
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. Selectmenu & press start.
3. When beeps, take out cloves will slide right out of their skin, hassle free.
Menu | UCM1 Tear Free Onions| Weight Limit 5 Pcs

Utensil: Glass tray

Instructions

Method:

Onions ‘ 10 nos 1. Take 5 onions & pierce it with knife & keep in MWS glass tray of microwave

oven.
2. Selectmenu & press start.3.When beeps, take out onions & peel it off &

chop easily with almost no tears in eyes.

Menu uc12 Crispy Nuts| Weight Limit 0.1 kg

Utensil: Microwave safe (MWS) flat glass dish

Instructions Method:

For 0.1kg 1. Inamicrowave safe flat glass dish add drops of oil, nuts. Mix well.

Nuts 1009 2. Select category & weight & press start.

Qil As required 3. Serve plain or with chaat masala.

Menu uc13 Smooth Honey| Weight Limit 0.3 kg

Utensil: Microwave safe (MWS) glass Utensils

Instructions

Method:

0.3Kg

For
Crystallized Honey

3009

1. Keep Crystallize honey in a microwave safe glass utensil or jar in
microwave & press start.
2. Smooth and free flowing honey ready to use.
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Steam Clean

In the following example, show you how to Steam Clean Microwave.

1. Press STOP.

Y0 STOP
N LY or Cancel

e CLEAR

{€pEnergy Saving

2. Press Steam Clean one time.

NICED]
Clean

3. The display will show SL1

4. Press START for menu confirmation.

<D START DSTART

+30 seconds v

or

. Steam Clean menu is programmed.

Rt 1

Steam Clean Steam Clean
Menu [ SL1 Steam Clean| Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) glass bowl
For [ 0.3 kg Method:

1. Take 300 ml water in MWS bowl, add 1 tbsp 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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1)
Low rack
2)
Low rack
3)
4)

Low rack

Usage of Accessories / Utensils

.

Microwave safe glass bowl

(*Not provided with LG
standard accessories)

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

i —

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

y =

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

Spices Vegetables

English Name Hindi Name English Name Hindi Name
Asafoetida Hing Cauliflower Phool Gobhi
Basil Tulsi Carrot Gajar

Bay Leaf Tej Patta Celery Ajmod
Cardamom, black Moti Elaichi Cluster Beans Gavar Ki Fali
Cardamom, green Choti Elaichi Coriander leaves Hara Dhania
Carom seeds Ajwain Cucumber Kheera
Cinnamon Dalchini Curry leaves Curry Patta
Cloves Laung Drumsticks Drumsticks
Coriander Seeds Sabut Dhania Elephant Foot Yam Jimikand
Cumin seeds Jeera French beans France beans
Dry Mango Powder Amchur Garlic Lehsun

Dry red chilli Sukhi Sabut Lal Mirch Ginger Adrak

Fennel Saunf Lady Finger Bhindi
Fenugreek leaves, dried Kasuri Methi Lemon Nimbu
Fenugreek seeds Methidana Lemon Grass Lemon Grass

Mustard seeds

Sarson, Rai

Nutmeg Jaiphal

Oregano Oregano

Pepper Kali Mirch

Pomegranate seeds, dried | Anardana

Poppy seeds Khus Khus

Red Chilli Lal Mirch

Salt Namak

Turmeric Haldi
Vegetables

English Name Hindi Name

Amaranth Chavli

Baby corn Baby corn

Bittergourd Karela

Bottlegourd Ghiya

Brinjal/Eggplant Baigan

Broccoli Hari Phool Gobhi

Cabbage Pata Gobhi/Bandh Gobhi

Capsicum Shimla Mirch

Lime

Mint
Mushroom
Olives

Onion
Parsley
Potato

Peas

Radish

Red Pumpkin
Spinach
Spring Onion
Tomato
Turnip
Chenopodium leaves
Zucchini

Nimbu
Pudina
Kukurmutta
Jaitun
Pyaz
Ajmoda
Aloo

Hari Matar
Mooli

Lal Kaddu
Palak

Hari Pyaz
Tamatar
Shalgam
Bathua
Torai
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List of Ingredients

Fruits Dry Fruits
English Name Hindi Name English Name Hindi Name
Apple Seb Almonds Badam
Coconut Nariyal Cashewnuts Kaju
Grapes Angoor Pistachio Pista
Mango Aam Raisins Kishmish
Pineapple Anannas Walnuts Akhrot .
Peanuts Mungfali
Pomegranate Anaar
Raw Banana Kacha Kela Fats & oils
English Name Hindi Name
Butter Makhan
Cereal s Ghee Ghee
English Name Hindi Name il Tel
Flattened Rice Poha Olive Oil Jaitun Ka Tel
Oats Jaei Mustard Qil Sarson Ka Tel
Puffed Rice Murmura
Refined wheat Flour Maida Miscellaneous
Rice Chawal English Name Hindi Name
Sago Sabudana Bread crumbs Bread crumbs
Semolina Suji Cornflour Cornflour
Whole wheat broken Daliya Coffee Coffee
Wheat Flour (whole) Gehun ka Atta Cottage cheese Paneer
Curd Dahi
Pulses Eggs Ande
English Name Hindi Name Honey Shahed
Bengal Gram Dal Chana Dal Jaggery Gud
Bengal Gram flour Besan Khoa Khoa
Black Gram Dal Urad Dal Milk Doodh
Green Gram Dal(Dehusked) | Moong Dal (Dhuli) Powdered Sugar Bura .

. . Sugar Cheeni
Kidney Beans Rajma Tamarind Imli
Lentils,(Dehusked) Masoor Dal (Dhuli) Tea Chai
Red Gram Dal Arhar/Tuvar Dal Saffron Kesar
Soyabean Soyabean Sprouts Ankur

Vinegar Sirka
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TO CLEAN YOUR OVEN /3TTUds  3fidel @t AwIe

To Clean Your Oven / 3T 311del bl ATH BT

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 or in the
dishwasher.

sitaer & i) ey r 3w =t

BT AHTS 3 UGl AU AT Pl ST B | WM & s AT avel Jarll & Bic QAR W 3R el T2 a=are &
g B1 AT TR e I & | TP el $IS | TP R ATH BRAT AP & | A WM $ BIC TS AR vt ganeif
g IR gY 57 A & THs! B el HUS A ATH X | ST A & T4 I8 hTg W 98 oToN] © | 1ol Biet 1
B & oy |G | AT G HUST SRIATA BN 31X IS 918 SN &1 IR G of | HOR fSTToie BT gRATe T o |
o1 BT 3 (ArSel faer) o1 gl & a1 feerameR § 4 S aaar g |

Keep the outside of the oven clean

Clean the outside of your 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 fromaccidentally starting, and wipe a damp cloth followed immediately by a dry cloth. Press STOP after cleaning.

3ae & aES BT A =

TH GATIH PUS | 3fad B ared] 2Rl I W BN | 3T D WIR $HD B B ATl TRl BT ge—he |
FaM $ U U BT 9T I ATl IR TR GHT T BN S | gl Ul B A% SR @ ol Sara el €
I IS HET Terd! A e a7 8 O | R 33 Uop fied s | W axd GBS W U < | awrg
@ grg STOP ge ay |

If steam accumulates inside or around the outside of the oven door, wipe the panels with a soft cloth. This may occur
when the oven is operated under high humid conditions and in no way indicates a malfunction of the unit.

3R TR & qrex AT IR 979 3Hg! 8 9N AF UF o $Us 9 U9 & Uie < | 9gd 1 8 o W)
JNaT & Fedleld B RO AT 8 AHdT & T8 g Sad @l @l T8 ¥ |

The door and door seals shodld be kept clean. Use only damp cloth to clean.

XA 3R SHB! et A% X ST AMMRY | A% XA B o7y hadt 99 HUS BT SUANT B |

Do not use steam cleaners.

EH Tl BT TIRT T B |

Unplug your oven from the electrical socket when you clean control panel. Use only damp cloth to clean.

BT IeTel P ATh PR THT JT 3N BT fasiel & Rad A T B | AP B B o7 dael 79 HUS
BT STAT BN |
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Questions & Answers / U3 3R Iax

FAQ

Answer

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

There may be several reasons why oven light will not glow. Either
the Lamp/LED has blown or the electric circuit has failed.

Does microwave energy pass through the
viewing screen in the door?

No. The holes, or ports, are made to allow light to pass; they do not
let microwave energy through.

Why does the BEEP tone sound when a button
on the control panel is touched?

The BEEP tone sounds to assure that the setting is being properly
entered.

Will the microwave function be damaged if it
operates empty?

Yes. Never run it empty.

Why do eggs sometimes pop?

When baking, frying, or poaching eggs, the yolk may pop due to
steam build up inside the yolk membrane. To prevent this, simply
pierce the yolk before cooking. Never microwave eggs in the shell.

Why is standing time recommended after
microwave cooking is over?

After microwave cooking is finished, food keeps on cooking

during standing time. This standing time finishes cooking evenly
throughout the food. The amount of standing time depends on the
density of the food.

Why doesn’t my oven always cook as fast as the
cooking guide says?

Check your cooking guide again to make sure you've followed
directions correctly, and to see what might cause variations

in cooking time. Cooking guide times and heat settings are
suggestions, chosen to help prevent overcooking, the most
common problem in getting used to this oven. Variations in the
size, shape, weight and dimensions of the food require longer
cooking time. Use your own judgment along with the cooking
guide suggestions to test food conditions, just as you would do
with a conventional cooker.
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TWO RECIPES /& =iorer faferr

Two Recipes For Beginners

SafFRaa & fou a1 <orer fafe=n

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

S Q39 {9 § o aTell Hg 39 dcdl, 39 99 B YoTTell iR I8 fha 9 @1 9o § - 39 W

iR & |
Papad Papad
placed at placed at
centre of Glass centre of Glass
Glass Tray Tray Glass Tray Tray

1. ROASTED PAPAD*
Procedure :

Papad:

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

2. Select Micro-100% Power Level and Cook time.
Press START

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

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

Crispy Papad:

1. Press START once without papad.

2. Sprinkle little water or oil over the papad.

3. After beep, place the papad at the centre and press
START

*Note : The cooking time may vary -

a. As per the composition of the papad material.

b. As per the Quantity of papad used.

V' s T
s T 3| ST v v < S
1.9 gU Us”
foraAfor weer @ fafn:
qigs:

1. SR fREm T fE & gER WM ¢ @ §" 7 Fer s 3
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2. U0 WR oIS U AT A B B AN
3.919 & 9Ig YIS f<x d41d H 3@ HY START 4TV |
*eTeT W TS B T B IHG T8 W qHal &
3. Uge & AT § e 9Tl et & Ao R a8 AR BN |
q. TS B T30 R AT o arel qE R eRar © |
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2.POP CORN : Place the pop corn bag to the glass tray properly as
instructed on packing. Use START button, set ~4 minutes or set
time as instructed on the packed. Remove the bag after poping
sound has stopped. Take care that bag corners do not touch sides
while rotating.

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

4

N —
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Disposal of your old appliance / 370l QRTaY 3UhIUT T ferueret

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.Theproduct 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 himselffherself, 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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