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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 / sfo-gfRa 3usr

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 CodsiNommm Recipaitiams
(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
HP1 Kala Chana 33 So19 Limbu Dhania Shorba 41
HP2 Karela Subzi 33 So020 Mutton Shorba 42
HP3 Lemon Chicken 33 -
HP4 Machi Kali Mirch 33 Continental
HP5 Soya Idli 33 Code No. Recipea Name
HP6 Nutrinuggets 33 Co1 Pasta 42
HP7 Curd Brinjal 34 Co2 Veg Au Gratin 42
HP8 Bathua Raita 34 Co3 Baked Mushrooms 42
HP9 Soyabean Curry 34 Cod Lasaneya 42
HP10 Spinach Dal 34 Co5 Macaroni 43
HP11 Moong Dal 34 Cob Thai Chicken 43
HP12 Leaf Rolls 35 Co7 Meditermean 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 Col 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 Com 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 Co17 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 Comn Soup 38
So2 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
Sob6 Corn Basil & Fusili Soup 39 SA3 Tiranga Salad 48
So7 Rasam 39 SA4 Babycom and Bean Salad 48
So8 Mulligatawny Soup 39 SA5 Beetroot Salad 48
So9 Hot & Sour Soup 39 SA6 Cous Cous Salad 48
So10 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
Code No. Recipe Name CF22 Namakparas 57
SA8 Whole Wheat & Mintsalad 49 CF23 Cottage Honey Toast 58
SA9 Bread Salad 49 CF24 Baked Potatoes 58
SA10 Papaya Lachcha Salad 49 CF25 Tokri Chaat 58
SA11 Spring Basket Salad 49 CF26 Spicy Baby Com 58
B Dk 2| o gswawer
CF28 Paneer Sandwich 59
CF29 Masala Cheese Toast 59
Tandoor Se CF30 Bread Dahi Vada 59
(page 51-52)
Code No. Recipe Name (page 60‘63)
tS1 Grill Chicken 52 Steam Cook
t:; ghicken _II__C:(IIipops 52 Code No. Recipe Name
t hick ki 5
o4 VeécK:';a!')s 2 o St1 Keema Balls 61
St2 Gajar Ka Halwa 61
———— st3 Shakarkandi 61
Kids’ Delight sta Methi Muthiya 61
(page 53-59) st5 Kothimbir Vadi 61
= = St6 Sprouts 61
3,
Child’s Favourite st7 Steamed Veg 61
Code No. Recipe Name St8 Rasiya Muthiya 62
CF1 Omelette 54 Sto Steamed Cauliflower 62
CF2 Corn Chaat 54 St10 Sarson Ka Saag 62
CF3 Vemnicelli khichdi 54 St11 Bhafouri 62
CF4 Pizza 54 St12 Steamed Peas 62
CF5 Garlic Bread 54 St13 Matar Mushroom 62
CFé6 Choco Bars 54 St14 Avial 63
CF7 Apple Pie 55 St15 Shorshe llish 63
CF8 Bread Pudding 55
CF9 Cheesy Nachos 55 Indian Cuisine
CF10 Chocolate Balls 55 (page 64-80)
CF11 Strawberry Custard 55
CF12 Noodles 56 Indian Cuisine
CF13 Creamy Mushroom Buns 56 Code No. Recipe Name
CF14 Pav Bhaji 56 Ic1 Mix Veg 65
CF15 Dhokla 56 IC2 Kadhai Paneer 65
CF16 Peanuts 56 IC3 Dal Tadka 65
CF17 Murmura 57 IC4 Sambhar 65
CF18 Pandi 57 IC5 Dum Aloo 65
pdi . IC6 Baigan Ka Barta 66
CF19 Paneer Bhurji 57 Ic7 Kadhi 66
CF20 Steamed Triangles 57
CF21 Khandvi 57
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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
IC10 Panchmel Ki Sabzi 66 rd6 Veg Tahiri 75
IC11 Gujrati Tuvar Dal 67 .
IC12 Butter Chicken 67 rd7 Pepper Rice 5
Ic13 Beans Porial 67 rd8 Zafra"'.P‘.”“ ) 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
IC17 Gatte Ki Sgbzn 68 rd12 Egg Biryani 76
IC18 Aloo Gobhi 68 .
1C19 Matar Paneer 69 rd13 Acharl (?hana Pulao 76
ICc20 Kadhai Chicken 69 rd14 Methi Rice 76
1C21 Kofta Curry 69 rd15 Coconut Rice 77
IC22 Egg Curry 69 rd16 Curd Rice 77
:ggi ‘I’D'L'"mg%":;;.a’ Curry o rd17 Keema Pulao 77
IC25 Makki Korma 70 rd18 Tomato Pulao m
1C26 Methi Aloo 70 rd19 Paneer Fried Rice 78
IcC27 Kaddu Ki Sabzi 7 rd20 Chilli Garlic Rice 78

Sweet Corner Chatpat Corner
Code No. Recipe Name Code No. Recipe Name
sci Suji Halwa 71 gg; fpp'e T;’_";m Chutney ;g
SC2 Besan Ladoo 71 co3 Me.mon I;c kT 78
sC3 Shahi Tukda 71 X veg Fickle
sc4 Kheer 71 CC4 Pizza Sauce 78
SC5 Mysore Pak 71 ggg 'I\I',cl)malto g:uf: ;g
SC6 Nariyal Burfi 72 - ahsaa v ”h ey 70
sc7 Sandesh 72 CCS kne o e ¢ S“t"ey b
sc8 Shahi Rabdi 72 ggg b Tan Sauce b
SC9 Payasam 72 m ki Ghutney
SC10 Kaddu Kheer 72 CC10 Coconut Chutney 79
sC1 Seviyan Zarda 72 CC11 Til ki Chutney 80
SC12 Phirni 73 CC12 Chana Chaat 80
sc13 Burfi 73 CC13 Aloo Kand Chaat 80
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 ParreerICurd
Code No. Recipe Name ;:’::e No. ll:empe Name o8
aneer
Gh1 Ghee 82 PA2 Masala Paneer 88
Ccu1 Curd 88
Bakery Cu2 Flavoured Yoghurt 88
Code No. Recipe Name Cookin g Aid
bA1 Brownie 82
bA2 Muffins 82 (page 89 91)
bA3 Walnut Cake 82 Cooking Aid
bA4 Carrot Cake 82 Code No. Recipe Name
bAS Chocolate Cake 83
bAG Chena Poda 83 uc1 Keep Warm 0
bA7 Lamington Cake 83 uc2 Defrost Veg. 90
bA8 Apple cup Cakes 83 ucs Defrost .N(')n-vt?g 90
bA9 Eggless Chocolate Cake 83 uc4 De-humidification 90
bA10 Vanilla Cake 83 ucs DisinfectAid 90
uce Body Massage Oil 90
- - ucz Yeast Dough 90
TeaIDalry De"ght ucs Boil Potatoes 91
(page 84-86) uce Lemon Squeeze 91
TealDairy 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
dde 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 /acaqul e farder

Disclaimer:

The user should follow the instructions as per the owner’s manual to avoid any malfunctioning of the product, accident or
damage. The liability of manufacturer is limited only to the extent of repair or replacement of the product as per the terms
and condition mentioned herein if product was not misused, altered or modified but shall not include any damage to the
property or injury or loss of life on account of breach of warranty conditions/warning or any commercial or economic loss,
including any direct, incidental or consequential loss relating thereto./ SURTEHT P STE, FEET AT &y T 5wy
G § g9 & forg ST Aera & AR ST T ore SR 1Ry | AT oY Sudn Sae ST o AR 9
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IMPORTANT SAFETY INSTRUCTIONS/READ
CAREFULLY AND KEEP FOR FUTURE
REFERENCE

F=aT_ferder/eer 3 us 3R

AfdST & Jad & e =6

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

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

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

This symbol will alert you to hazards or unsafe practices which could cause bodily injury or property damage.
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A\ WARNING / TrdTarstt

1 Do not attempt to tamper with, or make any adjustments or repairs to the door, door seals, control panel,
safety interlock switches or any other part of the oven which would involve the removal of any cover protecting
against exposure to microwave energy. Do not operate the oven if the door seals and adjacent parts of the
microwave oven are faulty. Repairs should only be undertaken by a qualified service technician.
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IMPORTANT SAFETY INSTRUCTIONS /#Taeayel Zzam 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.
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7 IRET R W AH HET B AGHIAT Soll BT FifbRD T AT AT B Sed HT WA B THA B |

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

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 concemning 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.
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Improper use may cause damage such as a fire, electric shock or burn.
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Accessible parts may become hot during use. Young children should be kept away.
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They may get aburn,/ S99 WeM &1 @avT 2|

A WARNING / TdTarett

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% T+l A WRa AT I Ao 39 aeY T 9 fay WY wife s faepie @ 9w 21 @
IR WY AT E-BRE PQ GG 99 B HE 45 S arel) WiRed @) el aify saw e
A1 5B aFE ¥ T FA 91 M B A @M B wiies 31 i @ 99 3ve gEd @
ST Ay |

They could burst./ Su¥H fa¥hIe &1 HabaT 2 |

A WARNING / TdTarett
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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.
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T 9 (1) R ([{@E), @) T AR Feaw (@@ ar deh), (3) R Wa ik AT aa afera 7 8

It could result in harmful exposure to excessive microwave energy.
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Do not use improper accessories. Only use appropriate accessories on each operation mode, refer to the
guide on page 17./ S IfId SUSRT HT ST 7 =X | B TAS ATNRIA As W I IS
SUGT BT STNT B, IS 17 W AN GRI®r 36|

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 /acaqul e farder

8

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./ Y TEI3N & T ACHN IR qodl Bl @™ & 86d @
dedd T | 9dl B U @ 6 Wdd @) agafa T2 ) ol afey

@ They may get hurt/S% dIe 9 &1 GaRT 2 |

A\ WARNING / TraTasit

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

1
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13

14

15

16

supervision due to the temperatures generated.
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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.
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It could result in harmful exposure to excessive microwave energy. (Safety interlocks automatically switch off any
cooking activity when the door is opened).
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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.
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It could result in harmful exposure to excessive microwave energy.
T H_AT JTANE St & HaTs | Gaxr UaT HR 6 & |

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

Re®, AT AT 49 ge-Ele anrfl ¥ 9 fewiclad sl ¥ 999 &1 1 7 & | T A9ee
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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./ UTaQR i< B aduE WET W

ada ¥feT & e a1 99N At &) wifey | 9 arf¥ T @ fav e g suEl T fed WM
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If the supply cord is damaged, it must be replaced by the manufacturer or by LG authorized service
:Tgé'rz\tonly..mﬁqmav‘iéwé,?ﬁsﬁ fmfar gRT a1 dad LG aftiqa wffw geie grr wfovenfia fear s

It canI cause serious damage such as a fire or electric shock/ I8 T 4T fasieh & cd W TR

IHA BT HROT 9 Wbl 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.

O W@ @ Usd 97 @ gF @) 9idq R @M @1 9R 3 I & 49 B fRar saw o kR
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/\ CAUTION / HATarerrsft

1

Please ensure cooking times are correctly set, small amounts of food require shorter cooking or heating
time.
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IMPORTANT SAFETY INSTRUCTIONS /#Taeayel Zzam ferder

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

IS F AP THY TH FHT A AFT 11 Fhell 2 iR A0 A »1 afay 9ga aaa 2|

When heating liquids, e.g. soups, sauces and beverages in your microwave oven,

* Avoid using straight sided containers with narrow necks.

* Do not overheat.

* Stir the liquid before placing the container in the oven and again halfway through the heating time.

* After heating, let it stand in the oven for a short time; stir or shake it again carefully and check the

temperature of it before consuming to avoid burns (especially, contents of feeding bottles and baby
food jars).

. Hidw 3 97 ugrEl @) w9 AgHidg A 3w R @ fay <,
B T T WY @€ U T G W 99 |
TS W AH T B QT T BN
el uqrRf & W B 3 YEH 3§ el fRed iR AT & SR o wHg @ 919 R 9@ AR Mera
PR e of, fhe arew |

* AT & 9% P THY AT Y IR & WA € v 39 HIH B T8 B ¥ TR 5N AIauigde
el o, a1 =7 & Te o aIf ST THE) ST & AN X g9 @@ S R aua §g W ¥
79 9% (¥ dR W) 9= & @1 Raar arer o 97 g e arelt dad) |

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.

W B 3499 Adle GHa gheT ¥ Araurl & | Aghiad ¥ ol ueril & T 89 )R b8 IR § X 9§

IR T gorge Ry sEme Sea 9K § | 3§99 We BT SN YT 8§l © |

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

TS SHU WaE W, 9 F A1 AT & N8 AR @ gieiiee gR AT 2| 39 §R & 93T gl ™ |

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

T YD e 1 Al ugd St g R @ A S @ TE v

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.

ata Grell 819 @) < A T B | A A8 B b oI Ala< 1 AT 7 & &1 8 dl &
TAN U ARPR 3O8 < | wq Al F Tadt ¥ a9 7 8 ww at ¥ ol gue I
T F v =R AT R O AR g #1 gaw T WA

Improper use could result in damage to your oven.

AT TS | AT BT FRATT B ¥ 3G B JHAM Ugd FhaT 2 |

Do not cook food wrapped in paper towels, unless recipes provided by LG contains instructions for the
food you are cooking. And do not use newspaper in place of paper towels for cooking. Do not use
aluminium foil in micro mode and avoid using aluminium foil in Convection/Grill mode for long duration

at high temperature .

TqR efad | fouer o @1 9 ¥ 9 TR S 99 9% fF LG g™ U 3 g WRft 4 59
54 v &1 3R fder 9 fRar mr 81 1 sl g9 e A+ 9w Siad B ow wRe IMmER
TR T W | "gH! As A gl &1 SYENT 9 Y AR S auF W 4 Iafy &
for saqe/ firad A & T~ ST ST 1 Q 92 |

Improper use can cause an explosion or a fire.

Tofd I A ST BT WA S A I o7 Thdl & |

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.

ARfe 3R a5kl @ g4 7k M g e ag Sl el e, sl AW | A wwd Sw o &
D T FAN FEAAT 8 Add & 9T T8l |

They may heat-up and char. Metal objects in particular may arc in the oven, which can cause serious damage.
3 TR B T € AR i A g0 § | IR W arg & geril § R on gadt € e iR afv 9
aad B |
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IMPORTANT SAFETY INSTRUCTIONS /acaqul e farder

7 Do not use recycled paper products.
AT TR 3 91 gY S WA § 7 4 |
o They may contain impurities which may cause sparks and/or fires when used in cooking.

ST IYE T@ B FHd § S [F GHT a9 GA RAWRAT 47 3T o @Y 9978 1 a6 8 |

8 Do not rinse the tray and rack by placing it in water just after cooking. This may cause breakage or
damage.
WHT 91 @ gRd 915 3lgd & ¢ & =99 @ fag ol ¥ 9 31 7aife sed @ @ ged W
aftirred 89 &1 ga & gear 2 |

o Improper use could result in damage to your oven.

el TP J G BT FERA B J g B JHa Igd gahal § |

O 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.

¥ b 30 aeq & e 39 avE A1 {6 e 9 S gR AdE @ fRIRl 9§ e
FEfier a1 Aafts 98 @ |
o Improper use could result in bodily injury and oven damage.

T TS W TR A ¥ ARIRE g iR e & ge—we F A TR 8 9 2|

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

THF ¥ Ugdl 3T, AT W IT 9 UNE B A9 BId IR B 47 Al ¥ 87 R o |
e They could burst.
3 IR faewe w wH §

11 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.
a%ﬁfbaﬁ$ww$ﬁmqm|m$ﬂﬁﬁwmm§mgrsmﬂﬁaﬁaaﬁ
™ T fear @ Ay, @@ A T Safe Aewda @ AT a8 ad 8

e Pressure will build up inside the egg which will burst.

3 B I TG a9 SR R gEi—ged @ Be S|

12 Do not attempt deep fat frying in your oven.

e @ aex Ate Ad ¥ @1 yaref ao- 3 SR &3 i 7 S|

e This could result in a sudden boil over of the hot liquid.
VAT HE W IR TH I aReA Uarf A HY 9TE el Fha B |

13 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 31 AHH Bl d REa i HX AT UGk Wl 99 X < AR JAaT & TRa §Y X 95 o
e ] aIfd oue I € wid & 4D |
e It can cause serious damage such as a fire or electric shock.
P SeH SN T 3

TE T @ AT g TR I IgET AhdT 2 |

e Your food may be poured due to the possibility of container deterioration, which also can cause a fire.
MU @ @ R FR Bd 9Far § §99 WM & g I 9 R g9 o 3T o wadt B |

14 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.

9 @ WdE ST 9 9gd AfIS 8 U1 @ o9 qdq I} 81 | e We, s A ar gfeu
3 9T FRIATA & ¥ dAlad &1 §R AT 9164 §ds, e daR Jeq $3d a1 g9a St &)
T gY| U 918 I} & a4l Bl qreY dax o = w5 3 T 8

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

i 9 T BN P 91 STelH BT GaxT JaT X Ghd & AR s foy fFa @ A swam yse @iy |
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IMPORTANT SAFETY INSTRUCTIONS /@scagel Z=em frder

15 The oven should be cleaned regularly and any food deposits should be removed.
sites 31 frafa w9 @ 9% $o1 91y ok 999 a<x fodt A ave @ Ao @ aiw 7 6,
TUST S G-l AR |

® 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.

g B THIS BT M 7 G W 3P Tag GYd 81 Fhdl 8 | 3 39 W W O dlel g W) @)ie 8
wHa & AR TE Tawee 9@ & |war ¥

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

R atge ¥ AfET ueref & af TRT Fd T SuHxer A T B8 W« 21 AT @ IR @ g9
a¥e & AT Rl & g @ 9= AR

There is danger of a burn. / $¥¥ Welw &7 WaxT & AT & |

17 Follow exact directions given by each manufacturer for their popcorn product. Do not leave the oven
unattended while the com is being popped. If comn fails to pop after the suggested times, discontinue
cooking. Never use a brown paper bag for popping com. Never attempt to pop leftover kemels.
qiysi< & Weded » Ay ¢ e MO &1y FE1 A1ty | W9 9D e} UIASId 0
o W@ B Al gue el 9 Y | IR 7 W & WA A FiA" T 9 a1 ifET 95 7w
T2 AR Frard am Ay | e ¥ S B gar B fav S @ g e BT A7 g §
A AG | AET F 93 g BT D ghel Dl GIRT I TH T W |
Overcooking could result in the corn catching a fire. / 1% TH™ ¥ B[ § AMT T FHehl 2 |

18 Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven door glass.
TUY HaE R GT o bl @ 9 $ig AN g awar 2|

e They can scratch the surface, which may result in the glass shattering.
T a8 IR @RIF o 9ol 8, 9 B o ¢ 9 2 |

19 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)
T IUST BT TN Be] MR s a¥8 & IguAF F far o 2,
(O gl ¥ ', Wi 89 6§ safad, ged, 3R e aamEeer § WEs! R )
Improper use could result in damage to your oven./gH® e SRIATA W FTH R 3T GH 2|

Using improper plug or switch can cause an electric shock or a fire
e @ A1 Ra™ o | ORI #1 SedT a1 ST o w2 |

20 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.
I8 SUBYT 8 99 IR SHY FW B 9= 7T F A ANT W B9 AR, HdaT AT AFRE gHar
3 B, A1 f=1 AT 91 99 FW B, TRAE X 9@ € afe 8 Al AR 31 Suakvr @ g
TP ¥ IR & e A e a1 A R 9l @ 9 @At S wEsmEr e
SYSH P! THIS AR ¥F-—I@IT 9241 B g T8l Bl o Gobell old & 5 3 8 9 a1 SO Al
B T8 WY AR @ T B W |

21 Children should be supervised to ensure that they do not play with the appliance.
ahﬂa;%wﬁqaﬁﬁa%mmaﬁwmﬁmﬁﬂiﬁmw@aﬁmﬁgwmﬁ
HAT 1

22 A Caution, hot surface./ |Ta=, T ¥ds 2 |
When the symbol Is used, it means that the surfaces are liable to get hot during use.

ydle BT STANT fhar wrar 8, a 96T Addd & & I @ sRM Jag 1 @9 @ fau
Saavar 2 |
SAFETY PRECAUTIONS / J3&TT ATaerferart
+ Microwave oven must not be placed inside a cabinet. The microwave oven shall be used freestanding.
TEHIAT A Pl dfa-ic B I< fdeqd T2 @1 AT AMRY | AEHIAT JAGT S IJAT @ B

T&ITa A @R ST Anfey | .
+ Oven Lamp power rating is 35W/25W / a9 o9 &1 qrar ST 35W/25W B |
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SAFETY PRECAUTIONS /J8TT Jraenferat

+

+4+ ++

The appliance is not intended to be operate by means of an external timer or separate remote-control
system./SUHRT &1 fHel M 988 <R 7 I Rele sxia Rved @ aRe +1 @& fag a8
T AT R

Use exclusive 230V socket with earth. /a1 @ wwr 230 diec dide &1 gR™IA TN |
Do not bend power cord forcefully or break.
TR BIE B A S A 7 FHY IRAT 98 < Tl 8 |
Do not pull out power cord. /TR 1€ &1 7 i |
Do not modify Power Cord as supplied by the manufacture along with the product. Power
Cord is fo 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.
Sg & e fAfar gRT g @ w9 F grR oI B ENRT T BN | TR BiS BT G Bael daR
e ANcele R fFar omar ¥ 3R gHaT ST B0 A veads 91 a1 Aeciud dive & a1 T8l
AT ] | TP A, Y SUBRI B HT YR HidT ATSTAIT BT A T HY |
Do not plug in or pull out power cord with wet hand.
el gl & uleR 1€ B 9 A Y T & TSN |
Do not spray water inside and outside of microwave oven.
Agepad e B AR 3R 9% e @ BiE T AN |
Plug out power cord during cleaning or maintenance of set.
AT AR GETE B GHY YR BIS AdTerT 7 el |
Do not heat up the food more than necessary.
WM B TEXd W SURT TRA T B |
Do not use microwave oven other than cooking or sterilization such as
cloth drying etc.
GHT §9H 47 A B & Riar aied &1 31 R s)Ee T a) O SUS gEHl, 1% |
Do not insert pin or steel wire etc. into inside/out side of case.
TP Mo/ 9eR FE W B 7 a1 e &1 R A 7 gaEg |
Please be careful during taking the food since high temp. water or soup
may overflow to cause burn.
WM HT qER F@Hed 90 HUaT |EF o< difes TRA U 37rar |9 e aRel gerf S§a
PN U Bl X AYDT el Thel & |
Do not plug in power cord when socket hole is loose or plug is damaged.
TE T &9 B 97 UK e el B af §6 OF Fe § IR TEH UTaR B A g |
Do not use oven while some foreign material is attached on the door.
a4 g @ TG R PIE A AL A1 I T, AT B AR A R
Do not place the water container on the set.
T W U BT T B T |
Do not place anything on the set & do not cover the set with cloth while using.
ASHIAT T & SR FB AN 7 7 AR ITA Hed I 59 FUs ¥ Ha T N |
Do not install the set in the damp space or water sputtering area.
el a1 oFll & 989 9l 89 7 &g B P T ™ |
Do not let children hang onto oven door.
=l B 3Na B qRATSl R AeH W S |
Do not heat the unpeeled fruit or bottle with lid.
TTH drel e R 91 el wel T $9 IR W R T 9T BN |

Do not hold food or accessories as soon as cooking is over.
TH 8 O A G 99 IF @ QA 918 9T § @7 A1 &9 91 7 e |
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SAFETY PRECAUTIONS /F2&TT ATeenterai

+

+

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

AR 3G P AWE X TF FWHT § 7 T & A Elell T § 39 TR BIe Rag 9

fArTer @R @ |

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

AIgHIT AaT Bl ) TV TIGN, HUE, §I0d Ode H wnfid #¥ |

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

are cooked inside oven.

T B AR ggh ol dide, 3fST, Hies Wl yarRf 47 I T 3N S9 TaM § e 8 waar 3
Dial knob to be rotated for selecting Auto cook menu and Time setting.

3ifeY B A R TEA T & T T B forg e Hie B g |

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

HISHIAT AT T3 AR A UIGT AR B | A | T |

After using grill/convection mode, let the microwave oven cool down before switching it off.
firet / Peaae AiS &1 SUAN IR B 915, ASHIAd AT BT 98 P U Ugel Il BF ¢ |

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

i AT wmf( S wRed 37 AR wrRIwW) = @ )@ v | IR el geq & sRv a=
S
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BEFORE USE/SXISTAT & W&l

Unpacking & Installing | BSAST 3T SToTmeT

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.

T o g W Ry Y g aliet a1 Bed X @Ed SRIAIT aRa 950 9" ST U T e &
YT A fHaT STo8T I <&l B | FUAT “3ET B Fel W g9 Mew W A9y e § | W ¥ usd
P! ST Giekl GHY T 919 BT IF W& 5 A9 39 ST 9l AR du 3R sHe geRads B @@
qTE W Gl of | TN 9T ¥ 3w o F AN o 9 F aus s # FE B ge—we ot T8 g8

1 Unpack your oven and place it on a flat level surface.
AT g B BT B 9Iq SV THA TAE W ¥ |

Disclaimer : This Is only graphical representation of actual product
J=ifea gl &

,——— Cooking Accessories ———— <This s only o
gfeT gFaads @

i B Door Latch
R A7

HIGH RACK / TT¥ Y&

=

LOW RACK /@l ¥&

O
\_) Safety Door Lock Systern
fRereea

GLASS TRAY/ 7dTH ¢ /A B A

Oven Front Plate

R

S
ROTATING RING 7 efdar fir

J

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

AU wE fF GHTS WFTE R G P G Wg HaAs

9 W BH 85 UM} B A1 3R | & g9

FIWR 30 TR W Af¥F BT wiH 8 AR G 10 IR ¥ Afdrd I B aife 7§ war o " |
TS G P ¥ B 8 HEHeR W AIftie BT UM 8T A1 Aif S8 WF 9§ GFhT 7 T 99 |
TP a0l TR IT 71l § Yo Woilke §R BIAT & SHET NI b ¥ 3igT ©Re & Gl & |

|

|

HE

w mmdp
. W Rp

:

~@) NOTE / e=me1 =&
« THIS OVEN SHOULD NOT BE USED FOR COMMERCIAL CATERING PURPOSES.
« TS HERT & Iew | 39 ST o 39 3l a1
TRAT 7 B |
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BEFORE USE/SXIATA & U&at

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.

SO 3T B UFH I HidT BRI W I AN I 919 9 gAkad N & 59 diec ¥ iR FE faga
UGN HT AR A ST T4 87 | IS SMYST 3a 7 & S 9 IR @1 & O 59 didve § Fdra s gant
g |

Open your oven door by pulling the door pocket. Place the rotating ring inside the oven and place the glass tray on it.
e B TR UlHe BT UhSH & SUH R Giet IR AT {7 arer §=7 3 Y @R 599 R 9§
G |

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.

AghIdd VB S} @ 300 el efiex ol § W |

M B AR FA B < W I W 3R =g 98 W €
IR AP 9 91 W DS AHI 8 b MTDT {6 TRE I e
3G & A1 U 17 & Al a1 <@ ) wne o |

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

STOP/CLEAR §& &) GdIY 3R STOP/+30 seconds sic- &) fhe Y& g} gaId
IR O AP BT THT VS PN |

The DISPLAY will count down from 30 seconds.

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

If your oven is operating the water should be warm.

Be careful when removing the container it may be hot.

et 30 YT 7% fFT oiR 0 W uga o iu &t smaT FIT T
MY 96T gR Wi ¢ AR 9l &7 e AP PR |

AR AMHT g b q B X N&T & aT Mg a1 e |
qd< B arE} el 99 S Y 48 TH 8 9edl 2

YOUR OVEN IS NOW INSTALLED / 314 iTYaT 3ta €Tl 81 9T 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.

T @ ¥ U 991 B QY B didel AR WH FT WR B 3R @ 9 B fFe omw of ok 3@ Reem
W UEel SUDI AUHN IaY < o qNie ged B HE 7 Wil |

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

TG MY G E e @ B 7 R ol B W Aseg slae et qorar ¥ | S¥aren gen ar e
¥g 39 @ Ui MM 919 o e 99 81 SIRRTT | 99 oY $Ig 989 JEET af o/ fewer iR 9 a8
SR |
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 slfa SureT TRH &) ST B, 1 afe ok SHeT feEe gren 9w & forg 49 @) S 2, 39 391 a7 & forg 9m
79§ AR R e |
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BEFORE USE/SX&ATST & Uact

Method To Use Accessories As Per Mode /
HAIS B IFAR TRAAIAS UAST BT a5t fafer

Microwave Grill Convection Grill combi Conv combi

X v v v v

X v v v v
v v v v v

]

High rack

Glass tray

Caution : Do not operate rack empty (without food) in combi mode.

Caution: Use accessories in accordance with cooking guides! \/ Acceptable

X Not Acceptable
wraEr: Y6 B (AT 9@ B ARl ®) s ¥ gwEad T WY |
AT HRI aTel G SUGRT B HhT—MEE P AR 81 NWE N | v e

X sfiard
Note:

* In case of Auto Cook/Manual cook results may vary according to ingredients, ambient temp., Customer know-
how and major electric Supply condition.
3ifer & /A3 & B IR Rl v e, eSO GE—99 IR W el o amgfd &
ITER =T & e ¥

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

JER IR 9T FE B g RABIRY & IR 3ifel B A=Y B Wi €|
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BEFORE USE/SXIATA & U&at

Microwave-Safe Utensils /?FHSEI'?I%I?I @?ﬁﬁﬁ' el

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

g1 A a1 D ©Bie P §U Tda S SAAS o DI

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.

rgepided a1 & Hiaw e o Ui | @ S Niar W Rl A arg Y avg & Taer o Rl i e
" £ ol 75 Rl ool Fed1 Sl Ua Jarasi 1 30 SURId IR |adl & | SUIRRR SUKI—d
Sfeas ac &) slfad H ST FaT QRGBT 2 | Afh B AEhag HHady o oAl ¥ g8 W a@
€ O aleT § swnrel @ fory Sfad 9 8 | e & e et te a9 & fawa ¥ & weR a1
ar Ue e wIeT ST & 59 99 B 9P BT Bl [ 9 A9 DT AY G ¥ HANT HR G © 9T

TP hi" B SR P el § W@ X G- =l | HShiad dl 8%
IGIR UF e aF Te < | AT O T 81 WY 3R BR R &9 39T o A wAe o 5 3w i
B I ol det v ok o9 T & Wiw Y 7w ofF aed @ de
& 2| B Gobdl & W B Aol AU wEE F B o B @ e B M F sl @ fiek @ WH By
; f T X 5 APNE BT TS

Dinner plates/ f&eR wie

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

microwave test.

FE TE & GF @H & T ASHIAG—gIe e ¢ | IFR el T $T oiae s 79 § SIS deg & a1 a1
o fomier @ MgE AT I o I SWId AFHIT T BB o o |

Glassware / &9 @ adel

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.

o A g & o T EE are B §, Aemdd ¥ gRid B0 § | 39 o e @ olled & Ay & @
@M §M el T4 B 93 | R N @i & 19 S0 9 oo, T a1 e Afde T @ 7 68
UM & BRI T At Hhd |

Plastic storage containers IE.’R B B e ‘E‘I‘Iﬁﬁ G

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.

T AT RS Y@ & T F A T IS § ®ifE Y e § gann o W B o g &1 R S g
q GET TR T W] Ghdr e 6 e 3 vt 99 96 @A wod 8 w@ife T @ iR § wifes
@ WA BT g A1 S—NeT B eparl 2|

Paper / &5
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/SXeTeT & Ugel

TG B 7 @I AR W AZHIAG T 3 A7 e ok g Brd € oifed e fory 99 I8 W § &
FHHT & T e AT 8 AR G FF 397 AR T T grener | @ @ v R Y@@ 3 ol
o7 I st Hio @ @A arel § b ¢ B o B R YoR Sdew SBq, suanh gt # | ey ok w
TfanTa o 3 T, T W e I fad gaar 2| 7% ROsfed g O aa @ 9 uE ¥ O[S
BT HEAT & T &g @ ioR RmRE ot amr Yar 9 Fae ¥

Plastic cooking bags / wii¥eE & giber-aer

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.

FHT I WgmRd B oy TREM D € qed 3 T BT @ Stwt ¥ & g9y A | AR o A gen @@
HY B g T W UF BT IR A1 AR A AU TR Fided 9 | HRY wiied 3T HHT B forg
g H sRAE T B S ARy @it 9 e ) "o § AR Red O e &

Plastic microwave cookware /E‘lﬁ?‘m’ @ q&r H‘Isﬁai—trﬁr

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.

fafder STPR YR & WgHAT ¥ MRed—ade  Sue & | fR 4 o uomr =@ & aifey 5 oMo & urw
SUCTET Al B & AT T PR IO 59D [ T 7Y A F @t BN |

Pottery, stoneware and ceramic /ﬁﬁ'a, TR IR e & ader

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

T TRE & §049 AW dR R AEHAE 3§ g & forg o/ g € R ff gl & & fog s97ar aRew
FR o AMRY |

/\ CAUTION / Tarermeit

« 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.
- AT urg el U eles ¥ @ M % g Sugea W #

- e ¥ SR TR ¥ g "Hag S &7 STad uRerT F) of |
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BEFORE USE/SXIATA & U&aT

Control Panel

AUTO COOK MENU

Low Tandoor
Calorie Se

Steam Indian
Cook Cuisine

Tea/ Paneer/
Dairy Delight Curd

10 seconds @
Micro

® 6 00 00060

1 minute

10 minutes Carv.

Kids'
Delight

Ghee/
Bakery

Cooking
Aid

B

{€p STOP D START
@ | 9= CLEAR  + 30 seconds

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

XX-denotes for BV/SL/BG

MC2846XX

20

Part
@ Low Calorie
Cook your favorite recipe using this function
@ Tandoor Se

Cook your favorite recipe using this function

) Kids' Delight

Cook your favorite recipe using this function

@ Steam Cook

Cook your favorite recipe using this function

@ Indian Cuisine

Cook your favorite recipe using this function

( Ghee/ Bakery

Cook your favorite recipe using this function

@ Tea/Dairy Delight

Cook your favorite recipe using this function

© Paneer/Curd

Cook your favorite recipe using this function

©) cooking Aid
Cook your favorite recipe using this function.

@ For Selecting the cocking time

& Micro
Use to select the power level for
microwave cooking

@ Grill

Use to select Grill cooking

@ conv.

Use to select Convection cooking

() Combi.
Use to select Combination cooking

(B Steam Clean
Use this feature to aid in cavity cleaning

{5 +More / - Less
For decreasing/increasing the cooking time &
selecting auto cook weight limit.

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

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




BEFORE USE/@¥ATl & User

AUTO COOK MENU

0 Low Tandoor Kids'
9 Calorie Se Delight
G Steam Indian Ghee/
e Cook Cuisine Bakery
a Tea/ Paneer/ Cooking
9 Dairy Delight Curd Aid
@ 10 seconds @ @
Micro

@ —— 1 minute

10 minutes Carv.
®  {&p STOP  <DSTART

2o CLEAR  + 30 seconds

BT : FRd 4 B AifeT avafis S A B 8 e 8

XX-denotes for BV/SL/BG

MC2846XX
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a1

© < B
T GBI BT START TR IO THEIST 2o BT |

L2k
T BaET BT ST B A GREIST o G |

6 frgw Rerde

T G BT ST B Y TEder o e |
QWWWWWWWWWI

O g ==
T BIE PT SUUNT FR AT ST Lo G |

O @ /350
39 B $T SULRT Y AU TEATET o YahH |

@D & /38 feese
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BEFORE USE/SXIATA & U&at

Child Lock / TTScs cilch
In the following example, show you how to set the child lock.
freferfd Sarever # o <& & ages e da
GRINM
1 Press STOP/CLEAR

STOP/CLEAR®T TaT |

{ep STOP

Ber CLEAR

2 Press and hold STOP/CLEAR until “L" appears on the
display and BEEP sounds
STOP/CLEAR 9¢+1 & T4 T a1 IX W& o ab

et &7 w L" 7 a1 oY ok @ 7 g e Q)

{&p STOP
meey O EAR

3 To cancel CHILD LOCK press and hold STOP/CLEAR
until’L” disappears
Aqges D B #X forg STOP/CLEAR 9e+ &1

TdIY oid g ‘L” 97 & @ e T 8 9|

{ep STOP
CLEAR

ENERGY
SAVING

~E) NOTE / se \

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.

AMUS JET H Ud YRET AR U BeTg
TE B I 1% 3l & SFeq A 81 W B
fe=m # 9P AP I B B B | B IR
ATges P oFT 4T A AT IS W e
@MY, P B 6 G|
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+ 30 seconds / + TS 30 4

In the following example, show you how to set
2 minutes of cooking on 900 W power.

Ay Ty SeERY # e e s fF 2
e &1 <IgH YT &R e aRg AT @ §
% forg 900 dre diaR &7 g P} GHd & |

1 Press STOP/CLEAR
STOP/CLEAR &I TaTV |

{&p STOP

aEer CLEAR

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

YR IR START/+ 30 seconds &&T &R 900 dIc
UfeR W 2 e &I <EH de B |

I gRT diefl IR g goM A Tsd & allaT
T Y B AT

<> START

+ 30 seconds

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

START/+ 30 seconds Bf$T & &g If a9 =g
qr <1gH /T P START/+ 30 seconds g7 BT
IR IR TET X 991 G99d B |

<> START

+ 30 seconds

~@) NOTE / = \

The START/+30 seconds feature allows you to set
30 seconds intervals of HIGH power cooking with a
touch of the START/+30 seconds button.
START/+ 30 seconds Ff&HT BT cUael §RI
MY 30 AP BN Ers,f TR T HR qER
2 foraas foTg amgaT START/+30 seconds g€+
QT BRI |




HOW TO USE/Rser @ve swiarrel &3

HOW TO USE / ST dR& SIaHATA b2

Micro Power Cooking /
HATSH ARz i

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

farfeRad Sqrexvr 9 amue! fagran s f& 720 g€

IR BT JENT &}a 3119 9 s 5 fAee 30 ddew #
P Ao FIR F g E |

1 Press STOP/CLEAR
STOP/CLEAR @1 aT¥ |

2 Press Micro twice the display shows“720"
Micro & R 341 W9 & & 720 vt W
fearg 7 o &)

Micro

3 Press 1 minute five time, press 10 seconds three times
1 minutedfs IR TAN, 10 seconds 1 IR TaNy |

10 seconds
1 minute

10 minutes

4 Press START/+ 30 seconds
START/+ 30 seconds TV |

<> START

+ 30 seconds
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) NOTE / 5 .

- 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.

- MU T F 5 ATHIAG UreR A £ |
BTS UTeR &1 989 319 A9 & & 96w
3R 3R AIEH! ged B <@ IR qEY TR
wael Je B |

- R AIeF B $F BN & S ARHIT
UE FAT F & BT G FT SR Y|

- 1 TR BT STET WIgw! Ak |
PO A B

) 8
Low rack

GIRE




HOW TO USE/fp1 dRe SxAdATel e

Micro Power Level /?Fﬂgib:l' g 3d2

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.

IE 3T 5 TR &R ATl © TN IS o Fror vg sifees fafderan sik friaw Sueer & 21
A 1 wrol | B FoH ok g9 oligd F 3aa famior g FuiRa oer @ weliE R g &

POWER LEVEL OUTPUT USE ACCESSORY

« Boil water

« Brown minced beef

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

HIGH 900W

« All reheating

« Roast meat and poultry

« Cook mushrooms and shellfish

« Cook foods containing cheese and eggs

MEDIUM HIGH J20W

« Bake cakes and scones
« Prepare eggs

« Cook custard

« Prepare rice, soup

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

MEDIUM 540W

« All thawing
MEDIUM LOW 360W « Melt butter and chocolate
« Cook less tender cuts of meat

- Soften butter & cheese
LOW 180W « Soften ice cream
- Raise yeast-based dough

TR dad | IASeye FRIATA LG

* O SETeT
* 7S A% B PRI
* HeT ol PIFe 7

S| 900 dIc

A S 720 9I€ | . gy sk deAther gepTT

- et kil HEEpag GRIAT qct/
sl B0 9C | . e g HIgIad GRIe B &l
. Eo|

» g YR @ @rE ugrRf S AHM 9uEE W)
@ |

* Hage AR widere YT

* O BH DS A B TS

PH HEGH 360 drc

 AqEe 3R A B WA BT
TdhgA & 180 AIC | - TETHH B TRH BAT
- ae ¥ @dR SerT
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HOW TO USE/Rser @ve swiarrer &3

Grill Cooking / fareT Elgﬁb_dT

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

A fay SemR # e @ s 6
firer &1 SR HRD B e w1 A i 12
e & B9 o Tad 21

1 Press STOP/CLEAR

STOP/CLEAR &) €41¢ |
{ep STOP

By CLEAR

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

Grill §& 9R g9} | fAfaRad a=r
wefdfa B UUU

3 Press "10 minutes” one time.
Press "1 minute" two time.
"10 minuntes” 7% 9% &N |
"1 minute” & IR WQ

10 seconds

1 minute

10 minutes

4 Press START/+30 seconds
START/+30 seconds TV |

<> START

+ 30 seconds
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~/\ CAUTION / =raemsfit

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

AT &M U8 X 3lad 3 v&@r @ @ik
He—JuaRYT geigd quifs 3 9 & aga T
B Ha E|

f’0 NOTE / site

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

o For the best result use the following accessories.

- 9 AR B GIRT A9 /T AR FRGRT A
T TR TR T |

- el &1 wakeH @nT o &g AT

T TR B ST o |

High rack

TS Y&




HOW TO USE/Rs dZe sxadTel &%

Grill Combi Cooking / f3TeT—apTalt @Eb_ﬂ

In the following example, show you how to program your

oven with micro power 360 W and grill for a cooking time of ,,0 NOTE / e - ~
25 minutes. 3 B
! » Your oven has a combination cooking feature
M Ry Y SeTeRT A Arge! feaman ST £ which allows you to cook food with Heater and
T Sle B 5 TRE | WO HN Al 360 Microwave.
AT qrax qre R frer &1 TRATA TS 25 This generally means it takes less time to cook your
fires # e fmfor #¥ food.
o You can set three kinds of micro power level (180 W,
1 Press STOP/CLEAR. 360 W, 540 W) in grill combi mode.
STOP/CLEAR @Y €4V | * This feature will allow you to brown and crispy
food quickly.
- UG T H Fifferee g A gl
Syee & a9 & amw dew ik
ATEHIAT B AW F AT TR R TS |
2 First press Combi & then Grill one time each. YDl 3 E_ X R 7€ ef grer & & sy
9B Combi AR AR Grill 727 TH—T& @ T F O A G E |
EIRACTI - a7 fird o= A ¥ OF @RE & A
TaR *igel ¥T B Ghd § (180 dIE, 360
@]@ qIe, 540 dIc) |
Combi. - 39 qfEm gRT A9 A} SR RGN
— WM gid IR &Y 9% & |
Gril N ;
3 Press Micro button until display shows *360" A CAUTION / raerreft
Micro 97 ®I T4 T qaI o4 db Alwa i
ys use oven gloves when removing the
MU “360" feATE T < o |

food and accessories after cooking as the oven &

E] accessories will be very hot.
Micro T TRIM U8 & e 3§ @1 @ &R

HE—SUIRY BeIgy Hifh ¥ 4 & 9gd ™
4 Press "10 minutes" 2 time and Press "1 minute” 5 times B gPhd T
*10 minutes" 2 SR FEN 3R "1 minute” 5 TR TEY | g

10 seconds

1 minute

10 minutes

5 Press START/+30 seconds
START/+30 seconds TaTY |

<D START

+ 30 seconds
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HOW TO USE/Rser @ve swiarrer &3

Convection Preheat / chedaeTal HEle

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

SR Ay SerRw § auer femmn s 6 faa
aRE 9§ 190 YW dUHN R 30+ g o Méle
P |
1 Press STOP/CLEAR.

STOP/CLEAR B! TV |

2 Press Conv.one time
Conv. T R Q&N |

3 Press"+"onetime
"+"Uh 9K TET |

4 Press START/+30 seconds
Preheating will be started with displaying "Pr-H"
START/+30 seconds Riﬂﬂ |

Wele =1e] 81 S 3R JnusT e W RE “prH

<D START

+ 30 seconds
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) NOTE / sie

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

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

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

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

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

+ i g § dIYE BT & 40°C ¥
PR 100-230 °'C TF BT B |

- 3T # 40°C R HH<IA B gfawer f
BT B | TS G B ST B BT AT
T TRy Fife Al g o1 amEE
40°C ¥ If¥® ® o AU BH<IA B 39
G F1 @n TE o 9@ |

- YT G T Y ATUHM R 37 7 B
firie &1 T oI |

* & AYHM TR IR YT P! SHR
& forg §iu & amare g AW |

- 9 AT A9 3AaT & AR G B AT
FHHT gH BT FH |

\

\




HOW TO USE/Rs dZe sxadTel &%

Convection Cooking /mﬁ EE%ET

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

e Sarexr ¥ g mn § & 50 fiFe & forg
190 °C A W FH W HY THT |
FIRM FPT B IR 7S] Hb qdT AR o ¥F
BT SR R |

1 Press STOP/CLEAR.
STOP/CLEAR &1 GaTY |

2 Press Conv.one time

Conv. & IR 4TV |

3 Press “+”one times till ‘190 °C is displayed.
“190 °C” T¥ TP “+” (b IR Taly |

— AR —
+ —

More Less

4 Press "10 minuntes" five times.
"10 minutes” 4= R Ta |

10 seconds
1 minute

10 minutes

5 Press START/+30 seconds.
START/+30 seconds EHTQ |

<> START

+ 30 seconds
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~/\ CAUTION / wraemaft —

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

AN aed ¥ @ T it w9 3k
TR T g 99T SR UET
e A S A Pt T 8 wed B |

) NOTE / she

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.

3R 39 ATGHA TG T SIHT N ST
3T &1 180 °C’ W FeAT I |

+ More /- Less 51 & #red & HfdT &7
amA uRaffa fear o Hear 8

wateH ufRem g i teied &1 ST
@ |

Low rack

CIRGY




HOW TO USE/RFal @8 SXAdTel By

Convection Combi Cooking /mﬁ Pt EEEI:WT

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

M few SemeRer & U AR e % e wRe
319 IO 3w BT 540 dIc AT R 25 fFcd & W
¥ HIgEH I 200 °C W DY WUH B 9P B |

1 Press STOP/CLEAR.
STOP/CLEAR @) g4y |

{€y STOP

BumeY CLEAR

2 Press Combi. one time.
Combl. T IR TaNY |

EE

Combi.

3 Press Conv.onetime

Conv. U@ ¥R &IV |

4 Press" +"two times.

"4 T AR TEY |

More Less

5 Press Micro three time

Micro @9 IR EﬁTQ

Micro

6 Press "10 minutes” 2 times and Press "1 minute” 5 times
"10 minutes” 2 IR 3R "1 minute* 5 R & |

10 seconds
1 minute

10 minutes

7 Press START/+30 seconds.
START/+30 seconds TaY |

<D START

+ 30 seconds
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~/\\ CAUTION / wraemaft -

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

A 3 B AR W @ o ek
TR T Fdrerd T S Usiy
Fife ¥ A & B T B THa E

~@) NOTE / e

You can set three kinds of micro power level 180W,
360 W and 540 W)

Y A ORE & HIZIH! UTaR olddl ¥e &Y
WHd & (180 aTE, 360 ITE 3R 540 ATE) |




HOW TO USE/RF d3e S=aarel &%

More Or Less Cooking /
oIqT ST <bdH

In the following example, show you how to change the
preset COOK programs for a longer or shorter cooking
time.
fay 17 SEERY # e garn Wem @ B sk
T e @ fog e o AW @1 59 we
Cicil
1 Press STOP/CLEAR

STOP/CLEAR &Y gaTd |

2 Set the required preset COOK program.
Select weight of food.

TR Wie P W &1 I R AR |
WA BT ao T B |

Low Tandoor Kids'
Calorie Se Delight

Indian
Cuisine

Steam
Cook

Ghee/
Bakery

Tea/ Paneer/ Cooking
Dairy Delight Curd Aid

3 Press START/+30 seconds.
Press + More / - Less.
The cooking time will increase or decrease.

START/+30 seconds EaTV |
+More/-LessE‘GlTﬁfI
FHHT BT YA FH AT TN & |

<D START

+ 30 seconds

) NOTE / ae

«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
at any point by pressing + More / - Less button.

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

« 3TR M¥T FHF BT TRIAT XD AT
@ AfId IT HH DI ar 3T
+More/ - Less 5T E9T B TG B FH
a1 A B Haal E |

« fa=iY Y T + More /- Less ST & BRI
MY FHT @ G A B HH AT
f® PR Thd £
fewmite Ais SRA B & SN TFl
BH A1 AfS A1 B | 599 fEpie A
P WHR R SRR Ug Ahar 81/

Energy Saving/
Foil @Y adaa

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

4 AT G e UT ¥ B a9 e a8
TR AEPNET AT FHolt =T 2|

When Door open condition (Lamp on &

Display on):
R g (ohg AR et gar 2)

Press STOP/CLEAR one time
STOP/CLEAR U& R 91V |

Lamp off & Dlsplay off (Both together)
A iR vt g U% )

Press any key on keypad, display shows that key
related display & lamp & 1urned on.

TEY 99 et fewar fearg
M 3R 2w el B SR

When Door close condition (Lamp on &

Di H
e et (a st R g 8)

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

Lamp off & Dlsplay off (Boih fo ether)
o Ik e a5 % |

Press any key on keypad, dlsplay shows that key
related display & lamp & tyrned off.

Pl AN 99 B ¥ e fewwl faarg
T AR AT g B SR |

When Door close condition (Lamp on &
Display on):
R agRen (o o vt gar 2)

Door is open for 5 minutes, lamp & display are auto
cut off.

T B 5 e 918 oF Y wa: I 81 SR |

a)  When ony key is pressed, lomp & display
are turned on. .
W9 AT DS B IR al o /fEeer iR
3 AT & SR |

b) If door is closed, after 5 minutes display is
turned off.
IR K 9 & ° 5 fFle & 918 vl 55
B SR |
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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 /CLEAR|STOP /CLEAR | STOP /CLEAR | STOP /CLEAR | STOP /CLEAR | STOP /CLEAR | STOP /CLEAR | STOP /CLEAR | STOP /CLEAR

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

toselect | toselect | toselect | toselect | toselect | toselect | 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) |(UCT-UCT3)

(So1-S020) (SC1-SC17)|(bA1-bA10) (CU1-CU2)
(Co1-Co24) (rd1-rd20)
SA1-SA13) (CC1-CC15)

STEP4 Press Press Press Press Press Press Press Press Press

+More/- Less |[+More/-Lessi+HMore/- Less|+More/- Less | +More/- Less| +Morel- Less HMore/- Less| +More/- Less | +HMore/-Less|
to set the | to set the | to set the | to setthe | to set the | 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/
+30 +30 +30 +30 +30 +30 +30 +30 +30

seconds | seconds | seconds | seconds | seconds | seconds | seconds | seconds | seconds

* Note : If display is blank, press STOP/CLEAR
If display shows "¢", do not press STOP/CLEAR, 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/CLEAR.
{€p STOP
SAVING

BeY CLEAR

2. Press Low Calorie

Low

Calorie

3. Display will show “HP 1"
4. *Press START/+30 seconds for menu confirmation, display will show 0.1 kg.

<> START
+ 30 seconds

5. Keep Pressing +More until display show " 0.3kg”

6. Press START/+ 30 seconds.

<> START
+ 30 seconds

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

~ @ 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
Utensll: Microwave safe (MWS) bowl
Instructions Method:
For 01kg [0.2kg | 0.3kg | 0.4 kg | O.5kg | 1. Soak chana overnight, in MWS bowl, put soaked chanas and cover. Select
Soaked Kala Chana 100g | 2009 | 300g | 4009 | 5000 | ™ ¢io00ry and weightand press start.
Water 200 mi | 400 ml | 600 mi 5|°° ml |1000 ml|5 \hen beeps, remove & drain the water. In a MWS bow add oll, chopped
Oil 1tbsp | 2thsp | 3thep 3% tbep| 4tbSp |  onion, salt, chaat masala, red chilli powder and hara dhania and press
Onion ch d Yacup | 1cup |1%cup| 2 cups 2% cups  sgtart. Mixwell.
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. Mixwell. Serve hot.
Menu | HP2 Karela Subzi | Weight Limit 0.3 kg
Utensll: Microwave safe (MWS) glass bowl & High rack* & MWS flat glass dish
Instr Method:
Chopped Karela g'fb"“ 1. InaMi aafe glass bowl take Ol add Ral, Jeera, Hing, Haldi &
oil 0 Chopped Onion. Select category & weight and press start.
Chopped Onion 1cup 2. When beeps, add Chopped Karela, some waler, salt, sugar, masala,
Water 1cup dhania-jeera powder & cover. Press start.
Ral, Jesra, Hing & Haldi For 3. When beeps, remove the bowl from microwave oven, transfer subzi to a flat
Salt, Sugar, Garam Masala, As per your taste glass dish, stirwell. Place on High Rack
Dhania, Jeera Powder 4. Pressslart. .
Grated Coconut & Hara Dhanla For gamishing wola: Before cooking, scrap & rub the karela with salt & keep aside for 2-3
ours.
Menu | HP3 Lemon Chicken | Weight Limit 0.1~0.5kg
Utensll: Microwave safe (MWS) bowl
Instr Method:
For 0.1kg | 0.2kg [ 0.3kg [ 0.4kg [ 0.5kg s
Boneless Chicken 100g | 2009 | 300g | 4009 | 5009 | 1. ::I:buwl. Refrigerat:'fosro'/yﬁahzzl:.m' salt & pepper, garlic paste & lemon juice
Soya sauce Yatbsp | 1tbsp |1%thsp 2thsp |241bsp|5 | @ MWS bowl add oil, marinated chicken pieces, sugar, com flour mixed
Com flour Ytbsp | 1tbsp |1%tbsp| 2thsp |2)2tbsp|  with water. Cover. Select category & weight & press start,
Water Yacup | Yacup | %acup | 1cup | 1cup |3. Whenbeeps, mixwell. Cover & press start. Allow to stand for 3 minutes.
Salt, pepper & sugar As per laste
Garlic paste 1tbsp |1%atbsp| 2thsp [2% tbsp| 3 tbsp
Lemon Juice 2tsp | 3tsp | 4isp | 4tsp | Stsp
oil Ytbsp | 11bsp |1% lbsp| 2 thsp | 2% thsp
Menu |HP4 Machi Kali Mirch ‘ Weight Limit 0.1 ~0.5kg
Utensil: Microwave safe (MWS) bowl
L Instructions Method:
Pomrel (fish category) 0.1kg [ 0.2kg [ 0.3kg [ 0.4kg [ 0.5KQ |1 rupe pomfret Slices as perwelght (0.1 ka/ 0.2 kg/0.3 kg/0.4 kg/ 0.5kg) and
gs:}‘-dl-:rm"" Juice & Kali Mirch To marinate as per your taste marinate with salt, lemon juice, and kali mirch powder (as per taste) for one
hour.
Oil, Choppad Onion, Chopped As required 2. In Microwave Safe bowl put oll, chopped onion, chopped tomatoes,
Chopped Garlic hopped garlic. Select category & welght and press start.

w

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

4. Give standing time for 5 minutes.
Menu | HP5 Soya Idli | Weight Limit 4 pc, 8 pc (40g-50g) each
Utensll: Microwave safe (MWS) bow! & Microwave safe (MWS) idli stand
Instr Method:
Rice 100g 1. Wash & soak rice, urad dal & soyabeans granules for 4 hours.
Urad 4 tbsp 2. Grind, mix and ferment for 8 to 10 hours. Grind the mixture to paste
["Sovabean 4tbsp consistency.

- © 3. Grease MWS Idli Stand with Oil. Put Idli batter in it. Add % cup water in the
Water As required MWS bowl. Keep the idli stand & cover. Select menu & number and press
Salt As per taste start to cook. Allow to stand for 3 minutes.

Note : After preparing the batter, you can use it for making menu 4 or 8 idlies
as per requirement.
4,8 indicates the number of idli that can be prepared.
Menu | HP6 Nutrinuggets | Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) bowi
Instr Method:
For 0.1kg 0.2kg 0.3kg
Soaked and bolled nulrinuggets 5g 100 g 1509 1. Lr;:th’lva?:er add oll, jeera, onion. Select category and weight and press
Potato 509 .100 9 1509 2. When beeps, add tomato puree, nutrinuggels, potato, salt, red chilli
oil 1thsp 1% ibsp 2thsp powder, haldi, dhania powder and add % the amount of water mentioned
Jeera As per laste per welght (For eg. For 100g, add 1 cup of water). Cover and press start.
Chopped onion 12cup | 1eup | 1%eup Mixwell.
Tomato puree 2thsp | 3tbsp | 4tbsp 3. When beeps, add the remaining amount of water and press start. Mix well.
Salt, garam masala, red chill As per taste Allow to stand for 3 minutes. Gamnish with coriander leaves & serve hot with
powder, haldi, dhania powder roti.
Water 1%cp | 2cup | 2%ecup
Ch d leaves For gamishing

*Refer Page 93,Fig. 3
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Hing, Kasuri Methi, Lemon Juice,
Hara Dhania

Menu \ HP7 Curd Brinjal | Weight Limit 0.1-0.4 kg
Utensll: Microwave safe (MWS) bowl
Instructions Method:
For 0.1kg 0.2kg 0.3 kg 0.4 kg
Brinjal (Gt info pieces) 009 2009 3009 2009 1. Isr::nlfllws bowl add oil & brinjal. Cover. Select category & weight and press
Curd 1009 2009 3009 4009 |2 when beeps, remove & in another MWS bowl add oil, mustard & cumin
ol Ttbsp | 2tbsp | 3tbsp | 4tbsp seads, curry leaves & chopped ginger. Press start.
Curry leaves A few sprigs 3. When beeps, add brinjal, curd & salt. Mix well & press start.
Mustard & cumin seeds 1tsp | 2tsp | 3tsp | 4tsp
Salt As per taste
Ch d ginger 1tsp | 2tsp | 3tsp [ 4tsp
Menu | HP8 Bathua Rnih‘ Weight Limit 0.1-0.4 kg
Utensil: Microwave safe (MWS) bowl
Instructi Method:
‘Ff” Bathi 0215 kg 05'3 kg 072 kg 3':0"9 1. In a MWS bowl add chopped bathua leaves. Sprinkle some water & cover.
ua g g ] 9 Select category & weightand preas start.
Water 50ml | 75ml | 100ml | 125ml |2 Whenbseps, remove.
Bsaten curd 3thep | 4itbsp | 5thep | 6thep |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
Utensll: Microwave safe (MWS) bowl
Instr Method:
Eor - — gozokg 1. In a MWS bowl add oll, chopped onions. Select category and press start.
Y ) 9 Mixwell.
Oil 1% tosp 2. When beeps, in the same bowl add tomato puree and haldi and press start.
Chopped onions 1cup Mixwell.
Tomalo puree Y cup 3. When beeps, add chopped green chillies, red chilli powder, garam masala,
Chopped green chillies 1tbsp iander powder, salt, soyabean and water Press start. Gamish with
Red chilli powder, garam masala, As per taste coriander leaves and serve hot.
powder, salt
Water 200 mi
Coriander leaves For gamishing
Menu | HP10 Spinach Dal| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.2kg 0.3Kkg |1, Ina MWS bowl put soaked dal (lentils), water, turmeric powder & salt. Select
Daehugked soaked lantils (at least for 100g 2009 300g menu & weightand press start.
2 hours) 2. When beaps, in another MWS bowl put oil, chopped onions, cumin seads,
|Onlons chopped % cup 1cup 1 cup hopped ginger & green chillies, chopped spinach. Mix well and press start.
Spinach ch d 1cup 1% cup 2 cup 3. When beeps, mix well & add boiled lentils. Mix again & press start.
oil 1 bsp 2 tbsp 2tbsp |4 Gamishwith coriander leaves & serve hot.
| Cumin seeds 1tsp 1tsp 1% isp
Ginger & Green chillies (chopped) 1 thsp 2 tbsp 3 tbsp
Water 300 ml 500 ml 600 ml
Turmeric, Salt As per taste
Lemon juice 1tsp [ 2tsp | 3isp
Coriander leaves 2tbsp | 3tbsp | A4lbsp
Menu | HP11 Moong Dal | Weight Limit 0.2 kg
Utensll: Microwave safe (MWS) bowl
Instr Method:
?fu?{‘%ﬁ“‘" soaked In water 0.2kg 1. Take 200 gme dalin Microwave Safs bow], add Water, Haldi & Hing.
) 2. Select categol iress start to cook.
Water 400 mi 3. When beeps, take another bowl add oll, jeera, hari mirch, curry leaves &
Qil 2 tbsp press start.
Josn « ihors sl ot o oot e et e
Hari Mirch 2-3 nos. plional), waler{ifrequi i P )
Cuny Leaves 5-8 nos.
Salt, Dhania-Jeara Powder, Haldi, As per taste
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Menu \ HP12 Leaf Rolls | Weight Limit 0.2-0.4 kg
Utensll: Microwave safe (MWS) bowl & Microwave safe (MWS) flat Glass dish
Instructions Method:
For 0.2kg 0.3kg 04 kg
Palak leaves 1009 1509 150 gﬁ 1. II: r:o:?moe".“x boiled vegetables, chopped onions, salt, chaat masala &
| Cabbage leaves 100g 150g 1509 |2, In MWS bowl, add % cup water, Keep the leaves in MWS fiat glass dish.
For filling Keep the dish in MWS bowl. Cover.
Boiled Veg (Potato, Capsicum, 1 cu 1% cu 1% cu 3. Select category & weight and press start.
Carrot, French beans, sprouts) P P P |4, When beeps, remove the leaves from the bowl. Spread the filling on leaves
Chopped onion % no. 1 no. 1 no. &roll them. Make all the rolls in same way.
Salt, Chat masala, Lemon juice As per taste
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 |02kg [0.3Kkg | 04Ky | 0.5K3 1 1na MWS bowladd %cu
pror e - 1| Bt 8 p water. Place the fish pieces on the MWS flat glass
Fish (Fillet) 100g | 2009 | 300g [ 400g | 500g |  gish. Keep the dishin MWS bowl. Cover. Select menu and press start.
Mustard oll Yibsp |Y%tbsp | 1tbsp | 1tbsp | 1thap |2. When beeps, remove & mash the fish. In a MWS bowd, add oll, chopped
| Mustard seeds Yatsp | Yatsp 1tsp | 1tsp | 1tsp oniong, mashed fish, red chilli powder, garam masala, haldi, salt. Cover and
Chopped onion Yacup | Yacup | 1cup | 1cup | 1cup press start.
Red chilli powder, Haldi, Garam As per taste
masala, Salt
Menu | HP14 Healthy Khichdi | Weight Limit 0.1~0.3kg
Utensll: Microwave safe (MWS) bowl
Instructi Method:
;Ior (soaked 0.;15'(0 2'520"0 2‘25"9 1. In a MWS bowl take soaked dal, rice & ghes. Also add grated camot,
ce (soaked) 9 ] ] soaked & drained soya granules & peas. Mix well. Select category & weight
| Moong dal, washed ( 259 50g 759 and pressstart.
Desi ghee Ya thsp 11tbsp 1%1tbsp |2, whenbeeps, mix, add water & salt. Mix again & press start.
Carrot (grated finely) 1no. 2nos. 2 nos. 3. When beeps, stir & mash well. Add pepper powder & % cup water. Mix &
Soya g (i 2 thsp 3 tbsp 4 thsp coverand press starl.
Salt & pepper As per tasts 4. Serve hotwith fresh curds.
Water 300ml | 500m | 750mi
Menu | HP15 Oats Idli | Weight Limit 4 pc, 8 pc (40g-50g) each
Utensll: Microwave safe (MWS) bowl & Microwave safe (MWS) Idii stand & Microwavesafe (MWS) glass bowl
L Instructi Method:
;" ":":;“::vd o ; 1. Mixallthe ingredients of batter in a bowl. Allow to stand for 10 minutes.
oasted & powdered o Jop 2. Grease MWS Idli stand & pour the batter (depending on the number you
Yacup want to cook).
Curd Y% 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 beaps, remove the idli from the stand.
Soda bi carb % t8p 6. Take a MWS glass bowl, add oil, mustard seeds, curry leaves & dry red
Grated carrot % cup chillies. Press start. Mix with idli & serve. Add lemon juice (optional)
Chopped green chilies 2 nos.
Oil For greasing
For Tempering
Mustard seeds Yalsp
Curry leaves Afew
Dry red chillies Afew
Oil Y tbsp
Menu | HP16 Daliya Khichdi | Weight Limit 0.1~0.3kg
Utensll: Microwave safe (MWS) bow
Instructi Method:
g‘:;ke o ?/fw"g &zw"g ?/il':g 1. In & MWS bowl take soaked dalla, soaked moong dal, desi ghee, grated
Soaked moong dal Vecup Yocup Yicup g;iﬂm & grated carrot. Mix very well. Select category & weight and press
Grated carrot 1 no. 2 nos. 3nos. |2, When beeps, add water, chopped spinach, turmeric powder, salt. Mix well
Grated potato % no. 1 no. 1 no. & cover. Press start.
| Spinach (chopped) Y cup 1cup 1%cup |3. When beeps, mix well. Add % 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 300m | 500m [  750ml

35



Low Calorie Health Plus

Menu \ HP17 Fish Cutlet | Weight Limit 0.4 kg
Utensll: Microwave safe (MWS) glass bowl & High rack
Instructions Method:
5 04k 1. In a MWS glass bowl Lake fish fillet add 1 cup water. Select category &
Fiah flt 35049 ress start. Mash the fish.
Bolled potato 2 Nos. | : - .
2, the bowl from microwave oven & add all the other ingredients
Bread crumbs 1cup except oil and mix well with boiled and mashed fish. Maks cutlets and roll
Oil 2 tbsp them in bread crumbs. Put some oll around the cutlets. Keep this on high
Chilll powder, turmeric, ginger As per taste rack
garlic paste, salt 3. Pressstart.
Garam masala powder 1tsp 4. When beeps, tumthemover.
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 02kg | 0.3kg | 04kg | 0.5kg In MW I take ofl h i I ight
Pomphret pleces 2009 3009 009 500 g 1. sr;m. 'S bowl teke oil and chopped onion. Select menu and weight & press
Onions 1 No. 2Nos. | 2Nos. | 3 Nos. 2. When beeps, remove and add pomphret pieces and tomato. Press start.
Tomato 1 No. 2Nos. | 2Nos. 3 Nos. 3. When beeps, add all the other ingredients and water and mix well. Press
Ol 1 tbsp 2 tbsp 2 tbsp 3 tbsp gtart. Gamigh with coriander leaves.
Chilli powder, Turmeric, Ginger gariic As per taste
| paste, Sall, 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
Utensll: Microwave safe (MWS) glass bowl
L Instructl Method:
For 0.3kg
Tih pleces 300 g 1. Ina MWS glass bowl add oil, ginger garlic pasts, methi seeds, fish pieces,
oil 1% thep lemon juice & cover. Select category & weight & press start.
| Ginger ganlic paste 2 tbsp 2. x:.n beeps, mix well & add chopped onions & fish mesala. Cover & press
1ts
*% 1 n: 3. When beeps, mix well & add tamarind pulp and press start. Allow to stand
Fish masala 1tbsp for 3minutes.
Tamarind pulp g
Red chilli powder, dhaniya powder, As per taste
| haldi & salt
Lemon Juice As per taste
Menu | HP20 Coconut Prawns | Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) glass bowl
Instructi Method:
:°' %Okg g.ozokg %gokg 1. Mari the prawn with rai paste, mustard oil, turmeric powder, green
rawns P 9 6 9 .~ (bg chilli pasts, sugar & salt for 1 hour.
| Mustard oil - 2 thap P : 8p 2. Take the coconut kemel & scoop out the creamy pulp with a spoon. Divide
Ral paste % tbep 1 tbep 1% tbsp the coconut lengthwise into 2 halves.
| Green chilli paste 11sp 21tsp 3tsp 3. Put the marinated prawns Inside the kemel & cover with the other half
Turmeric powder, sugar & salt As per taste kernal. Keep this in a MWS glass bowl. Select category & weight & press
Pulpy green coconul (remove the 1 no. 1 no. 1 no. start.
coconut water)
Menu | HP21 Crab Curry | Weight Limit 0.3 kg
UtenslI: Microwave safe (MWS) glass bowl
Instructions Method:
For 03kg 1. In a MWS glaes bow add oil, onion, ginger garlic paste. Select category
| Crab pieces 2509 and press start.
Ginger gariic paste 2tbsp 2. When beeps, remove, mix well add crab pieces and 1 cup water and press
Water 1cup start,
Salt, dhania-jeera powder, garam As per taste 3. When besps, add coconut milk, salt, garam masala, dhania jeera powder,
masala, chilli powder, chilli powder, turmeric powder and press start. Mix well & serve hol with
Oil 2thsp rice.
Chopped onion % no.
Coconut milk 2 thsp
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Menu \ HP22 Mase Kalavan | Weight Limit 0.2~0.4kg
Utensll: Microwave safe (MWS) bowl
Instructions Method:
Elosrh ey l;.gokg géiokg (}gokg 1. Wash, clean & pat dry fish with kitchen towel. In a bowl mix together ginger-
= P % b 9 1t g 11b ! garlic paste, tamarind paste, salt, red chilli powder, coriander powder,
|oil Sp Sp Sp turmeric powder. Mix & rub this marinade on fish pieces & keep aside for
| Ginger-gariic paste 11sp 21sp 3 sp atigast 15 minutes.
paste 1tbsp 1% tosp 2 tbsp 2. In a MWS bowl take oil, hing, chopped garlic, coriander & green chilli &
Salt, red chilll 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 Apinch water on top & cover and press start.
Green chilli pped) 1 no. 1 no. 2 nos. 4. When beeps, mix & add coconut milk to the fish. Mix well again and press
Corlander leaves {| ) 1 tbsp 2 thsp 3thsp start. Serve more kalavan hot with steamedrice.
Garlic (chopped) 11tsp 1%tsp 2tsp
Coconut milk % cup 1 cup 1% cup
Menu | HP23 Veg. Daliya Khichdi | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
;‘;;ke . &L:g ?,:‘;u"g ffcu"ﬁ 1. In a MWS bowl take soaked dalia, soaked moong dal, desi ghee, grated
"Soaked moong dal icup ) Y% cup s&t:ﬁo & grated carrot. Mix very well. Select category & weight and press
| Grated carrot 1 no. 2 nos. 3 nos. 2. When beeps, add water, chopped spinach, turmeric powder, galt. Mix well
Gn_:ted potato Y4 no. 1 no. 1 no. & cover. Press start.
|§ h (chopped) Y cup 1cup 1% cup 3. When beeps, mix well. Add % cup water (or more). Press start. Serve with
Desi ghee 1 thsp 1% tosp 2 tbsp fresh curds.
Turmeric powder, salt As per taste
Water 300ml [ 500ml [ 750 ml
Menu | HP24 Sabudana Khichdi ‘ Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) bowl
Instructions N Method:
For. a for 2 hours) ggokg ozgokg ggokg (:gokg (;nggg— 1. In a MWS bowl add oll, rai, green chillies & coriander leaves. Mix. Select
oi ] Vthsp 1% tbsp| 2 tbsp |2 thsp| 3 lbsp |, Coiogory &weightand press start.
i P |17 thsp) P P P12, When beeps, mix, add boiled potatoes, soaked sabudana. Mix & press
Ral, salt, lemon juice, chopped As per taste start. Squeeze lemon juice & serve.
green chillies
Potatoes (boiled & ch d) 1 No. [ 2Nos. | 3Nos. | 3Nos. | 4 Nos.
Coriander leaves Afew springs
Menu | HP25 Home Made Cereal ‘ Waeight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) glass bowl
Instructi Method:
;‘I" 05:) kg 2'020"9 (:.gokg 1. Soakrice for 1 hour. In a MWS glass bowd put all the ingredients. Keep itin
—M“ Saal Y 9 100 g 150 ] i Select category & weight and press start.
oong daal . 9 g g 2. When beeps, remove and grind it in a mixer to a powder. You can store this
Salt, jeera powder, almonds {optional) As per taste mixture in a fridge. Take 2 tbsp of this powder, add waler, salt, jeera powder
Ghee 1tsp 2tsp 3tsp and mix. Put this in microwave and press start.
Groundnuts 1 tbsp 2 tbsp 3 thsp 3. Whenbeeps, removet.
| Poha 1 tbsp 2 tbsp 3 tbsp
Dallya 1 tbsp 2 tbap 3 thbsp
Menu | HP26 Khichdi ‘ Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:
g(o’;ka ari 05:) kg O_é kg 2’30'@ 1. Soak rice for 1 hour. In a MWS glass bowl put ghee, rice, daal and water.
'Moon: dr:;:l 35 g 50 g 75 g Keep itin microwave. Select category & weight & press start.
te g 9 g g 2. When beeps, remove and add salt, jesra powder and cover. Put this in
Salt, jeera powder ( ) As per taste . and press start.
Ghee 11sp ‘ 2tsp ‘ 31sp 3. When beeps, remove and add some water if required. Mix well and put this
Water 200mi | 400ml | 600mI in microwave and press starl.
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Menu \ So1 Sweet Corn Soup | Weight Limit 0.3 kg
Utensll: Microwave safe (MWS) glass bowl
Instructions Method:
For 0.3kg 1. Grind sweet com with water and put in MWS glass bowl. Select menu &
Sweet Corn ___200g p start.
Water 300 mi (1% cup) 2. When beeps, remove, in another bowl put oll, green chilli & press start.
Qil 1 ts| 3. When beeps, add comn mixture In It. Mix comflour with ¥4 cup water and mix
Comflour 2 tbsp + % cup water with it. Add salt, sugar, pepper and press start.
Salt, Sugar, Pepper, Green As per taste
chilli
Menu So2 Mushroom Soup | Weight Limit 0.3 kg
Utensll: Microwave safe (MWS) glass bowl
Instr Method:
For 0.3kg 1. In MWS glass bow add potato in small piecss, chopped cabbags, onion &
Mushroom 1209 mushrooms with water. Select menu & preas start.
| Potato 1 No. 2. When beeps, remove the bowl. Allow to cool & separate the mushrooms &
[« g 50¢g grind th stock & strain it.
Onion 1 small 3. Ina MWS glass bowl, add oil, mushrooms, salt & pepper. Mix & press start.
Water 300 ml (1% cup) When beeps, add the stock & press start. Gamish with grated cheese &
Salt, Pepper As per taste sarve.
oil 1sp
Grated cheese As per requirement
Menu So3 Wonton Soup ‘ Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bowl
Instr Method:
For 06kg 1. InMWS glass bowl add oil and vegetables, ginger-garlic paste. Select menu
Chopped Cabbage, Carrot, 200 g (Total) &press start.
| C: French beans 2. When beeps, add salt, pepper, water & palak (in pleces). Mix well & put in
| Ginger paste 2tsp i &press start.
| Garlic paste 2tsp 3. When beeps, mbxwell & press start. Add wonton & serve.
Spinach in pieces 10 leaves How to make Wonton :
ol 1sp Maida-1 cup, Salt- 1 pinch, Oil-1 tap
Salt, Pepper As per taste Moethod : Mix all the ingredients in the bowl and make dough with hot water.
[Water 600mI {3 cups) ::frst(huaftn c::.erthe bowl and leave the mixture for 10-15 minutes.
Ready wonton 6-7 pleces Cabbage, carrot, capsicum which is cutinlong pieces
Method : Mix all the ingredients for stuffing. Make a small puree of wonton and
put the small quantity of stuffing in between them and then cover the puree and
press it.
Menu So4 Chicken Shorba | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:
For 06kg 1. In a MWS glass bowl add chicken pieces, chopped garlic and water. Select
Boneless chicken 3009 menu and press start.
| Oil % thsp 2. When beeps, remove & strain stock. In another MWS glass bowl add oll,
Chopped garlic 2tsp cumin geeds and maida and press start.
Salt & Pepper powder As per taste 3. When beeps, add the chicken stock, salt, pepper and press start. Gamnish
Maida 3 thsp with fresh cream and serve hot.
Water 600ml (3 cups)
Fresh cream For garnishing
Menu | So5 Tamator Shorba \ Weight Limit 0.6 kg
Utensll: Microwave safe (MWS) glass bowl
Instr Method:
For 08 kg 1. InaMWS glass bow! add tomatoes cut into quarters with water, select menu
Ch d tomato 3009 and press glsrt. 9 '
ol ] 1 thap 2. When beeps, grind and strain the whole stock.
Ginger garlic paste 2 thap 3. In another MWS glass bowl add oll, ginger garlic paste, jeera, bay leaf and
Jeera, Bay leaf, Salt, Garam As per taste press start. Mixwell.
masala, Sugar 4. When beeps, add the strained stock, season with salt, garam masala and
Water 600ml (3 cups) press start. Add sugar if very sour. Gamish with coriander leaves and serve
Corlander leaves For garnishing hot.
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Menu \ Sob Corn Basil & Fusili Soup | Weight Limit 0.6 kg
Utensll: Microwave safe (MWS) glass bowl
Instructions . Method:
|_For 0.6 kg i i
Gream siyie coms 100 g 1. Isr;;:1 .MWS glass bowl add oil, chopped onion, garlic. Select menu & press
Basil 10 leaves 2. When beeps, mix well & add water, cream style coms, besil leaves, fusili
| Fusill pasta (bofled) 10 pasta and tomato puree. Press start.
|_Tomato puree 2 tbsp 3. Gamish with grated cheese & basil leaves.
| _Chopped onion Y cup
Chopped gariic 1 tbsp
Olive oil 1tbsp
Water 600ml (3 cups)
Menu So7 Rasam | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 06kg 1. InaMWS bowl add chopped tomato & water. Select menu & press start.
| Tomato 3009 2. When beeps, remove & cool. Grind & strain it.
|| pulp S0g 3. In a MWS bowl add oll, corlander seeds, cumin seeds, cinnamon, hing,
Salt & Jaggery As per taste garlic, green chillies, salt & jaggery & strained tomato stock. Press
| Green chillies 2 nos. start.
| Coriander & curry leaves For garnishing 4, When beeps, sirain it again & add more water (if required), tamarind pulp.
Chopped garlic 2-3 flakes Press start.
Coriander seeds, Cumin seads, JFey— 5. Gamish with coriander & curry leaves & serve.
Cinnamon, Hing P
Water 600mI (3 cups)
Oil 1 tbsp
Menu So8 Mulligatawny Soup | Weight Limit 0.6 kg
Utensll: Microwave safe (MWS) glass bowl
Instructi Method:
For 08kg 1. InMWS glass bowl add butter, carmot, onion & apples. Mix well. Select menu
Cooked rica S0g &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, aliow 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 50g start.
| Veg stockiwater 800mi (3 cups)
Salt & pepper to taste
| Butter 1tsp
Curry powder 1tsp
Lemon juice 1tsp
Menu So9 Hot & Sour Soup | Weight Limit 0.6 kg
Utensll: Microwave safe (MWS) glass bowl
Instructions . Method:
For O 1. In a MWS i
. glass bowl add water, chili sauce, soya sauce, vinegar, salt,
Water 600ml (3 cups) pepper powder. Select menu & press start.
|_Chilll sauce 11bsp 2. When beeps, stir well & add all the chopped vegstables, except paneer.
Soya sauce 2 ibsp Press start.
Vinegar 2 cups 3. When beeps, stir well & add com flour, tomato sauce, paneer pieces & press
Chopped vegetables (Capsicum, 1009 start.
Spring onions, Carrots, Cabbage)
Tomato sauce 2 tbsp
| Comflour 2 tbsp + % cup water
Salt, pepper As per taste
Paneer 50¢g
Menu | So10 Tomato Soup | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:
For 06kg 1. InaMWs
. glass bowl add chopped tomato, chopped onion, chopped carrot,
| Chopped Tomato 1009 ped ginger-gariic along with water. Keep in Microwave. Select menu
| Chopped Carrot 25g and press slart.
| Chopped Onion 1 small 2. When beeps, grind and strain it.
| Chopped Ginger, Garlic 1tsp 3. In another 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
Comflour & Oil / Butter 2tbsp /1 tsp taste and comflour paste which is made up by mixing the half cup of cold
Water 600mi (3 cups) water. Stirwell & press start.
4. Gamish with bread croutons, coriander (green dhania) and fresh cream and
serve hot.
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Menu \ So11

Palak Makai Shorba | Weight Limit

0.6 kg

Utensll: Microwave safe (MWS) glass bowl

Instructions . Method:
For 0.6 kg
Palak @ o) 2009 1. Lr;:nvws glass bowl add chopped palak & little water. Select menu & press
Water 600 mL (3 cups) 2. When beeps, grindthe palak,
Maggle 1 cube 3. In another MWS glass bowl add butter, jeera, chopped onions. Press start.
| Com niblets % cup 4. When beeps, remove & add palak & water, milk, com niblets & maggie
Chopped onion Y cup Press start.
Jeera 1tsp
Butter 1 tbsp
Milk Ya cup
Menu | So12 Chicken Soup | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:
For 0.3kg 1.In MWS glass bowl put water & add chicken pieces. Select category &
| Boneless chicken 3009 press start.
| Ginger paste 1 thsp 2. When beeps remove the bowl.
Garlic paste 1tbsp 3. In another MWS glass bowl add oll. ginger-garlic paste, chicken stock, salt
|_Salt & Pepper powder As per taste pepper, comflour paste, green chilles. Press start
Comflour paste 2 tbsp (mixed with % cup water)
il 1 tbsp
Water 600ml / 3 cups
Menu | So13 Tom Yum Kung | Weight Limit 0.6 kg
Utensll: Microwave safe (MWS) glass bowl
Instr Method:
For 0.6 kg 1. InaMWS glass bowl put head & shells of prawns, green/red chillies (cut into
Small sized prawns 10-12 nos. 2), salt, roughly crushed lsmon grass, lime leavas & stock. Mix well. Selact
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 5-8 nos. red curry paste. Stirwell & press start.
Corlander fresh d A few sprigs 3. Add lemonjuice & adjustthe 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.
Sall, Pepper To taste
Menu | Sol4 Dal Shorba | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:
.6
gg.tsked urad dal (dehusked) A oukg 1. ‘IL\G?LMWS glass bowl add oil, green chiliies, ginger paste, gariic paste. Mix
[Olive oil 1tsp 2. Selectmenu & press start.
phopped green chillles 2 no. 3. When beeps, mix well & add onion & add all spicas. Press start.
|Ginger paste 1tsp 4, When beeps, mixwell & add dal & water. Press start. Strain the stock.
|Garlic pasts 1tsp 5. Add 100 mL hot water & spices as pertaste & serve
Chopped onion 1 no.
Salt, Turmeric powder, Onion As per taste
powder, Sugar
Lemon juice As per taste
Water 600mI (3 cups)
Menu | So15 Rajma Soup | Weight Limit 0.6 kg
Utensll: Microwave safe (MWS) glass bowl
Instructi Method:
For 08kg 1. Grind the boiled rajma. Add water & strain it
| Water 600ml (3 cups) 2. Ina MWS glass bowl add oil, gariic, onion, tomato. Mix well. Select menu &
Rajma (boliled) 1 cup (170 g) press start.
oil Y tbsp 3. When beeps, mix well & add salt, pepper, red chilli powder & rajma stock.
Garlic cloves (ch d) 2 nos. Mixwell & press start.
| Onion (chopped) % cup 4. Add lemon juice & gamish with corianderleaves & serve hot.
| Tomato (chopped) % cup
| Coriander (chopped) Y cup
Salt, Pepper, Red chilll powder As per taste
Lemon juice 1 tbsp
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Menu \ So16 Shahi Shorba | Weight Limit 0.6 kg
Utensll: Microwave safe (MWS) glass bowl
Instructions Method:

| For 0.6 kg

Gnions (finely chopped) 5o, 1. r:;;/l:v;(.glass bowl take butter & chopped onion. Mix well. Select menu &

Walnuts (coarsely chopped) Y4 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 tosp 3. When beeps, mix and add water. Mix well so that no lumps are formed. Add

Butter 2 tbsp ing. Press start. Serve hot.

Water 600 mi (3 cups)

Salt, Pepper, Garam As per taste

masala

Menu ‘ So17 Bombay Curry Soup | Weight Limit 0.6 kg

Utensil: Microwave safe (MWS) glass bowl

Instructions Method:

{;o’:ter 500 mll?z"(/g cups) 1. Iarl\ :rgls:vss tagrlt:uss bowl add soaked masoor dal, tomato & water. Select menu
[Soaked masoor dal {dehusked) 2009 2. When beeps, removas & allow the dal to cool. Grind itin a mixer & strain.
|Chopped tomato 2 nos. 3. In another MWS glass bowl, add oll, crushed garlic, chopped onion. Press
|Chopped onions 1 no. start.

Crushed garlic 34 cloves 4. When beeps, mix & add strained dal stock, salt, chilli powder, curry powder &
Oil 1 thsp add 150 mL of water. Mix well & press start. Gamish with coriander leaves &
Curry powder As per lasie servehol.

Salt, Red chilli powder As per laste

Coriander leaves

For garnishing

Menu | So18 Badam Soup | Weight Limit 0.6 kg
Utensll: Microwave safe (MWS) glass bowl
Method:
For 06kg 1. Grind soaked & blanched badam & basil leaves to a fine ing »
|t L . paste, adding ¥ cup
| Badam (so & blanched) S0g 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.
Waler 600 ml (3 cups) 2. Selectmenu & press start.
| Cinnamon 25 mm stick 3. When beeps, slir & strain the soup &sleve. Take the sirained soup ina MWS
Elaichi (green) 2-3 nos. glass bowl. Add salt & peppers & comflour (mixed with % cup water) & press
Cloves 23 nos. start. Serve hot.
| Sugar Yatsp
| Comflour Ya tbsp
Salt & pepper As per taste
Menu | So19 Limbu Dhania Shorba | Weight Limit 0.6 kg
Utensll: Microwave safe (MWS) glass bowl
Method:

For 0.6 kg 1. In a MWS glass bowl add oil, cabbage, carrot, celery, spring onions, ginger,
Water 600 ml (3 cups) gariic, b ,‘g cloves, pepp . Mixwell. Sarlzm‘r‘n;reu&pmssgmagn.
|Oll Y tbsp 2. When beeps, mix well & add water & press starl. When beeps, add besan
Shredded cab 1 cup paste, lsmon juice, coriander leaves, salt. Mix well & press start. Gamish
Chopped carrot % cup with ves & serve hot.

Celery % cup

|Spring onions % cup

| Ginger (grated) 1tsp

|Chopped garlic nos.

Bayleaf nos.

|Cloves nos.

Pepper corns nos.

Besan 2 ibsp (d in % cup water)

Lemon juice 2 tbsp

[Coriander leaves (ch d) % cup

Salt As per taste
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Menu \ S020 Mutton Shorba | Weight Limit 0.6 kg
Utensll: Microwave safe (MWS) glass bowl
Instructions Method:
For 0.6kg 1. Ina MWS glass bowl add oil, onion, garlic, mutton & chill flakes, salt. Mix
Boneless mutton 3009 well & cover.
Water 600 ml (3 cups) 2. Selectmenu & pressstart.
Qil 11ibsp 3. When beeps, mix well & add water, tomato, cinnamon, cardamom, cumin
Chopped onion 1 nos. seeds, salt, saffron & dry mintleaves. Mix well & press start.
Chopped garlic 3 cloves 4. When beeps, remove the bowl & allow to cool. Grind it &add curd. Press
| Chilli flakes salt As per taste start.
Chopped & skinned tomato 2 nos.
Cinnamon 12 mm_Stick
Cardamom 1 nos.
Cumin seeds 1tsp
| Saffron Afew
Dry mint leaves Y cup
Beaten curd Va2 cup

. .
Low Calorie Continental
Menu | Cot Pasta | Weight Limit 0.1~0.3 kg

Utensll: Microwave safe (MWS) glass dish & Microwave safe (MWS) flat glass dish & High rack”
Instructions Method:
For 0.1kg 0.2kg 0.3 kg 1. InaMWS
L 1. glass bowl take pasta, add water (sufficient to boll the pasta) & few
Penne pasta 100g 2009 3009 | dropsofoil. Select menuandwelght and press start.
| Butter 1 tbsp 21bsp 3 thsp 2. When beeps, drein water from the pasta, wash & separate under running
Chopped onlon 172 cup 1cup 1% cup water. In a MWS flat glass dish add butter, onion, garlic and palak. Mix well
Chopped garlic 1 thsp 1% tosp 2 tbsp and press start.
Chopped palak leaves 50g 75¢g 100 g 3. When beeps, add cream, nutmeg powder, oregano, salt, pepper, boiled
Water 400 ml 800 ml 1200 mi pasta. Mix well and sprinkle grated cheese. Keep the dish on high rack and
Cream Y cup 1 cup 1% cups press start.
Grated cheess 2tbsp 3 tbsp 4 tbsp
Nutmeg powder, oregano, salt & As per taste
pepper
Menu Co2 Veg Au Gratin | Weight Limit 0.2kg
Utensll: Microwave safe (MWS) glass dish & Microwave safe (MWS) flat glass dish & High rack™
Instr Method:
For 02k 1. In 8 MWS glass bowl take vegetables & add 400mL water. Select menu &
Mix vegetables (cut gajar, gobh, 2009 " prassstart o ow ek veds bles & add 400mL water. menu
french beans, sweet coms, paas 2. When beeps, remove MWS glass bow! & transfer bolled 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 on it, place the dish on high
Butter 21sp rack & press start.
Milk % cup
| Grated cheese 5 tbsp
Salt, pepper As per taste
Menu Co3 Baked Mushrooms | Weight Limit 0.1~0.3kg
Utensll: Microwave safe (MWS) glass dish & High rack*
Instructions Method:
f‘?’ - 0.1kg 02kg 03kg 1. In MWS flat glass dish put all the ingredients except cheese, mixwell.
509 1009 1509 2. Selectmenu & weightand press start
White sauce 509 1009 1509 3. When beeps, keep on high rack. Spread grated cheese on the top of the
Cheese (grated), salt, pepper As per taste mixlure and press start.
Menu | Co4 Lasaneya | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) glass dish & High rack*
Instructions Method:
For 0.3kg 1. Excepl lasa ients i
s o - gne and cheese add all the ingredients in MWS flat glass dish.
Lasagne sheets ( ) 1509 Select menu and press start.
White sauce 1cup 2. When beeps, remove the ingredients and in same dish arrange lasagne
Pizza sauce 112 cup sheets in the bottom. Then spread vegetable mixture on it and make layers
Mix veg (boiled) - Egg plant, 2 cups of sheets and vegetable mixture. Press start.
Zucchini, Broccoli, Mushrooms, 3. When beeps, spread the grated cheese & keep the glass dish on high rack
Sweel coms and press start.
[oil Zibep
Oregano, Salt & papper As per taste
Grated cheese 5 tbsp

*Refer Page 93, Fig. 3
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Menu \ Co5 Macaroni | Weight Limit 0.1~0.3 kg
Utensll: Microwave safe (MWS) bowl

Instructions Method:
For 0.1ka 0.2kg 03kg 1. In MWS bow take Macaroni with water. Select menu & weight & press start.
Macaroni 1009 2009 3009 2. When beeps, drain water from it. In MWS bowl add all the ingredients with
Hot water 400 ml 800 ml 1200 mi bolled Macaroni, mix well and press start.
Butter 1 tbsp 2 thsp 3 tbsp

|_Spring onion chopped 1 tbsp 2 tbsp 3 tbsp
Garlic chopped 1tsp 2tsp 3tsp
Mushi h d 3 nos. 4 nos. 5 nos.

Tomato sauce 1 thsp 2 thsp 3 tbsp

|_Chilli sauce 1tsp 2tsp 3tap
Salt, Pepper & Oragano As per taste
Menu Cob Thai Chicken | Weight Limit 0.5 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 0.5 kg 1. In a MWS bow! put oil, garlic, suger, soya sauce, red curry peste, broccoli,
| Boneless chicken 500 g chicken pieces, mixwell. Select menu and press start.

| Red cuny paste 2 tbsp 2. When beeps, remove. Add red chilli paste, crushed peanuts. Add sauce of
Sugar 1tsp milk, maida, butter, salt & pepper. Mixwell press start.

Soya sauce 2 tbsp

| Salt to taste

| Cl d garlic 1tsp

| Blanched Bi li (florets) 1 cup
Peanuts (Roasted & crushed) Yacup

o 2 thep
Red chilli paste 1tsp
For Sauce
Butter 2 tbsp
Maida 2tbsp

[ Milk 1bsp
Salt & pepper to taste
Menu | Co7 Maditerranean Crostini®| Weight Limit 0.5kg
Utensil: Low Rack

Instructions Method:
;’r’e’n <h bread 303:35 1. I1r|5f12%arm1 &:ts all the ingredients of marinade & mix well. Keep it for
% .

%I:::;:Izersa'(:gt)aed) ‘fz:p 2. Butter the bread slices. Top each slice with 2-3 slices of marinated

Butte: 9 Z‘MP tomatoes. Put chopped olives & sprinkle grated cheese on top.
Tu b.r ead ioaetar for I P 3. Selectthe menu & press start. (Preheat process)

© be mixed together for the 4. When beeps, keep the bread slices on low rack. Keep the rack in
marinated tomatoes : f & press start

T (sliced) 2 nos. p .

Basil leaves (freshly chopped) 11sp
Garlic (chopped) 1tsp

[Olive oil Ttsp
Salt & freshly crushed pepper coms As per taste
Menu Co8 Chilli Veg| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl
L Instructions _ Method:

For 0.1 kg 0.2kg 0.3kg )

;Paneer pi 009 200 3009 1 In a MW'?II ml ?go \?;I}. onions, green chillies, ginger garlic paste &
| Chopped Capsicum & onion Y cup 1 cup 1%cup |2, Selectmenu &weight press start.

Chopped green chilies 1no. 2 nos. 3 nos. 3. When beeps, mix well & add paneer pieces, soya sauce, chilli sauce,
| Ginger gariic paste % tbsp 1 tbsp 1% tbep comflour (mixed with % cup water), water, salt, pepper & ajinomoto and
Oil % tap 1tsp 1% tsp press start.

Soya sauce 11tsp 1% isp 2sp 4. Mixwell &serve.

|Comfiour 1 fbsp 1% tbsp 2 tbsp
| Green chilli sauce 1ibsp 21ibsp 3 tbsp
Salt & Pepper As per taste
Water Y%cup [ Touwp | 1cup
A ) Apinch

© Do not put anything in the oven during Preheat mode.
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Menu \ Co9 Potato Dumpling | Weight Limit 0.3 kg
Utensll: Microwave safe (MWS) bowl & Microwave safe (MWS) flat glass dish
Instructions Method:
For O3kg 1. Mixall the In i
. gredients together for making dough for dumplings. Make 9-10
| Maida 34 thep balls outof the dough.
Bolled & grated potato 1009 2. In the MWS bowl, add % cup water. Place the dumplings on the MWS flat
Grated paneer 759 glass dish and cover. Selectmenu and press start.
|_Salt, Pepper, Nutmeg powder As per taste 3. When beeps, take out the dumplings.
|_Finely ped spinach 1cup 4. Allowthem to 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 thsp
Menu | Co10 Sweet & Sour Veg | Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 01kg -2kg 03Kg 11 In a MWS bowl add o, cho i i
R 5 pped spring onions & garlic, red chilli paste.
Cut vegetables (Baby comns cut 100g 200g 300g Selectmenu & welght and press start.
lengthwise, Brocooli florets,Mushroom 2. When beeps, mix well & cut vegetables, tomato ketchup, vinegar, salt,
piaces, Pineapple slicas, C: sugar, soya sauce, pineapple juice, water & comflour. Mix well, press start.
Qil Va tbsp 1 tbsp 1% tbsp Stand for 5 minutes.
|Chopped spring onion & garlic Yacup Y cup 1 cup
Red chilli paste Vatsp Yatsp % tsp
Tomato Ketchup Y4 cup % cup Y4 cup
[Vinegar As per lasie
Sugar Yatsp | itsp | 1tsp
ISalt As per taste
Soya sauce 1 tsp 1tsp 1tsp
Pineapple Juice Ya cup Vi cup % cup
Water 1 cup 1 cup 1 cup
Comflour 2 thsp mixad with % cup water
Menu | Com1 Risotto Rice | Weight Limit 0.1~0.4 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.1kg | O.2kg | 0.3kg 04Kg | poirod:
Arborio rice 1009 2009 300g 4009 1. In a MWS bowl add olive oil, garlic, mushrooms, peas, carrots & tomato
| Water ?00 ml ?00 ml_| 600 ml 6‘50 ml pures. Mix well. Select category & weight and press start.
| Chopped carrots ¥ cup /“ Cup 1cup 1‘/‘ CUP | 2. When beeps, mixwell & add rice. Mix well and press start.
Chopped garlic 1tsp 1%sp | 2tsp 2%18p | 3. When beeps, mixwell & add water & sall. Press start.
Peas Vacup | %hcup | Tcup 1%cup | 4. Mixwell &stand for 5 minutes.
| Sliced mushroom Yacup | Ycup | 1cup 1%cup | 5. Add spinach, tomato puree, cream, grated cheese & chopped
Chopped [ As req| coriander/, ley & serve.
| Sp (I & pureed) Ya cup % cup 1cup 1 cup
Tomato puree 138 cup | %cup 1 cup 1 cup
Fresh cream 3tbsp 4 tbsp 5 thsp 6 tbsp
Olive oil 1 thsp 2 tbsp 3 tbsp 4 tbsp
Grated chease As req
Salt As per taste
Menu | Co12 Spaghetti With Tomato Sauce | Weight Limit 0.1~0.3 kg
Utensll: Microwave safe (MWS) bowl
Instr Method:
[For 0.1kg 0.2kg 03kg
Spaghetti noodies 1009 200 g 300 1. a MWS bowl add spaghetti noodles, water & few drops of oil. Select
category & weight and press start.
Water 400 ml 3100 ml 1200 mi 2. When beeps, remove & drain the water. Wash the noodles under running
| Olive oil 1 thap 1% thep 2 thap waterto
Chapped garlic 1 thep 1% tbsp 2 thep 3. In another MWS bowl add olive o, garllc, olives, onions, mushrooms,
Chopped 1cup 1% cup 2 cup chopped salt, &chilliflakes. Press start.
Chopped % cup Yacup 1 cup 4. When beeps, mix well & add the spaghenl Mix well & press starl. Rip all
| Chopped onion Y4 cup 1 cup 1% cup the basil over it & spread grated parmesan cheese & serve.
Sliced olives (pitted) 5 nos. 6 nos. 7 nos.
Fresh basll As required
| Parmesan cheese As required
Salt, pepper, oregano & chilli flakes As per taste
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Menu \ Co13 Cottage Cheese Tortellini | Weight Limit 8 Pc (40-50 g each)
Utensll: Microwave safe (MWS) bowl
Instructions Method:

| For Dough 8 Pc P for Stuffing:

hE/IaIda 1 cup 1. In a MWS glass bowl take olive oil & minced garlic, mix and microwave
|=eg 1 no. 100% for 2 minutes. Add mashed paneer & blanced & chopped spinach,
Olive oll 1tbsp salt & pepper. Mix well & microwave 100 % for 2 minutes.
| Salt As per h'ast? 2. Inanother bowl Lake maida, salt, beaten egg & olive oil. Mix well & knead a
| Water (to knead the dough) As req firm dough adding enough water. Cover & keep aside for 10-15 minutes.
| For Stuffing 3. Divide the dough into 5-8 equal sized balls & roll out each ball into a long &
| Blanched spinach Yacup sfrip (approx.65 mm broad) & cut into squares.

Paneer (roughly ) 100g 4. Fill each square shape with spinach & cottage cheese siuffing (1 tsp). Wel
Olive oil 1 thsp the edges with litle water & cover with another square & seal it by pressing
| Garlic (minced) 1 tbsp tightly. There should be no air-bubble left within. Make all tortellinis
Salt & pepper As per taste following same procedure.

For Sauce 5. Take 500 ml water in a MWS bowl & keep inside the microwave. Select
"Blanced (skin o 5 nos. category &press start.
[Garlic pods 8-10 - 6. When beeps, putthe tortellinis in the boiling water. Cover & press start.

e po =10 nos. 7. When beeps, remove & strain the tortellinis & place in a serving dish &

Coriander leaves (fresh) 1 tbsp keep asid q

Olive oil 1 thsp 8. Blend together blanced tomatoes, garlic pods, coriander leaves with a
| Chilli flakes 1tsp blender. Take this pures in a MWS bowl, add olive oil, salt, pepper oregano
Oregano Yatsp & chilli flakes. Mix well & press start.

Salt, pepper As per taste 8. When cooking ends, pour this sauce over the cooked tortellini & serve hol.

Menu | Co14 Mexican Corn Rice | Weight Limit 0.1 ~ 0.4 kg.

Utensil: Microwave safe (MWS) glass bowl & Microwave safe (MWS) fiat glass dish & Low rack’

Instructions Method:

For O01kg | 02kg | O3kg | Odkg 1. InaMWS glass bowl add rice, cloves, water. Select category & weight and
Rice 100 g 200 g 300 g 400g pressstart.

Cloves 2 nos. 3 nos. 4 nos. 5 nos. 2. When beeps, remove the bowl & keep aside after mixing.

Oil Y thsp 1tbsp | 1%atbsp | 2tbsp 3. Inanother MWS glass bowl add butter & sweet coms & press start.

Water 200ml | 400ml | 600ml | 650 ml 4. When beeps, add hot sauce, cooked rice, cheese cubes, salt & red chilli
Butier % tbsp 1tbsp | 1%tbsp | 2 tbsp power (If required). Mix well. Now take a MWS flat glass dish & spread
Sweel coms Y cup % cup icup | 1%cup chopped loTatoes at the bottom, now layer with cooked rice & press il
Hot sauce” Y cup % cup 1cup 1% cup mw;zk&,pre;s?;:(rwm aluminium foil. Kesp the MWS flat glass dish on
—gzﬁiﬁ?:’l:’i:: d) 1 no. 2 "Ac‘:' or : ﬂn:s. 4 nos “Note : For Hot Sauce - In a MWS glass bowl take 8 blanded & pureed
’Rfdfehllllq dor (if ired As P! 4 tbsp butter, 1 cup chopped onions, salt, red chilli powder,
| Red chilll powder (f required) per taste gano, sugar, chilli sauce (as per tasts), 1 lbsp garlic pasts, 2 tbsp
Tomato ) 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
Instr _ Method:
;or i %okg giogokg g&)kg 1. In a MWS bowl take brocceoli florets. Sprinkle some water & cover. Select
TOCo08 % 9 : ] % g calegory & weight and press start.

Milk i A CUp 3 cup . cup 2. When beeps, remove broccoli & keep aside. In a MWS flat glass dish take
|Fresh cream Yacup % cup 7a cup butter, chopper garlic, chopped onions. Mix well & press start.

Onion ) 1 no. 2 nos. 3 nos. 3. When beeps, stir & add milk, fresh cream, mustard powder, corlander, salt
Garlic (chopped) Yatsp 1tsp 1tsp & pepper powder & broccoli. Mix & press start.

Mustard powder Yatsp 1tsp 1tsp
| Butter (melted) 1 tbsp 1% thsp 2 thsp

Salt & pepper powder As per taste

Corlander leaves (chopped) 1tbsp | 2tbsp | 3 thsp

Menu | Co16 Shrimps In Garlic Butter | Weight Limit 0.4 Kg
Utensil: Microwave safe (MWS) bowl
L Instructions Method:

gh::ps (Small) :?Ssg 1. R heads and shells of shrimps & clean and drain thoroughly.

P:r:l;y y Afew spprlgs 2. In a MWS bowl place shrimps, garlic pasle,'musbard paste, butter, parsley,
Garlic pasie PP 3tsp ?L;n:n Juice, pepper coms (Crush) & salt mix well Select Category & press
M d paste 1 tbsp 3. When beeps. Remove and serve hot.
| Lemon Juice 1 tbsp

Pepper coms (Roughly crushed) 8-10 nos.

Salt To taste

* Refer Page 93, Fig. 4
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Menu \ Co17 Chilli Chicken | Weight Limit 0.1~0.3kg
Utensll: Microwave safe (MWS) bowl
Instructions Method:
For 0.2 kg 0.3 kg . "
1. In a MWS bowl add oil, chopped ginger, ganic, boneless chicken, soya
Boneless chicken 1"23 9 15&010153 23 ?: 8 | sauce, chillisauce and cover. Select category & weight & press start.
Oil osp P 2 2sp 2. When beeps add, chopped onions, capsicum, chopped green chillies,
Chopped ginger garlic Y tbsp 1 tbsp 1% thsp vinegar, salt, sugar, papper, comflour mixed with water. Cover & press start.
Chopped onions % No. 1 No. 1 No. Stand for Sminutes. Serve.
Chopped green chillies Y4 tbsp 1 tbsp 2 tbsp
Capsi ¥ no. 1no. 2 nos.
Soya sauce A Y tbsp 1 tbsp
| Chilli saucs % tbsp Y tbep 1 tbsp
| Vinegar Ya tbsp Y tbsp 1 tbsp
Salt, sugar & pepper As per taste
Comflour (mixed with Yacupwater)|  1tbsp | 1tbsp | 1 thsp
Menu | Co18 Hakka Noodles | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
E‘” 01k 0.2kg 0.3 kg 1. In a MWS bowl add hakka noodles, water & few drops of oil. Select
akka noodles 100g 2009 300 g category & weight & press start.
Water 400 mi 800 ml 1200 mi 2. When beeps, remove drain water & wash & separate the noodles under
ol 1tbsp 1% tbsp 2 thsp running water.
Chopped veg - carrot, peas, 1cup 1% cup 2cup 3. Inanother MWS bowl add oil, mix vegetables, salt, red chilli powder, green
french beans, capsicum chilli sauce. Mixwell & press start.
Salt, 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 0.1~03kg
Utensll: Microwave safe (MWS) bowl
Instructl Method:
For 0.1 0.2 kg 0.3 kg ’
Mix veg - Caulllower florets, 1009 2009 3009 1. Gut éﬂ:ﬁ:‘;‘g‘sﬁ‘:ﬁ‘s‘!'zﬂgggg‘z madium sized pieces, baby corns &
= baby coms, beans . - 2. In a MWS bowl add oll, chopped onion, ginger, green chillies. Select
Oil 1 tbsp 1%tbsp 1% thsp category & weight and press start.
Chopped garlic, ginger, green 1tbsp 2 thsp 2 thsp 3. When beeps, mix & add vegetables, pepper, salt, sugar, comflour mixed
chillies with water. Press start. Stand for 5 minutes. Serve.
| Com 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 0.1~0.5kg
Utensll: Microwave safe (MWS) bowl
Instructions Method:
For 0.1kg | 0.2kg [ 0.3kg | 0.4kg | O6kg ;
AR S 1. In a MWS bowl mix together oil, garlic paste, dry red chillies, chicken
Boneless chicksn 100g | 2009 | 3009 | 4009 5009 pleces, tomato ketchup, vinegar, red chilli paste, sugar. Mix well. Select
| Dry red chillies 2nos. | 3nos. | 4nos. | Bnos. | 8 nos. category & press start.
| Garlic paste 1tsp | 1tsp | 2tsp | 3tsp | 418p | 5 when beeps, mix well and add spring onions, cornflour, alt. Mix well &
Tomato ketchup 1tbsp | 2tbsp | 3thsp | 4tbsp | Stbsp press start.
Vinegar 1tsp | 1tsp | 1tsp | 21sp 2tsp
Red chilli saucs {1tbsp | 1tbsp | 1tbsp | 2thsp | 2tbsp
Sugar & salt As per laste
| Spring onions (with greens) Yacup | Yacup | Y%cup | 1cup 1cup
Comflour (mixed with Y cupwater) | 1tsp | 1tsp | 1tsp | 2tsp 2tsp
oil 1tbsp | 1tbsp [1tbsp | 3thsp | 3tbsp
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Menu \ Co21 Veg Manchurian | Weight Limit 0.6 kg
Utensll: Microwave safe (MWS) flat glass dish & Microwave safe (MWS) bowl
Instructions Method:
—Z%‘C“;‘:S:;‘GB”" o 1. Mixallthe ingredients of Manchurian balls in a bow. Make balls of medium
size from the mixture.
Grated cam 3‘14 cup 2. InaMWS flatglass dish keep the manchurian balls.
Grated cauliflower %acup 3. When beeps, remove & allow to cool.
Comflour 3 tbsp 4. In a MWS bowl oil, ginger, green chilli, onion, soya sauce, tomalo sauce,
| Maida 1 tbsp vinegar, pepper, salt, mixwell & press starl.
Salt & papper As per taste 5. When beeps mix well add comflour mixed with 1% cups water. Press starl.
| For Manchurian Sauce Add Manchurian ball. Stand for 3 minutes & serve hot with steamed rice or
Chopped ginger 1 tsp friadrice.
Chopped green chilli 1 no.
Chopped Onion “ano.
Soya sauce 1tbsp
| Tomato sauce 2 tbsp
|Vinegar 21sp
Pepper, Salt, Comflour 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
Instr Method:
For 0.1kg 0.2kg 03kg T
. In a bowl take sesame oil, soya sauce, black pepper powder, salt & egg.
Tofu (cut into chunks) 509 100g 1509 Beat wall with blender. Mix toju chunks into it & mix.
| Egg 110 2 nos. 3 nos. 2. Put this mixture in a MWS flal glass dish. Sprinkle chopped spring onions &|
Sesame oil % tsp 1tsp 1tsp chopped red chilli on top. Now put boiled egg yolk (cut in pieces) on top.
Light soya sauce % tsp 1tsp 1tsp Cover the flat dish with plastic film.
Red chilli 1ro Tno 1ro 3. Ke:p the mvs flat glass dish in the microwave. Select category & welght|
- - - - and press start.
Sp-nng onion 1tbsp 2tbep 3tbsp 4. Givestanding time of 5 minutes & serve hol.
Boiled egg yolk (cut into pieces) 1no. 2 nos. 2 nos.
Salt & papper A pinch
Menu |Co23 Almond & Vegetables Stir Fry | Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.2kg 03kg |
Broceall (cut Into florels) ‘50 g 11 00g ‘150 g 1. Igglwig;:ybmﬁ?::ﬂ;:! szupped ginger- garic, sliced onions.
Red p’l"c""“ (cut into big Y cup %oup % cup 2. In a small bowd, take sugar, comflour. Add water, soya sauce, sesame oll &
square pleces) ’ mixwell. Make a smooth paste.
| Garlic (O'\OPPEU) % tsp 1tsp 1tsp 3. When beeps, add broccoli, red capsicum, slivered almonds. Mix well &
| Ginger (; Yatsp 1tep 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 hot.
Canola oil 1 thsp 1% tbsp 2 tbep
For Sauce
Soya sauce 1tsp 1% tsp 2tsp
Water 3 tbsp 6 tbsp 9 tbsp
| Sesame oll Y tsp 1tsp 1% tsp
Sugar 1 tsp 21tsp 3tsp
| Comflour Y tsp 1tsp 1% tsp
Salt & black pepper powder Asg per taste
Menu | Co24 Kappa Ayala | Weight Limit 0.3 kg
Utensll: Microwave safe (MWS) bowl
Instr Method:
| For 0.3kg 1. InaMWS glass bowl add oil & chopped onion. Select menu & press start.
Surmnany fish 3009 2. Whenbeeps, remove & add chopped kappa & fish pieces. Press start.
Kappa pieces 1 no. 3. When beeps, add all the other ingredients & press start. Gamish with
Coconut milk 1cup coriander leaves & serve.
Coconut oil 2 thsp
Chilli powder, Turmeric, Ginger garic As per taste
paste, Salt, Pepper powder
._Onion 1no.
Dhanlya & Jeera powder As per taste
Coriander leaves Afew
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Low Calorie

Salad

Menu \ SA1 Rice Salad | Weight Limit 0.2kg
Utensll: Microwave Safe (MWS) bowl
Instructions Method:
Eor - g-ozokg 1. Inah dd rice & water. Select category & p
asmal Rice Ll 2. Whenbeeps, &in another MWS bowl add peas, Caulifiower florets & %

Water 400 ml Cover. Press start,
| Apples (diced) 1 no. 3. Incooled rice addapple, g caulifiower florets, salt & pepper.

Green peas Yacup 4. Now add lemon juice & toss well & iransfer 1o serving dish lined with lettuce
Caulifiower florets 1cup leaves. Gamish witf & leaves.

Lemon Juics, salt, papper As per taste

Lettuce leaves 2-3 leaves

Shredded Cabbage lsaves For gamishing

Coriander leaves

(Optional)

Menu SA2 Spring Basket Salad | Weight Limit 0.1-0.3 Kg
Utensil: Microwave safe (MWS) Bowl & Microwave safe (MWS) fiat glass dish
Instructions Method:
,E:rd = i D.",:)kg 04% kg oé%kg 1. Keep red cabbage leaves in MWS flat glass dish. Keep in MWS bowl &
"Bab 30 ] 0 ] 50 ] cover. Keep in microwave. Select category & weight and press start.
aby coms ] g ] 2. When beeps, remove steamed cabbage leaves. Do not throw the water

 Sprouts 209 40g 50g from the MWS bowl. Keep baby coms cut into halves & sprouts in MWS
,?!7-.7 o grapes 30g 40g 509 | fatglassdish. Cover & keep in microwave. Press start.
L (Bolled) 209 409 509 3. R from Allowto cool.

For Dressing 4. In a bottle or container with lid put all the ingredients of dressing & shake

Olive Oll 1 tbsp 1 tbsp 1% tbsp for 1-2 minutes till allingradients blend well.

Vineg Juice % tbsp 1 thsp 1%a tbsp 5. In a bowl add baby coms, grapes cut into halves, sprouts, boiled macroni
| Oregano 1tsp 1tsp 1% tsp & pourdressing, cover it. Mixwell & fill the steamed cabbage leaves with it.
[Finely Ch d Onlons 2 tbsp 3 tbsp 4 thsp 8. Servethe Salad basketchilled.
| Salt & papper As per taste
| Sugar Vatsp | 1tsp | 1tsp

Menu SA3 Tiranga Salad | Weight Limit 0.3 Kg

Utensll: Microwave Safe (MWS) flat glass dish

Instr Method:

For ggokg 1. Ina MWS flat glass dish arrange grated carrot first in form of a band, then

Grated carrot 9 grated raddish & then broceoli florets, sprinkle water. cover with cling film

Grated raddish 100g select category & press start.

florets 100g 2, Addsalt &lemon juice. Mix each layer separately.
 Olive 1-2 3. Take olive & cut into thin slices. Now makse 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 N Method:
| For 0.1kg 02kg 03kg | 4. |naMWSbowl add babycom & beanstogether. Add some water cover.
Y S0g 1009 1509 2. Select category & weight & press start.
Bean 509 100g 150¢g 3. Addsall, lemon juice, pepper powder. Mixwell & serve.
Salt, lemon Juice, pepper powder As per taste

Menu SA5

Beetroot Salad

Weight Limit 0.1~0.3Kg

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

Method:

For 0.1kg 0.2kg 03kg 1. InMWS bowl add %4cu
L _ 1. p water. Keep the sliced beetrooton MWS flat glass
Beefroot (sliced) 100g 2009 300g dish. Keep the dish in MWS bowl. Cover. Select category & weight and
Saunf Yatsp 1tsp 1tsp press start.

Corlander powder, pepper As per taste 2. In abowl take the d add saunf, der powder, pepper
powder, 8alt, lemon juice powder, salt & lemon juice. Toss well. Chill & serve.

Menu SA6 Cous Cous Salad | Weight Limit 0.1~0.3 Kg
Utensil: Microwave Safe (MWS) bowl

Method:

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

Oil 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 |  Youp 1cup
Lemon juice, pepper powder As per taste

1. InaMWS bowl take dallya (Cous cous), add water & salt & few drops of oil.

Select category & weight and press start.

. 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 bow.

. 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
tha plate. Chill & serve.

o orw N

48



Salad

Low Calorie

Menu | SA7

Pasta Salad | Weight Limit

0.2 kg

Utensll: Microwave Safe (MWS) bowl

Instructions | Method:
Eg:‘ ne pasia 2020'(: 1. IsnmanMWS bowl add pasta, water & few drops of oil. Select category & press
Water 400 mi 2. Wash theboiled paste under cold water to separate them.
Vegetabie (Grated carrol, capsicum, 1% cup 3. In a bowl take boiled pasta, add vegetable, salt, pepper powder, vinegar,
| sliced olives, chopped spring onlon) curd, olive oil. Toss them together. Chill & serve.
Salt, pepper powder As per taste
| Olive oil 2tsp
| Vinagar 1tsp
Oregano (optional) As per taste
Curd 2 thsp
Menu SA8 Whole Wheat & Mint Salad ‘ Weight Limit 0.1~0.3 Kg
Utensil: Microwave Safe (MWS) bowl
Instructions | Method:
For 0.1kg 0.2 kg 0.3 kg
Whoie wheal (Soaked In hot 1009 200 g 300 g 1. Lnat.; o iy :laf;rsgzv;g;t soaked whole wheat & salty water. Select
water for 2 hours) S 2. When beeps, removs & drain the whole wheat & allow to cool.
| Mint leaves 1cup 1% cups 2cups 3. In MWS bow! add sprouted chana and water (double the amount of
Sprouted Chana 100g 200g 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 aste make a smooth paste.
Salt & pepper As per {aste 5. In a bowl put whole wheal, sprouted chana, mint pasts, salt, pspper &
Lemon Juice 1tsp | 1%tsp |  2tsp lemon-juice. Mix well. Serve chilled.
Water (with salf) 200ml | 400ml | 600ml
Menu SA9 Bread Salad \ Waeight Limit 0.1~0.3 Kg
Utensil: High rack
Instructions Method:
For 0.1kg 0.2kg 03kg
| Whole wheat bread slices 2 nos. 3 nos. 4 nos. 1. zik;ggﬁdw::mspmkg{gf kg/0.3kg) & keep on high rack. Select
s 3 . .
& cut in pleces '/‘ cup |A Bup 1eup 2. When beeps, tum bread slices. Again press starl. Remove from
Cucumber (Cut in pleces) % cup % cup 1cup allow to cool. Cut the slices into croutons.
Steamed french beans Y cup % cup 1cup 3. Put all 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. Inabowl put cut tomatoes, cucumber, french beans, basil lsaves & bread
Olive Oll 1 tbsp 1% tosp 2 thsp Pour dressing over the ingredients. Mix well & serve
| Vinegar B Yatsp 1tsp 1% tsp (before the bread croutons gets soggy)
Salt, pepper & Sugar As per taste
Menu | SA10 Papaya Lachcha Salad | Weight Limit 0.1~0.3Kg
Utensll: Microwave safe (MWS) bowl
Instructions Method:
For 01kg | 02kg | 0.3 kg .
H - - 1. Ina MWS bowl add papaya slices, sugar, some wter, cardamom essence.
apaya (thinly slicad) 100g | 200g | 300 g *
‘Watsr s required r Select category and weight & press start.
Sugar 10g | 20g | 30g
Cardamom essence 1no. | Fewdrops | 3 nos.
Menu |SAM Spring Basket Salad | Weight Limit 0.1~0.3Kg
Utensil: Microwave safe (MWS) Bowl & Microwave safe (MWS) flat glass dish
Instructions Method:
;:rd leaves Oé:]kg 04% kg oé%kg 1. Keep red cabbage leaves in MWS fiat glass dish. Keep in MWS bowl &
'Bab 30 ] &0 9 50 ] cover. Keep in microwave. Select category & weight and press start.
|5iaby coms 9 ] ] 2. When beeps, remove steamed cabbage leaves. Do not throw the water
| Sprouts 209 409 509 from the MWS bowl. Keep baby coms cut into halves & sprouts in MWS
Bl green grapes 309 40g 50g fiatglass dish. Cover & keep in microwave. Press start.
| Macroni (Boiled) 20g 40g 509 3. R from Allowto cool.
For Dressing 4. In a bottle or container with lid put all the ingredients of dressing & shake
Olive Oil 1 thsp 1 thsp 1% thsp for 1-2 minutes till allingredients blend well.
Vinegar/i Juice % tbsp 1 tbsp 1% tbsp 5. In a bowl add baby coms, grapes cut into halves, sprouts, boiled macroni
Oregano 1tsp 1tsp 1%tsp & pourdressing, cover it. Mixwell & fill the steamed cabbage leaves withit.
| Finely Chop Onions 2 tbsp 3 tbsp 4 tbsp 8. Servethe Salad basket chilled.
| Salt & pepper As per taste
Sugar Yatsp [ 1tep | 1tsp
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Low Calorie Salad

Menu \ SA12 Peanut Salad | Weight Limit 0.5kg
Utensll: Microwave Safe (MWS) bowl
Instructions - Method:
;or o gg g 1. InaMWS safe bowl add peanut & add some oil.
san 2 b g 2. Selectmenu & press start.
Oiive oll 5P 3. When beeps, add lemon Juice, salt, pepper and chat masala to the peanut
| Lemon Juice 2 thsp &pressstart.
Salt, Pepper As per taste
Chat masala As per taste
Menu | SA13 Broccoli Salad | Weight Limit 0.5 kg
Utensil: Microwave Safe (MWS) bowl
Instructi - Method:
For 5009

1. Ina MWS safe bowl add broccoli florets & add some water and cover it.

Broccoll florets gotg g 2. Selectmenu & preas start.

Olive oll Sp 3. When beeps, add olive oil, lemon juice, salt, pepper & sugar to the broccoli
| Lemon Juice 21bsp florets & press start.

Salt, Pepper As per taste 4. Now gamishwith lettuce leaves and serve.
| Sugar 1 thsp

Lettuce leaves For gamishing
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Tandoor Se
In the following example, show you how to cook 0.3 kg of Chicken Tikka.

1. *Press STOP/CLEAR.

2w CLEAR

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/+30 seconds for menu confirmation.

<O START
+ 30 seconds

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

@ 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/CLEAR, otherwise go directly to step 2.
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Tandoor Se Tandoor Se
Menu \ tS1 Grill Chicken | Weight Limit 0.3 kg
Utensll: High rack

Instructions Method:
‘F:‘;rl xend fick ggokg 1. Mash brown sugar, garlic paste, sat and pepper together in a
cken crumsticks g paste mortar o form apaste.
For Marinade 2. Add chicken drumsticks and coat with the paste and refrigerate for 6-8
Barbeque sauce 1thsp hours.
Olive ol % tbsp 3. Place chicken placas on High Rack in Microwave. Select menu
Ginger gariic paste, Cumin powder, 11tbsp and weight and press start.
Black pepper, Onion Paste 4. When beeps, tum and press start.
Salt As per taste 5. Nowwhen beeps, againtum and press start.
Brown sugar 2 thsp 6. Serve hot with mint chutney orketchup.
Menu tS2 Chicken Lollipops | Weight Limit 0.2 kg

Utensll: High rack

Method:

Amchur powder, Salt

Instr
For 0.2 kg
| Chicken keema 200g
| Bolled potato 2 nos.
Ginger garlic paste 1% thsp
Red chilli powder, Garam masala, As per taste

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

2. Coatthe lollipops with breadcrumbs.

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

4. When beeps, tumthe lollipops & press start. Serve with chutney or sauce.

Bread crumbs For coating the lollipop:

Menu tS3 Chicken Tikka | Weight Limit 0.3 kg

Utensil: High rack

Instructions Method:
For 0.3 kg .
1. Mixallthe ingredients of marinade in a bowl.

Boneless chicken . 330 g 2. Mixboneless chicken with marinade & keep in refrigerator for 2-3 hours.
Oil or basting 3. Nowplace the marinated chicken on high rack.
| For Marinade 4. Select category & press start.
| Hung curd 2 thsp 5. When beeps, lum over & baste with some oil. Press start.

Ginger garlic paste 2 ibsp 8. When beeps, again tum over. Press start.

Salt, Garam masala, Chaat As per taste

masala, Red chilli powder,

T: i masala, Tandoori color

Menu ts4 Veg Kababs | Weight Limit 0.3 kg

UtenslI: High rack

Instructl Method:
7ggirled %ggg 1. Mixallthe ingredientsin a bowl. Mix well & shape them into flat kebabs.
9 2. Keep the kebabs on high rack and keep in microwave. Select category &

Graled paneer 100g press start.

Chopped green chillies 2 nos. 3. When beeps, fum over the kebabs & press start again.
| Chopped Afew sprigs
| Roughly ground anardana seeds 1tbsp

Salt, red chilll powder As per taste
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Kids’ Delight
In the following example, show you how to cook 0.3 kg of Pizza.

1. *Press STOP/CLEAR.

e CLEAR

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/+30 seconds for menu confirmation.

< START
+ 30 seconds

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

O note

* Kids' Delight menus are programmed

e 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/CLEAR, otherwise go directly to step 2.
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Kids' Delight Child's Favourite

Menu \ CF1 Omelette | Weight Limit 0.2~0.4kg
Utensll: Microwave safe (MWS) flat glass dish
Instructions Method:
|For 0.2kg 0.3kg 04 kg 1. Beat the eggs well & add salt, pepper & corianderleaves.
|Eggs ‘2 Nos. 3 Nos. 4 Nos. 2. Add oll, tomato & onion to MWS flat glass dish. Select menu & weight and
Oil Yz tbsp 1tbsp 1tbsp press start.
Chopped onion, Tomato, Coriander| 14 cup 1 cup 1 cup 3. When beeps, add the egg mixture. Covar & 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.Tkg 0.2kg 03kg 1. In a MWS bowl add some water & sweet coms. Select menu & weight &
Sweet com 100 g 200g 300g press start.
Mix fruits (Pomegranate, Cucumber, V42 cup 1cup 2 cups 2. Transfer the coms 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 0.1~0.3kg
Utensll: Microwave safe (MWS) bowl
Instructl Method:
For 0.1kg 0.2kg 03K |4 |naMWS bowl add ofl rai. chana dal, curry leaves, choj onion. Mix &
Roasted vermicelli 100 g 2009 3009 | splactmenu & weightand pressstart. ™ rchopped
il 1 tbsp 1% tbep 2 thsp 2. When beeps, mix & add tomato. Press starl.
Ral, Urad dal, Curry leaves As per taste 3. When beeps, mix & add vermicelli, water, salt, red chili powder, haldi, garam
Chopped onion Yecup | Tecup | 1 cup masala. Press start. Stand for 3 minutes.
Chopped tomato 1No. | 2Nos. |  3Nos. 4. Squeeze lemon, mix & serve.
Salt, Red chilli powder, Haldi, As per taste
Garam masala
Water 400ml | 800ml_| 1200 ml
Lemon juice As per taste
Menu CF4 Pizza® | Weight Limit 0.3 kg
Utensil: Glass tray
Instructions 3 Method:
For
e 1. Selectmenu & press start to preheat.
Plzza base 1Big Pizza base 2. Spread pizza topping on pizza base, spread chopped vegetables on it.
Topping 3 tsp p grated cheese.
Mix - Tomato, C: 3 1cup 3. When beaps, place the pizza on Glass tray & press start.
Onion 4. When beeps, donot open the door, continue cooking.
Grated Cheess 1/2 cup
[Oregano & Chilil flakas (Optional) As per taste
Menu | CF5 Garlic Bread® | Weight Limit 0.3 kg
Utensll: Low rack
Instructl Method:
For — 0.3kg
R 3 S Ptk 57 1 rgar gt gl b
[Butter 5 thsp 2. Selectmenu & press start. (Preheat process)
Garlic paste 2 thsp 3. When beeps, keep the bread slices on low rack & press start.
Grated cheese 4 thsp Note : Use French bread to make gariic bread.
Salt, Pepper, Oregano, As per taste
Chilli flakes
Menu CF6 Choco Bars | Weight Limit 0.2 kg
Utensll: Microwave safe (MWS) bowl & Microwave safe (MWS)flat glass dish
Instructi Method:
[For 0.2kg 1. In a MWS glass bowl put oats, half amount of butter (4 tbsp), honey and
| chips % cup brown sugar. mixwell. Select menu and press start.
Oats (crushed) 1 cup 2. Grease a microwave flat glass dish with butter and line the dish with butter
' Honey 3 tbsp paper. Again greass it with butter paper.
| Brown sugar 4 tbsp 3. When beeps, remove and pour the cats mixiure into greased flat glass dish
Butter (softened) 8 thsp and press firmy with spoon.
Chopped nuts (almonds, pistachio, As required 4. In MWS glass bowl add rest of the butter, chocolate chips. Mlx& press start.
walnut) 5. When beeps, pour this mixt oats & sprinkle
8. Cutintorectangle bars when sel & serve chlllad

8Do 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*

nstructions

Method:

into 1 inch pieces)

For - 0.6 kg 1. Put maida, salt, sugar in a food processor/mixer. Grind it well. Take it in a
Apple Filling ___ _ bowl. Add chilled cubes of butter. Rub with hand to make bread crumb
Apples (pealed, cleaned & sliced thinly) 4 large sized texture ortill soft & well granulated.

White sugar Y4 cup 2. Add % cup ice water to make a soft dough when pinched. Roll out
Brown sugar Vs cup the dough into 2 equal parts. Make disc shapes. Cover with plastic wrap &
Lemon juice 1 tsp keep refri atleastfor 30 minutes,

Cinnamon powder 1tsp 3. When chilled, roll out one disc into big shape & place in a greased cake tin,
Nutmeg powder AT covering it from the edges. Again keep in refrigerator for 1 hour.

Salt i tsp 4. Take all the ingredients of apple filling in a mixer. Grind it to make a puree
Softened butter 2 thsp without any water. Pour this mixture in the cake tin.

o > bs; 5. Roll out the second chilled disc & cut out long strips of ¥z inch width. Cover
Comflour P the pie dish with these strips, arranging crossways as shown in figure 1 &
Short Crust Pastry figure 2.

Maida 2% cups (300 g) 6. Seal the edges & wet them with water. Cover the edges with foil
Salt Y tsp paper to avoid over burning.

Sugar d 2 tsbp 7. Select the menu & press start. (Preheat process) When beeps, place the
Unsalted butter (chilled & cut 1 cup (225 g) cake tin on low rack & press start. When beeps, give a standing time of 5-10

minutes. Cool & serve in pieces.

Ice water Y - 2 cup (60-120 ml) fr::te: If the butter becomed soft while making pie, keep the rolled dough in
ezer.
TS
[ \
Fig -1 Fig -2
Menu CF8 Bread Pudding | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) flat glass dish
Instructions Method:
For 1kg 02 kg 03kg 1. Make small pi f bread slices. Beat th Il Mix all th
Bread slices 2 Nos. 3 Nos. 4 Nos. I 3 e mavef;?,,";,s_ of bread slices. Beat the egg very we el the
Milk (for dipping the bread) ¥z cup 1cup 1% cup 2. Pour this mixture into MWS flat glass dish. Select menu and weight. Press
1 Nos. 2 Nos. 2 Nos. start.
Vanilla Essence Y2 tsp % tsp 1tsp
Sugar 3 tbsp 4 tbsp 5 thbsp
Dry fruits As per taste
Menu | CF9 Cheesy Nachos | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) flat glass dish
Instructions Method:
For -3 kg 1. Ina MWS flat glass dish add nachos, chopped onion, tomato, pizza sauce &
Nachos 3009 grated cheese. Select menu & press start.
Grated cheese 1 cup
Pizza sauce 6 tbsp
Chopped onion, tomato 2 cups
Menu [ CF10 Chocolate Balls | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) glass dish
Instructions Method:
For _____ 0.3kg 1. In a MWS glass bowl add condensed milk (Milkmaid) marie biscuit
Condensed Milk (Milkmaid) 1cup powder, milk powder, malted chocolate powder (Bournvita). Mix well. Select
Marie biscuit powder 1 cup menu & press start.
Milk powder % cup 2. Allow to cool. Make balls out of the mixture. Roll out the balls in the grated
Malted Chocolate powder (Bournvita)| V2 cup coconut.
Grated coconut Y2 cup 3. Keepinrefrigerator for halfan hour.
Menu | CF11 Strawberry Custard | Weight Limit 0.5 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
:/?Irk ﬂi:g 1. InaMWS bowl add milk, strawberry custard powder, sugar. Mix well.
Stlrawber custard powder 3 tbsp 2. Selectmenu & press start.
Sugar Ty p 50 gp 3. Whenbeeps, stirwell. Press start.
3 L . .
Strawberry pieces AS Tequired . 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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Kids' Delight

Child's Favourite

Menu \ CF12 Noodles | Weight Limit 0.1~0.3kg
Utensll: Microwave Safe (MWS) bowl

Instructions Method:
For 0.1kg 0.2kg 0.3kg 1.In Safe Bowl take noodles, water, oil. Select category & weight
Noodles 100g 2009 3009 | " andpressstart.
Water 400 ml 800 mi 1200 mi 2, When beeps, Strain noodles & pour cold water over it. In Microwave Safe
Ol 1tsp 21tsp 3tsp Bowl put 2ome oil and finely chopped vegetables, and vinegar, soyasauce,
Vinegar Ytsp 1tsp 1tsp chillisauce, MSG, =alt & pepper press start.
Soya sauce Yatsp 1tsp 1tsp 3. When beep, add noodles and mix well press start. Serve hot.
Chilli sauce Yatsp 1tsp 1tsp
Mix Vegetable- Cabbage, Yecup 0.3kg 1 cup

carot, French beans etc.

Salt, sugar, Pepper, MSG. As per taste
Menu \ CF13 Creamy mushroom buns | Weight Limit 0.1~0.3kg
Utensll: Microwave safe (MWS) bowl & High Rack

Instructi Method:

0.1 0.2 03 .

J;ﬁ:‘s {cut into half ) 1 n:.e 2 ml)(.g 3 n:? 1. Take the horizontally cut buns, holiow them to make a cavity in the buns
Butter 1 tbsp 2 tbap 3 thsp for

gﬂ(gxﬁrpeﬂ _ ,1| tsp g"sP g tsp the filling. Soak the removed bun crumbs in milk & keep aside.
crelen ', eLs PPeC) no. Afe no L 2. Ina MWS glass bowl put butter, onions, garlic, green chilli, mushrooms &

oriander ) 5 8w 8prigs mix well. Select category & weight & press start.

Onions (chopped) '/5 cup ) cup 1 cup 3. When beeps, remove and add chopped spinch, grated cheese, salit,

,M‘{Shmf[“f 5""3‘}\) '/4 cup ./5 cup 1cup pepper & oregano. Mix and press start.

( Yacup Y4 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 1tsp 1% tsp 2tsp 5. R & sarve hotwith tomato katchup.

Cheese (grated) Yacup Ya cup Y4 cup
Milk Yacup % cup 1cup
Menu | CF14 Pav Bhaji | Weight Limit 0.1 ~0.3 kg
Utensil: Microwave safe (MWS) glass bowl & High Rack

Instr Method:

'For 0.1kg 0.2 kg 0.3 kg 1.1 I ke oil i i X
Bolled mix veg (Poato, 1009 2009 3009 Glgwevl‘l,s glass bowl take oll, garlic paste, chopped onion, chopped tomato.
Cauliflower, C: Green peas) 2. Selectmenu & weight press start.
oil 1 tbsp 2 tbsp 2tbsp 3. When beeps, add vegelables, water, red chilli powder, pav bhaji masala,
Chopped onion 1 No. salt. Mix well.

Chopped tomato 1 No. 4. Pressstarl.
Water 5. When beeps, remove mash it well, add butter & lemon juice. Gamish with
Pav bha|i masala 1tsp coriander leaves.
6. Keepthis aside.
Garlic paste 1 ts] 1% Lg| " .

*RQE%I powder, Salt, Lemon uice, p_| As per t:ste‘ 7. :Izrh grralltl:l:(\g pav-bhaji buns: Cut each bun in centre, apply butter, arrange on

Butter 8. Press start. Serve with bhall.
Hara dhania For gamishing
Menu | CF15 Dhokla | Weight Limit 0.1 ~0.3 kg
Utensll: Microwave safe (MWS) flat glass dish & Microwave safe (MWS) bowl

Instructi Method:
For 0.1kg 0.2kg 03kg | 1. Mix besan, curd, sugar, salt, water, green chilli-ginger paste, ysllow color,
Besan 50g 75g 1009 | fuitsalttogether. Mixwell. Keep for 5-10 minutes.
Warm water 50 mi 75 ml 100 ml 2. Pour the mixture in MWS flat glass dish. Add % cup water to the MWS bowl,
Cud 2 tbsp 3 ibap 4 tbep keep the flat glass dish, cover. Select menu & weight & press start.
Green chilli & Ginger pasts 1tsp 1%tsp 2tsp 3. When beep, in another MWS bowl add oil, rai & curry leaves & press start,
Salt & Sugar As per taste Add soma water | to the tempering.

| Fruit salt / Mitha soda 8tsp | Y%tsp | Y tsp 4. Add this tempering to the dhokla & cover. Stand for 5 minutes. Garnish withi
Oil, Rai, Curry leaves, Water For t ring Qfa'ﬁt.! coconut &sarve.

Grated coconut For gamnishing 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

Utensll: Microwave safe (MWS) flat glass dish
L Instructi Method:

For 01kg | 02kg | 03kg 1. InaMWS flat

. glass dish add drops of oll, peanuts. Mixwell.
Peanuts 100g [ 200g [ 3000 |5 Sglectmenu&weight& pressstarl.
oi As required 3. When beeps, stirit & press start.

4, Serve plain orwith chaat masala.
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Red chilli powder, Salt

Menu \ CF17 Murmura | Weight Limit 0.1 kg
Utensll: Microwave safe (MWS) glass bowl
Instructions Method:
For (:.Jokg 1. InaMWS glass bowl add oil, jeera, haldi. Selectmenu & press start.
Roasted peanuts 8 2. When beeps, add murmura. Mix & press start.
ol peal 1 tbs; b 3. When beeps, add roasted peanuts, salt, chaat masala & serve.
Jeera 1tsp
Sall, Chaat masaia As per taste
Haldi Yacup
Menu | CF18 Papdi® | Weight Limit 12
Utensil: Metal cake tray & Low rack®
Instr Method:
Wheat flour ¥ cup 1. Combine all the ingredients in a bowl. Make a soft dough addiny uired
Cumin seeds Yatsp amount of water. 9 o 9rea
Salt Ytsp 2. Select menu & press start. (Preheat process)
Oil 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. Give astanding 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 ~0.4 kg
Utensil: Microwave safe (MWS) bowl
Instr Method:
For 01kg | O2kg | O.3kg | Odkg
"Paneer hed) 100 g 2009 300 g a00g | 1. Isrt\aa MWS bowl add oil, onion & capsicum. Select menu & weight & press
oil 1tbsp | 1%tbsp | 2thsp | 2%thsp |3 when beeps, mix well & add paneer, coriander leaves, coriander powder,
| Chopped 1 no. 2nos. | 3nos. | 4nos. jeera powder, red chilli powder & salt. Mix well & prass start.
Chopped onion Yacup | Toup | Teup | T%cup | 3. Servewithtoastorwrappedinroti
Coriander leaves A few sprig
Coriander powder, Jeera powder, As per taste

Menu | CF20 Steamed Triangles | Weight Limit 0.1~ 0.3 kg
Utensli: Microwave safe (MWS) glass bow! & Microwave safe (MWS) flat glass dish
Instructions Method:
For 0.1 kg 0.2 kg 0.3 kg 1. Putsujiina MWS glass bowl. Select menu weight and press start.
Suj ‘1°° 9 2009 ?00 9 2. When beeps, mix well Add curd, sall, sugar, oregano, water, eno salt. Mix
Sour curd % cup 1 cup 1% cup wellio
| Grated carrot % cup 1 cup 1%cup  |3. Transfer half the baner fo a MWS flat glass dish. Sprinkle half of the
| Ci (finely ch d) 3 tbsp 4 thsp 5tbsp over the batter. Sprinkle half of mint chutney over vegetables.
Water (to make batter) As required Repeatthe same p d leftoverii di
Mint chutney 4tbsp | Stbsp | 6 tbsp 4. Coverthe MWS flat glass dish with plastic wrap/film. Prick with a fork/knife at
oil 1tsp [ 1%htsp | 2tsp 2-3places. 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 sait itsp | 1%isp | 2Msp triangles & serve hot.
Oregano 1tsp | awp | 2 tsp
Menu | CF21 Khandvi | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bowl
Instr Method:
For 0.3kg 1. In a MWS bowl mix besan, water, curd, salt & green chilli & ginger paste
Besan 100g her. Mixwall. Cover.
Water 1cup 2. Selact menu & press start.
Curd 1cup 3. Whenbeeps, slir well & press start.
Salt As per taste 4. When besps, slir well & press start.
| Green chilli & Ginger paste As per taste 5. Spread the batter on a greased smooth fiat kitchen slab. Allow to cool, cut
Chi d coriander | A fow spri Into lengthwise strips.
’Raf:::dsc(zgla:n:rre:)av“ % :BF; % 6. zoll the strips, gamish with spluttered ral, coriander leaves & grated coconut
serve.
Grated coconut As req

15 No.

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

. Seleci menu & weightand press starl.(Preheat process)
. Rollout the dough & make a 12 mm thick circle & cut them into small thin

Menu | CF22 Namakparas® | Weight Limit
Utensil: Metal Baking tray & Low rack*
Instructions Method:
For 15
Maida 100 g
Oil 100 g
Ajwain 2 tbsp
Salt 2 nos.
Water 1no.

strips. Keep them on metal baking tray.

When beeps, keep metal baking tray on low rack & press start. Give a
standing time of 5 minutes.

. Let them caol completely before storing them in air-tight container.

2
3
4,
5.
Note: 15 indicate the number of namak paras that can be prepared.

@ 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

Utensll: High rack

Instructions _ Method:
For O1kg | 02kg | 03kg 1. Spread cottage cheese & cinnamon powder on the bread slices. Keep on
| Bread slicas 2nos. | 4nos. [ Bnos. high rack. Select menu & weight & press start.
Grated coltage cheese As ’9‘1“"9‘3 2. When beeps, tumover the slices & press atart.
C powder As requl 3. Drizzle honey on slices & serve.
Menu | CF24 Baked Potatoes® | Weight Limit 0.5 kg
Utensil: Low rack
Method:
For 05 kg 1. Cut the half bolied
el- e . potatoes langthwise & scoop out the potatoes Ieaving
Half boiled 1500 g 12 mm thick wall. Keep the scooped out potatoes aside.
Bolled kabull chana Y2 cup 2. Mix in a bowl scooped out & mashed potatoes, boiled & mashed kabuli
Hung curd Vacup chana, chopped garlic, green chilli, hung curd, olive oil, butter, salt & pepper,
Olive oil 1 ibsp oragano, tabasco comflakes. Mix well & make a paste/mixture.
Softened butter 2 tbsp 3. Fillin the hollowed-out potatoes with this mixture/paste with a spoon.
Sall & Pepper As per lasie 4. In a bowl mix all the ingredients of comflakes topping & cover all filled
Oregano 218p with the same mix.
"Chopped garlic 118 5. Selaci the menu & press start. { Preheal proceas)
pped g 3 P 6. When beeps, keep the greased polatoes on low rack & press start. Serve
Tabasco . Ytep with torato ketchup or any other sauce of your choice.
| Topping (mix together)
Comflakes (crushed) 4 tbsp
Wheat flour 1tsp
Olive oil 1 bsp
Ci conander 2 thsp
Menu | CF25 Tokri Chaat | Weight Limit 0.1~0.3kg
Utensll: Metal muffin case & High rack
_ B Method:
For O1kg | 02kg | 03kg 1. Inabowl mixall the ingredients for filling & keep aside.
|Bread slices 2nos. | 4nos. | 6nos. 2 On a rolling 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, 1cup 1% cup 2 cups 3. Place the muffin case on high rack. Select menu & weight and press start.
cucumber, onion, boiled potato, 4. When beeps, take out the bread slices & lum over & keep on high rack &
chol mango pressstart.
Salt, chaat masala, imLi chuiney, As per taste 5. Remove, allow to cool. Put the ingredients for filling inside the tokri & serve.
lemon juice
Menu | CF26 Spicy Baby Corn | Weight Limit 0.1~0.3kg
Utensll: Microwave safe (MWS) bowl
Method:
For O1kg | O02kg | O3kg 1. Grind cho ; ; i
L2 ) 1. pped coriander leaves, ginger, garlic cloveg, green chillies, onion
Baby comn (cut ler ) 100g | 200g | 3009 | " &cuminseeds together o prepare the paste.
Lemon juice As per taste 2. In a MWS bowl add oil, baby corns, sugar, salt & paste. Mix well. Cover.
Sugar, sait As per taste Select menu & weight & press start.
Oil 1tsp [ 1%tsp | 2tsp 3. Allowto stand for 3 minutes.
For paste
Chopped coriander leaves 1 cup 1% cup 2 cups
Chopped ginger % tsp 1tsp 1% tsp
| Garlic cloves 1 no. 2 nos. 3 nos.
| Chopped green chillies 1 no. 2 nos. 3 nos.
Chopped onion Y4 cup 1 cup 1cup
Cumin seeds As required
Menu | CF27 Veg Sandwich | Weight Limit 0.1 ~0.3 kg
Utensll: High rack
Method:
For 0.1kg 02kg 0.3 Kg N .
| Bread slices 100 g (2 slices)[200 g (4 slices)| 300 g (6 slices) 1. On a bread :"ﬁf appl)é butter, layer imvmhs:uoe. spread Itl'.hoppad
"Bufier tbsp Jtbap X tbsp sprinkle grated cheese. Coverit the other bread slice.
“SauceTspread ¥ tbsp 3ibsp Aosp 2. Keepthe sandwich on high rack. Select category & weight and press start.
S 3. When besps, change the side of the sandwich & again press start.
Chopped vegetables (onion, 2tbsp 4tbsp 6 thsp nbeepe, ng " san gainp
tomato, capsicum)
| Grated cheese 2 tbsp 4 tbsp 6 tbep
Salt & pepper As per laste

®Do not put anything in the oven during Preheal mode.
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Menu \ CF28 Paneer Sandwich | Weight Limit 0.1~0.3 kg
Utensll: High rack
Instructions Method:
;‘” il 2'1 kg 2'2 kg 2'3 kg 1. Inabowl mix grated paneer, chopped onion, cheese spread, minced ginger
Gre? eds ces % gg“' 1 ggs. 238" salt, pepper & mustard together.
rated panoer g g g 2. Spread the mixture on one bread slice & cover it with the other slice. Keep
Chopped onion 21tbsp 3 tbsp 4 tbsp the sandwich on high rack.
| Cheese spread 2 tbsp 3 tbsp 4 thsp 3. Select category & 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
Instr Method:
;°r asi 2'1 kg } 2'2 kg | g'a kg 1. Inabowl add hed bolled p bolled bles. Mash them well.
reac sloes "‘I’f’ oy "°sl', T3l 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. Applybutteron one side of all bread slices.
Chopped bolled 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. When beeps, tum over the side & press start.
bolled pot 2 nos. 3 nos. 4 nos.
| Chopped green chillies 1 no. 2 nos. 3 nos.
Salt, red chili powder, garam masala As per taste
Choppad coriander leaves 1tsp | 2tp | 3tep
Grated cheese 2tsp | 4tp | 6 tsp
Menu | CF30 Bread Dahi Vada | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) flat glass dish
Instructions Method:
|For 0.3kg 1. Take one slice of bread, dip in water & press between the palms to drain
Bread slices (cut the edges) 8 nos. exirawater. Placs the slice on a slightly greased MWS flat glass dish.
Beaten curd As req 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. overthe first one and seal the edges properly. Give them round shape. Make
Grated ginger 10g 4 vadas in same manner.
[Chopped coniander leaves Afew sprigs 3. Keep the MWS fat glass dish in the oven. Select menu and press start.
Kishmish 59 4. Take out & allow to cool.
- powd A 5. Now add beaten curd, imLi saunth, salt, red chili powder, cumin seed
Sall, Cumin seed or, Red chm‘ As per taste powder. Place a pepper corn at the centre of each vada. Keep in refrigerator
| powder, Pudina powder for cooling. Serve
|Pepper coms | 4-5 pleces g .
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Steam Cook

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

1. *Press STOP/Clear.

2% CLEAR

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/+30 seconds for menu confirmation.

<O START
+ 30 seconds

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

— AR —

More Less

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/CLEAR, otherwise go directly to step 2.
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Steam Cook

Menu | st Keema Balls | Weight Limit 0.1~0.3 kg
Utensll: Microwave safe (MWS) flat glass dish & Microwave safe (MWS) bowl
Instructions Method:

For . 0.2 kg 0.3 kg . . N .
7 i i 1. Mix all the ingredients together. Make balls from it. Place the balls in
’gglllzkdag mir:: Potato 7? ﬁ':s 1?;?: - Tﬁ:‘“ greased MWS flat glass dish. Add % cup water to the MWS bowl. Place the
Ginger, Garlic Pasls, Sa, Garam As per sl shg\r’ts glass dish inside the bowl. Cover. Select category & weight and press

Masala, Hara Dhanla Lemon Julce )

Besan 1tsp | 2tsp | 3tsp

Menu ‘ St2 Gajar Ka Halwa | Weight Limit 0.3 kg

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

Instr Method:

For 0.3 kg .

Grated Gajar 300 gms ; Iﬁ?dad h;lsvz‘?pglaas lr:gv:ih b:l’sle “a,gl:m.gredlenm &mixwell.

G!‘“ 2 tbep 3. Keep the MWS glass bowlin the bowl. Cover. Select category & press starl.

Milk Powder 4 thsp

Khoya 5 tbap

Sugar 4 thsp

Elaichi Powder and Dry Fruits As per laste

Menu St3 Shakar-Kandi | Weight Limit 0.1 ~0.3 kg

Utensll: Microwave safe (MWS) bowl & Microwave safe (MWS) flat glass dish
L Instructions _ Method:

hakarkandi [ 04kg 02kg | 03kg
Galt & ¢ 1. In MWS bowl add % water. Keep the peeled off shakarkandi in MWS flat
Salt & Chat Maeala ‘ As per tasts glass dish & putin the bowl. Cover. Select category & weight & press start.
2. After steaming sprinkle some salt & chaatmasala & serve
Menu St4 Methi Muthiya | Weight Limit 0.1 ~0.3 kg
Utensll: Microwave safe (MWS) bowl & Microwave safe (MWS) flat glass dish
Instructions Method:

I;Aor hi Lea 3’21 ckug 3‘;42:? 22:9* 1. Mix all the ingredients. Add some water and make a soft dough. Make small

el s 74 P i P R P rolls from this mixture. Place rolis on MWS flat glass dish.

Atta cup cup cup 2. Add % cup water to the bowl. Keep the MWS flat glass dish in MWS bowl.
|Besan 21tbsp 3 tosp 4 tbsp Cover. Select category & weight and Press start.

Suji 1 tbsp 1% tbsp 3/4 tbsp

Baking Soda 1/4 tsp 1/2tsp 3/4 tsp

Ginger garlic chilli paste, Dhania As per taste

Powder, Haldi, Salt, Sugar

Menu St5 Kothimbir Vadi | Weight Limit 0.1~03kg
Utensil: Microwave safe (MWS) bowl & Microwave safe (MWS) flat glass dish
Instructions Method:
For 0.1kg 0.2kg 0.3kg A
1. Mixall the ingredients together & make vadis out of it.

Kothimbir (Hara Dhanlya) ,js°° g ﬁ°° g 1:,"/°° 8 [2 |n MWS bowl, add % cup water. Place the vadis on MWS flat glass dish.
| Besan ap 2p aop Keep in the bowl & cover. Select category & weight and press start.
| Suji 21tbsp 3 tbsp 4 tbsp 3. Allow tostand for 3 minutes.

' Red chilli powder, salt, garam masala As per taste

Baking powder Yatsp [ Ytsp | 1tsp

Menu St6 Sprouts | Weight Limit 0.1~0.3 kg
Utensll: Microwave safe (MWS) bowl & Microwave safe (MWS) flat glass dish
Instructions Method:

For 0.1kg ).2 kg 0.3kg 1. In a MWS bowl, add % cup water, put moong sprouts In MWS flat glass

Moong sprouts 100 g 200 g 300g dish. Keep in the 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

Sall, Chaat masala, Lemon juice As per taste chopped onion, tomato, salt, chaat masala and lemon juice and serve.

Menu St7 Steamed Veg | Weight Limit 0.1~0.3kg
Utensll: Microwave safe (MWS) flat glass dish & Microwave safe (MWS) bowl
Instr Method:

For -1 kg 0.2 kg 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.

carrots, peas, beans) 2. Select category and weight and press start. Sprinkle salt and pepper as per

taste and serve.
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Steam Cook

Menu \ St8

Rasia Muthiya | Weight Limit

0.1~0.3 kg

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

Instructions Method:
For tice (soaked for 1 hour) 3'80"8 2’020'(9 %gokg 1. InaMWS bowl add rice & water. Select category & weight and press start.
S 9 g g 2. When beeps, take out the cooked rice. Add ginger garlic paste, hing,
| Water 200 ml 400 ml 600 ml besean, Mash well with rice. Make balls outof the rice mixture.
| Ginger-garfic paste %a tbsp 1 tosp 1%1bsp | 3. |nthe MWS bowl, add % water to the bowl. Keep the muthiyas on the MWS
Hing Apinch flatglass 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 req
Menu St9 Steamed Cauli- Flower | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl & Microwave safe (MWS) flat glass dish
Instruct%ons - Method:
For 0.Tkg 0.2kg 0.3kg )
Cauliflower florets 100 g 200 g 300 g 1. m:ﬂ :21 :\f:r :nﬁmlenis together except caulifiower. Add cauliflower &
Onlon paste Jibsp | 2tbep S |5 InMWS bowl, add Y cupwater.
| Ginger garlic paste, % tbsp 1 tbsp 1% thap 3. Now keep the marinated cauliflower on the MWS fiat glass dish. Keep in the
Red chilli, dhanie, coriander, turmeric As per taste MWS bowl & cover. Select category & weight and press start.
(powdered), garam masela, sal, sugar 4. Allowto stand for 5 minutes.
Tomato puree 2tbsp | 3tbsp | 4 tbsp
Curd 100ml | 150m | 200mi
Menu (St10 Sarson Ka Saag | Weight Limit 0.1~0.4 kg
Utensll: Microwave safe (MWS) flat glass dish & Microwave safe (MWS) bowl
Instructions Method:
For 0.1kg | 0.2 0.3kg 0.4 kg
e ~ i -~ 1. In the MWS bowl, add % water. Place sarson and palak in the MWS flat
Sarson (washed & kaves) | 759 1509 2009 2509 glass dish. Keep the MWS flat glass dish in MWS bowl & cover. Select
Palak (washed & leaves) 20g '50 g 100 g ;150 ] category and weight and press start.
Qil 1tbsp | 1%1tbsp | 2thsp | 2%1bSp |5 \when beeps, remove the MWS bowl, grind the steamed sarson & Palak
Onion garlic pam 1tsp 1% isp 2tsp 2%tsp with water
 Tomato 12cup | Tcup | 1%cup 2cups | 3. InaMWS bowl add oll, onion garlic paste, tomato, salt and red chilli powder
[ Salt, Red chilli powder As per taste and press start. Mix well.
Water As req| 4. When beeps, add grind sarson and palak, water (as required) to the MWS
bowl. Mixwell and press start. Serve it with makki ki roti.
Menu \Stﬁ Bhafouri | Weight Limit 0.1~0.2 kg
Utensil: Microwave safe (MWS) bowl & Microwave safe (MWS) Idii stand
Inslructlons Method:
For 1kg 0.2 kg : .
1. Mixall the ingredients together & make balls out of the mixiure.
[‘3":" dal F‘“:’; (M“"E dal, Urad dai) ‘;"t‘; g 12?:59 2. InMWS bowl, add % cup water. Keep the balls In MWS idli stand and keep it
| Singer- garlic pas P P inside the bowl. Cover. Select category & weight and press start. Aliow to
Hing Apinch stand for 3 minutes.
Mitha soda 1/8 tsp [ Vatap
Salt As per taste
Menu [st12 Steamed Peas | Weight Limit 0.1~0.3kg
Utensll: Microwave Safe (MWS) Flat glass dish & Microwave safe (MWS) bowl
Instructi B Method:
%grellod peas %okg } g:okg } g:okg 1. In MWS bowl, add % cup water to the MWS bowl, place put the peas in
Salt & Chaat masala s per tasie e zl:vrs s?:'l lgl:ss dish. Keep in MWS bowl & cover. Select category & weight
Butler Ytbsp | 1tbep | 1%tbsp |5 g &add butter, salt & chaat masala & serve.
Menu (St13 Matar Mushroom | Weight Limit 0.1~0.3kg
Utensil: Microwave Safe (MWS) Flal glass dish & Microwava safe(MWS) bowl
Instr _ _ Method:
:ﬂorm 05:) kg l:o@okg (1)':—0'(9 1. Add ‘A cup water to MWS bowl. bowl, place the matar and chopped
vater - 5 ] 106 ] 150 ] on the MWS flat glass dish, keap in MWS bowl and cover.
: ) g g g Select category and welght and press start.
|Oil_ 1 tbsp 1% tbsp 2tbsp 2. When beeps, remove.
Onion (chopped) 1/2 cup 1 cup 1 cup 3. Ina MWS bowl add oil, onion, tomato puree, salt, red chilli powder, garam
| Tomato puree 2 thsp 2% thsp 3thsp masala and press start, Mixwell.
Salt, Red chilli powder, Garam As per taste 4. When beeps, add steamed matar and mushroom to the MWS bowl and add

masala

litlle water, press start. Mix well and add chopped corander leaves and
serve with roti.
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Menu \ St14 Avial | Weight Limit 0.1~0.3 kg
Utensll: Microwave Safe (MWS) Flat glass dish & Microwave safe (MWS) bowl

Instructions Method:

For 0.2kg 03kg ,

Cut vegetables (long pieces), 100 g 2009 3009 1. Add % cup wter lo MW howl, pace the vegelables in MWWS flat glass dish
Carrot, potato, drumstick, French P H .
bean, s’ botth ‘o rd % 2, Select category and weight and press start.

= egou . 3. Whan beeps, remova the all from microwave oven.

oil 1tbsp 1 tosp 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 coconui milk and curd.

Salt, Haldi 5. When beeps, add the steamed vegetables to the coconut milk and press

| Coconut milk 12cup | 1cup | 1%cup start. Gamish with grated coconut and serve.

Curd (beaten) 2cup | 1ap | Theup
Menu St15 Shorshe llish | Weight Limit 0.3 kg

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

1. Add Y cup water to MWS bow, place the hilsa pieces in MWS flat glass
dish & keep in MWS bowl and cover. Select category and press start. Stand

2. When beeps, remove all from microwave oven.. In a MWS bowl add

oil, onion, mustard and chilli paste, salt, red chilli powder and

Instr Method:
For 0.3 kg
Hilsa pleces 300¢g
Musterd oll 1tbsp for3minutes.
Onion 2 nos.
[Mustard seeds and chilli paste 1% tbsp
Salt, Red chilli powder As per taste press start.

3. When beeps, add the steamad hilsa in MWS bowl, mix well and cover.
Press start. Serve with rice.
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Indian Cuisine
In the following example, show you how to cook 0.2 kg of Mix Veg.
1. Press STOP/CLEAR.

STOP

2enr CLEAR

2. press Indian Cuisine

Indian

Cuisine

w

. The display will show “IC1”

IS

. Press START/+30 seconds for menu confirmation.

<O START
+ 30 seconds

5. Keep Pressing “tMore” until display show “ 0.2kg"

6. Press START/+30 seconds

< START
+ 30 seconds

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

@ 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/CLEAR, otherwise go directly to step 2.
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Indian Cuisine

Indian Cuisine

Menu \ Ic1 Mix Veg | Weight Limit 0.1 ~0.5kg
Utensll: Microwave safe (MWS) bowl
Instructions Method:
For 01kg [ 0.2kg | 0.3kg | 0.4kg | 0.5Kg |1 ;o pmww: il. oni  sph Mi I, sel
Mix Veg. (Carrot, Caulfiower, | 100g | 200g | 300g | 4009 | 5009 | - ;;eigmsaﬁg“;‘,:;’;’ il onlon, tomato & all spices. Mix well, select menu
peas, beans, tomato) (Total) | (Total) | (Total) | (Total) | (Tolal) |5 when beeps, remove & mix well. Add vegelable & some water. Cover &
Oil Vatosp | Yatosp | Tibsp [1%Iosp| 2tbsp |  press start.
Onion (¢ ped) Yacup | Tcup [1%cup| 2cup | 2cup |3. When beeps, mix well. Cover & press start. Gamnish with coriander
Tomato {chopped) Vatbsp | Tcup [1%cups|[1% cups[i% cups| leaves.
Satt, Cumin powder, Garam masala, As per laste
Red chilli powder, Coriander
Menu |IC2 Kadhai Paneer | Weight Limit 0.1 ~0.5 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
Paneer 01kg[0.2kg [0.3kg [0Akg [ 05Ka |4 |y Mws bowl, add o, onion !
. s i paste, ginger-garlic paste, sliced capsicum,
Cap & Onion (sliced) Yacup | Tcup [1%cup| Zcup | 2%cup tomato & onion. Mix well, cover. Select menu & weight and press start.
Sliced tomato %no. | 1no. [1%no.| 2no. | 2%no. |2, When beep, add tomato pures, butter, fresh cream, haldi, red chilli
Onion Paste 3thsp | 4tbsp | Stbsp | 6thsp | 6% tbsp powder, garam masala, kasuri methi, salt and paneer cubes, mix well and
| Tomato Puree 2tbsp | 3tbsp | 4 tbsp [4'4 thsp| 5 tbsp press start, gamish 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| 2thsp | 3 thsp [3% thsp) 4 thsp
Fresh Cream 1tbsp | 2tbsp | 3thsp | 4tbsp | 5tbsp
Qil Vatbsp| 1tbsp | 2tbsp [2% tbsp] 3 tbsp
Menu |IC3 Dal Tadka | Weight Limit 0.2 kg
Utensll: Microwave safe (MWS) bowl
L Instructions Method:
For 02kg 1. Take dal In MWS bowl, add water, haldi and hin
Tarakad SO - b g g-
Dal 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
Ol 2 tbap leaves, add dal, salt, dhania powder, hara dhania, kasuri methi (optional),
|Ral, Roasted jeera, Kasur, As taste water (If required). Press start.
Dhania powder, Hara dhania, per 4. When beeps, mix well & again press start.
Hing, Haldi,Green chilli
Salt As per taste
Menu |IC4 Sambhar | Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 02kg 1. Soak dal for 2 hours, In MWS Bowi take dal, haldi, onion, i
[For . s A A , green chilli,
Arhar Dal (Soaked for 2 hrs) 2009 tomato, mix vegetables and boiled water. Select menu and press start.
ol _ 2 ibsp 2. When beeps, in another MWS Bowl take oil, add rai, hing, curry leaves,
Onion 1 medium dhanla, red chilli powder. Press start.
Tomato chopped 1 medium 3. When beeps, mash dal very well and add to tadka. Add imli pulp,
Mixed Vegetables chopped - 1cup sambhar masala, gud and some water (if required). Press start. Stand for
Drumsticks, Ghiya, Brinjals, 5 minutes.Gamish with coconut and hara dhania and serve with Idli.
Red pumpkin
|Boiled water 400 ml
Imh pulp, Green chilli, b As per (aste
masala, Salt, Gud, Curry leaves
Dhania, Red chilli powder, Rai, Hing
Menu |IC5 Dum Aloo | Weight Limit 0.1~05kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.1kg | 0.2kg | 0.3kg | 04 kg | O5kg p
'Bolled aloo (small 100g | 200g | 300q | 4009 | 500g | 1. Igna ?‘M!vs‘bmhullli::ei I<I>.ll.jeertl. pepper coms, cloves, hing, onion paste, ginger
[e]] [ 2tbap | 31bap | 3tbsp [3% thap| 3% sp | 2. Selact menu &weightand press start.
| Jeera, Pepper seeds, Cloves, Hing | As required 3. When beeps, mix well & add tomato puree & bolled potatoss. Mix well &
[Onion paste 2fsp | 3tsp | 4tsp | S5tsp 6 tsp cover. Press start.
Ginger & garlic paste 11sp | 1%tsp | 1Vatsp | 2tsp 2tsp | 4. Whenbeeps, mixwell & add curd & all spices. Cover & press start.
Tomato puree 1ibsp | 2tbsp | 3thsp | 4tbsp | Stbsp |S5. Allowtostand for 3 minutes.
Curd Yacup | 1cup | 1cup [1%cups 1% cups
Turmeric powder, Red Chilli As per taste
powder, Deghi mirch, Salt,
Garam masala,Saunf powder
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Menu \ ICé Baigan Ka Barta | Weight Limit 0.3~0.5kg
Utensll: Microwave safe (MWS) bowl
Instructions Method:
For 03kg 04 kg 05K8 |4, 1naMwWs bowladd !
- e . peeled & chopped baigan. Sprinkle some water. Cover.
FB?'Ga" (Chopped in big pieces) 3009 ‘?00 g9 5009 Selectmenuand weight and press start.
Ol 1 tbsp 1% tbsp 2 cup 2. When beeps, remove & mash the baigan well.
Chopped onions Toup 1% cup 500 g 3. In another MWS bowl add oll, chopped onion, green chillies, ginger, tomato,
Chopped green chillies 3 nos. 4 nos. 5 nos. tomato pures, salt, dhania powder, garam masala, red chilli powder, haldi.
Chopped ginger 1 tbsp 1% tbsp 2 thsp Mixwell. 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 5tbsp 6 tbsp Allow to stand for 3 minutes. Gamish with coriander leaves.
Salt, dhania powder, garam As per taste
masala, red chilli powder, haldi
Chopped coriander leaves A few sprigs
Menu |IC7 Kadhi | Weight Limit 0.3~ 0.5 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.3kg 04kg 0.5kg |4, inaMWS bowl add o, ral, jeera, chopped onion. Select menu & weight &
Besan 25g 509 759 press start. "Bl Joore, chopped orion ¢
Curd / matha 172 cup 1cup 1%cups |2 When beeps, mix & add besan, curd/matha, salt, red chilli powder, haldi,
Qil 1 tbsp 1% tbsp 2 tbsp powder, amchur powder, water (1/2 the amount mentioned per
[Rai, Cumin seeds As per taste weight). Mix & press start.
Chopped onions 1cup | 1%ocups | 1%cups 3. When beeps, mix & add remaining water & press start. Pour tempering &
Salt, Red chilli powder, Haldi As per taste 8erve.
Coriander powder, Amchur
Walter 2cups | 3cups | 4 cups
Menu l IC8 Pithla | Weight Limit 0.6 kg
Utensll: Microwave safe (MWS) glass bowl & Microwave safe (MWS) flat glass dish
Instructi Method:
For ?'6 kg 1. In a MWS flat glass dish put besan. Select menu & press start.
Besan ‘Acup 2. When beeps, remove & in another MWS glass bowl put oil, chopped
|Oil ] - 1% tbsp ginger. garlic, green chilli, chopped onion & tomato, turmeric powder,
Ginger, Garlic, Green chillies (Chopped) 1 tap each garam masala, red chilli powder. Mix well & press start.
Onion, Tomato (i ) 1 no. each 3. When beeps, mix began with masala & add water & salt. Mix well. Kesp
Coriander chopped A few sprigs MWS glass bowl in microwave & press start.
Water 2 cups (400 ml) 4. Stir well. Gamish with fresh coriander & serve.
Salt, Turmeric powder, Garam As per taste
masala,Red chilli powder
Menu |IC9 Dalma | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
| For 0.3kg
Dhil moong dal {soaked for 2 hours] 3009 1. we:.g:l’asctmz:‘dp?r‘::skig rr:oong dal, chopped vegetables & water. Mix
Water 600 ml 2. When beeps, in another MWS bowl add oil, bay leafs, jsera, dry chillies, salt,
Chopped vegelables (Drumsticks, 2 cups haldi, grated coconut & chopped onion. Mix well & press start.
Potato, Raw banana, Pumpkin, 3. When beeps, mix well add the tadka ingredients to the dal. Mix well & press
Brinjal, Tomato) start.
For tadka 2 tbsp
Ol As per taste
Bay leaf, Jeera, Dry chillies, Sall, Haldi 4 tbsp
Grated coconut 1no.
Chopped onion
Menu |IC10 Panchmel Ki Sabzi | Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) bowl
Instr | Method:
For 0.Tkg 0.2kg 0.3k 1. Ina MWS bowl add oll, jeera, onion,
_ _ . , , , ginger & green chilli paste. Mixwell.
Chopped vegetables (Gavar ki fali, 1009 200¢g 300g 2. Select menu & weight and press start.
Chawli, Shimla mirch, Kheera, Gajar) 3. When beeps, mix well & add the chopped vegetables & little water. Cover
Oil Y tbsp 1 ibsp 2 tbsp and press start.
Jeera Yatsp 1tsp 1tsp 4. When beeps, mix well & add coriander powder, amchur, haldi & sall. Press
[Onion _ Yacup % cup 1 cup start. Allow to stand for 5 minutes.
Ginger & Green chilli paste 1tsp 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
Utensll: Microwave safe (MWS) bowl
Instructions Method:
For 03 kg 1. In a MWS bowl add tuvar dal, salt, hing, turmeric powder, water. Mix well
Tuvar dal / Arhar dal (soaked for 2 3009 " Selecimenu&prossatan, L. hing, turmeric powder, water. Mix well
hours) 2. When beeps, remove the dal.
Water 600 ml 3. In another MWS bowl add oil, mustard seeds, jeera, finely chopped ginger,
Oil 1 tosp slitgreen chillies, curry leaves, chopped onions, red chilli powder. Mix well &
Mustard seeds Y tsp press start.
Jeera Y tsp 4. When beeps, remove the bowl & add these ingredients to the dal. Add
|Finely ginger 1 tbsp tomato, jaggery & mix well. Press start. Squeeze lemon juice & serve.
Slit green chillles 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
Menu |IC12 Butter Chicken | Weight Limit 0.3 ~0.5 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.3 kg 04 ka 05Ka |1 1naMws bowl add oll
. , ginger ganlic paste, chopped onions, garam masala,
Chicken (boneless) 300g 4009 5009 dhania powder, jeera powder, salt. Mix well. Select menu & weight & press
Ginger ganic paste 2 tbsp 2% thsp 3 tbsp start.
Tomato puree Ya cup 1cup 1 cup 2. When beeps, mix well, add tomato puree, red chilli powder, kasurl 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, Press start.
Red chilli powder, Salt 4. Gamish with slit chillies.
Kaju paste 2 tbsp 2% tbsp 3 tbsp
Fresh cream 1 cup 1% cup 1% cup
Butter 2 tbsp 3 tbsp 3% thsp
[o]]] 2 tbsp 2% tbsp 2% tbsp
Slit green chillies 3 nos. 4 nos. 5 nos.
Menu | IC13 Beans Porial | Weight Limit 0.1 ~0.3 kg
Utensll: Microwave safe (MWS) bowl
Instructions _ _ Method:
[For 0.1kg 0.2kg 0.3kg
French beans (cut evenly) 700 g 2009 3009 1. Iannz h:‘rzass?t:rll.add oil, mustard geeds & urad dal. Select menu and welght
Ooil 11tsp 1 tap 2tsp 2. When beeps, add beans, sprinkle little water & cover. Press start.
Mustard seeds Yatsp % tsp Y tsp 3. When beeps, mix well & add grated coconut, green chillies & salt. Cover &
Urad dal Yatsp Y tsp Yatsp press starl. Allow to standfor 3 minutes.
| Grated coconut 2 tbsp 3 tbsp 4 tbsp
| Green chillies 1 no. 2 nos. 3 nos.
|Salt As per taste
Menu |IC14 Goan Potato Curry | Weight Limit 0.3~0.5kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
| For 0.3 kg 04 kg 05 kg 1. In a MWS bow! add oil, mustard seeds & chopped onion. Select menu &
Boiled potato 300 g 400 g 500 g weight & pressstart.
B°"3_d mix veg (Capsicum 100g 1509 200 g 2. When beeps, add grated coconut, coconut milk, tomato puree, kaju powder,
Caulifiower, Carrot, Peas) salt, red chilli powder & press start.
Chopped onlon 1no. 2 nos. 3 nos. 3. When beeps, mix well & add boiled potato & mix vegstables & fresh cream.
Oil 1% tbsp 2 thsp 2 thsp Press starl. Give standing time of 3 minutes.
Mustard seeds 1tsp 1% tsp 218p 4. Gamish with chopped coriander leaves & serve.
Grated coconut 2tbsp 2% tbsp 3 thsp
| Coconut milk 1 cup 1% cup 1% cup
Tomalo puree Y4 cup 1 cup 1 cup
| Kaju powder 1 tbsp 2 thsp 3 tbsp
Salt, Red chilli powder As per taste
Fresh cream 2 thsp 3tbsp | 4 tbsp
Coriander A few sprigs
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Menu \ IC15 Kashmiri Kaju Paneer | Weight Limit 0.1~05kg
Utensll: Microwave safe (MWS) bowl
Ins(ructionskg i o 5 Method:

For 0.1 0.2 .3 04 .5 .

Paneer pieces 100 | 200g | 3009 | 400g | 5009 | 1. \I'r:aaw mr:ﬁdb:::sasw:: onion slices, chopped ginger & garlic. Select menu &

Kaju 2isp | 3tsp | 4tsp | Stsp | 618p |2 When beeps, mix well, add khus khus paste, kaju pasts, tomato pures, chill

Sliced onions Y. no. | 1nos. | 1%nos. 1% nos.| 1% nos. powder, garam masala & sall and press starl.

Chopped ginger 1tsp | 21tsp | 3tsp | 4tsp 5isp |3. When beeps, mix well, add paneer pieces and milk. Press start. Stand for 3

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

Chilll powder As per taste

Khus Khus paste 1isp | 2tsp | 3tsp | 4tsp 5tsp

Tomato puree Yacup | 1cup [1%cup 2cup | 2cup

Milk Yacup | Yacup | 1cup [1%hcup| 1%cup

Garam masala & Salt As per taste
Menu |IC16 Veg Handva® | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) flal glass dish & Low rack® & High rack*

Instructions Method:

For __03kg 1. Clean, wash & soak the rice & dal together in enough water for atleast4 to 5

|Rice 200‘9 (1 cup) hours. Drain & keep aside.

Urad Dal (Dehusked) Ya cup 2. Blend in a mixer {ill smooth, add the curds & mix well. Cover & kaep aside to
Boiled vegetables (Potato, Carrots, 2 cups ferment avernight.

Peas, Palak) 3. After fe add salt, chilli powder, turmeric powder, baking soda,
Oil 1tsp ginger & green chilii paste. Mix well.

Lemon juice 21sp 4. In a MWS bow!, add olil, mustard seeds & curry leaves & microwave for 2
Baking soda Apinch minutes and keep aside.

| Chilll powder, Turmeric powder, Salt As per taste 5. Add lhg boiled vegetables to the fermented batter, add the tadka prepared &

T lemon juice & hing. Mix well all the ingredients.
Ginger & Green chilli paste 1tsp 6. Pourthe batter In MWS flat glass dish
rd seeds Thp . Pourthe batter in atglags dish.
%/Iustal Aew ebrt 7. Selectmenu & weightand press start. (Preheat process)
ury leaves W Sprigs 8. When beeps, keep the MWS flat glass dish on low rack & press start.

Hing Vatsp 9. When beeps, transfer the MWS fiat glass dish to high rack & press start.
Menu |IC17 Gatte Ki Sabzi | Weight Limit 0.3~0.5kg
Utensll: Microwave safe (MWS) bowl

Instr - Method:

| For 03kg [ 04kg | 05kg |4, Inabow! mixbesan, red chill powder, haldi, dhania powder, salt. Add water,
For making gattas litile ol and make It like a chapati dough.

Besan 100g | 125g | 1509 2. After making the dough break the dough into different pieces and make the
Red chilll powder, Haldi, Dhania As per taste rolls oul of those pieces.
powder, Salt 3. InaMWS bowl! add the rolis & water (to cover the rolls completsly). Cover.

Water As required 4. Selecimenu and weight and press start.

For Sabzi 5. When beeps, remove. Take outthe gattas, allowto cool. Cutthem into slices.
D) 2 (s, 6. In a MWS bowl add oil, ral, Jeera, curry leaves, tomato puree, red chilli
7CR’2I Jeera 12% } 1 f:sbsP } 38 £ powder, dhaniya powder, haldi, salt. Cover & press start.

7Cur’ly leaves Afe‘a | 7. Whenbeeps, add beaten curd, gattas & haldi. Mix well & press start.

Sour curd icup | 1cup | 1%ocups
Red chilli powder, Haldi, Dhaniya As per taste

| powder, Salt
Tomato pures Yacup | Yaeoup | Teup
Menu |IC18 Aloo Gobhi | Weight Limit 0.3~ 0.5 kg
Utensll: Microwave safe (MWS) bowl

Instr - Method:

[ For 0.3kg 0.4 kg 0.5kg . .
Polaloss (cul Into pieces) 1509 200 g 2509 | 1. g‘ewgaslegbg;l:evglguiéa::ﬁcsht:ﬂ?ed onion, green chillies, mix well.
c:aullﬂower florets 150g 200g 250g 2. When beeps, mix well and add potatoes (chopped in medium sizes),
Oil 1tbsp 2 bsp 3thsp cauliflower florets, coriander powder, red chilli powder, haldi, salt, garam

|Jeera 1tbsp 1tbsp 1 thsp masala & mix well. Add some water Cover. Press slart.

|Chopped onion Yacup % cup 1 cup 3. When beeps, mix well & add coriander leaves and cover. Press starl. Allow

| Chopped green chillies 1no 2 nos. 3 nos. to stand for 15 minutes with cover inside the microwave. Gamish with
Coriander powder, red chilli powder, As per tasts 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
Utensll: Microwave safe (MWS) bowl
Instructions Method:
For 02Kg 03Kg 0.4Kg 1. In a MWS bowl add oil, chopped ginger, ganic, onion. Mix well select
Matar 1000 1509 2009 category & welght & press start.
100g 150 g 200 g gory &we gnt & p :
Paneer Cubes 3 2. When beeps, mixwell, add paneer cubes, peas, tomato puree, jeera, powder,
|0l ;‘ tbsp 11’5“’59 2 thsp salt, haldi, red chilli powder, garam masala. Mixwell cover. Preas Start.
Tomato puree Ya cup % cup 1cup 3. When beeps, mix well, add watsr, coriander leaves & cover. Press start.
Chopped Onion 1 tbsp 1% tbsp 2 tbsp Stand for 5 minutes.
Choppad Ginger 1tsp 1% tsp 2tsp
Chopped garlic 1tsp 1% tsp 21tsp
Jeera powder, salt, haldi, As per taste
red chilli powder, garam masala
Corlander leaves Afew sprigs
Water Yocup | Y%haup | 1cup
Menu |IC20 Kadhai Chicken| Weight Limit 0.1 ~0.5 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 01kg | 02kg |03kg | O4kg| 05K |4 o Mws Bowl add ofl, methidana, onion slices,
= 1. , , , gariic, dhania powder, red
chicken 100g [ 200g | 3009 | 400g ?m chilli powder, chicken & salt. Cover. Select menu & weight and press start.
Oil 1tbsp | 2tbsp [ 3tbsp | 3tbsp | 3% thsp | 2. When beeps, mix well & add tomato puree, hara dhana, capsicum & ginger.
Methidana Yatsp | Yatsp | 1tsp | 1tsp | 1tsp Mixwell & cover and press start. Stand for 3 minutes.
|Onion slicas 1no. | 2nos. | 3nos. | 3 nos. | 3% nos. | 3. Addcream. Mixwell. Serve hot.
Chopped garic 1tsp | 2tsp | 3tsp | 4tsp 5tsp
Dhania powder,Red chilll powder,Salt As per taste
Tomatlo puree Yacup | Yacup [ Tcup [1%cup| 1%cup
Hara dhania A few sprigs
Capsicum 1no. [1%nos.[ 2nos. | 2nos. | 2 nos.
Ginger (finely sliced) 1tbsp | 2tbsp | 3 tbsp | 4 tbsp | 4% tbsp
Cream For gamishing
Menu |ICc21 Kofta Curry | Weight Limit 0.1~0.3kg
Utensll: Microwave safe (MWS) flat glass dish & Microwave safe (MWS) bowl
Instr - B Method:
Em ted Lauki l:.(;okg g.ozokg g-gokgi 1. In a bowl mix grated lauki, besan, salt & haldi together. Mix well & prepare
- : 1 tbsg 2 b g 3 mg— balls of medium size out of the mixture.
|Besan P 8p P 2. Grease a MWS fat glass dish & keep the koftas on It select category &
| Chopped Onion Y% cup 1 cup 1cup weight & press start.
Tomato puree Yacup % cup 1cup 3, When beeps, remove in a MWS bow add oll, jeera, onion, garlic & ginger &
Chopped garlic 1tsp 1% tsp 2tsp pressstarl.
Chopped Ginger 1tsp 1%tsp 2tsp 4. When beeps, mix well, add tomato puree, coriander power, garam masala,
Conander power, haldi, garam As per taste red chilli powder, sall, water. Add koftas & press start. Stand for 5 minutes.
masala, red chilli powder, jeera, salt lemonjuice & serve.
oil Yatbsp | 1tbsp [ 1%tbep
| Water Y%cp | Tcaup | 1 cup
Lemon Juice As per taste
Menu |IC22 Egg Curry\ Weight Limit 0.1~0.3 kg
Utensll: Microwave safe (MWS) bowl
Instr Method:
| For 0.1kg 0.2kg 03kg | 1. Put onlons, green chilli, garlic, ginger in a spice blender & make
Bolled eggs 2 nos. 4 nos. 6 nos. paste adding 1 tbsp water.
Onions ) 2 nos. 3 nos. 4 nos. 2. Ina MWS bow take oll & add the paste. Mix well. Select menu & weight and
| Green chilli 1no. 2 nos. 3 nos. press start.
| Garlic (pods) 8-7 nos. 8-10 nos. 10-12 nos. | 3. When beeps, stir & add tomato puree, peas, water & all the spices. Mix well &
Ginger (ch d 1 tbsp 1% tbsp 2 tbsp press start.
[ Tomato puree 3 tbsp 5 tbsp 6 thsp 4. When beeps, stir & add boiled eggs (sach cut into 2), add some water If
[Water % cup 1 cup 1% cup required. Mix well & press start. Gamish with fresh coriander leaves & serve
Green peas (shelled) Yacup | Vhcup 1 cup hot.
Salt, Red chilli powder, Garam masala, As per taste
Turmeric powder, Dhania powder
oil 2tbsp | 3ibep 3 tbsp
Conrlander leaves Afew sprigs
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Menu \ Ic23 Jhinga Matar Curry | Weight Limit 0.2-0.4 kg
Utensll: Microwave safe (MWS) bowl
Instructions Method:
For 0.2kg 0.3kg 0.4 kg 1. Grind all together onions,
i - s B green chilli, ginger, corlander powder & tumeric powder
| Prawns (deveined & cleaned) S0g 1009 1509 wﬂhuutaddmg any water & make a paste.
Peas (shelled) Y2 cup 1 cup 1cup 2. aste. Mixwell. Select menu &welghtand
Water AT Ya cup 1cup 3. When beeps, mlx&addshelledpeas prawns, all other spices & water. Mlxwell&
Salt, Red chilll powder, As per tasis cover and press start.
Garam masala 4. Whenb lid & stirweil. Pre: s
Qil 1 tbsp 1% tbsp 2 tbsp
For Paste
Onions 1no. 2 nos. 2% nos.
| Green chilli 1no. 2 nos. 2 nos.
Coriander powder, As per taste
Turmeric powder
Ginger (chopped) 1tsp [ 1%tsp [  2tsp
Menu |IC24 Dum Tangri| Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bowl & High rack
Instructions Method:
For 0.8 kg 1. Pre . )
. prepare the gravy : Add all ingredient of gravy in MWS glass bowl and
Chicken legs 5 nos. at100%for 5 minutes. Keep aside.
For Marinade 2. Take chicken legs, wash, clean & pat dry them with kitchen towel. Make cuts
Hung curd 4 thsp on legs with a sharp knife & keep aside.
| Fresh cream 11bsp 3. Inabowl take all the ingredients of marinade & mix to a thick paste. Apply the
| Ginger-garlic paste 1tsp on chicken legs all over & inside the cuts as well. Keep covered
oil Y tbsp inside the refrigerator for at least half an hour.
Tandoori chicken masala 1 ibsp 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. Selact menu & press
| Salt, Red chilll powder, Garam As per taste start.
masala, pepper 5. When beeps, tum the chicken legs & press start.
For Gravy 6. When beeps remave chickan lags from high rack and add chicken legs to
[Fresh fomato paste 5 thsp dgravyand cover with cling film and press start.
s Stand for 5 minutes.
| Onion paste 5 thsp \acch
[ Tomalo puree 3 thsp 7. Mixwell & serve hot with butter naan or laccha parantha.
Ginger-garlic paste 1tsp
Kell] 2 tbsp
Fresh coriander leaves (chopped) As required
Salt, Red chilii power, Garam As per taste
masala, Dhania powder
Menu |IC25 Makki Korma | Weight Limit 0.1 ~0.3 kg
Utensll: Microwave safe (MWS) bowl
Instructi Method:
For 0-1kg 02k 0.3Ka |4, inaMws glass bowl putcoms, peas, waler (for boiing) & stir. Select menu &
Coms 100g 2009 3009 | weightendg press star? "pea ¢ o
|Peas Yacup % cup % cup 2. When beeps, remove & strain the corns & peas in a strainer & keep aside. In
Onion (¢ d) 1 no. nos. 2 nos. the same glass bowl add put oil, chopped onion, tomato & green chilli. Mix
Tomato (chopped) 1 no. nos. 2 nos. well & press start.
Green chilli (chopped) 1 no. nos. 3 nos. 3. When beeps, add coms & peas, water (for cooking), add all spices, beaten
Beaten curd 4 tbsp tbsp 8 thsp curd & mixwell. Press start. Give standing time of 5-10 minutes & serve hot.
Water (for boiling) V2 cup 1 cup 1 cup
Water (for cooking) V4 cup % cup 1cup
Salt, Red chilli power, Turmeric As per laste
powder, Garam masala
ol Yatbsp | 1tbsp | 1Y%tbsp
Menu |IC26 Methi Aloo | Weight Limit 0.2~ 0.4 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 02kg 0.3kg 04kg  [4. 1na MWS bow taks oil, chol il :
) . , chopped green chilli & chopped tomato. Mix well.
Methi leaves 2 cups 3 cups 4 cups Select menu & weighl and press start.
'Big size potato cut In pleces) 1 no. 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.
|Oll - 1 tbsp 1% tbsp 2 thsp 3. When beeps, remove cover. Add chopped methi leaves & all the spices. Mix
Green chillli (ch: d) 1 no. 2 nos. 2 nos. well & cover. Prass start. Give standing time for 5 minutes. Serve hot with
Salt, Red chilli powder, Haldi, As per taste chappali or parantha.
Garam masala
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Menu ‘ IC27 Kaddu Ki Sabzi| Weight Limit 0.2-0.5 kg
Utensll: Microwave safe (MWS) bowl
Instructions Method:
For 02kg | 0.3kg | O4kg | 05K§ |4 |y a MWS bowl take kaddu pi
. - . pieces, sprinkle some water & cover. Select
Kaddu (cut into pieces) 2009 300¢g 400 g 500 g menu &wsight and press start.
Chopped lomato 1no. | 2nos. | 3nos. 4nos. |2 When beeps, remove kaddu & keep aside. In another MWS bowl put o,
Chopped green chilli 1no. | 2nos. | 3nos. 4 nos. glnger, green chilli, coriander | Mixwell
| Finely chopped ginger % tsp Yatsp 1tsp 1tsp &press sta
Chopped coriander leaves 1 tbsp 2 tbsp 3 tbsp 4tbsp |3. When beeps, remove & mix well. Add cooked kaddu & all the spices. Mash
Oil 1tbsp | 1%tbsp | 2 tbsp 2% tbsp with the back of laddle / spaon. Press start. Serve hot.
Salt, Red chilli power, Garam As per taste
masala, Amchoor, Turmeric powder|

. . e
Sweet Corner Indian Cuisine
Menu ‘ SC1 Suji Halwa | Weight Limit 0.1 ~0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.Tkg 0.2kg 03kg  [4 1 MWS glass bowl Lake suji, add ghes, mix it together. Select menu &
[Sujt 100 g 200g 3009 welght press start.
Ghee (melted) 2 tbsp 3 tbsp 4 thsp 2 When beeps, stir it. Allow to cool. Add sugar & % qty. of water (For 0.1kg
|Water 300 ml 600 ml 900 mi add 150 mL). Mix well & press start.
|Sugar 1009 2009 300g 3. When beeps, add remaining % water, sugar, cashewnuts, kishmish,
Cashawnuts, Kishmish, Kesar, As per taste kesar, slaichi powder, mix it well and press start. Serve hot.
Elaichi powder
Menu |SC2 Besan Ladoo | Weight Limit 0.1 ~0.3 kg
Utensll: Microwave safe (MWS) flat glass dish
Instructions - Method:
For 0.1kg 0.2kg 0.3 kg . Jght and
Besan 100 g 2009 3009 1. I;:‘rmg.mla“ dish take besan and ghee. Selectmenu and welght an
Ghee (melted) 3thsp 5 thep 7 tbsp 2. Whenbeeps, slirit & press start.
Powder sugar 50g 100g 150g 3. When beeps, stir it & press start.
Elaichi powder 12 tsp 1tsp 1tsp 4. Allow to cool. Sieve the mixture. Add powdered sugar and elaichi powder.
Mix itwell and make a ladoo of same size.
Note : For binding the ladoo use ghee.
Menu |SC3 Shahi Tukda | Weight Limit 0.1 ~0.4 kg
Utensil: Microwave safe (MWS) flat glass dish & Low rack®
Instructions Method:
;or O.1kg [ 02kg [ 03kg [ OAkg 1. Arrange bread slices on low rack. Select menu & weight & press start.
read Slices 1slice | 2slices | 3slices | 4 slices
2 When beeps, tum slicas prass start.
|Condensed Milk (Milkmald) S0ml | 100ml | 150ml | 200 mi 3. When beeps, mix milkmald, milk, sugar, dry fruits and kesar elaichi powder
| Milk 50ml | 100ml | 125ml | 150ml | j, MwWS Flat Glass Dish. Pour the mixture on slices and press start. Serve
Sugar 1 tbep 2 tbsp 3 tbsp 4 tbsp hot.
Badam, Pista Pieces 2tbsp | 3tbsp | 4tbsp | Stbap
Kesar-Elaichi Powder As per taste
Menu |SC4 Kheer| Weight Limit 0.5 kg
Utensll: Microwave safe (MWS) bow
Instr Method:
For 05 kg 1. In MWS Glass Bowl add milk, condenged milk (Milkmaid) & mix well.
Mitk 500 ml Select menu press start.
| Condensed Milk (Milkmaid) 400 ml 2. When beeps, add badam, pista pieces, kesar elaichi powder & seviyan.
| Seviyan (roasted) 80g Mix well and press start.
Badam, Pista Pleces Stbsp 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 0.1~0.3kg
Utensil: Microwave safe (MWS) flat glass dish & Microwave safe (MWS) glass bowl
Instructions Method:
For 0.7kg 0.2kg 0.3kg 1. Ina MWS flatglass dish add besan. Select menu & weight & press start.
Besan 100g 2009 3009 2. When beeps, remove & in another MWS glass bowl add water & sugar.
Sugar 100 g 200g 300¢g Pressstart.
Ghee 172 cup 1cup 1cup 3. When beeps, add sugar to the besan stirring continuously. After this add
| Water 100 ml 200 ml 250 mi melted ghee, stirring continuously. Pour the mixiure in a MWS flat glass dish.
Cardamom powder 1tsp 1tsp 1% tsp Press start.
4. Allow to cool. Cutlitinto square shape pleces & serve.
Note: For stiming take the help of one more person.

* Refer Page 93, Fig.4

71



Indian Cuisine

Sweet Corner

Menu \ SC6 Nariyal Burfi| Weight Limit 0.1~03kg
Utensll: Microwave safe (MWS) bowl
Instructions . Method:
For - 0.2kg 03kg |4 |naMwsbowiadd ghee & fresh grated coconut. Mixwell.
Grated coconut ‘1 00g 00 g ?00 g 2. Select menu & weight & press start.
| Condensed Milk (Milkmaid) %a cup 1 cup 1% cup 3. Whenbeeps,add condensed milk (Milkmaid), milk powder, elaichi powder
Milk powder 3tbsp 4 thsp 5tbsp & press start.
Ghee 1tsp 21tsp 3tsp 4. When beeps, remove & spread the mixture onto a greased thali & allow to
 Elaichi powder 1tsp 2tsp 3tsp setfor 1 hour. Cut into rectangles & store in a air light container
Menu |SC7 Sandesh | Weight Limit 0.2~0.4 kg
Utensil: Microwave safe (MWS) bowl
Instructi Method:
| For 0.2kg 0.3kg 0.4 kg
Paneer (grated) 200g 300g do0g | 1 InaMWSbowladd grated panser, khoa &condensed milk (Milkmaid).
Condensed Milk (Milkmaid) 50g 75¢g 100 g 2. Select menu &weight & press start.
Rose water 1tbsp 1% tbsp 2 tbsp 3. When beeps, siirwell & press start.
Elaichi seeds Y tsp 1tsp 1%tsp 4. Allow to cool. Hang in Muslin cloth for 20 minutes if it too wet. Maks balls out
| Chopped plsta Afew of the mixture & roll them in  elaichi powder & chopped pista. Refrigerats till
Khoa (mashed) 100g | 1509 | 200g sel.
Menu |SC8 Shahi Rabdi| Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
F‘?’ -3 kg 1. Dissolve strands of saffron in 2 tbsp lukewarm milk.
Milk 1cup 2. In a MWS bowl, put all the ingredients of rabdi except chopped pistachios.
Grated paneer 1cup Mixwell.
| Condensed milk % cup 3. Keep the bowlin Microwavs. Select menu & press start.
| Desi ghee 1 tbsp 4. Serve chilled gamished with chopped pistachios.
Elaichl powder Yatsp
Saffron Afew strands
| Rose essence A few drops
Chopped pistachios 1 ibsp
Chopped al ds (skin d) 2 tbsp
Menu |SC9 Payasam | Weight Limit 0.1~0.3kg
Utensll: Microwave safe (MWS) bowl
Instructl Method:
[For___ 0.1kg 0.2kg 03kg |4 |naMWS bowllakeghes, soakedrice, milk &water & coveril.
Broken Rice (soaked for 2 hour) 100 g 200 g 300 |2 Selectmenu &weigl’gul & p'mss slart.
| Milk + Water 300 mi 500 ml 700 mi 3. When beeps, add more milk, dry fruits, kesar, elaichi powder. Mix well &
Sugar 759 1509 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 itbsp | 1%ibsp | 2thsp
Menu | SC10 Kaddu Kheer| Weight Limit 0.5 kg
Utensil: Microwave safe (MWS) bowl
L Instructions Method:
For 05kg 1. In a MWS glass bowl add milk & condensed milk (Milkmaid) grated
Milk 300 ml kaddu. Select menu & pressstart.
Grated kaddu 2009 2. When beeps, mix well & add sugar. Press start.
Condensed Milk (Milkmaid) 150¢g 3. When baaps, mix wall & add dry fruits. Press start. Serve it chilled or hot.
Dry fruits {Kaju, kishmish, pista) As required
Menu |SC11 Seviyan Zarda| Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:
For 0.2kg 1.1na MWS glass bowl add sugar & water. Select menu & press start.
Roasted Seviyan 2009 2. When beeps, add rose essence, cardamom powder, seviyan to the bowl.
Sugar 5 tbsp Press start. Give standing time of 3 minutes. Gamish with almonds & pista
Water 2.cups & serve.
Rose essence Afew drops
| Aimonds Afew
| Chopped pista Afew
Elaichi powder Ytsp
Ghee 1 %tbsp
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Menu |sci12 Phirni| Weight Limit 0.3~0.5kg
Utensll: Microwave safe (MWS) bowl
Instructions Method:

For 0.3kg 0.4 kg 0.5kg 1. Grind the soaked rice to a paste with little water.
|Milk_ 350 ml 500 ml 650 ml 2. InaMWS glass bowl add milk. Select menu and weight and press start.
Rice (Soaked) 509 759 1009 3. When besps, add rice paste & sugar to it. Press start.
| Sugar 100 g 1509 200 g 4.When beeps, add cream & press start.

Elaichl 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 Gamish with kesar & serve.

Dry fruits ( almonds, cashewnuts, As required

raisins)

Kesar Afew

Menu |SC13 Burfi| Weight Limit 0.3 kg

Utensll: Microwave safe (MWS) flat glass dish

Instr Method:

(For 0.3 kg 1. Ina bowl mix milk powder, condensed milk (Milkmaid) & cream. Beat well
Milk powder 100g tiilemooth. ' ¢ )

Candensed Milk (Milkmaid) 1509 2 Pourthe mixture in a MWS flat glass dish. Select menu & press start.

Cream 100 ml 3. When beeps, mixwell (remove lumps if formed). Press start.

Chopped almonds & pistas As required 4. When beeps, mixwell & press start.

5. Remove, allow to cool & refrigerate {ill get. After getling cut into pieces &
sprinkle chopped almonds & pistas & serva.

Menu | SC14 Kalakand | Weight Limit 0.1 ~0.3 kg
Utensll: Microwave safe (MWS) flat glass dish
Instr Method:
For 0.1k 92k 93Ka |4, |n MWS Bowl take
— N grated paneer, condensed milk (Milkmaid), milk powder,
Grated Paneer 100g 2009 3009 | comflour, elaichi powder. Mixwell, select menu and waight and press start.
Condensed Milk (Milkmaid) 50 ml 100 ml 200 ml 2. When beeps, mix it again and press start.
Milk Powder 2 thsp 3 ibsp 4 tbsp 3. When setcutinto pieces. Gamish with dry fruits.
Comflour 1/21sp 1tsp 1tsp
Elaichi Powder 172 tsp 1tsp 1tsp
Menu [ SC15 Rava Ladoo | Weight Limit 0.5 kg
Utensil: Microwave safe (MWS) flat glass
Instr Method:
For =3 05kg 1. Ina MWS glass bowl take sugar & milk. Mix & select menu and press start.
Roasted ) 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 % cup 3. When beeps, mixwell & add grated khoa. Mix well & again press start.
Milk Y4 cup 4. Make equal sized ladoos from the mixture, when it is still warm.
|Kishmish 2 thsp
Chopped all d 2 tbsp
Desi ghee 1 thsp
Elaichi powder (op )] Ytsp
Menu | SC16 Kaju Burfi| Weight Limit 0.4 kg
Utensll: Microwave safe (MWS) glass glass
Instr Method:
For 04 kg 1. Takekajuin 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 % cup 3. When beeps, stir very well & dissolve all the sugar. Add kaju powder & stir fill
all the lumps are removed. Keep stirring till the paste becomes like a dough
(ball formation atage).

4, Grease the kitchen-slab (marble top) a litlle 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 0.1kg 02kg 0.3 kg 1. R the skin fi th fi ding milk, Tak
| Badam (soaked in hot water for T hour) ¥ cup 1cup 1% cup " outthis pasf:in: ﬁvz‘sb;g:;nbﬁ&ﬂnd em 1o @ fine paste adding milk. Take
| Milk {for making paste) % cup 1cup 1 cup 2. Add desighee lo the paste & mix well. Select menu & weight and press start.
| Milk (for cooking) Y2 cup Y cup 1 cup 3. When beeps, stir very well & again prass 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. Gamnish with
| Slivered almonds (for gamishing) Afew slivered almonds & serve badam halwa hot.
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Menu \ rd1

Chicken Biryani| Weight Limit

0.1~0.5kg

Utensll: Microwave safe (MWS) bowl

Instr _ Method:
|For — 01kg[0.2kg [03kg|O4kg | 0.5Kkg | 1. M the chicken & keep it in refrigerator for 1 hour.
Bi rice (soaked for 1 hour) | 100¢g | 2009 | 3009 | 400g | 5009 |5 |naMWS bowl add oil, chop'::ad onlogs & marinated chicken & cover. Select
Boneless chicken 100g | 2009 | 300g | 400g | 5009 menu & waight & press start.
For Marinade 3. When beeps, mix well, add rice, salt (if required), coriander leaves, water.
Hung curd 12 cup] Tcup [1%acup| 2cup | 2% cup Cover & press start. Stand for 5 minutes. Serve hot.
| Tomato puree 2tbsp | 3tbsp | 4tbsp | 5tbsp | 6 tbsp
@gﬂ garlic paste 1tbsp [1%thsp[1atbsp| 2thsp | 2 tbsp
Salt, garam masala, coriander powder, As per laste
red chilli powder, turmeric powder
oil 1tbsp [1%thsp[ 2 tbsp [2% tbsp] 3 ibsp
Onion 12cup| 1cup | Tcup [1%cup| 1%cup
Salt If required
Coriander leaves Alew springs
Water 200 ml [ 400 mi [ 500 ml [ 550 mi | 650 mi
Menu |rd2 Gosht Dum Biryani\ Weight Limit 0.1~0.5kg
Utensll: Microwave safe (MWS) bowl
Instructions Method:
| For 01kg[02kg [0.3kg [04kg| 0.5Kg |4 a2 MWS bowl add oll, jeera, laung, ta] patta onion, ginger garlic pasts,
rice (soaked for 1 hour) | 100g | 200g [ 300g | 400g | 5009 | " mutton & cover. Select malnu &welgh?anr} :rass start. gnaera P
Boneless mutton 100g | 2009 [ 3009 [ 400g | 5009 |2 When beeps, mixwell, add rice, water, salt, red chilli powder, garam masala
Oil 1tbsp |1% thep| 2 tbap 2% thep| 3 tbep &cover. Press start. Stand for 5minutes. Serve hot.
Chopped onion Yacup | 1cup | Tcup [1%cup| 1%cup
Ginger garlic paste 1thsp [1%tbsp|1%atbsp| 2thsp | 2 tbsp
Jeera, laung, tej patta, salt, red As per taste
chilli powder, garam masala
Water 200 ml | 400 ml | 600 ml | 650 ml | 750 ml

powder

Menu |rd3 Malabar Biryani\ Weight Limit 0.1~05kg
Utensil: Microwave safe (MWS) bowl
Instructions _ Method:

| For 01kg|0.2kg |0.3kg | 04kg | 0.5Kg |4 parinade the chicken & refrigerale it for 1 hour,

Bi I rice (soaked for 1 hour) | 1009 | 200g | 300g | 400g | 500g |2 In a MWS bowl add oil, onion, choI:pad oorlandar & mint leaves, biryani
Boneless chicken 100g | 200g | 300g | 400g | 500¢g masala & sall. Mix, selact menu & welght & prass slal

For Marinade 3. Whl:n tl;eep::| ranr:’uvelxth&e bowl g in angtll_\ler MWS bowl add soaked rice,

water, tomato, curd, mix & cover. Press sl
Salt, Red chilll powder, Turmeric As per laste 4. When beeps, add the marinated chicken to the first bowl. Cover & press

start. Stand for 5 minutes. Serve hot.

Qil 1tbsp [1% tbap[ 2 tbsp [2% tbsp] 3 ibsp

Biryanl I As per taste

Curd 1tbap [1%tbsp| 2 tbsp [2%4 tbsp] 3 tbsp

2d tomato 1No. | 1No. | 2Nos. | 2 Nos.| 3 Nos.

| Sliced onion 1No. | 1No. [2Nos. | 2Nos.| 3 Nos.

| Water 200ml | 400 ml | 600 ml | 850 ml | 750 ml

Menu |rd4 Pineapple Fried Rice | Weight Limit 0.1 ~0.5kg
Utensll: Microwave safe (MWS) bowl

Instructions o B Method:
For 0.1kg [0.2kg [ 0.3kg | 04kg [05K3 |4, | o MWS bowd add oil, mix ve,
R o F—T—7 2 . , getables, ajinomoto, red chilli powder, soy
rice for 1hour) | 100g | 200g | 300g | 400g | 5009 | " sauce, chillisauce. Mix & select menu & weight & press start.
oil 1tbsp [1%tbep| 2tbsp [2%tbsp 3tbsp | 2. When beeps, remove, in another MWS bowl add rice & water & press start.
Mix veg - Peas, french beans, carrots,| %acup | 1cup (1% cup| 2cup [2% cup | 3. When beeps, add the boiled rice to the vegetables, add pineapple pieces.
Mix & press start. Stand for 5 minutes.

P ple (ch d) Yacup | 1cup | Tcup [1%cup| 2cup

Red chilli powder, chilli sauce, soya As per laste

sauce

Water 200 mI [ 400 mi [ 600 ml [ 850 mI | 750 mi

Menu |rd5 Veg Pulao‘ Weight Limit 0.1 ~0.5kg

Utensll: Microwave safe (MWS) bowl

Method:

Instructions
0.1

Franch beans etc.

'Aoup‘ 1 cup ‘F'AcupﬂZcups‘

For [0.2kg [0.3kg | 04kg | 05kg
B ti rice for 1hour) | 100g | 200g | 300g | 400g | 500g |
Water 200 ml | 400 ml | 600 ml | 650 mi | 750 ml
oil 1tbsp [1%tbsp| 2tbsp 2% tbsp| 3 tbsp
Jeera, Laung, Te] patta, Salt, As per taste

Garam masala, Red chilli powder|

Mix veg - Gobhi, Matar, Gajar, 2% cup

1. Ina MWS bowl add oll, jeera, laung, te] patta & mix vegetables.

2. Selectmenu &welghtand press start.

3. When beeps, mix well & add rice, water, salt, garam masala, red chilli
powder. Press start. Mix well. Stand for 5 minutes.
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Menu \ rd6é Veg Tahiri| Weight Limit 0.1~05kg
Utensll: Microwave safe (MWS) bowl
Instructions _ Method:
For 0.1kg[0.2kg | 0.3kg | 04kg | 0.5Kg |4 |naMWSbowladd ol jeera, laun ;
B, e e — 1. 5 3 g. tej patta & mix vegetables.
nice ( for1hour) | 100g | 200g | 3009 | 4009 | 5009 |5 gelsct menu& weight& pressstart.

Water 200 ml | 400 ml | 500 ml | 550 ml | 650 ml |3, when beeps, mix well & add rice, water, salt, garam masala, haldi, red chilli
oil 1tbsp |1%tbsp| 2 tbsp 2% tbsp| 3 thsp powder. Press start. Mix well. Stand for 5 minutes. Serve hot.

Jeera, Laung, Tej patta, Salt, Garam As per tagte

masala, Haldi, Red chilli powder

Mix veg - Gobhi, Matar, Gajar, |1/2 cup| 1 cup 1% cups| 2 cups | 2% cups

Tomato. Potato etc.

Menu |rd7 Pepper Rice\ Weight Limit 0.1 ~0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.1kg 0.2kg 03kg .
Soaked Rice (2 hours) 00 200 g 300 g 1. I:rai :Aavgﬁ.glees bowl take soaked rice & water. Select menu & weight &
| Water 200 mi 400 mi 600 mi 2. When beeps, in another MWS glass bowl add oil, dry red chilli, green chilli,
Dry coconut 2tbsp 3tbsp 4 tosp chopped garlic, mustard seeds, black gram dal, Bengal gram dal, cumy
Green chilli (Chopped) 2 nos. 3 nos. 4 nos. leaves.
Garlic (Choppad) 2 doves 3 cloves 4 cloves 3. Pressslart.
Ghee 1 tbsp 2 tbsp 2% ibsp 4. When beeps, add cooked rice, ghee, salt, black pepper powder. Mix well &
Salt As per tasie press start. Stand for 5 minutes. Add grated coconut & serve hot.
:Black pepper powder As per taste
"Mustard seeds %tsp tsp % tsp
| Black gram dal Ya tsp 1tsp 1% tsp
| Bengal gram dal Yatsp 1 tsp 1% tsp
| Curry leaves Afew leaves
Dry Red Chilli 1no. | 2nos. | 3nos.
oil 1tbsp | 2thsp | 3tbsp
Menu |rd8 Zafrani Pulao| Weight Limit 0.1~0.5kg
Utensll: Microwave safe (MWS) bowl
Instructi - B Method:
| For 0.1kg [02kg [0.3kg [04kg | 0.5kg .
e 00g | 200g | 300g | 4009 | 500 9 | 1. Ltn;LMWS bowl add ghee & rice. Mix well. select menu & weight and press
Melted ghee 1tbsp | 2thep [ 3thep | 4tbsp | Sthsp |2, when beeps, mix well add nutmeg powder, cardamom powder, kishmish,
' Nutmeg powder, C: powder| As per taste kaju, sugar, saffron mixed with warm milk, water. Press start. Stand for 5
Sugar 1tbsp [1%tbep[ 2 tbsp [2% tbsp| 3 tbsp minutes. Gamish with kishmish & kaju and serve.
Saffron (Kesar) A pinch
Warm milk 1thep [ 2tbsp [ 3thsp [ 4thsp [ 5tbsp
Water 150 mi | 300 ml [ 350 mi [ 650 mI | 750 ml
Kishmish, Kaju As per required
Menu |rd9 Bengali Biryani\ Weight Limit 0.1 ~0.5 kg
Utensll: Microwave safe (MWS) bowl
Instructions _ Method:
For 0.1kg | 0.2kg [0.3kg | 04Ka | 05K3 |1 1n a powl take hu .
(! N 4 et IR Y ng curd, ginger-garlic paste, oil, all the spices, mix well &
L Rice (Cooked) 1009 | 2009 | 300g | 400g | 5009 | ° pake 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 atieast 1-1% hours.
Desi Ghee 1tbsp | 2tbsp | 2thsp | 3tbsp | 3tbsp |2. Ina MWSbowltake soaked rice, water, select menu & weight & press start.
Onion (sliced) 1no. | 2nos. | 2nos. | 3nos. | 3nos. |3. Whenbeeps, remove rice from microwave. In another MWS bowl take sliced
Ginger-gariic paste 1tsp [1Vtsp| 2tsp |2%tsp| 3tsp onions, desi ghee, black pepper coms, cloves, cinnamon stick, bay leaf,
Red chilli powder, Salt, Turmeric As per taste cardamom, mix well. Press start. .
powdsr, Cumin powder, Garam masala 4. Whan beeps, add the cooked onions to rice, add marinated fish pieces, salt.
Black pepper coms, Cloves, Cinnamon, As per requirement 5 ghx “r'll- m‘;:"‘“’mm start. oAfllcrw %"“"d for 5-10 minutes.
Bayleaf,Cardamom (green) . Serve hotwith curd or gravy of your choice.
Hung curd 2 tbsp [2% thsp| 3 thsp 3% tbsp| 4 thep
Oil 1tsp |1%tsp| 2tsp [2%tsp| 3tisp
Water 200 ml | 400 ml | 800 mil | 850 ml | 750 ml
Menu |rd10 Khumb Pulao | Weight Limit 0.1~0.5kg
Utensll: Microwave safe (MWS) bow
Instructions B Method:
[For . 0.1kg | 0.2kg [ 0.3kg [ 0.4 kg | 05kg ; .
i Rice (Soaked) 1009 | 2009 | 300g | 400g | 5 g: 1. ‘Izeabm:\ﬁ :m:g!n.ull, chopped garlic & spring onlons. Select menu &
Sliced mushrooms 50g | 100g | 1509 | 200g | 2509 |2, yhen beeps, mixwell & add mushrooms. Press start.
Water 100 ml | 200 ml | 300 ml [ 325 ml | 375 ml |3, When beeps, mix well & add rice, milk, water, salt and pepper. Press start.
Mitk 100 ml | 200 ml | 300 ml | 325 ml| 376ml |  Standfor3minutes.
Qil Yatbsp | 1thsp [1% tbsp| 2 thap | 2% thsp
Chopped spring onions 2nos. | 3nos. | 4nos. | 5nos. | B nos.
| Chopped gariic Vatbsp | 1tbsp [1%tbsp| 2 tbsp | 2% tbsp
Salt, Pepper As per tasle
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Menu \ rd11 Tiranga Pulao | Weight Limit 0.2~04kg
Utensll: Microwave safe (MWS) bowl & Microwave safe (MWS) glass bowi
Instructions Method:
For 02 kg 0.3kg 04K8 |1 Inaspi
I Py . pice grinder take mint leaves, coriander leaves, onion (cut into pieces),
Rics for 1 hour) 2009 3009 4009 green chilli & salt. Grind them & make green chutney. Keep aside for late
Water 350 ml 500 ml 650 mi use.
Salt As per taste 2. InaMWS bowi take soaked rice & water. Add salt. Select menu & welght and
| For Red Mixture press start.
| Beat root (grated) Yacup 1 cup 1 cup 3. When beeps, remove the MWS bowl & drain excess water from the rice.
Onion (sliced) % nos. 1 no. 1 no. Divide the cooked rice into 3 equal parts. Cover them.
Oil / ghee Y thsp 1 thsp 1 tbsp 4. In another MWS bowl add oil/ghee, grated beel root, slicad onion, laung,
Salt As per tasie elaichi & salt. Mix well. Press start.
[ Laung, Dalchini, Chhot elaichi As required 5. :Vhen beeps, rel:‘rnn;sov:sl'r;:;.t MWS bowl and in a MWS glass bowl add oil/ghee
For White Mixture . . N
7 6. Mix one portion of rice to the red mixture with a fork. Do not break the rice.
Cashewnuts (broken Into pleces) 1 tbsp 2 tbep 3 tbsp . " . "
"Oil/ ghee % tosp T tbsp 1V tbsp ‘h:ln( Lsecond portion with green chutney & third portion of rice with
For Graen Mixture . 7. Take square / rectangular dish & amange the red coloured layer first, white
Mint leaves % cup 1cup 1cup layer in the centre & green layer in the end. Serve them hol.
Coriander leaves Y cup 1cup 1cup
Onion 1no. 2 nos. 3 nos.
| Green chilli 1 no. 2 nos. 3 nos.
Garlic paste Yatsp 1tsp 1tsp
Salt As per taste
Menu |rd12 Egg Biryani| Weight Limit 0.1 ~0.3 kg
Utensll: Microwave safe (MWS) bowl
Instructi Method:
| For 0.1kg 02kg 03kg 1. In a MWS bow! take soakad rice, water. Select menu & weight and press
| Boiled eggs 2 nos. 3 nos. 4 nos. start.
Rice (soaked for 1 hour) 100g 2009 3009 2. When beeps, take out the cooked rice & keep aside. In another MWS bowl
| Water 200 ml 350 ml 500 ml take oll, chopped coriander leaves, sliced onlons, biryani masala, ginger-
Onions (Big sized sliced) 1 no. 2 nos. 2 nos. gariic paste, slit green chillies & all the spices. Mix very well & press start.
| Coriander leaves (chopped) 1 tbap 2 tbsp 3tbsp 3. When beeps, add boiled eggs (cut into 2) & boiled rice to the sliced onions.
Ginger-gariic paste Y tsp 1tsp 1tsp Mix well without breakir!g the eggs. Presq start.
Salt, Red chilll powder, Garam masala, As per taste 4. Serve eggbiryani hotwith plain curd or raita.
| Dhania powder, Turmeric powder
| Biryani masala Yatsp | 1tsp [ 1tsp
Siit green chillies 1no. | 2nos. | 2 nos.
Menu [ rd13 Achari Chana Pulao | Weight Limit 0.1~0.3 kg
Utensll: Microwave safe (MWS) bowl
Instructl B - Method:
For 0.1kg 0.2kg 0.3kg
Soaked Tice 100 2009 3009 1. Isr:aan!VIWS bowl take soaked rice & water. Select menu & weight and press
Soaked & bolled kabuli chana % cup 1 cup 1% cup 2. When beeps, remove the rice & keep aside. In another MWS bowl take desi
Sliced onions Yacup 1 cup 1% cup ghee, Jeera, saunf, laung, chhoti elaichi, badi elaichi, ginger-gariic paste,
Water 200 mi 350 ml 500 ml sliced onions & slitgreen chillies. Mix very well & press start.
Ginger-gariic paste Yatsp 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 ihe spices. Mix very well & press start.
 Laung, Chholi elaichi, Badi elaichi, 4. Serve achari chana pulao hot with fresh curd.
Saunt, Jeera As per requirement
Salt, Red chilli powder,
Garam masala, Haldl As per taste
| Mango pickle paste 1tbsp | Tlitbsp | 2tbsp
Slit green chilli 1no. | 2nos. |  2nos.
Menu |rd14 Methi Rice | Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.1kg 0.2kg 0.3kg
Mefi leaves (chopped) Toup 1% cup Zowp 1. Lr‘\aan WS bowl take soaked rice & water. Select menu & weight and press
Soaked rice 100 g 200g 300 g 2. When beeps, remove the rice & keep aside. In another MWS bowl take oil /
| Wat 200 mi 350 ml 500 ml ghes, chopped methi leaves, sliced onions, ginger-garlic paste. Mix well &
| Onions (sliced) 1 no. 2 nos. 3 nos. press start.
| Ginger-garlic paste Yatsp 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 starl. Serve rice hot with curd or raita.
Oil/ ghee 1%ftbsp | 2tbsp | 2%lbsp
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Rice Delight

Indian Cuisine

Menu \ rd15 Coconut Rice | Weight Limit 0.1~0.3 kg
Utensll: Microwave safe (MWS) bowl
Instructions _ Method:

| For . 0.2 kg 0.3kg .

Rica (soaked for 1 hour] 100 ¢ 2009 T cup 1. Iar‘nadrr:vsigm take soaked rice coconut milk & water. Select menu & weight
Coconut (grated) Y cup % cup 0.3kg 2. When beeps, remove the rice & separate rice gralns using a fork & keep
Coconut milk 100 ml 200 ml 300 mi aside. In another MWS bowl take oil,

Water 100 ml 150 ml 200 ml curry leaves, chopped ginger, chopped green chilli. Mlxwell&pressstarl
il 1 tbsp 2 tbsp 2 tbsp 3. When beeps, add cookedrice to the tadka. Add beaten curd, grated coconut,

' Chopped cashewnuts 1 tbsp 2 tbsp 3 tbsp salt & pepper. Mix very well & press slart. Serve coconul rice hot with

| Mustard seeds AT 1tsp 1tep 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 | 1%itsp | 21sp
Beaten curd 1tbsp | 2tbsp | Jlbsp
Menu |rd16 Curd Rice | Weight Limit 0.1 ~0.5kg
Utensil: Microwave safe (MWS) glass bowl

| Method:

| For 01kg[02kg [0.3kg [04kg | 05kg | 1. Ina MWS glass bowl add oil, mustard seeds, urad dal, chana dal. Select
Basmall rice (soaked) 100 | 2009 [ 3000 | 400G | 5008 | manu&weightandpresssiar. ' ’ '

Water 200 ml | 400 ml | 600 ml | 650 ml| 750 ml |2 When beeps, mix well & add curry leaves, green chillies, grated ginger. Mix
oll 1 tbsp |1% tbep| 2 tbap 2% tbap| 3 tbsp well & press starl.

Mustard seeds %tsp | Yatsp | 1tsp | 1tsp | 1%tsp |3. Whenbeeps, removeihe bowl.

Urad dal Yatsp | atsp | 1tsp | 1tsp | 1%tsp |4. Now inanother MWS glass bowl, add rice & water. Press starl. Stand for §
Chana dal Y%tsp | Yatsp | 1tsp | 1tsp | 1%tsp minutes.

[ Curry leaves Afew leaves 5. Add cooked 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 Yatsp | Yatsp | 1tsp | 1tsp | 1%tsp
Curd Yacup | Yacup | 1cup | 1cup | 1%cup

| M Yacup | YVacup | %acup | Yecup | 1cup
Coriander leaves (chopped) Afew sprigs
Menu |rd17 Keema Pulao | Weight Limit 0.3 kg
Utensll: Microwave safe (MWS) bowl

Instructions Method:
| For FPo b 0.3k 1. Ina MWS bowl add oll, ginger garlic paste & gpring onions. Selsct category
nee for 1 hour) 2009 &welghl and press starl.
Minced Keema 100g 2. When beeps, add keema & biryani masala, tomato, black cardamom.
| Black da 4 No. Pressstart.
Salt, red chilli powder, turmeric powder As per taste 3. When beeps, mix well & add rice, water, salt & pepper. Press start. Sland

[oil 1 tbsp for3minutes.

| 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 0.1Kg 0.2Kg 0.3Kg

"Chopped tomato 2n0s. 3n0S. 4n0s. 1. Isr;:nMWS bowl take soaked rice, water. Select category & weight and press
Rice (soaked for 1 hour) 100 g 200 g 300g 2. When beeps, take out the cookad rica & keep aside. In another MWS bowl
| Water 200 ml 350 ml 500 ml take oil, chopped corlander leaves, slicad onlons, biryani masala, ginger-
Onions (Blg 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&p tart.
| Ginger-gariic paste Ya tsp 1tep 1tsp 3. When beeps add boiled rice to the sliced onions. Mix well. Press start.

Salt, red chilli powder, garam As per taste 4. Serve tomato pulao hotwith plain curd or raita.
masala, dhania powder, turmeric

| powder

| Biryani masala Yatsp [ Ttep [ 1tsp
Slit green chilliss 1no. | 2nos. | 2nos.
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Rice Delight

Menu \ rd19 Paneer Fried Rice | Weight Limit 0.1 ~0.5kg
Utensll: Microwave safe (MWS) bowl
Instructions Method:

For 0.1Kg | 0.2Kg [0.3Kg | 0.4Kg [ 0.5Kg
Paneer (cubes) Yaoup | 1cup |1%oup | T¥cup | 20up | 1. Isr::nMWS bowl take soaked rice, water. Select category & weight and press
w"z(“"k"d for 1 hour) 21:: gl 200 gr%?irgg gl :gg gl 2. When beeps, take out the cooked rice & keep aside. In another MWS bowl

ater mi | 350 m m m m take oil, chopped corlander leaves, slicad onions, biryani masala, ginger-

Onlons (Big sized sliced) 1no. | Znos. | 2nos. | 3nos. | 3nos. garlic paste, slit green chillies, paneer cubes & all the spicas. Mix very well
| Coriander leaves (chopped) 1tosp | 2tbsp | 3tbsp | 4tbsp | 4 tbsp &press start.

Ginger-gariic paste Yatsp [ Ttsp | 1tsp | 2tsp | 21fsp | 3. Whenbeeps, addboliled rice tothe sliced onions. Mixwell. Press start.

Salt, red chilli powder, garam masala, As per taste 4. Serve paneer fried rice hot with plain curd or raita.
 dhania powder, ic powder
| Biryani masala Yatsp | 1tsp | 1tsp | 2tsp | 2tsp
Slit green chillies 1no. | 2nos. | 2nos. | 3nos. | 3 nos.

Menu |[rd20 Chilli Garlic Rice | Weight Limit 0.2~0.5kg

Utensll: Microwave safe (MWS) glass bowl

Instr _ Method:

[For 0.2kg | 0.3kg | Odkg 05kg ) !
Rice (soaked) 200 g 300 g 400 g 500 g 1. Lnn::nr::fsgll:nsa bowl add soaked rice & water. Selact category & weight
Water 400ml | 600ml | 650 ml 7?0 m__| > When beeps, remove & in another MWS glass bowl add oll, jeera, chopped
Oil 2tsp | 2%tsp | 3tsp 3{‘ tsp garlic, green chillies, coriander leaves, gariic paste. Mix well & press start.
Ghee 2tsp | 2%tsp | 3tsp 3%1sp | 3, When beeps, add cooked rice, chilli sauce, salt. Mixwell & press start.
Jeera 1tsp 1% tsp 2tsp 2%tsp

| Chopped gariic 1tsp 1% tsp 2tsp 2%tsp
Garlic paste Yatbsp 1tbsp | 1Vatbsp 2 tbsp
Chopped green chilies 3 nos. 4 nos. 5 nos. 6 nos.

Chopped cori leaves Y cup 1 cup 1% cup 2 cup
| Chilli sauce 2 thsp 3thsp | 4tbsp 5 tbep
Salt As per taste

o . e

Indian Cuisine Chatpat Corner
Menu ‘ CC1 Apple Tomato Chutney | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) glass bowl

Instructions Method:
For 3kg 1. Ina MWS
. glass bowl! put apple, tomato, green chillies, salt and sugar and
| Apple pieces 1509 keepitin Microwave. Selectmenu and press start to cook.

| Tomato pleces 150 g 2. 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.
| Ol 2 tbsp 3. When beeps, add ground mixture and press start. Gamish with chopped
For ing : Ral, Jeera, Hing elc. As required i
Menu |CC2 Lemon Pickle | Weight Limit 0.3 kg
Utensll: Microwave safe (MWS) glass bowl

Instr Method:

For 0.3kg 1. Cutlemon and remove seeds. In MWS glass bowl add lemon pieces, sugar,
| Lemon pleces 1509 salt and chilli powder. Select menu and press start. Store it In a bottle after it
| Sugar 150 g cools.
| Chilli powder, Salt As per taste

For ing : Ral, Jeera, Hing etc.

Menu |CC3 Mix veg Pickle | Weight Limit 0.3 kg

Utensll: Microwave safe (MWS) glass bowl

Instr - Method:
For 83Q 1. InaMWS i
_ . glass bowl put vegetables cul in long strips. Cover and keep it in

Mix Vegetable (Caulifiower, Carrot, 300g microwave. Select menu and press start to cook.

Radish, Shalgam, Green peas) 2. When itgives a beep, 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 As per taste gives a beep add masala, sugar, salt & lemon juice. Add vegetables to this

Masala whent cools. Mix well and store itin a fridge.

Lol 2 tbsp
For : Rai, Jeera, Hing efc. As required
Menu |CC4 Pizza Sauce | Weight Limit 0.3 kg
Utensll: Microwave safe (MWS) glass bowl

Instructions o Method:
For 3kg 1. In a MWS i
. glass bowl put oil, tomato, onion, gariic pods and keep It in

Tomato 2009 Mi Select menu & press start to cook.

Onion 1009 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, basi leaves. Keep it in microwave and press start.
| leaves 3. When cooking ends, the sauce is ready.

Gariic pods 7-8 nos.

oil 7 tbsp
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Chatpat Corner

Indian Cuisine

Menu [ CC5 Tomato Sauce | Weight Limit 0.5 kg
Utensll: Microwave safe (MWS) glass bowl
Instructions _ Method:
For 0.5kg 1. In a MWS glass bowl put tomato pieces, cover and keep it in a microwave.
Tomato 5009 Select menu & press start to cook.
| Onion 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 tasts sugear, garam masala. Mix well. Press start.
Chi d ginger and garlic 2 tbsp
Garam masala 1 tsp
Menu |CC6 Masala Chutney | Weight Limit 0.3 kg
Utensll: Microwave safe (MWS) glass bowl
Instr - Method:
For 0.3kg
"Chana dal, Urad dal 100 g each 1. :g:uhg&s bowl put dals and keep it in microwave. Select menu & press start
Grated dry coconut 1009 2. When beeps, remove. Add the rest of the ingredients and keep it in
Sesame, Salt, Sugar, Turmeric, As per taste microwave and press start.
Dhanla powder, Jeera powder, 3. Remove, cool it and grind it in a mixer adding required amount ot water. This
Curryleaves, Methi seeds chutney can be served with idli, parantha or rice.
oil {tsp
Menu | CC7 Lehsun ki Chutney| Weight Limit 0.2 kg
Utensll: Microwave safe (MWS) bowl
Instr Method:
For____ 0.2 kg 1. Ina MWS bow! mix all the ingredients. Selectmenu & press start.
180g 2. when cooking ends. Allow to cool. Grind it & serve as an
Ch d garlic 20g
Ch d green chillies 2 nos.
Chopped onion Yacup
oil 21tsp
|Jeera 1tsp
Haldl, Red chilll powder, Salt As per taste
Water Vacup
Menu | CC8 Manchurian Sauce | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For .3 kg
"Water 1% Gups (300 Y 1. InaMWS bowl add all the ingredients. Select menu & press start.
Vinegar sauce 1 tbsp
Soya sauce 1tsp
Tomato sauce Y cup
Comflour 2 tbsp + % cup water
Menu |CC9 Aam ki Chutney | Weight Limit 0.3 kg
Utensll: Microwave safe (MWS) bowl
Instr Method:
For 0.3kg
‘Aam (peeled & chopped) 3009 1. Ina MWS bowl mix all the ingredients. Cover. Select menu & press start
| Kishmish (seedless & chopped) 25¢g
[ Chopped ginger & garlic 2tsp
| Tamarind pulp 1 thsp
Salt, Sugar As per taste
Menu | CC10 Coconut Chutney‘ Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.3 kg 1. Grind i
I, . grated coconut, chopped green chillies, ginger, roasted split gram
Fresh grated coconut 300 g dhal, salttogetherina blender.
| Chopped green chillies 2 nos. 2. In a MWS glass bowl add oil, mustard seeds, broken dry red chillies, curry
| Chopped ginger % tbsp leaves. Selectmenu & press start.
Roasted split gram dal ) 1 thsp 3. Pourthe temparing overthe chutney & serve.
| Salt As per taste
For tempering
oil 1 tbsp
Mustard seeds Ytsp
| Broken dry red chillies 1 no.
Cury leaves Afew
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Chatpat Corner

Menu \ CcCc11 Til ki Chutney | Weight Limit 0.2 kg
Utensll: Microwave safe (MWS) glass bowl
Instructions Method:
For ?'2 kg 1. Grind together roasted til, tamarind paste, green chilli, coriander leaves,
,B_ﬂ‘ﬁd il % cup mint leaves, garlic pods, salt & water in spice grinder. Make a rough
paste 2thsp 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 Y2 cup
Garlic pods 2-3 nos.
| Salt As per taste
For Tempering
Oil 1 thsp
| 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
Instr Method:
For 0.1kg | 02kg | 03kg 0.4kg !
Kala chana (soaked ovemight) 1009 200 g 300 g 4009 1. Iann:I Lllr:\iss m add soaked chana, water & cover. Select category & weight
Water 250ml | S00ml | 750ml | 1000ml |5 when beeps, remove & drain water from the chanas. In a MWS bowl add
oil § 1tsp % 1sp 31tsp 41sp oil, jeera, hing & chopped onion and press start.
Jeera, hing 1tsp | 1%tsp | 2tsp 2t8p | 3. Add bolled chanas, salt, red chilli powder, chaat masala, lemon juice, imii
Chopped onion % cup 1 cup 1 cup 1% cup chutney, boiled potato. Mix well & serve.
Boiled potato 1no. 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
Utensll: Microwave safe (MWS) bowl
Instructions Method:
For 0.1kg 0.2kg 0.3kg 1. Ina MWS bowl add aloo, fimikand & add little water Cover. Select catagory
li\loo (cutin pleces) 50g 100 g 150 g & welgh! & press start.
(cutin pleces) S0g 1009 150¢g 2. Whenbeeps, stirwell. Cover & press start.
Sugar, salt, red chilll 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 bowl
Instr - Method:
Amla 5009 1. InaMWS
. glass bowd put amla, water & press start.
| Water for bolling As per req 2. When beeps, remove, allow to cool and grind it in a mixer. In another MWS
Green chillies, Salt, Sugar As per taste glass bow! add oil and tempering and press start.
|oil 2tbsp 3. When beeps, add ground mixture and green chillles, salt and sugar and
For : Ral, Jeera, Hing etc. As required keepitin Select category and press start to cook.
Menu | CC15 Baingan Chutney | Weight Limit 0.5 kg
Utensll: Microwave safe (MWS) glass bowl
Instr Method:
| Baingan (Whole) 5009 1. InaMWS glass bow keep baingan & press start.
Amchoor powder As perreq 2. When beeps, allow to cool and pesl off the skin. In another MWS glass bowl
Green chillies, Salt, Sugar As per taste add oil and tempering and press start.
| Ol 2 tbsp 3. When beeps, add mashed baingan and green chillies, salt and sugar and
For Ral, Jeera, Hing etc. q keep it in Mi Select category and press startto cook.
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Ghee/Bakery

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

1. Press STOP/CLEAR.

{€p STOP
g&er CLEAR

2. Press Ghee / Bakery two time.

Ghee/

Bakery

3. The display will show bA1

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

< START
+ 30 seconds

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

* For Ghee, press Ghee/Bakery menu once, display will show Gh1.

~ @) 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 300g
Utensll: Microwave safe (MWS) glass bowl
Instructions Method:
cvﬂ:LiVCream (Fresh or collected over a 300g 1. In abig 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 bow! & keep in the microwave.
Selectmenu & press start.
4. When beeps, stirit properly with the spoon (not plastic) & again press start.
5. After beeps, allow It to stand for 5 minutes & then strain it through stainless
stoal strainer into a glass jar & then store it.
Ghee/Bakery Bakery
Menu |bA1 Brownie® | Weight Limit 0.3kg
Utensll: Low rack & metal cake tin"*
Instr _ Method:
For 03 kg 1. Sieve maida and baking powder. In a bowl add milkmaid and butter and beat
Maida 125g well. Add maida, coco powder, essence and mix. For spoon dropping
Condensed milk 150g i add milk or water. Pour the batter in metal cake tin lined with
Butter 100g butter paper.
| Almonds, Wallnuts As per taste 2. Selectmenu & press start. (Preheat process)
Baking powder Yatsp 3. When beeps, put the tin with batter on low rack. Press start to bake.
| Chocolate Essence 1tsp
Coco powder 2 tbsp
Menu | bA2 Muffing® | Weight Limit 0.3 kg
Utensil: Low rack & metal muffins tray
Instructions Method:
For -3 kg 1. Sleve maida, baking powder . In a bowl add powdered sugar and butter and
| Maida 2009 beat well. Add malda, essence and mix. For spoon dropping consistency
F sugar 100g add milk or water. Pour in to the greased muffin tray and sprinkle chopped
Butter 75g walnuts.
| Almonds, Walnuts As per taste 2. Selectmenu & press starl. (Preheat process)
' Egg 1 No. 3. When beeps, put the tray on low rack. Press start to bake.
Baking powder 1/2 tsp
Almond essence 172 tsp
Menu [bA3 Walnut cake®| Weight Limit 0.3 kg
Utensll: Metal Cake Tin & Low Rack"*
Instructl Method:
[For 0.3kg 1. In a bowl beat curd & sugar well till light & fluffy. In another bowl beat eggs
[Melda 10g withvanila essencewell
Baking powder “a lsp 2. Sleve malda, baking powder & addwalnuts to it.
Walnuts Yacup 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 1709 4. Grease ametal cake tin or line with a butter paper. Add the cake batter.
Egg 1 no. 5. Select menu & press start. (Preheat process)
anilla essence Yitsp 6. When beeps, put the 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"*
Instr B Method:
For ‘1’-130"9 1. In a bowl best curd & sugar well tilllight & flufty. In another bowl beat
| Maida 109 eggs with vanilla essence well.
Baking powder Yatsp 2. Sieve maida, baking powder & add grated carrot to It.
Grated carrot Y 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 1no. 5. Selectmenu & presas starl. (Preheat process)
Vanilla Ytsp 6. Whenbeeps, put the cake tin on low rack & keep in microwave & press starl.

®Do not put anything in the oven during the Preheat mode

*“Refer Page 93, Fig.2
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Bakery Ghee/Bakery

Menu [ bAS Chocolate Cake® Weight Limit 0.3 kg
Utensll: Metal Cake Tin & Low Rack"*
Instructions Method:

’fﬂorld 2'130'(9 1. Iq a bowl beat curd & sugar well {ill light & fluffy. In another bowl beat eggs
Vaida : g with vanilla essence well.

Baking powder Yatsp 2. Sieve maida, baking powder & cocoa powder together.

Cocoa powder S50g 3. Now add the maida mixture to the beaten curd mixture & add beaten egg

Curd 70 mL mixture as well. Combine all beatwell.

Powder sugar 170g 4. Grease a metal cake tin or line with butter paper. Add the cake batter.

Egg 1no. 5. Select menu & press start. (Preheat process)

[Vanilla essence Ytsp 6. When beeps, putthe cake tin onlow rack & keep in microwave & press starl.
Menu | bA6 ChenaPoda® | Weight Limit 0.2 kg
Utensll: Low Rack & Microwave safe flat (MWS) glass dish™

Instructi Method:

Z‘r’l’ g.gokg 1. Mixchena, sugar & sujitogether adding little water.

oaona 0 1 2. Transfer this mixture to MWS flat glass dish.

— ng 36 gg 3. Selectmenu & press start. (Preheat process)

— 4. When beeps, place the MWS flat glass dish on low rack. Press start.
Menu | bA7 Lamington Cake® | Weight Limit 0.4 kg
Utenell: Low Rack & Metal Cake Tin*’ & Microwave safe (MWS) glass bow!

Instructi Method:

For 04 kg 1. Sleve maida, baking powder. In a bowl add powdered sugar and butter and

|Maida 1009 beatwell. Add eggs and essence and again beat well. Add maida to this. For

F sugar 759 spoon dropping i add milk or water. Pour the mixture in a greased

Butter 759 cake in.

Eggs 1 No. 2. Selsct menu, press starl. (Preheat process).

Baking powder 1tsp 3. When there is a besp put the tin on low rack. Press starl io bake. Remove

Vanilla essence 11sp when it gives a beep.

Forl solution - Coco powder 2 tbsp 4. In MWS glass bowl add water, coco powder and comflour, put in the

i Press start. When it gives a beep remove and cool. Cut the cake

Water 1 cup <

intosq; and dip the piecss in the coco solution on all sides. Roll theze in

D coconut As required the desi d coconut and serve.

Comflour 1 tosp -

Menu |bA8 Apple cup cakes® Weight Limit 0.4 kg
Utensll: Metal muffin tray & Low rack
Instructions Method:

For 04 kg 1. Inadry & clean bowl take maida, baking powder, cinnamon powder, nutmeg

| Malda Joup powder, sall & mix with a fork & keep aside.

|Apple (peeled & puraed) %4 cup 2. In another bow! take softened butter, powdered sugar, brown sugar & beat

| Pe sugar Yacup with a electric beater till light & fluffy. Add one egg at a time & beat. Add apple

| Brown sugar Y cup puree &again mix well.

Butter (softened) 509 3. Select menu & press starl.

Cinnamon powder, Clove powder| A pinch (each) 4. Softly mix all the dry mixture to the beaten butter & sugar mixture with a

Nutmeg powder wooden spoon. Do notover mix.

'Eggs 2 nos. 5. Pour 2 tbsp batter (for each muffin) in the greased muffin tray. When beeps,

Che } = keep the low rack & metal tray and press start. Give standing time of 5
| Chopped 2 thsp minutes

Baking powder Yatsp uies.

Menu | bA9 Eggless Chocolate Cake®| Weight Limit 0.5 kg
Utensil: Metal cake tin & Low rack”*

Instructions N 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 thsp powder, baking soda together.

Baking powder 1tsp 3. In another bowl add condensed milk (Milkmaid) water & melted butter.

Baking soda Yatsp Beat well. Mix all the ingredients together and beat the cake batter well.

Condensed Milk (Milkmaid) 200 mL Pour the batter in cake lin lined with greased butter paper.

Water 100 mL 4, When beeps (pre-hest 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

Utensll: Metal cake tin & Low rack"*

Instructi Method:

For 04 kg 1. Sieve maida, baking powder. In a bowl add powdered sugar and butter and

| Maida 1009 beat well. Add eggs and essence and again beat well. Add maida to this. For

P red Sugar 759 spoon dropping 'cy add milk or water. Pour the mixture in a greased

| Butter 759 caketin.

| Eggs 1no. 2. Selectmenu & press start.(Preheat process)
Baking Powder 1tsp 3. When beeps, keep the caka tinon low rack
Vanilla 1tsp &pressstart.

2Do not pul anything in the oven during the Preheal 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/CLEAR.

O CLEAR

{€p STOP
SAVING

2. Press Tea/Dairy Delight button.

Teal/

Dairy Delight

Display will show dd1.

3. Keep Pressing “+More” until display show ” 2

—f
+
More

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

< START

+ 30 seconds

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

~@ nNoTe

* 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 14 cups
Utensll: Microwave safe glass bowl
Instructions Method:
For 1cup 2cups 3cups 4cups
Water 120mi 240m! 360mI 280mi 1. g\r:ssMngﬁ.glass bowl add water, tea leaves. Selecl category & weight.
Tea leaves 1tsp 2tsp 3tsp 48P |5 when beeps, addmilk & sugar. Press start.
| Milk 120ml | 150mi | 225ml | 300m | Serve hot.
Sugar As per taste 1 cup tea=150ml approx
Menu |dd2 Coffee \ Weight Limit 1-4 cups
Utensll: Microwave safe glass bowl
Instr Method:
For fcup | 2cups | 3cups [ 4cups
1. InaMWS glass bowl add water. Select category & weight & press start.
| Water 60ml | 120mi_| 180ml | 240mi 2. Meanwhile in each cup add 1/2 tsp coffee (with few water drops ) & sugar.
Coffes % 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 milkto each cup & serve hot.
Gir (crushed) As per 1 cup coffee =150mlapprox
Menu |dd3 Masala Tea ‘ Weight Limit 1-4 cups
Utensil: Microwave safe glass bowl
Instructions Method:
For foup | 2oups | Scups | 40upS |4 o MwS glass bowl add water, tea leaves & chal masala. Select category
Water 120ml | 240ml | 360ml | 480mI &weight Press start,
Tea leaves 1tsp 2tsp 3tsp 4tsp 2. When beeps, add milk & sugar. Press start.
| Milk 120ml | 150ml | 225ml | 300ml |3 when beeps, keep it againin microwave and press start for dragging tea.
| Sugar As per taste 4. Servehot.
Chai masala As per taste 1 cuptea=150ml approx
Menu |dd4 Ginger Tea | Weight Limit 1-4 cups
Utensil: Microwave safe glass bowl
Instructions Method:
For Tcup Zeups 3cups Acupa 1. In a MWS glass bowl add water, tea leaves & crushed ginger. Select
Water 120ml 240ml 360ml 480m| catef &welght. P start,
Tea leaves 1tsp 2tsp 3tsp Atsp G il 8 ooy
2. When beeps, add milk & sugar. Press start.
| Milk 120ml 150ml | 225ml | 300m! | 3. When beeps, keep it again in microwave and press start for dragging tea.
| Sugar As per taste 4. Servehot.
Ginger As per taste 1 cup tea=150ml approx
Menu | dd5 Tulsi Tea | Weight Limit 14 cups
Utensll: Microwave safe glass bowl
Instr Method:
For 1cup 2cups Scups 4cups 1. InaMWS glass bowl add water, tea leavas & tulsi leaves. Selact category &
Water 120ml | 240mi | 360mI | 480mI welght. Press start,
Tea leaves 1tsp 2tep 3tsp 4tsp 2. When beeps, add milk & sugar. Press start.
| Milk 120ml | 150ml_| 226ml | 300ml |3, whenbeeps, keepitagainin microwave and press start fordragging tea.
Sugar As per taste 4. Servehot.
Tulsi leaves As per taste 1 cup tea = 150ml approx
Menu |ddé Lemon Tea | Weight Limit 1-4 cups
Utensil: Microwave safe glass bowl
Instr Method:
For 1cup 2cups 3cups 4cups
Water 120mi 240ml_|_360mi 280m| 1. Isr:aaﬂ. 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 % No. 1No. 1 No. 1% No. Serve hot.
Sugar As per taste 1 cuptea=150ml approx
Menu |dd7 Black Tea| Weight Limit 1-4 cups
Utensil: Microwave safe glass bowl
Instructions Method:
For icup 2cups 3cups 4CUpS |4 |naMWS glassbowladd - toaleaves. Select v &weight. Pr
| Water 120ml | 240ml 360ml 480ml | 2. Whan beeps, add sugar. Press start.
Tea leaves 1tsp 2tsp 3tsp 4tsp Serve hot.
Sugar As per taste 1cuptea=150ml approx
Menu |dd8 Green Tea| Weight Limit 1-4 cups
Utensil: Microwave safe glass bowl
Instructions Method:
For lcup | 2cups | Scups | A4cups 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 atsp 2. When beeps, add sugar. Press start. And allow it to for 5 minutes
Sugar As per taste Serve hot.
1 cuptea=150ml approx
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Tea/Dairy Delight

Tea/Dairy Delight

Menu [ dd9 Spiced Cider Tea| Weight Limit 1-4 cups
Utensll: Microwave safe glass bowl
Instructions Method:
\Il::i:te 1120; pl :z:psl ::‘opsl :::psl 1. In a MWS glass bowl add waler, cinnamon, cloves, peppercom & tea
r s tsm ZB"‘ T’“+ leaves . Select category & welight. Press start.
Tea leaves P (i P P 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
Utensll: Microwave safe glass bowl
Instr Method:
For fcup 2cups 3oups 4cups 1. In a MWS glass bowl add water, green tea leaves. Select category &
Water 120ml | 240mi | 360ml | 480mI welght, Press star.
Green Tea leaves 1tsp 2tsp 3tsp Atsp 2. When beeps, add sugar & mint leaves. Press start. And allow it to for 5
| Mint leaves 1tsp 2tsp 3tsp 4tsp minutes
Sugar As per taste Serve hot.
1 cup tea =150ml approx
Menu |dd11 Lemon Honey Tea | Weight Limit 1-4 cups
Utensil: Microwave safe glass bowl
Instr Method:
For loup | 2cups | 3cups | Acups 1. In a MWS glags bowl add water, tea leaves. Selact category & weight.
Water 120ml | 240mi | 360ml | 480ml Pressstart,
Tea leaves 1tsp 2tsp 3tsp dtsp 2. When beeps, add lemon & Honey. Press start.
| Lemon % No. 1 No. 1 No. 1% No. Serve hot.
Honey As per laste 1 cuptea=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/CLEAR.

‘ey STOP
meey CLEAR

2. Press Paneer/Curd one time.

Paneer/
Curd

3. The display will show “PA1“

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

<D START

+ 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.

~ @ 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
Utensll: Microwave safe (MWS) glass bowl
Instructions Method:
lilk 500ml
ramon JulceNVinegar T 2 tb::; 1. IpnreassMsﬁ?t glass bowl add milk and lemon juice/vinegar. Select menu &
2. When itgives beeps, stirit & again press start.
3. Whan beeps, remova the bowl & strain in a muslin cloth & pressiit.
Menu | PA2 Masala Paneer | Weight Limit 0.5 kg
Utensil: Microwave safe (MWS) glass bowl
Instructi Method:
II\:IIOI:( s%gkgl 1. InaMWS glass bowl add milk. Select menu & press start.

L m 2. When il gives beap, remove and add curd, coriander and jeera powder.
Curd 2tbap Press start. When beeps, remove and strain and press in a muslin cloth.
Coriander powder 1 thsp
Jeera powder 1 tsp
Menu |CU1 Curd | Weight Limit 0.5 kg
Utensll: Microwave safe (MWS) glass bowl

Instructions Method:
Milk go'g m| 1. InaMWS glass bowl add milk and select menu & press starl.
Starter curd | 5P 2. When beeps add starter culture of curd for inoculation & stir it. Again press
start.
3. Now take out the bowl & keep it in a casserole & store in warm place for
p ding appropri etting ire & time for 5-6 hours
Menu |CU2 Flavoured Yoghurt"‘ Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bowl &Low rack’
Instructions Method:
For 06 kg 1. Ina MWS glass bow| 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 starl.
Flavours (Vanilla, Strawberry, As per choice (% tsp) 4. When cooking ends, take out & allow to come to room temperature. Keep in
Pi ! ) 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/CLEAR.

{€p STOP
az CLEAR

2. Press Cooking Aid.

Cooking

Aid

The display will show“UC1”

3. Keep Pressing “+More” until display show “UC6"

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

< START
+ 30 seconds

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

~ @ 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
Utensll: Microwave safe (MWS) bowl
Instructions Method:

For T 0.3kg 1. Any cooked food with cover (Rice, Dal, Subzi, Halwa, Upma elc.) 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 T 0.2~0.5kg Veg - (Paneer, Green Peas, Com etc.)
1. Take in MWS Bowl, aelect menu & weighl and press starl.
2. When beeps, tum lhe food. Press slart.
Menu |UC3 Defrost Non-Veg | Weight Limit 0.5 ~1.0 kg
Utensll: Microwave safe (MWS) bowl
Instructions Method:
For 0.5~1.0kg Non-Veg - (Chicken, Mutton stc.)
1. Take in MWS Bowl, selectmenu & weighl and press starl.
2. When beeps, tur the food. Press start.
Menu |UC4 De-humidification | Weight Limit 0.3 kg
Utengil: Microwave safe (MWS) bowl
Instr Method:

For [ 03kg Namkin, Biscuits, Bhujla, Papad and Wafers etc.

1. In MWS 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 & prass start.

2. Ald in cleaning the cavity- Keep the cavity smpty. Select category & prass

start. When time ends (beeps), clean the cavity with damp cloth.

Note: The oven has a function Disinfect Aid which helps in diginfecting the
MWS glasas utensil thereby giving clean utensils/cavity

Menu |UC6 Body Massage Oil Weight Limit 0.2 kg
Utensll: Microwave safe (MWS) glass bowl
Instr Method:
For 02 kg 1. In MWS glass bowl put all the ingredients. Select menu and press starl.
| Garlic 10 pods when it gives a beep. Keep it for 2 hours. Sirain and store in a glass
Awain 172 tsp jar.
Cloves 2-3 Nos.
Almonds 3-4 Nos.
Mustard oll 1cup
Menu | UC?7 Yeast Dough| Weight Limit 0.3 kg
Utensll: Microwave safe (MWS) glass bowl
Instr Method:
'I;Iorl d ggokg 1. In MWS glass bowl add malda, yeast, salt and sugar. Mix well, add water
RO Tt 9 and make a softdough.
Yeast 5p 2. Selectcategory and press start. Rest for 3 minutes. Now remove.
| Salt Yatsp
Sugar 1tsp
Water As req
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Cooking Aid

Cooking Aid

Menu \ ucs Boil Potatoes| Weight Limit 0.3 kg
Utensll: Glass tray
Instr Method:
For [ 03kg 1. Take and plerce with fork or knife from all side & keep in a
Polato | 3009 on aglass tray. And press start.
2. Bolled potatoes are ready for use.
Menu |UC9 Lemon Squeeze Weight Limit 5Pcs
Utensll: Glass tray
Instr Method:
Lamon 5 pos 1. Take 5 no. of lemons & keep on glass tray of microwave oven.
2. Now select menu & press start.
3. When beeps, take out lemons & squeeze it to get more juice out of them.
Menu | UC10 Garlic Peel Weight Limit 10 Cloves
Utensll: Glass tray
Instr Method:
Garlic Cloves 10 nos 1. Take 10cloves of gariic & 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 | UC11 Tear Free Onions| Weight Limit 5 Pcs
Utensll: Glass tray
Instructl Mathod:
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 oul onions & peel it off &
chop easlly 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. Ina fe flat glass dish add drops of oil, nuts. Mix well.
Nuts 100g 2. Selectcategory & weight & press start.
Oil 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:
For 0.3kg 1. Keep Crystallize honey in a microwave safe glass utensil or jar in
Cr Honey [ 300g & press start.

pi :
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/CLEAR.

{€p STOP
meey CLEAR

2. Press Steam Clean one time.

Steam
Clean

3. The display will show “SL1*
4. Press START/+30 seconds for menu confirmation.

< START
+ 30 seconds

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

~ @) NOTE ~
.« Steam Clean menu is programmed. |
Steam Clean Steam Clean
Menu | SL1 Steam Clean | Weight Limit 0.3 kg
Utenail: Microwave safe (MWS) glass bowl
For \ 0.3kg 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 wilh clean napkin. Press start.
3. Again wipe out. Take out the plug.

Note: Use this feature to aid in cavity cleaning.
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Usage of Accessories / Utensils

1) %
+
Low rack Microwave safe glass bowl
(*Not provided with LG
standard accessories)
2)
= .
Low rack Metal cake tin
(*Not provided with LG
standard accessories)
3)
% +
High rack Microwave flat glass dish
(*Not provided with LG
standard accessories)
4)

y =~

Low rack 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 Lime Nimbu
Nutmeg Jaiphal Mint Pudina
Oregano Oregano Mushroom Kukurmutta
Pepper Kali Mirch Olives Jaitun
Pomegranate seeds, dried | Anardana Onion Pyaz
Poppy seeds Khus Khus Parsley Ajmoda
Red Chilli Lal Mirch Potato Aloo
Salt Namak Peas Hari Matar
Turmeric Haldi Radish Mooli

Red Pumpkin Lal Kaddu

Vegetables Spinach Palak
English Name Hindi Name Spring Onion Hari Pyaz
Amaranth Chavli Tomato Tamatar
Baby corn Baby corn Turnip Shalgam
Bittergourd Karela Chenopodium leaves | Bathua
Bottlegourd Ghiya Zucchini Torai
Brinjal/Eggplant Baigan
Broccoli Hari Phool Gobhi
Cabbage Pata Gobhi/Bandh Gobhi
Capsicum Shimla Mirch
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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 Pfs‘ra
Mango Aam Raisins Kishmish
Pineapple Anannas Walnuts Aldrot -
Peanuts Mungfali
Pomegranate Anaar -
Raw Banana Kacha Kela Fats & oils
English Name Hindi Name
Butter Makhan
Cereal s Ghee Ghee
English Name Hindi Name oil Tel
Flattened Rice Poha Olive Oil Jaitun Ka Tel
Oats Jaei Mustard Oil 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 AHa 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 .

X . Sugar Cheeni
Kldn.ey Beans Rajma ‘ Tamarind Imii
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 /3TUeh 3itgal a5t dwig

To Clean Your Oven / 31Ul 3TTdd bl AT <bIel

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.

e & ofiadt Y @Y A =
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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 from accidentally starting, and wipe a damp cloth followed immediately by a dry cloth. Press STOP/CLEAR
after cleaning.

e & qES B A =
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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,

IR SRaTSl @ FIEN AT AR A 5P 8 WY @ [P G $Us ¥ Id Y e < | 9gd T & 9N ®
3G @ WETer @ BRUT YA B HHhaT § I8 DY M B @R T8 ¥ |

The door and door seals should be kept clean. Use only damp cloth to clean.

A R ST At e < S IRy | A% B B Y dael TH BUS BT SUANT B |

Do not use steam cleaners.

O Tl BT ST T BN |

Unplug your oven from the electrical socket when you clean control panel. Use only damp cloth to clean.
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QUESTIONS & ANSWERS /uesl 3R 3@=

Questions & Answers / U3 3R IR

FAQ

Answer

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

There may be several reasons why the oven light will not glow.
Either the light bulb has blown or the electric circuit has failed.

Does microwave energy pass through the
viewing screen in the door?

No. The holes, or ports, are made to allow light to pass; they do not
let microwave energy through.

Why does the BEEP tone sound when a button
on the control panel is touched?

The BEEP tone sounds to assure that the setting is being properly
entered.

Will the microwave function be damaged if it
operates empty?

Yes. Never run it empty.

Why do eggs sometimes pop?

When baking, frying, or poaching eggs, the yolk may pop due to
steam build up inside the yolk membrane. To prevent this, simply
pierce the yolk before cooking. Never microwave eggs in the shell.

Why is standing time recommended after
microwave cooking is over?

After microwave cooking is finished, food keeps on cooking

during standing time. This standing time finishes cooking evenly
throughout the food. The amount of standing time depends on the
density of the food.

Why doesn’'t my oven always cook as fast as 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 /&1 <ioier faferr

Two Recipes For Beginners

aa%%?i‘ra\s%ua‘ramaﬁm

NOTE : The time variation during cooking of recipe depends upon the ing thod adopted & type of food menu

[ < 39 HioH ¥ o 9Tl §9a 9 sﬂ%aﬂﬁaﬁmmwﬂﬁmaﬁm%% TR
ol e

Glass
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/+ 30 seconds
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/+ 30 seconds once without papad.
2. Sprinkle little water or oil over the papad.
3. After beep, place the papad at the centre and press
START/+ 30 seconds
“Note : The cooking time may vary -
a. As per the composition of the papad material.
b. As per the Quantity of papad used.
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2. POP CORN : Place the pop corn bag to the glass tray properly as
instructed on packing. Use seconds START/+30 seconds set 3~4
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.

it may cause fire.

Note : Attend poping process carefully. Do not overheat as

/\M\ 5

W 5 9 B BH €ERi ¥ 7 il |

S IRUT WHY ANT o el 21

2. UIUlefd: 7o ¢ TR I &1 $T T WE ¥ @ 3. Wb

% {19 ST | START/+30 seconds TdT $X TF ¥ IR fiFe &7
eg YeaR < 1 iR e & AT a/gar | i Y s
P 48 8 WM W Y GOPHTE F1 AT e} b o | e

dre: GiT BM @ AfhaT W TR W | Aavdle T 8 < ife

Di

| of your old appliance / 3191 GRTel 30T 6T fergerer

P

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 pams if yes, it means
the product is b and
Handling Rules, 2011 and Is required to be recycled,
dismantled or scraped in the following manner.
1. Do's:
a.The product is required to be handed overonly tothe
authorized recycler for disposal.
b. Keep the product Iin isolated area, after it becomes non-
functional/un-repairable so as to prevent its accidental breakage.
Don’t:
a. The product should not be opened by the user himselffherself, but
only by authorized service personnel.
b. The product Is nol meanl for re-sale to any unauthorized

c.The productis nol meant for mixing Inm household waste stream.
d. Do not keep any replaced spare pari(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 ith th
Substances as spedﬂed under Rule 13 (1) &(2) of lhe E-Waste
(Management & Handling) Rules, 2011",

4. Tolocate a nearest collection centre or call for pick-up (limited area
only) for disposal of this appliance, please contact Toll Free No.
1800-315-8999 / 1800-180-8999 for detalls. All collection centre
and pick up facilities are done by third parties with LG Electronics
IndlaPvt. Ltd. Merely as afacilitator.

For more detalled information , please visit : hitp://www.lg.comvin
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