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How the Microwave Function Works /

FATSHAT Yoett 5 aE Brf Fedt B

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

This oven, however, has a magnetron that is designed to
make use of the energy in microwaves. Electricity, supplied to
the magnetron tube, is used to create microwave energy.
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These microwaves enter the cooking area through openings
inside the oven. Atray is located inside the oven. Microwaves
cannot pass through metal walls of the oven, but they can
penetrate such materials as glass, porcelain and paper, the
materials out of which microwave-safe cooking dishes are
constructed.
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Microwaves do not heat cookware, though cooking vessels
willeventually get hot from the heat generated by the food.
HT®U ¥ ATSHIIS WM & a1 BT T T8 HT dfed J
T T §Y AT BT TRATEE ¥ AMRIRBR T4 81 & 911 & |

A very safe appliance / 3fit-3faa e
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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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Diet Fry/Low Calorie Code No. RecipelName
(Pg_ 26.46) So5 Rasam 37
So6 Hot & Sour Soup 38
Diet Fry So7  Tomato Soup 38
. So8 Mulligtawny Soup 38
Code No. Recipe Name S09 Tom Yum Kung 38
; So10  Sichuan Soup 39
ol ngkgﬁiys“ggets 57| | ot Palak Makai Shorba 39
dF3  Bread Pakora 27 So12  Rajma Soup 39
dF4 Paneer Pakora 27 So13  Shahi Shorba 39
dF5 Guijia 28 So14  Bombay Curry Soup 40
dF6 Samosa 28 So15  Badam Soup 40
dF7 Masala Vada 28 So16 Limbu Dhania Shorba 40
dFs Chicken 65 29 So 17 Mutton Shorba 40
dF9  Stuffed Aloo Patties 29 So18  Dal Shorba 41
dF10  Mushroom Rolls 29 So19  Chicken Soup 41
dF11  Sabudana Vada 30 S020  Wonton Soup 41
dF12  Fish Amritsari 30 -
Continental
Salad
Co1 Pasta 41
SA1 Beetroot Salad 30 Co2 Veg Au gratin 42
SA2 Cous Cous Salad 30 Co3 Baked Mushroom 42
SA3 Pasta Salad 31 Co4 Potato dumpling 42
SA4 Rice Salad 31 Co5 Lasaneya 42
SA5 Chicken in Tomato Towers 31 Cob Macaroni 42
SA6 Tiranga Salad 31 Co7 Chilli Veg 43
SA7 Hari Seekh Salad 31 Co8 Thai Chicken 43
SA8 Crunchy Chicken Salad 32 Co9 Sweet & Sour Veg 43
SA9 Babycorn and Bean Salad 32 Co10  Mediterranean Crostini 43
SA10  Carrot and Peas Salad 32 Co11 Risotto Rice 44
SA11  Papaya Lachcha Salad 32 Co12  Spaghetti with Tomato Sauce 44
SA12  Whole Wheat & Mint salad 32 Co13  Cottage Cheese Tortellini 44
SA13  Bread Salad 32 Co14  Broccoli In Butter Sauce 45
Co15  Chilli Chicken 45
Health Plus Co16  Hakka Noodles 45
i Co17  Veg. in hot garlic sauce 45
HE pomon Chicken 3] | Cots  schezwan Chicken 46
HP3 Karela Subzi 33 C019 Veg Manchurian 46
HP4 Machi Kali Mirch 33 Co20 Steamed egg with Tofu 46
HP5 Nutrinuggets 33 Co21  Almond & Vegetables Stir Fry 46
HP6 Soyabean Curr 34 5 -
HP7 Cuild Brinjal y 34 Tandoor se/ Kids’ Dellght
HP8  Fish Bharta 34 (Pg. 47-60)
HP9 Soya Idli 34
HP10  Bathua Raita 34 Tandoor se
HP11  Spinach Dal 35 -
HP12  Healthy Khichdi 35 tS1 Murg Tandoori 48
HP13 Leaf Rolls 35 tS2 Bharwan Tamatar 48
HP14  Fish Cutlet 35 tS3 Tandoori Aloo 48
HP15 Fish Masala 35 tS4 Tandoori Gobhi 48
HP16  Fish Pulusu 36 tS5 Bharwan Bhindi 49
HP17  Coconut Prawns 36 tS6 Bharwan Baigan 49
HP18  Crab Curry 36 tS7 Tandoori Jhinga 49
HP19  Shrimps in Garlic Butter 36 tS8 Chana Kababs 49
HP20 Mase Kalavan 36 tS9 Paneer Tikka 50
tS10 Matar Kababs 50
Soup tS11 Tandoori Mushrooms 50
tS12 Arbi Tandoori 50
So1 Chicken Shorba 37 tS13 Malai Tikka 51
So2 Tamatar Shorba 37 tS14 Corn Kababs 51
So3 Sweet Corn Soup 37
So4 Mushroom Soup 37




301 Recipes List

Code No. Recipe Name
Child’s Favourite
CF1 Corn Chaat 51
CF2 Vermicelli Khichd 51
CF3 Omelette 52
CF4 Pizza 52
CF5 Garlic Bread 52
CF6 Bread Pudding 52
CF7 Cheesy Nachos 52
CF8 Chocolate Balls 52
CF9 Strawberry Custard 53
CF10  Veg Burger 53
CF11 Choco Bars 53
CF12  Apple Pie 54
CF13  Mushroom & Pepper pizza 54
CF14  Cheese Bread Delight 55
CF15  Noodle Rosti 55
CF16  Apple Custard 55
CF17  Home made Cereal 55
CF18  Khichdi 55
CF19  Vegetable Mix 56
CF20  Daliya Khichdi 56
CF21  Poha 56
CF22 Upma 56
CF23  Khandvi 56
CF24  Spicy Baby Corn 57
CF25 Bread Upma 57
CF26  Uggani 57
CF27  Murmura 57
Bakery
bA1 Chocolate Cake 58
bA2 Lamington Cake 58
bA3 Doughnuts 58
bA4 Nan Khatai 58
bA5 Whole Wheat Cookies 58
bA6 Chena Poda 59
bA7 Vanilla Cake 59
bA8 Buns 59
bA9 Apple cup cakes 59
bA10  Eggless Chocolate Cake 59
bA11  Swiss Roll 60
bA12  Patties 60
bA13  Jeera Biscuits 60
Indian Roti Basket
(Pg. 61-68)

br1 Naan 62
br2 Lachha Parantha 62
br3 Appam 62
br4 Masala Roti 62
brb Missi roti 63
bré Stuffed Naan 63
br7 Khasta Parantha 63
br8 Pudina Parantha 63
bro Rajma Paranth 64
br10 Paneer Parantha 64

Code No. Recipe Name

br11 Kulche 64
br12 Daal Parantha 64
br13 Aloo Parantha 65
br14 Palak Parantha 65
br15 Gobhi Parantha 65
br16 Ajwain Parantha 65
br17 Pyaaz Parantha 66
br18 Chatpata Parantha 66
br19 Aloo gobhi Parantha 66
br20 Methi Parantha 66
br21 Cabbage Parantha 67
br22 Corn Parantha 67
br23 Carrot Parantha 67
br24 Pea Parantha 67
br25 Mushroom Parantha 68

Indian Cuisine
(pg- 69-90)
Indian Cuisine

IC1 Mix Veg 70
IC2 Kadhai Paneer 70
IC3 Dal Tadka 70
IC4 Sambhar 70
IC5 Dum aloo 70
IC6 Kadhi 71
IC7 Baati 71
IC8 Dalma 71
IC9 Pithla 71
IC10 Panchmel Ki Subzi 71
IC11 Guijarati Tuvar Dal 72
IC12 Butter Chicken 72
IC13 Beans Porial 72
IC14 Goan Potato Curry 72
IC15 Veg. Handva 73
IC16 Kashmiri Kaju Paneer 73
IC17 Kadhai Chicken 73
IC18 Baigan Ka Bharta 73
IC19 Kofta Curry 74
IC20 Aloo Gobhi 74
IC21 Matar Paneer 74
1C22 Gatte ki Subzi 74
IC23 Egg Curry 75
IC24 Jhinga Matar Curry 75
IC25 Dum Tangri 75
1C26 Makki Korma 76
IC27 Litti 76
IC28 Chokha 76
IC29 Methi Aloo 76
IC30 Kaddu Ki Sabzi 77
IC31 Palak Keema 77
IC32 Paneer Pista Haryali 7
IC33 Bandhgobhi matar 7
IC34 Mushroom Chilli 78
IC35 Kaloniji aloo 78
IC36 Dahi aloo 78
IC37 Aloo Shimlamirch 78
IC38 Paneer Bhurji 78
IC39 Scrambled Eggs 79
IC40 Mushroom Capsicum 79
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Code No. Recipe Name Code No. Recipe Name
Sweet Corner Pasteurize Milk/Tea/Dairy Delight

SC1 Suiji Halwa 79 (pg- 91-94)

SC2 Besan Ladoo 79 Pasteurize Milk

SC3 Kheer 79

SC4 Payasam 79 PS1 Pasteurize Milk 92

SC5 Mysore Pak 80 T

SC6  Nariyal Burfi 80 ea

SC7 Sandesh 80 dd1 Tea 92

SC8 Seviyan Zarda 80 dd2 Coffee 92

SC9  Burfi 80 dd3 Masala Tea 92

SC10 Kalakand 80 dd4 Ginger Tea 92

SC11 Shahi Rabdi 81 dd5 Tulsi Tea 93

SC12  Shahi Tukda 81 ddé Lemon Tea 93

SC13  Kaddu Kheer 81 dd7 Black Tea 93

SC14 Rava Ladoo 81 dds Green Tea 93

SC15  Kaju Burfi 81 dd9 Spiced Cider Tea 93

SC16  Badam Halwa 81 dd10  Peppermint Tea 93

SC17  Suji Kheer 82 dd11 Lemon Honey Tea 93

SC18  Fruit Dessert 82 P H

SC19 Raggi Kheer 82 ey ElG]

SC20  Fruit rava kesari 82 PA1 Paneer 94

Rice Delight PG Uasala Paneer o4

rd1 Chicken Biryani 82 cu2 Flavoured Yoghurt 94

rd2  Gosht Dum Biryani 831 |Cooking Aid/Steam Clean/Dosa/Ghee

rd3 Malabar Biryani 83

rd4 Pineapple Fried Rice 83 (pg- 95-100)

rd5 Veg. Pulao 83 f f

rd6  Veg. Tahiri 83 Cooking Aid

rd7 Pepper Rice 84 UC1  Keep Warm 96

rd8 Zafrani Pulao 84 uc2 Defrost Veg 96

rd9 Bengali Biryani 84 UC3  Defrost Non Veg 96

rd10 Khumb Pulao 84 uc4 Dehumidification 96

rd11 Tiranga Pula 85 ucs Light Disinfect 96

rd12 Egg Biryani 85 uce Body Massage oil 96

rd13 Achari Chana Pulao 85 uc7 Pizza Base 96

rd14  Methi Rice 85 UC8  Yeast Dough 96

rd15  Coconut Rice 86 UC9  Boil Potato 97

rd16 Curd Rice 86 UC10 Lemon Squeeze 97

rd17 Keema pulao 86 UC11  Garlic peel 97

rd18 Tomato pulao 86 uc12 Te_ar free onions 97

rd19  Paneer Fried Rice 87 UC13  Crispy nuts o7

rd20  Chilli Garlic Rice 87 UC14  Smooth Honey 97
UC15  Stale to Fresh Bread 97

Chatpat Corner Steam Clean

CC1 Apple Tomato Chutney 87 SL1 Steam Clean 97

CC2 Lemon Pickle 87

CC3  Mix Veg. Pickle 87 Dosa

CC4 Pizza Sauce 88

CC5 Tomato Sauce 88 gO; ll\g/lase:)la dosa Masala d gg

CC6 Masala Chutney 88 d03 Oor_n aé mys(;)re asala dosa 08

CcCc7 Lehsun ki chutney 88 d04 Pnlon ar:/‘ﬁ' dosa 08

CCs8 Manchurian Sauce 88 d05 Parie}rjc i gsa 99

CC9 Aam ki chutney 88 d06 Caa d aneer dosa 99

CC10  Coconut Chutney 89 o orn dosa

CC11  Tilki Chutney 89 do7  Matar paneer dosa 99
do8 Mushroom chilli dosa 99

CC12 Chana Chaat 89

CC13  Aloo Kand Chaat 89 Ghee

CC14  Amla chutney 89

CC15  Baingan Chutney 90 Gh1 Ghee 100




Important Safety Instructions / Fgcaygol Jzamm ferder

IMPORTANT SAFETY INSTRUCTIONS/READ
CAREFULLY AND KEEP FOR FUTURE REFERENCE

HEAQUl &N fefaer/eael 3 e 3R

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

AT & Fral TR TR STel | 3iTa BT SEIATE PRI THI 3T S AT fIET &7 STeahT o, AT IR TR gee 3R afd F 9o
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PR TG BT G & | ) o O e o SR S a1 RerfRy b1 s H orerwef 8, 1 Wi o1o | Yot A1 R 9 Hue o |

A\ WARNING / 2raraeht

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:

Yg GRS g § | 98 fore anmue! drfad il @a”i & g wed $Rar @ Sl fb SMuel A1 gERl @l S o qehd § Al
SP] TR PR GHA ¢ | A GReT HW REM e faesl A1 “anthr A die” & ae fod gY | 39 Rl a1 snef @

~ A\ WARNING / Zraraeh

This symbol will alert you to hazards or unsafe practices which could cause serious bodily harm or death.
g forg oMUl WeRl AT SRR TID A P B THI 81 dlell ARIND geemll a1 9 anfe @1 amgiarell F wed
FRAT B |

~/\ CAUTION / wrerereft

This symbol will alert you to hazards or unsafe practices which could cause bodily injury or property damage.
g forg MUl TRl A1 SRR TS | B B GG BN aTell ARIRG geersll a1 |ufc ddel o faed arfay
QMRIHTAT W o o B |

A\ WARNING / aarasht

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

AT & ER, ER @ W, Hgiad e, AT gexalid Raw 1 SHHT B8 o Ry S fF wedad Hoit @ aww
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® Unlike other appliances, the microwave oven is a high-voltage and a high electrical-current piece of equipment. Improper
use or repair could resultin harmful exposure to excessive microwave energy or in electric shock.
SR BT JAT ¥ ATSHIIT JATaT T Ioal &1 D1 Iea fagfd AT Tl SUBRY © | SHHT T qid A SIS AT AR B
Q rcafires [T B ASHIAT Solt BT BINGRS H4T9 AT AT & ST ST Wl 81 Fhd & |

2 Do not use the oven for the purpose of dehumidification. (ex. Operating the microwave oven with wet
newspapers, clothes, toys, electric devices, pet or child etc.)
e—gfafsfhae & forg s9aT swAa 7 @ | (Sa1. el radR, Rac=l, g Suewol, ure oy a1 =i & A e
P T FAT)

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

T ST, ST A1 fAga & s1ed | B arell b 9 SRl TR GReT—&Ify $1 BReT o & waha €1
A\ WARNING / aarasht

3 Theappliance is not intended for use by young children or elderly persons. Only allow children to use the oven without
supervision when adequate instructions have been given so that the child is able to use the oven in a safe way and
understands the hazards of improper use.

S IYBROT B BIC ged] AT §g ANl & YA B & Iexg W Te| 911 AT 2 | 9 d=ai Bl & 39 g < 98 W A
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4

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

Sgfe SRNT 9 aftr B Wadhl €, S I @, fASTell B st | A1 Ster |

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

OB SWAIA B SR R F W o 3ua Wil Ry T 81 dad €| B el Bl ¥ @l 3aed 2 |
They may get a burn.

A STe BT W |

A\ WARNING / 3arash

5

Liquids or other foods must not be heated in sealed containers since they are liable to explode. Remove the plastic
wrapping from food before cooking or defrosting. Note though that in some cases food should be covered with plastic
film, for heating or cooking.

T godl ¥ aRel AT I WIoH g9d 37X H T U WU Hifs I8 fWhe 8 Hhdl & | @l 99 99g a7 SI-hReE
P THI AT BT HE 98 B dTell @iiRed B fEieel onfe o@awd fere of | BB AWl § IRA B A1 g9 @ oy
WH B WIRSH B el W d8 PRd 39H QT ST A1RY |

They could burst.
SoH faepie 8 9@ 2 |

A\ WARNING / 2arash

6

10

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

3 afe afoera & a1 39T 7 Fa | 98 favy w0 | wew@yyl € & offed @ gR a5 9 9 8 ofk 79 9 3 (1) 8K ([§3), (2)
Fool AR fred (&1 a1 Eref), (3) R et 3R el a1 erfonra T &r |

It could result in harmful exposure to excessive microwave energy.

O T TP GO 3R e W S AT A1 e Hebdll 8 MR aT Bl W JHA Ugd Al 8 |

Be certain to use proper accessories on each operation mode, refer to the guide on page 14.

g & el ff TRe & ST & RM IS 14 & (Y & IFAR S IUBRON BT SRATA BN |
Improper use could result in damage to your oven and accessories, or could make spark and a fire.

D T TND F TRAT 3§ AT AR MU SYBROT BT Jehar A1 e s AT 3T o+ T Wl & Febel 2 |

The children should not allow to play with accessories or hang down from the door handle.

T B gD IS o W AT $HG qRATS W AchH § 71 a1 S =2y |

They may get hurt.

IR A T F G T

Itis hazardous foranyone other than a competent person to carry outany service or repair operation thatinvolvestheremoval ofa
coverwhich gives protection against exposure to microwave energy.

el <1 =afe @1 ST % 3l &1 e fagryst 7 81, afa # Bt 0t R @1 7wera a1 el +ff TR 7 Sirsdrs &= 9§ J1e)
BN AIfET 1feh ATgshIad FHoft & qa & forg o1 g Hax 79+ oivTe 9 7 fef |

When the applianceis operatedin the combination mode, children should only use the oven under adult supervision due to
the temperatures generated.

TG SATET BT B A ¥ gRIATA BT I8 8 A1 god R 1 & (T & & SHPT TR DX Fifeh g6 T AP
I BT 8 ST Sa forg |reres Rig 81 bt 2 |

/\ CAUTION / wraem=ht

1

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

P TRATSH R I AT STRATE & HROT AT 30 §R W B 3AD] Tel aal Gl | T g STl © b T gexefiad &
et fhdl TRE 31 BeBTS 9 31 91U |

It could result in harmful exposure to excessive microwave energy. (Safety interlocks automatically switch off any cooking
activity whenthe dooris opened).

saH UaT B aTell Sl AIEhIad Siutl @ BRYT A WeR Bl IoTg A 97 Fohd & | (319 3l1aT & gR el B § d QuT gexaiad
I 39 FAfSH B R WTHT M AT TRH HR BT B §€ B < & 1)

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

SE & §R 3R Y §R & A BT A (S fora Sfaet a1 ufee ganf) 1 v 7 & f5d axg & @ a1 9wTE & arel
[T @& STaRIY AT B < |
It could result in harmful exposure to excessive microwave energy.

VHT BT SRS Goll & YaTg A WaRT JaT HY Aehall 2 |
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3

Please ensure cooking times are correctly set, small amounts of food require shorter cooking or heating time.
FfHT <TeH BT ARTT T B forg |t e & | W AIHT el M1 &I UHhT & oIy &9 T9g Tar & |

Over cooking may resultin the food catching on fire and subsequent damage toyouroven.
SATTLADAT A NP THA TP GfebTT A AN & Abcll © AR AT e Pl &l uga qall o |

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

*  Avoid using straight sided containers with narrow necks.

* Do not overheat.

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

*  After heating, let it stand in the oven for a short time; stir or shake it again carefully and check the temperature of it
before consuming to avoid burns (especially, contents of feeding bottles and baby food jars).

U, |8 3R 97 ygrert &1 o9 Argwiad atas 7 W e @ forg <,

* o BIE) e aTel WY S U $9 e 9 99 |

¥ IR § Sd TR Ad ST T |

* %aqﬂézﬁmﬁaﬁsﬂﬁwﬁﬁmﬁmsﬁ?%%aﬁwmwzﬁwﬁwﬁwﬁmaaﬂ%wﬁ,ﬁﬂw

|

* AfET S 9C BB THI AT I IR B & < R 5 Ao BT ULV BRA F Ugel 39 ALY el of, A1 79 | =refl o
T AT ST SWTAT BT AFAT IR A WI/N S MR AMIBT HE STom & 99 9 (R dR R 923 31 @1 Raam arer
o7 AT g e areft arren) |

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

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

A BT g FYPHTe FRI UHST § AaeT 33 | AIgHIad H Stefd gameif oF 7 89 W % aR 9 &) 9 R 977 gagal Ry

AT ST I & | ST STel+] BT TRT YT 8T Fha1 © |

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

TP FUN TAE W, I H AT N b TNiRe gR BT 2| 59 §R B AT Gell 7 |

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

SO IS AT BT & T8 Gl & AR @ o P F T TS|

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 ovenisaccidentally started.

AT T 81 1 ST H AT T F | F T8 BN {5 579 3Ta T SHIATS 7 81 78T 81 a1 U Toll™ UT) "R S99 <& | TH 51d

off Y Tl < STaT TTE BT S A A T+ ST RY THI BT 3T SR FTNT R @I AR GEEHT HT W7 el a7 |

Improper use could result in damage to your oven.

TS TID | AT BT SRATA B | I BT JHAM Ugd qhal ¢ |

Do not cook food wrapped in paper towels, unless your cook book contains instructions for the food you are cooking. And

do not use newspaperin place of paper towels for cooking.

YR <faet 9 foTuer o) W1 7 977 51 -7 &N 1d I o ATaes! HIor o1 o) gde 3§ §o 59 ave &1 Ry fyder 7 faam war

B | 3R 39 32 # 1 YUR Sfael BT ST TN IRIAR ST 7 o |

Improper use can cause an explosion or a fire.

Told TS W 3T P SEHA B A 3 o Gl 2 |

Do not use wooden containers and ceramic containers that have metallic (e.g. gold or silver) inlays. Always remove metal

twist ties. Check that the utensils are suitable for use in microwave ovens before use.

e iR A & a7 W T il |ds 1 3 a1 8], 599 7 3 | 3 UBel 9 of f oa aefe 399 SRTet 81 9ahd ©

AT |

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

T TRA B WA & R S A TG T | WAR W o1 B gareit 7 R o wedt § R MR aft 8 wedt §1

Do not use recycled paper products.

I gY IS FART H T A |

They may contain impurities which may cause sparks and/or fires when used in cooking.

I AYE T B Fhd & S b @ g wwa IR A1 o o e @ aoie a9 wed © |

Do notrinse the tray and rack by placing itin waterjust after cooking. This may cause breakage or damage.

QT G & RO G187 BT ¢ BT e @ Forg Il & 7 STl R 36 wIe & e AT eI 81 & WavT 81 9adl € |

Improper use could result in damage to your oven.

TAT TID A AT BT SR BRA A AT BT JHAM Uga Fha ¢ |

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.

AT @ & 317 SAla BT FHRAT 9 T8 W b FHADT WM BT R AAE B (BRI H 3716 HEHIER AT 1feres To <2 |

Improper use could result in bodily injury and oven damage.

T T F SR Bl TNIRS geeT iR faT B <e—he B #1 GavT & bl 7 |

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

YHM W U AT T I AT TH TRE B Y Bl IR Bl A7 Aot § 8¢ % o |

They could burst.

T o favple H) wad § |
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20

21

22

23

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

S Bl fsets @ W1 3HS MR 7 UHTY | focias Afed feT iR el garm QT it #rgehiag # 1 el foar S =nfey, @9 +ff =18
STafes ATgHIAT 1 LIS FAT 81 T 2 |

Pressure will build up inside the egg which will burst.

IS @ 3SR TG g0 SR fhR ged—dgd al e S|

Do not attempt deep fat frying in your oven.

e & 3 IfdF I # wrer uarRf aa @ SR F T B

This could result in a sudden boil over of the hot liquid.

AT BT W IR T G AR e g HY qTER Bl |l ¢ |

If smoke is observed, switch off or disconnect the oven from the power supply and keep the oven door closed in order to
stifleany flames.

IFR 3T e &1 1 Rar 3ifth oY a7 diak Tt e o & 3R S & qare] Fo ) 4 & W6 < T U e & i 8 7 |
It can cause serious damage such as a fire or electric shock.

TE AN o A1 e & sred o TR JHar ugdar wehar 2 |

When food is heated or cooked in disposable containers made of plastic, paper or other combustible materials, keep an eye
ontheovenand checkitfrequently.

19 fEdiotae qe1 #, i fF @hiRed, ST a1 g Saereiiel gareit & 9 8, @1 =9 51 ST a1 Uer Sy, a9 siad 1R
TR IR 3R SHD! WG BT ST19 P 2 |

Your food may be poured due to the possibility of container deterioration, which also can cause a fire.

et @HT W R TR B FHdT & TS T & < O W 3R SAH 1 3T & |awl © |

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.

T %) TE BT AT G507 1 B Tl & 91 aai or<x 2 | et TS, Fwae A1S 1 b & T SRS 21 X8 37 T gR 1 4
e, Freel SR afa At a1 5e ST BT 7 G | S 918 3T<R & i Dl aTeR ol 99 € 38 i T M A 8|

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

Fifs I T BN P 91T T B G YT B FHA & IR 39S (oY [P & A I ugT e |

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

e 1 Ifia w9 @ 9% AT AT SR Se 3R B ff TRe & Mo @ ofFr 7 BT, $HHT I @A AR |
Failure to maintain the oveninaclean condition could lead to deterioration of the surface. This could adversely affect the life
oftheappliance and possibly resultin a hazardous situation.

AT B WHTE BT & 7 & A SHD! G WRIT 81 Fhel] 2 | T §9 TR I S aTed o A WR1d 81 Gl © 3IR T8 WD
KISE R

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

IR g 3 BT uaref 8 A1 TRA HReT TG BRI 1 T BT I © | 3T & 3R I 9 TR B SifeT el & gl | g 1fey |
There is danger of a burn.

Sk BT TR 8 FHT € |

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

Ry v wdie e &1 U FRAT ARV | OW g9 IR UMIBiE 99 Off %8 8 a1 SHar
ﬁé@ﬁaﬁlWWW%W@WHWWﬁ%RWﬁWWWWIWﬁW
aﬁqﬁrﬁ$mwﬁﬂﬁwwmaﬂ?ﬂﬁwﬁmm\Wﬁﬁgmﬁm@gﬂ@aﬁgﬁmwﬁﬂﬁﬁﬁl
Overcooking could result in the corn catching a fire.

NG THH T B F AT T Ah B |

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

T WdE W ERIA o 9ol & 9 Bra Al < qhal 2|

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

T WdE W ERIA o Gl 7, 9 i A < Fhal 2 |

This oven should not be used for commercial catering purposes.

I 3T ARG DR & AR § T e S =g |

Improper use could result in damage to your oven.

D TTeTd RIS I 3 GRIET 1 Wbl € |

The connection may be achieved by having the plug accessible or by incorporating a switch in the fixed wiring in
accordance with the wiring rules.

IR & Ml B1 aTe SR g fthavs arafar 3 e a1 Raw 9 il &R $H0aT $aR =1 <1y |
Using improper plug or switch can cause an electric shock or a fire.

Terd T A1 Raa e [ fAga &1 s A1 A o wedl © |
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25

26

27

28

29

30

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

AT AT Bl HiATC B A< [eqgel el T ST <Y | AISHIAT 3T DI ST I HR SR H AT ST =1 |

The appliance can be used by children aged from 8 years and above and persons with reduced physical, sensory or mental
capabilities or lack of experience and knowledge if they have been given supervision or instruction concerning use of the
appliancein a safe way and understand the hazards involved. Cleaning and user maintenance shall not be made by children
unlessthey are aged from 8 years and above and supervised.

IE IUGRVT 8 Y SR IR SR & qed M I T AT Wil 4 RN, [IST AT AHRID &1 b 81, AT STt SFgHa AT 9 HH
I, TR B A ¢ Al U 1 AT T SUDRYT & RIQ IS | STANT & a1 3 fieror a7 e faan o oiR 81 aret
ORI BT AHSIT ST | SUBRT BT AT 3R GG qodi & gIRT &1 B ST Hbell ofd T o 9 8 99 AT IHY 31eIF & 7 8T
SIS 37IR =T 7 T AT |

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

M & Y qeEl & W BH B g1 WA B O I 3D W Werd I BB Y F T 9 |

Oven Lamp power rating is 35W.

Qe o @) TTaR T 35W B |

If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or similarly qualified person in
ordertoavoid a hazard.

IR UTeR TS WG 2 Y a1 U i g7 a1 | vole a1 330 ave & (6l erer safth gIRT €1 agel Sl =1y |

The appliance is not intended to be operate by means of an external timer or separate remote-control system.

SUBRIT BT fbedl ) 98D SEAR T 31T RAle Brgled ReHA A MR dve & forg T& a9 M 7

Ajinomoto (Mono-sodium glutamate) is only a flavor enhancer and shall not be added to food for infants below 12 month of age.

ST (AT AT TgeTie) dae I 9g1dT & | 12 A8 | & SH & a2l & W1 gHdHT SIS 7 N |
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Safety Precautions / Jz&im Jraenier=i

Use exclusive 230V socket with earth.

a1 a1 ARAT @7 wERT Y A R ST @ wmer 230 dlee Hide B SR BN |

Do not bend power cord forcefully or break.

IR HIS BT AThd @ AT 7 FHIY a=A1 98 < bl 8 |

Do not pull out power cord.

R TS BT BTG T |

Do not use several power plug in one socket at the same time.

g & e H UH ) GHT $E IR BISA B SR T N |

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

el el § waR HTS P A a1 g T & FC |

Do not spray water inside and outside of microwave oven.

AP e & iR R R o B eI T AR

Plug out power cord during cleaning or maintenance of set.

TRAT 3R AHE B GAT TR B Feprer 1 i |

Do not heat up the food more than necessary.

G P TR | ST TRA T R

Do not use microwave oven other than cooking or sterilization such as cloth drying etc.
QT FA A7 TRH BRI B a1 3T BT PIE iR SRATT 7 Y o HIS G, 3nf |
Do not insert pin or steel wire etc. into inside/out side of case.

3 IR /TR FE N B AT a1 e F1 AR onfe 7 g |

Please be careful during taking the food since high temp. water or soup may overflow to cause burn.
QT BT qMER FBTet FHI FUAT FEE GG RIH TRA T 31T U Y Rl garef 9 IR AT BAD BR IMIDBT
STl o ¥ |

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

ST T WRIG B AT UrR AT el B a1 $H e B F Ugel $HH AR PSS |
Do not use oven while some foreign material is attached on the door.

g Al AT B S=ATel R BIS AT ST AT XY BT, M BT AT T BN |

Do not place the water container on the set.

9 W U BT AT B A |

Do not place heavy things on the set & do not cover the set with cloth while using.
SIS BRA G A B SR N N A Ry T W T G T US| @ |

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

el a1 Ol @ 9219 arel & # oftad @ B T |

Do not let children hang onto oven door.

el BT AT B LA TR ASHT I D |

Do not heat the unpeeled fruit or bottle with lid.

TaHT drell drad SR T o B w59 3R W R T T R

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

TH B S AT @ G S $ gRA 918 i | @I A1 90 arex | (aret |

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

R T B AF R TP TRATS H 7 A 8 Al @lell T H g9l TR B Rag ¥ e R = |
Install microwave oven in the well ventilated, flat place.

HAIEHIIT AT BT D] FIER AR FAASA S8 TR & |

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

ST @ W TdB ol didel, 3T, Hos @Wrel grl 1 Ivede & IR SW gl A fawhie & Fahdr 2 |
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Before Use / SddTd & Usal

Unpacking & Installing / Siictetr 3T ototretr

By following the basic steps on these two pages you will be able to quickly check that your ovenis 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.

3 31 gt W Y Y gfrard) Td! o7 HaH SR HeH SR HRad 9gd U AT UdT el ST o It ira fae=r arest
el JET & | PUAT 3N Bl det v ga (e w Ay e € | S & gt gwas) U Wield 99 39 a1d &1 e v fF
31T g BT dTer AR Fer iR TH! Taieiat &l g1 IvE § @idt o | 39 0 315 9 <@ of {5 & o S A aimues afa # Fel
BTE Te—The ol T §S |

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

3 AT BT U & 918 3 AT AE W T |

— Cooking Accessories / BfthaT TaRITIGT —~

N

Disclaimer : This is only graphical representation of actual product.
T AH IR B @i G 2|
Oven Front Plate

3T e wie

High rack / 8¢ Y& gzogtch

Milk Pasteurization Kit
e UrTeRISHIH fbe

(For usage refer Pg. 92)
Low rack / & ¥ 9 9

e ——— Rotisserie Bar / el aR

Rotisserie Bar Handle / ¢l IR g8

@ Multicook Tawa / Fieidge <TaT

Door Seal
Safety Door Lock System
Y SR i Riven

J

Place the oven on the level location of your choice with more

h heigh k here is at least 2 f ~
than 85 cm height but make sure there is at least 20 cm of space I

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.

U TG Y A ST WX 3NaT BT X OIEl ST B A HH 85 WeHIex B a1y 3R wner € sua
R 20 HEHER | 3MfeId BT e & 3R N8 10 WEHex & a1fdd Yo+ & difh & | gar o 6 |

TG AT BH W A 8 WCHISR I Afdd BT R BT ARy I S AW W Gadl 7 o b |
I Tl WX AT 971 § U TNIRe gR BIAT & SADBI IRl b+ H M= TR &8 Fball © |

@ NOTE / ezrrer =2

+ THIS OVEN SHOULD NOT BE USED FOR COMMERCIAL CATERING PURPOSES.
- IS BT B ST F T Bl B $9 AT BT THAA T BN |

Plug your oven into a standard household socket. Make sure your oven is the only appliance connected to the socket.
Ifyou oven does not operate properly, unplugitfrom the electrical socket and then plugitbackin.

U TG BT U 3e0 WbT B AT 1T B MR TH 910 B GHARET 3 {6 56 Aide 7 3R B I ST &7 TR T Sirer
AT BT | AFX JMISHT MG & | ST 7 X 38T 81 a1 39 Wiwe o FHTas gaRT oy |

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

NI P SR TS BT ThSHY &l SHBT §R Wiet 3R T R 3rex e # <7 1Y 3R 396 SR &id Bl ¢ X |
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Before Use / SddTd & Usal

Fillamicrowave safe container with 300 mL of water.

Placeontheglass tray and close the oven door.

Ifyou have any doubts about what type of containerto use, please referto Page 14.
ATSHIAT W6 HSTR BT 300 el eftex ot 9 ¥

37T & HITR Fid BT @I TR S 3 IR AT 48 IR |

TR SATIPT TH 1 TR BT AT B {5 SIPT 5 TRE T HCRIGN LA TS 14 F
el T Sy e of |

Press the STOP/CLEAR button, and press the START/aDD 30 secs button one time
toset30seconds of cooking time.

STOP/CLEARTEH &I TaTd 3R START/Add 30 secs 1 fhR U aR @M 3R 30 4ds
BT I e I |

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.

Ifyour ovenis operating the water should be warm.

Be careful when removing the containeritmay be hot.

e 309 e T AT 3R 0 TR Ugaax €U 1 377aTS] BT 74 MY SHHT R Gied
< SR I T ATIH <4 N |

IR ST AT ST H HTH B YT 2 AT SITTHT T+ T+ e |

T B 9Tex radTerd Gny eur W a8 W 8 wahar 2 |

YOUR OVEN IS NOW INSTALLED / 31 3TqeT 3i/a+ $¥eiel &1 gal & |

The contents of feeding bottles and baby food jars shall bestirred or shaken and the temperature checked before
consumptionin ordertoavoid burns.

TEH X W TS 9o & g DI dIeel 3R W BT OIR B IR B AN P T 3% of SR 39 Rad § TgeigHaT argEe
1% T < AP T2l BT e 7 ofel |

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

STq AT WHT el U7 I8 8 99 $e 3ifth N TR AISHIad e Soll a1l & | SRaret Geiot A1 f$¥et 98 81 & uf= e a1
T T < BT SRR | 519 319 Blg e+ GaRRT ar o / fewe fthv | aTe] 81 S |

. Ifoven gets overheated the display will be turned off for safety purpose, give it some time to cool and then operate.

3T M A BIF IR vl GReMT &) aoTE ¥ 9 BT T, 39 G R ST BRb 1Y BTH N |
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Before Use / SddTd & Usal

MethodTo Use Accessories As Per Mode / #Ts & 31[ATR TeRIA<IS] U=IToT det bt farfer

Microwave

Grill

Convection

Grill combi

Conv combi

Milk Pasteurization Kit *

v

X

X

X

X

High rack

Low rack

Glass tray

-

Multi Cook Tawa

"

Rotisserie Bar

X X N X| X

SININ XX

SININ XX

NN XN X

-

Multi cook Tawa

X

v

v

SININIXN XX

AN

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

|  AIGS TaT + V& R AN aR BT (a1 @H @ Al @) B A

ST T B |
ey ATl A SUFROI Pl BT MES B ATAR B AfRT o |

*To be used in‘Pasteurize Milk’ function only. Do not use in manual cook.

*adl ‘Pasteurize Milk’ HaRH ¥ XIS & | Aerel FHfbT H R 7 o |

Caution: Do not wash the multi cook tawa with rough or sharp material.

Al fH qdT BT GREX AT Jolal garef 4 7 &g |

Note:

\/Acceptable
X Not Acceptable

V' <t
X oxdiord

* In case of Auto Cook / Manual Cook results may vary according to ingredients, ambient temp., Customer Know-how & major
electric supply condition.
el {@ /AT B b URTH A, @ATTE AT, TTed &1 Gei—g3 AR T4 fIsTell @1 3myfi & SrgaR i 81 9 & |

* Please prefer Auto Cook menu as recommended to get betterresults.

TETR TR W1 v B forg R & SRR el ga #g T wrerfiree < |
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Before Use / SddTd & Usal
Microwave-Safe Utensils / #Tsehida FRfara ader

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

g1 AT 9T & Bic ol Y 9d9 399 WA 9 BN

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

Place the utensilin question next to a glass bow! filled with water in using microwave function. Microwave at power HIGH for T minute.
Ifthe 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.

HAIEHII e B WA= 61 Sl UKl | 4 IS WIeR I BT 1 e1g B avg A =1 ax IRt Ue1 w- dabd! 8 iR a8 Rerfd fasredt
BB ORI U AT BT G3F IURLT PR Fhall © | SRR IOMT—Hel AeMcad qeid & 3fa H SR 8l & | AfbT |{o
HAISHIAT FHIIR S da1 H BB U Tcd 8 T & ol 3ia 3 SR & forg S 71 81 | 7R 1 el foedt va a1 & fawg &
<) IR BT Hag Bl U ST HTGT ARIDT & 539 a1 BT b DR Bl (b 57 a1 BT AT 3Ma+ H YA B Hhl & IT 87 |

3 B HIAR HAERUG g0 DI U H ¥R UH Bid B HER B 997el H IGHR 31H Tl | HIZhIAd Pl &S UTdR IR IGHR U (e ddh
e < | e O T 81 9 SR g TR 9 ST o A1 Wt of {5 I8 & ofte @ GRIEd © | @ifeh aft Seer 8 anfy urh de 78 ek
A T F 8T SVl T8 9 39 & o Fal & | 8 bl & VAl &3 diof 3! 18 § &1 Sl b a1 9999 & M H 3iad & Widv
X I BT et TaR &1 2, T BTerd # GRen 37 gfte H TER 3 APfone I e

Dinner plates / f&e=r e

Many kinds of dinnerware are microwave-safe. Ifin doubt consult the manufacturer’s literature or perform the microwave test.
G TG B W] W B ol AIShIId—GRIET BN & | TR faefY i Y oans omush 7 o $1E Wag =1 a, a1 a1 fyoian a0l g A R
of AT SIRIH ATSHIAT TIE B ST of |

Glassware /&g & ddlel

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.
Sir o e @& o T e aTel B &, ATgehIad H GRIA B © | S W ORE S fad & A Hia & WTA1 g aTet A 8l Febdl © |
R N Hfa & T® a7 SR SRR, AT ATS TolTId Afere T T 1 8 U & HROT ¢ 1 Fehdl & |

Plastic storage containers / 322 el & AU witf3eds & atoier
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.
SIPT T R @ B B H A1 S Aebell § aifer 3 e & gawt o T 5 o1 e € | 5= ) 5774 a1 i =181 < o1 e
T 5 3w # vl THT TH @1 ST’ &1 i T3 T ARER H iR & 9T BT e a7 Te—HeT o) Iadl § |

Paper / w1101

Paper plates and containers are convenient and safe to use in using microwave function, provided that the cooking time is short and
foods to be cooked are lowin fatand moisture. Paper towels are also very useful for wrapping foods and for lining baking trays in which
greasy foods such as bacon are cooked. In general, avoid coloured paper products as the colour may run. Some recycled paper
products may containimpurities which could cause arcing or fires when used in the microwave.

BT BT T IS R N AISHIAT 3T & forg AT MR GRIT B & <ifdh 39ab forg a1 ) o7l & s gferer o1 9wy & 2 oiR
T HH a7 3R BF T4 arel 81 | W BT oAueH 3R Tb B AR B+ O\ =1 HIo Bl @ drel) 3fh T ¢ & o7+ & o JuR
<fIeq 9gd STARM 81 € | g IR R S0 ST @l 991 a7 ¥ a3l T e wedr & | w8 Rersfee gg FiE wrre & 9
T3 H TG 81 Hebcll & Sl JATa & AR FRTRa a1 o deT | € |

Plastic cook bags / wiiiRed & gfesar A1

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 meltand rupture.
BT 7 ATgepIIa & oIy GRR Bl € Fd A aei Rt & Il | & G1g 7 & | e Y 3 gReq 99 A & forg g9 &9 v
WS PR & 1 AT AP 97 dTeR el T | IR RS T BT & forg 3fia # swiTet 81 {6 S =nfey aifes 9 e off
| & 37K freret ff e € |

Plastic microwave cookware / wTif3<d b sTat ATSHIAT—UT=T

Avariety of shapes and sizes of microwave cookware are available. For the most part, you can probably use items you already have on
handrather thaninvesting in new kitchen equipment.
fafaer SR UHR & ATEHIT TG @R qa+ SuareT 8 | fBR 0 offdre gy 781 811 =1y % e U Suerer aa1 3 & o
SRS T ORI $6S fob MY 7Y qef=1 3 @i o |
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Before Use / SddTd & Usal

Pottery, stoneware and ceramic / 321, ucerz 30z RRfHE & ader
Containers made of these materials are usually fine for use in using microwave function, but they should be tested to be sure.

T TNE & T 3T TR TR AIShIad H SR & forg orew B € | i +fr gif¥ed o= & forg st wlieror & o =nfey |
ACAUNON/Wsneﬂ

Some items with high lead foriron content are not suitable as cooking utensils.
« Utensils should be checked to ensure that they are suitable for use in the microwave.
- 1T a7 o et ar i § @ a9 @ oy Suged T8 © |
- g 3 SWHAT $ W Ugel "Had” ol Bl SfA TIETT HR o |
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Before Use / SddTd & Usal

Control Panel

Micro  Grill/Combi. ~ Conv.
Diet Fry/ Tandoor Se/

Low Calorie Kids' Delight

Indian Roti Basket Indian Cuisine

Cooking Aid/
Pasteurize Milk Steam Clean

© 6 0060

Tea/Dairy Delight Dosa/Ghee

Time/Weight

+

‘e\;ﬂ ENERGY SAVING Add 30 secs:

STOP/CLEAR <> START

e

MC3286XXXX

XXXX - denotes for BRUM/BPUM

Part

@ Micro

Use to select the power level for
microwave cooking

@ Grill/Combi.

Use to select Grill or Combination cooking

©® conv.

Use to select Convection cooking

@ Diet Fry/Low Calorie

Check the recipe manual

© Tandoor Se/Kids’ Delight

Check the recipe manual

© Indian Roti Basket

Check the recipe manual

@ Indian Cuisine

Check the recipe manual

0 Pasteurize Milk/Tea/Dairy Delight

Check the recipe manual

0 Cooking Aid/Steam Clean/Dosa/Ghee

Check the recipe manual

@ Dpial

* Use to select particular auto cook menu
after pressing auto cook key.

* Set cooking time, weight and temperature.

* While cooking with auto and manual
function, you can increase or decrease the
cooking time at any point by turning the
Dial.

@@ STOP/CLEAR

Used to stop oven and clear all entries

(P START/Add 30 secs.

To quickly set the cooking time directly. The Add
30 sec feature allow you to set 30 seconds
intervals of HIGH power cooking with a single fouch

(® ENERGY SAVING

This feature allows to save energy.



Before Use / SddTd & Usal

deld 99

o Micro  Grill/Combi.  Conv.
P4 S
Diet Fry/ Tandoor Se/
Low Calorie Kids’ Delight
o Indian Roti Basket Indian Cuisine
Cooking Aid/
e Pasteurize Milk Steam Clean
Tea/Dairy Delight Dosa/Ghee
Time/Weight
@ y ENERGY SAVING Add 30 secs:
® STOP/CLEAR <D START
—— ——

MC3286XXXX

XXXX - denotes for BRUM/BPUM
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Before Use / SddTd & Usal

Child Lock / aTscs ciTh

In the following example, show you how to set the child lock.
SRVl # 31T S fF Arges o b ]|
Press and hold STOP/CLEAR
STOP/CLEAR ! Z4TC |
{€) ENERGY SAVING

1.

2.

3.

STOP/CLEAR

Press and hold STOP/CLEAR until “L" appears on the display
and BEEP sounds.

STOP/CLEAR 9+ &I @ T SaraR 3 9@ a Sl I’
W LT 3 WY SR @9 T g ©

{€) ENERGY SAVING
STOP/CLEAR

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

CHILD LOCK & & forw “L” <1 &M a& STOP/CLEAR
ECicadie]

{€) ENERGY SAVING

STOP/CLEAR

@ NoOTE / Fre

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.

IS e H T R WA SUART TS TS © S b e B

IR TTef, & S &Y e § SHa! A B B Fdl 2| Uh
IR ATgeS Wld o TAT AT AT BIE A e 341G, B b T
B | |

Add 30secs / U 30 AbsA

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

g 7y SareRvr # anmue) R sem 6 2 ey @1 egd e
PR fh ARE 3T WHT g9 & oy 900 dTe UTaR BT JXHTeT BR
e

1.

2.

w

Press and hold STOP/CLEAR
STOP/CLEAR & TaT¢ |

{8 ENERGY SAVING

STOP/CLEAR

Press START/Add 30 secs four times to select 2 minutes on
900 W power.
Your oven will start before you have finished the fourth press.
IR 9% START/Add 30 secs TaT@R 900 dTe HfeR W 2 e &1
<TgH WT N |
IS gRT Aefl 9R de 9 W Ugel € e ao g &
SIS |

Add 30 secs.

<> START

. During START/Add 30 secs cooking, you can extend the

cooking time up to 99 minutes 59 seconds by turning the Dial.
START/Add 30 secs @ GfHT & T I 39 =18 @ ereH
AT T Fe@R AfFaH 99 e 59 FheH IR Fahd & W
56 oIy SMUdT ST GAT US|

—

A
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O NOTE / e

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

START/Add 30 secs GfTT P! awel §RT 31T 30 WHSH B 8TE
dfaR e B weha § e forg smamT START/Ad 30 secs
e T BN |

HOW TO USE
P die SAHATA B

Micro Power cooking

HATSHT drae gpfckar

In the following example, show you how to cook some food on

720 W power for 5 minutes.

frrferRaa SaTeRer 3 smueT fawamrn Seer f 720 are Wia” @1 wEnET
PxB MY 5 TRE 5 e § $Ig Ao TR R FDhd ¢ |

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

{€) ENERGY SAVING

STOP/CLEAR

2. Press Micro until display shows “720"
Micro 2aT¢ 51d @& o5 720" @1 fors fRwmg 7 1 &)

3. Turn Dial until display shows “5:00"
SR B gAY S1d a@ 5 '5:00° BT RrE R T < o

Timerweight

- +

4. Press START/Add 30 secs
START/Add 30 secs &' TaTT |

Add 30 secs.

<> START

~@) NOTE / 5 N

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

*Food to be cooked should be placed in a microwave-safe utensils.

*Please do not use the following accessories in MICRO MODE.

3T aitad # 5 AIgH AR AT & | 818 WfaR BT FA U
ST BT ST & AIgh! 9 BT aR IR &4 IR g UreR ae
e B B
+ 1T IS 31 @ BIAT BT W ASHAT WE gl F & WHY

sﬁ?rvr SR B
%ﬂmmmmmmmﬁmmm

=———— S @
Te—

High rack Low rack Rotisserie Bar Multi cook Tawa

B & EIRca AT IR Wﬂjcﬁﬁmj




How To Use / b1 d=s SxadHTaT b=

Micro Power Level / ATShT diaz ciaa

This oven is 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.

€ 3 5 UfaR olae’ dTel & i Mady ror i &g sifdieas fafderar ofik iz Suerer ey &
A @ el # @B 2o ok 39 e # Se i g feiRa dfe daa geflifa 5 T @

POWER LEVEL

OUTPUT

USE

ACCESSORY

HIGH

900 W

- Boil water

- Brown minced beef

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

MEDIUM HIGH

720W

« All reheating

- Roast meat and poultry

- Cook mushrooms and shellfish

- Cook foods containing cheese and eggs

MEDIUM

540 W

- Bake cakes and scones
- Prepare eggs

+ Cook custard

- Prepare rice, soup

MEDIUM LOW

360W

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

Low

180 W

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

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

qray ddel

3scyc

ST

TaaEdS

900 drc

SRIE ISR
-GS A% BT BIAT

- Pl g3l HIAe 7

HEH 3T

720 d1c

* YUl GART T BT

- T g7 AN 3R

- HIHH 3R AT GHTET

IR 3R 3fe—h Wil BT fHfor

540 I

P g P IR THI
- HECS AT
- e MR qU a4 T

PH HEgH

360 dIc

- of enfdT
- AT R Afdelc
- O B DI A BT GBI

UHSH HH

180 dre

* ARG 3R AT BT ARH BRAT

- I BT ARH HRAT
- 3Me ¥ WHR SO

ATgHII GRfar wie/
ATSHIaT JRIETT i/
ATSHIdd GRIET Bid BT
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How To Use / b1 d=s SxddHTaT b=

Grill Cooking/ fareT ggficpar

In the following example, show you how to use the Grill to cook
some food for 12 minutes.
TETERT # ST fawmar sem 5 ama fret @1 v
IRd @B e F1 Ao FEfor 12 e § 39 a7 g §1
1. Press and hold STOP/CLEAR
STOP/CLEAR &1 4T¢ |
{€) ENERGY SAVING

STOP/CLEAR

N

. Press Grill/Combi. one time
The following indication is displayed: UUU
Grill/Combi. T IR zag | ffeRad w=wr wef¥ia erm IUUU

Grill/Combi.

)

w

Turn Dial until display shows “12:00"
SR B A 514 ad 6 “12:00" BT forg fRwarg 7 37 o |

- +

el

Press START/Add 30 secs
START/Add 30 secs &I GaTq |

Add 30 secs.

<> START

~/\ CAUTION / @raemsft ——————

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

T Ued R 3NaT H @ Wl AR AE—SUDhRT
\Wﬁﬁﬁﬁaﬁgﬁw%l )
~@) NOTE / =ire N

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

+3 FARAT B GRT AT 3 R GG Ao R TIR PR Fbl |
- gfaensit @1 Fafam @ o B T T TaRE) S U o |

Grill Combi Cooking

OreT—epraat  gfpor

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

A fag U SeETERT # el e SR S o Sie a
o oRE W U™ B dIfd 360 HIgHT UlaR dTe R e &1 gwHIe
oD 25 fage § o o e |

1. Press and hold STOP/CLEAR
STOP/CLEAR & <aTU |
&(/ ENERGY SAVING

STOP/CLEAR

N

. Press Grill/Combi. three time
The following indication is displayed: = UUU
Grill/Combi. 9 TR zarg | fr=feRed wwer weffa
g = UUU
Grill/Combi.

(~A)

w

. Press Micro until display shows “360"
Micro &7 9k R 3aTd 514 aF % "360" 1 forg fwrg 7 < & |

N

. Turn Dial until display shows “25:00"
SR B gAY W19 ad b "25:00" BT frw fRa@mg 7 o |

B +

(&

. Press START/Add 30 secs
START/Add 30 secs &7 aTT |

Add 30 secs.

<> START

~@) NOTE / 5 N

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

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

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

* For the best result use the following accessories.

3G A Bl HfHT @ g Suaer & fraw fb am
Fex 3R AEHIAT B AETH F A0 TIR B AP |

SHPT AR W TE e BT 2 b 9 HH |y F U Ao
T D E |

+3mg frer i Are 7 AT (180 @Te, 270 aTe iR 360 dTC) |

*T AT B GRT MM 3T MR FRERT Ao Rl FIR B Ty |
*gfaemelt @1 Wataw @Rt o B T T QR BT ST @ |




How To Use / b1 d=s SxadHTaT b=

Convection Preheat

mge

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

SRV A el fRwamar Se fF fe| ave @ 200 °C
TITEH IR A e BT dEe R |

1. Press and hold STOP/CLEAR
STOP/CLEAR &7 &Y |
{&) ENERGY SAVING

STOP/CLEAR

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

3. Turn Dial until display shows “200 °C"
Press START/Add 30 secs for temperature confirmation.
SRl B 200 °C 1 T FAY |
START/Add 30 secs a1 3R T &1 GAfed S |

Timerweight

=

Add 30 secs.

<> START

&~

Press START/Add 30 secs again.

Preheating will be started with displaying “Pr-H".
START/Add 30 secs Zart

MEe Yo B S R ! et w “Pr-H” fazmm |

Add 30 secs.

<O START

~@) NOTE / =ire

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

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

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

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

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

* G offad # AEE BT &F 40°CH 100~230°C dER Td
BT 2

+3faT # 40 °C R HH=e @1 gaur A el 2 | U sfiad B
ST B BT SAOIR BT AMRY ifeh A 3fia= &7 araa= 40 °C
i 8 1 3T BHTE @1 g G @1 A T o W |

* 3T SMaT G TY AOHA W A H G ATe B wI o

«E ATIHM TR 3MTHR ATYHT SHBT SR B oI 17 &) Jfraret
e <

CWWWWEFFWWMWWWW%*U

-
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Convection Cooking

PodaRTe  Gidhor

The multicook tawa & low rack must be used during
convection cooking.
In the following examples, show you how to cook some
food at a temperature of 230 °C for 50 minutes.
G FfHT $ SR Aelqd qaT AR Al XF BT ST HRAT
MRy |
FriferRaa Sarever # smuet fawmm smer f% 50 faee # 230 °C
AT TR IS B TR 3 |
1. Press and hold STOP/CLEAR

STOP/CLEAR &1 4T |

{8 ENERGY SAVING

STOP/CLEAR

N

. Press Conv.
Conv. &I 39T |

w

. Turn Dial until display shows “230 °C"
Press START/Add 30 secs for temperature confirmation.
SIS BT 230 °C 37 I Hefterm & |
START/Add 30 secs a1t 3R oA 1 gfHfRad SR |

Timerght

Ny " Add 30secs.

< START

IS

. Turn Dial until display shows “50:00"
SIS BT GAISY S dh b ATl "50:00" fawaIg A < @ |

v

. Press START/Add 30 secs
START/Add 30 secs & 3414 |

Add 30 secs.

<D START

~/\ CAUTION / Zrarerraft ————————

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

T BT o # @ @A 3R HE—SUHRT
\wﬁiﬁaﬁﬁagﬁnﬁg‘rwﬁél )
@) NOTE / & N

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

* For the best result please use the following accessories.

* 3R MY ATOH &) G SIS g 70 ST & 180 °C W
TS ST | ST S ARIA | GHfeb7T BT Ao uRafcra feam a1
qHA B |

- gfaerall @1 walE anT o 8 HT TR BT SwINT N |

Low rack

Silcy




How To Use / b1 d=s SxddHTaT b=

Convection Combi Cooking
PRI Pbidail dpichar
In the following examples, show you how to program your

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

TR # TaenT fe@mar Seen 3 fha aRE ema e
3aT BT 270 dTC e W 25 e B wHT H HraaR arEe
200°C W S YT B Fhd & |

1. Press and hold STOP/CLEAR
STOP/CLEAR &1 4TS |

{87 ENERGY SAVING

STOP/CLEAR

2. Press Grill/Combi. two time.
The following indications are displayed: UUU"" 5
Grill/Combi. S IR <@g |
SferRae e el g YUY S

Grill/Combi.

)

w

. Press Conv. The following indications are displayed: == $§
Conv. & €41V |
s frfafed s R < = &%

Conv.

Turn Dial until display shows “200 °C"
SR @ g o9 9@ 5w #“200 °C" 7 37 S|

Timewent
=

El

v

. Press Micro until display shows “270".
Micro T ga1{ STaae & fewe # “270" 77 a1 Sy |

o

Turn Dial until display shows “25:00"
BRI B gAY 59 d@ 6 e # “25:00" 7 7 99|

-

~

. Press START/Add 30 secs
START/Add 30 secs &7 TTY |

Add 30 secs.

< START

/\ CAUTION / sraremreft

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

T T DR AT H YT W SR FE—SUGRT §ergd
R J A Fgd T B wad 2
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@ noTE /&
*You can set three kinds of micro power level (180 W, 270 W
and 360 W).
* 3T A TRE & AISHI UfR ogal We H) FHd & (180 dTE, 270
qre R 360 dTC)

More or Less Cooking

SIIET AT HH kot

In the following examples, show you how to change the
preset COOK programs for a longer or shorter cooking time.
TR0 H fegman See & B SR 9t gfhra
% fog fifie ‘@@’ U @ e qwE de 9ad |
1. Press and hold STOP/CLEAR
STOP/CLEAR &1 <@t |

g; ENERGY SAVING

STOP/CLEAR

2. Set the required preset COOK program.
Select weight of food.
HTRHAIAR WRIE Bd ™ B A B AR |
QT T Gl T P |

Diet Fry/
Low Calorie

Tandoor Se/
Kids' Delight

Indian Roti Basket Indian Cuisine

Cooking Aid/

Pasteurize Milk Steam Clean

Tea/Dairy Delight Dosa/Ghee

w

. Press START/Add 30 secs.
Turn Dial
The cooking time will increase of decrease.
START/Add 30 secs BT TEY |
Sl
BT PT <TEH B IT ATET BT SRAT|

Timerweght

Add 30 secs. e

<> START

~@) NOTE / 5 N

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

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

3R WRIC P PT TRATA BB JATHT WIFT AP IT HH T
ql 39 ST GATGR T BH AT AAF B A ¢ |

<foo=lt off g SIE @ g1 AT T @ wHA A BT A AT
3H IR Fd 2 |

fewie A 3T HRA & IR THY B AT 3fF 1 N |
\m%ﬁrﬁﬂﬁeaﬁwﬁrﬁ—ﬂwwq@w%l




How To Use / b1 d=s SxadHTaT b=

Energy Saving
FHolt Bt Fad

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

@ 3T WA e UHT W@ B a9 feue offh B W
ATZHIAT M Sl g 2 |

1. When Door Open Condition (Lamp on & Display on):

TR Gell o@wel (@ 3R fEwwer el 2)
Press and hold STOP/CLEAR
STOP/CLEAR &7 <aTt |

{&)) ENERGY SAVING

STOP/CLEAR

Lamp Off & Display Off. (Both together)

A AR Rl 9w @ e (@1 ga )
Press any button on Keypad, display shows that
button related display & Lamp is turned on.

PIg Al 9o <9Y, 99 ded 9 HefRd f¥awer
feamE < 3R A 1ol & g |

2. When Door Close condition (Lamp off & Display on):
SR I IFARAT (T g% 3R Rl G 2)

24

Press STOP/CLEAR one time
STOP/CLEAR &T U&% dR T&TY |

{&) ENERGY SAVING

STOP/CLEAR

Lamp Off & Display Off. (Both together)
ol g & S (@ U )

Press any button on Keypad, display shows that
button related display & Lamp is turned off.

ff 9e TaT, 99 ded 9 wafta
ferg 4 iR o g @ S |
When Door is open (Lamp & Display on)
IR el BN W (S aiY R i Ve §)
Door is open for 5 minutes, lamp & display are auto cut off.

SR Gl & ufa e a1e o 9 8@ SR |

a) When any button is pressed, lamp and display are turned on.
W@ MY BIE A g ERAT dT o /et R ¥ A
B SR |

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

IR TR 5 8 a1 5 e & 915 feuwl < &1 S|



Various Cook Functions / fafétess eep preivonier=iy

=

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

Microwave.
Cook Diet Fry/ Tandoor Indian Indian Pasteurize Cooking
Functions Low Se/Kids’ Roti Cuisine Milk/Tea Aid/Steam
Calorie Delight Basket /Dairy Clean/
Delight Dosa/Ghee
STEP-1 Press Press Press Press Press Press
STOP/CLEAR | STOP/CLEAR | STOP/CLEAR | STOP/CLEAR | STOP/CLEAR | STOP/CLEAR
STEP-2 Press Press Press Press Press Press
Diet Fry/& Tandoor Indian Indian Pasteurize Cooking
twice for Low [Se/& twice for Roti Cuisine Milk/& twice Aid/Steam
Calorie Kids’ Delight Basket forTea/Dairy Clean/
Delight Dosa/Ghee
STEP-3 Turn Dial Turn Dial Turn Dial Turn Dial Turn Dial Turn Dial
to select to select to select to select to select to select
the Menu the Menu the Menu the Menu the Menu the Menu
(dF1-dF25 (tS1-tS14 (br1-br25) (IC1-IC40 (PS1) (Uc1-uc15)
SA1-SA13 CF1-CF27 SC1-SC20 | dd1-dd11) (SL1)
HP1-HP20 bA-bA13) rd1-rd20 PA1-PA2 (do1-do8)
So01-S020 CC1-CC15) | CU1-CU2) (Gh1)
Co1-Co21)
STEP-4 Press Press Press Press Press Press
START/ START/ START/ START/ START/ START/
Add Add Add Add Add Add
30secs 30secs 30secs 30secs 30secs 30secs
STEP-5 Turn the Turn the Turn the Turn the Turn the Turn the
dial to dial to dial to dial to dial to dial to
select select select select select select
the weight the weight the weight | the weight | the weight the weight
STEP-6 Press Press Press Press Press Press
START/ START/ START/ START/ START/ START/
Add Add Add Add Add Add
30secs 30secs 30secs 30secs 30secs 30secs
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Diet Fry/Low Calorie

In the following example, show you how to cook
0.4 kg of Chicken 65.
1. Press STOP/CLEAR.

€9 ENERGY SAVING

STOP/CLEAR

2. Press Diet Fry/Low Calorie.

Diet Fry/
Low Calorie

3. Turn DIAL until display show "dF8".

9

4. Press START/Add 30secs for category confirmation.

Add 30 secs.

< START

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

Timerwegnt

)

6. Press START/Add 30secs.

Add 30 secs.

< START

For Low Calorie

7. If you want to select Low Calorie, Press the button twice, the display will show “SA1"
8. Turn the dial to select SA1 to Co21.
9. Again follow step 4 to 6.

@ noTe

* Diet Fry/Low Calorie menus are
programmed.

* Diet Fry/Low Calorie allows you
to cook most of your favorite food by
selecting the food type and the
weight of the food.

* Note: If the recipe has single weight e.g.
“dF6" Samosa-8pcs, do not follow step 4, 5. Directly go to step 6.

26



Diet Fry Diet Fry/Low Calorie

Menu | dF1 Chicken Nuggets| Weight Limit 0.1-0.3Kg
Utensil: Microwave safe (MWS) glass bowl & Multcook tawa & High Rack*
Instructions Method:

For 0.1kg 0.2 kg 0.3 kg 1. Ina MWS glass bowl put boneless chicken, pepper corns, clones, olive

Boneless Chicken 100 g 150 g 200 g oil, chopped garlic. Mix well & cover. Select Category & weight. press

Bread slice 1 no. 2 nos. 2 nos. start.

2. When beeps, remove the bowl from microwave oven. allow to cool &

Pepper corns 4-5 5-6 6-7

Ci PP 23 33 5 grind everything in a mixer. Take out in the bowl add salt, crumbled

oves - - - bread slices. Mix well.

Garlic paste V2 tsp 1tsp 1% tsp 3. Make small round shaped nuggets from the mixture. Keep on tawa.

Olive oil 1tsp 1% tsp 2 tsp Place the tawa on high rack.

Salt As per taste g Wﬁss z‘an- wnth .

: . When beeps, turn the nuggets
Chopped garlic 2cloves | 3cloves [ 4cloves 6. Pross start
7. Serve them hot with tomato Ketchup & shredded salad.
Note: If the mixture of nuggets is too dry, them sprinkle few drops of
watertoit.
Menu | dF2 Aloo Chips| Weight Limit 0.2 Kg
Utensil: Microwave glass tray
Instructions Method:

For - - 02Kg 1. Inabowl mix very thinly sliced potatoes, salt, chaat masala.

Potato (very thinly sliced) 2009 2. Put few drop of oil on the glass tray of the microwave oven & smear it

Qil A few drops properly throughout.

Salt, Chaat masala (optional) As per taste 3. Spread the potato slices throughout the glass tray. select category &
press start. Allow the glass tray to cool down. Remove the chips &
serve.

Menu | dF3 Bread Pakora | Weight Limit 4 Pc

Utensil: Multicook tawa & High Rack*

Instructions Method:

For Batter 1. Inabowl put boiled potatoes & mash them. Add chopped green chillies,

Besan 1 cup (130 gms) coriander leaves, ginger, salt, garam masala & red chilli powder & mix

Water 200 ml well.

Salt, haldi, garam masala, red chill As per taste 2. In another bowl put besan & all spices & gradually add water & make a

powder, smooth batter for bread pakoras without any lumps.

__ 3. Take bread slices, cut them half diagonally, spread the filling on one part

For filling of the bread slice & cover with the other. Prepare all other slices using

Boiled potatoes 2 nos. (medium) same procedure. Grease the tawa with 2-3 drops oil.

Chopped green chillies 2 nos. 4. Keep the tawa on high rack. Select category the press start.

Chopped Coriander 1 tbsp 5. V\_Ihen beeps, keep the bread slices coated with the batter evenly on all

h - 1 sides on tawa & press start.

Chopped ginger tsp 6. When beeps, turn the bread pakoras. Sprinkle 2 tsp oil on all & press

Salt, garam masala, red chilli powder As per taste start. Serve hot with tomato ketchup.

Bread slices 4 nos.

Qil 2 tsp

Menu | dF4 Paneer Pakora | Weight Limit 0.4 Kg

Utensil: Multicook tawa & High rack*

Instructions Method:

Paneer (Cutinto 1.5" cubes) 400 gm 1. In a bowl, add besan, haldi, red chilli powder, garam masala, salt. Mix

For Batter well. Gradually add water in small amounts to make the batter for

Besan 1 cup (130 g) pakoras without any lumps. Grease the tawa with 2-3 drops oil.

Water 200 ml 2. Keep the tawa on high rack. keep inside microwave. Select category &

—— o press start.
ia;;‘aﬁd chilli powder, haldi, garam As per taste 3. When beeps, place all paneer pieces evenly coated with the batter on
_ the tawa. Keep tawa on high rack. Press start.

Qil 2tsp 4. When beeps, turn the pakoras & pour 2tsp oil on all pakoras & again
press start.

5. Serve hotwith Chutney or Sauce.

* Refer page 101, fig 2
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Diet Fry/Low Calorie Diet Fry

Menu | dF5 Gujia] Weight Limit 10 Pc
Utensil: Multicook tawa & Low rack” & High rack*
Instructions Method:
For dough 1. Inabowl putall the ingredients of stuffing & mix well.
Maida 100 g 2. Inanother bowl! put maida, 1 tbsp ghee, gradually add water & knead a
Desi ghee 1tbsp & 1 tsp soft dough for gujias. Put 1tsp ghee in dough & knead again & keep the
dough covered for 15-20 minutes.

\;Vater i Toknead the dough 3. Divide the dough in small balls of equal size & roll out each ball into a

or stuffing thin circle. *Place the rolled out circle in a *gujia mould & fill the centre
Grated Khoya 50g with stuffing (as required). Close the gujia mould carefully & press firmly
Dessicated coconut 509 at edges to seal them properly. remove the excess part of the dough
Powdered Sugar 50 g bulging out of the mould. Remove the gujia from the mould. Prepare all
Elaichi powder Tt the gujias in the similar way. Brush the gujias with 2tsp oil.

- . P p 4. Grease the tawa with % tsp oil. Keep on low rack. keep in the
Kishmish, Chopped, Almonds, As required microwave. Select category & press start.

Cashew nuts 5. When beeps, place the gujias on tawa & keep on low rack. Press start.

6. when beeps, keep the tawa on high rack, sprinkle 1 tsp ghee/oil on all
the gujias & Press start.
*Note: Grease the surface with 1-2 drops of oil before rolling the circle
for gujias.
*Not provided with the start up kit.

Menu | dF6 Samosa [ Weight Limit 8 Pc
Utensil: Multicook tawa & Low rack” & High rack*
Instructions Method:
For Dough 1. Preparation for stuffing - In a MWS glass bowl add oil, jeera, microwave
Wheat flour (Refined) 1 cup 100% of 3 minutes. Add boiled & mashed potatoes, green chilli & ginger
Melted ghee % tbsp paste, salt, amchoor, red chilli powder, green peas & coriander leaves.
ol for kneading Mix well & microwave 100% for 3 minutes. Allow cool.
- 2. For dough - Combine all the ingredients together in a bowl & knead into
Salt Y2 tsp a firm dough using enough water. Keep aside covered for 15 minutes
For stuffing Knead again using oil until smooth.
Boiled potatoes 2 cup 3. Prepare medium size 8 chapaties out of the dough Divide each chapati
Boiled peas 2 cup into 2 halves, make a cone from each half. Stuff each cone with the
Gi AT portion of stuffing. seal the edges carefully using little water. Keep aside.
inger-green chilli paste 1tsp B N ;
: rush the samosas with 2tsp oil.
Amchoor 1% tsp 4. Grease the tawa with % tsp oil. Keep on low rack & keep the it inside the
Red chilli powder 1tsp microwave. Select category & press start.
Finely chopped Coriander leaves 2 tbsp 5. When beeps, keep the samosas on the tawa. Keep tawa on low rack &
Jeera 1tsp press start. . .
- 0 6. When beeps, keep the tawa on high rack. Pour 1tsp oil on all the
Oil 2% tsp samosas & turn over. Press start. Serve with chutney.
Menu dF7 Masala Vada | Weight Limit 5Pc
Utensil: Multicook tawa & Low rack”
Instructions Method:
Soaked chana dal 1 cup 1. Soak the chanas for 3-4 hours. Keep 1 tbsp of soaked chanas aside.
Chopped onions, chopped green 2 cup 2. Inablender grind soaked chanas, green chillies, cumin seeds, ginger &
chillies saltinto a coarse paste. (Don't make itinto smooth paste).
Grated ginger 1tsp 3. Mix chopped onions, chopped garlic, chopped coriander leaves,
Cumin seeds Ttbsp soaked chanadal, red chilli powder with the coarse paste.
_ 4. Grease the tawa with 1 tsp of oil. Keep the tawa on low rack. Keep both
Chopped garlic 1 tbsp inside the microwave oven. Select category & press start.
Chopped coriander leaves 3 tbsp 5. When beeps, pour 1 tbsp of paste & spread a little. Same way prepare
Salt As per taste allthe 5vadas. Press start.
Red chillies As per taste 6. When beeps, pour 1 tsp oil on vadas & keep the tawa on high rack.
ol Ztsp Press start. Serve with sambhar or coconut chutney.

* Refer page 101, fig 1
* Refer page 101, fig 2
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Menu | dF8 Chicken 65| Weight Limit 0.2~ 0.4 kg
Utensil: Multicook tawa & High rack* & Microwave safe (MWS) glass bow!

Instructions Method:
For _ . 02kg 0-3kg 04 kg 1. Add all the ingredients of marinade in a bowl & mix well. Add boneless
Chicken boneless (cut in 1%2" pieces) 200g 300g 400g chicken pieces & mix and cover. Keep in refrigerator for atleast 30
Oil 1 tbsp 1% tbsp 2 tbsp minutes.
Curry leaves As required 2. Take marinated chicken pieces & place on tawa. Keep tawa & high rack

inside the microwave.

Split green chill 3 nos. 4' nos. 5 nos. 3. Select category & weightand press start.

Mustard seeds 1tsp 1% tsp 2tsp 4. When beeps, remove high rack & tawa from microwave. Keep aside. In
Tomato ketchup 3 tbsp 4 tbsp 5 tbsp a MWS glass bowl take oil, mustard seeds, curry leaves, split green
Lime juice (optional) 1tsp 2tsp 3tsp chillies & press start.

I

When beeps, add roasted chicken pieces pieces & tomato ketchup to

For Marinade the MWS glass bowl. Mix well & press start. Squeeze lime juice on top &

Hur]g curd 1 tbsp 1% tbsp 2 tbsp serveimmediately.
Maida 1 tbsp 1% tbsp 2 tbsp
Cornflour 1tsp 1% tsp 2 tsp
Egg (beaten) Y2 no. 1 no. 1 no.
Red food colour Apinch
Ginger-garlic paste As required
Salt, turmeric powder As per taste
Red chilli powder Ttsp [ Alatstp [ 1Vtsp
Menu | dF9 Stuffed Aloo Patties| Weight Limit 6 Pc
Utensil:Multicook tawa & High rack*
Instructions Method:
For Patties 1. Pre-Preparation for Stuffing : In a MWS glass bowl take oil & cumin
Boiled & mashed potatoes 2 cups seeds & microwave 100% for 3 minutes. Add boiled green pea, ginger &
Cornflour 1 tbsp green chilli paste, chopped coriander leaves & all spices. Mix well &
- — microwave 100% for 2 minutes. Squeeze fresh lemon juice & mix well.
leely chopped green chill A 2 nos. 2. In a bowl take boiled & mashed potatoes, chopped green chilli,
sf-’ t s per taste cornflour, salt & mix very well and make a dough for patties.
il 1tsp 3. Divide the dough into 6 equal parts & make round balls.
For Stuffing 4. Stuff each potato ball with the stuffing in the centre & seal. Give the

Oil 2tsp shape of round patties.

q = 5. Place all the patties on tawa & place tawa on high rack. Put both tawa &
B?'Ied green pea - %2 cup high rack inside the microwave. Select category & press start.
Ginger & green chilli paste 21tsp 6. When beeps, turn over the patties & again press start. Serve stuffed
Chopped coriander leaves 2 tbsp aloo patties hot with mint chutney or tomato ketchup.
Cumin seeds 1tsp
Salt, red chilli powder, garam masala As per taste
Lemon juice (optional) 2 tbsp
Menu | dF10 Mushroom Rolls | Weight Limit 16 Pc
Utensil: Multicook tawa & Low rack®
Instructions Method:

For Stufflng. < 1. Pre-Preparation for Stuffing : Ina MWS glass bowl take butter, chopped
Mushroom (finely chopped) 1% cup cumin, green chilli & mushrooms. Mix & microwave 100% for 6 minutes.
Onions (chopped) 4 tbsp Add boiled peas, chopped coriander, garlic paste, fresh cream, lemon,
Green chilli (chopped) 2 nos. salt & black pepper powder. Mix very well & microwave 100% for 3
B I 2 minutes. Cover & keep aside.

utter (melted) bsp 2. Trim the sides of the bread slices with a knife. Flatten the bread slices
Fresh cream 4 tbsp

- with a rolling pin. Fill one portion of stuffing in the centre of flatten bread
Maida 1 tbsp slice & roll tightly, covering the mixture. Keep aside for 5-7 minutes.

Boiled peas 2 cup 3. Grease the tawa with "% tsp oil & keep the low rack & tawa inside the
Lemon juice 1tsp 4. Wﬁ;?mz;e'sS?:Iefttl':::}nergg:jyillljsr?rsosrst?enﬁtre (into 2). Put them carefull
Corl.ander leaves (chopped) 3 tosp ) onthe tawg. Ié’reuss start. Serve them hot with tI;e chuinel)j/ of yourchowlcjey
Garlic paste Y tsp

Salt, black pepper powder As per taste

For Rolls

Bread slices (white) 8 nos.

Butter / oil For basting

Qil (for greasing) Y2 tsp

* Refer page 101, fig 1
* Refer page 101, fig 2
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Menu |dF11 Sabudana vada| Weight Limit 0.1~ 0.3 kg
Utensil: Multicook tawa & High rack”
Instructions Method:

= AL 2 1. In a bow take all th d & Il. Mak f

. . In a bowl take all the ingredientgs & mix well. Make mixture for
Boiled potato 1 no. 2 nos. 3 nos. sabudana vada. Divide the dough in equal parts & make round & flat
Sabudana (soaked for at least 1 hour) 2 cup % cup 1 cup vadas.
Roasted & crushed peanuts 1tbsp 2 tbsp 3 tbsp 2. Take the multicook tawa & keep the vadas on tawa. Keep tawa on high
Chopped green chilli 1 no. 2 nos. 3 nos. rack & keep inside the microwave. Select category & weight and press
Finely chopped ginger Vatsp s tsp Tsp |, 3&?}”- b wmthe vadasé. art

= . ien beeps, turn the vadas & press start.
Fre§h curry leaves - As required 3 4. When beeps, again turn the vadas & press start. Serve them hot with the
Coriander leaves (chopped) 2 tbsp 1 tbsp \ 1% tbsp chutney of your choice.
Salt As per taste
Menu_[dF12 Fish Amritsari| Weight Limit 0.3 kg
Utensil: Multicook tawa & High rack®
Instructions Method:
For _ . — 0.3 kg 1. Sprinkle salt & lemon juice on fish pieces. Rub well & keep aside for 5
Boneless fish (cut into 2" pieces) 2509 minutes & wash well. Remove excess moisture with an absorbent
Lemon juice 1tsp kitchen towel.
Salt Vatsp 2. Inabowl, mix together besan, hung curd, ginger garlic paste, ajwain, all
the spices, beaten egg & lemon juice. Mix well & make a thick batter for

For Batter marinade
Egg (beaten) 1no. 3. Rub this marinade well on the fish pieces & keep covered in refrigerator
Besan 2 tbsp for atleast half an hour.
Hung curd 2 thsp 4. Inaflatdish/plate take bread crumbs & coat the fish pieces one-by-one
Ajwain 1tsp & keep on tawa. Keep tawa & high rack inside the microwave. Select
Ginger-garlic paste 2 tbs category & press start.

9 g P 2 1bsp 5. When beeps, turnover fish pieces & sprinkle 1 tbsp oil on all pieces &
Lemon juice 1 no. press start.
Salt, red chilli powder, garam masala, As per taste 6. Sprinkle chaat masala on fish pieces & serve them hot with lemon
chaat masala, turmeric powder wedges & lachha onions.
Bread crumbs (for coating) 1 cup
Qil (for basting) 1 tbsp

Diet Fry/Low Calorie Salad

Menu | SA1 Beetroot Salad| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl & Microwave safe (MWS) flat glass dish

Instructions Method:
For 0.1Kg 0.2 Kg 0.3 Kg 1. In MWS bowl add % cup water. Keep the sliced beetroot on MWS flat
Beetroot (sliced) 100g 200 g 300g glass dish. Keep the dish in MWS bowl. Cover. Select category & weight
Saunf s tsp 1tsp 1tsp and press start. )
Corniand der, der, A tast 2. In a bowl take the steamed beetroot add saunf, coriander powder,
s;:e}gmeornpjz\inéeer pepper powcer, S perlaste pepper powder, salt & lemon juice. Toss well. Chill & serve.
Menu SA2 Cous Cous Salad| Weight Limit 0.1~0.3 kg
Utensil: Microwave Safe (MWS) bow!

Instructions Method:
For. 0.1Kg 0.2Kg 0.3Kg 1. Ina MWS bowl take daliya (Cous cous), add water & salt & few drops of
Daliya 100 g 200 g 300g oil. Select category & weight and press start.
Water 300 ml 600 ml 900 ml 2. When beeps, remove & allow the daliya to cool for sometime so that the
Salt A tast grains separate.
O'al Fs pe; as'e 3. Now add the vegetables & press start.

! ew drops 4. Mixallthe ingredients of dressing in a bowl.

Vegetables (Cucumber cubes, 2 cups 2%, cups 3 cups 5. When cooking ends, add the cous cous to the dressing bowl. Toss all the
chopped tomatoes, broccoli florets, ingredients together.
sliced mushrooms) 6. Spread the lettuce leaves on a plate. And transfer the cous cous salad to

the plate. Chill & serve.

Lettuce leaves 2-3 leaves

For dressing [ [

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

* Refer page 101, fig 2
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sliced olives, chopped spring onion)

Salt, pepper powder

As per taste

Menu | SA3 Pasta Salad | Weight Limit 0.2 Kg
Utensil: Microwave Safe (MWS) bow!

Instructions Method:
For 0.2Kg 1. In a MWS bowl add pasta, water & few drops of oil. Select category &
Penne pasta 200 g press start.
Water 400 ml 2. Wash the boiled paste under cold water to separate them.
Vegetable (Grated carrot, capsicum, 1% cup 3. In a bowl take boiled pasta, add vegetable, salt, pepper powder,

vinegar, curd, olive oil. Toss them together. Chill & serve.

Shredded Cabbage leaves
Coriander leaves

For garnishing

Olive oil 2 tsp
Vinegar 1tsp
Oregano (optional) As per taste
Curd 2 tbsp
Menu SA4 Rice Salad | Weight Limit 0.2 Kg
Utensil: Microwave Safe (MWS) bow!
Instructions Method:
For — 02Kg 1. InaMWS bowl add rice & water. Select category & press start.
Basmati Rice 200 g 2. When beeps, remove &in another MWS bowl add peas, Cauliflower florets &
Water 400 ml Y. cup water. Cover. Press start.
Apples (diced) 1 no. 3. Incooledrice add apple, green peas, caulifiower florets, salt & pepper.
Green peas : cup 4. Now add lemon juice & toss well & transfer to serving dish lined with lettuce
e leaves. Garnish with shredded cabbage & coriander leaves.
Cauliflower florets 1 cup
Lemon Juice, salt, pepper As per taste
Lettuce leaves 2-3 leaves

Menu | SA5 Chicken in Tomato Towers| Weight Limit 0.3 Kg
Utensil: Microwave safe (MWS) glass bowl & Multicook tawa & High Rack*
Instructions Method:

For 0.3 kg
Tomatoes 300 g (3 nos.)
Chicken Keema 100 g
Onion (finely chopped) 1 no.

Salt & pepper

As per taste

. Take tomatoes wash & clean them. Cut from top & scoop out the pulp &
seeds from tomatoes for the filling.

In a MWS glass bow! put chicken keema chopped onion, salt & pepper.
Mix well. Select category & press start.

When beeps, Remove the bowl from microwave oven. Discard excess
water (if present) & adjust the seasoning. Now fill the hollowed omatoes
with chicken mixture.

N

I

Salt, lemon juice

As per taste

4. Put the filled tomatoes on multicook tawa in standing position. Place
tawa on high rack
5. Pressstart.
Menu | SA6 Tiranga Salad | Weight Limit 0.3 kg
Utensil: Microwave Safe (MWS) flat glass dish
Instructions Method:
For 0.3 kg 1. In a MWS flat glass dish arrange grated carrot first in form of a band,
Grated carrot 100 g then grated raddish & then broccoli florets, sprinkle water. cover with
Grated raddish 100 g cling film select category & press start.
B 2. Add salt &lemon juice. Mix each layer separately.
gg:con florets 1?029 3. Take olive & cut into thin slices. Now make a flower at the centre of the
iv E

raddish layer with olive slices chill & serve.

Menu | SA7

Hari Seekh Salad | Weight Limit

0.3 kg

Utensil: Rotisserie®

Instructions

Method:

For 0.3 kg
Vegetable (Spinach leaves, broccoli, 300 g
bulbs of spring onion, cabbage leave)

For Marinade

Hung curd 3 tbsp
Onion paste 2 tbsp
Garam Masala, Amchoor, Salt As per taste
Oil For basting

1. Mixallthe ingredients of marinade in a bowl.

2. Take one vegetable at a time and spread the marinade on each
vegetable or leaf on both the sides thoroughly. Mix well leave aside for 1
hour mixing atleast twice in between.

Oil & wipe the skewers of the rotisserie.

Skewer the vegetables-thread them starting with broccoli, then fold a
cabbage leaf & insert, fold a spinach leaf one & then fold again (like a
pan) & insert, then insert a whole spring onion & then again another
folded cabbage leaf & spinach leaf in the same skewer, Repeat the
same for all the skewers.

Install the rotisserie in the oven. (Refer Pg. 116)

Select category & press start. Serve hot.

bl ol

oo

* Refer page 101, fig 2
* Refer page 102
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Menu | SA8

Crunchy Chicken Salad| Weight Limit

0.5 kg

Utensil: Multicook Tawa & High rack*

Instructions

Method:

corns, chopped tomato)

For 0.5 Kg
Boneless Chicken 300g
Vegetables (Boiled peas sweet 200g

Lettuce leaves

For garnishing

. In'a bowl mix lemon juice, salt & poppy seeds. Now take each piece of
boneless chicken & throughly coat with poppy seeds.

In another bowl mix boiled peas sweet corns, chopped tomatoes, add
some salt, red chilli powder, lemon juice, olive oil. Adjust the seasoning
as per your taste. Mix well.

I

, 3. Now keep the marinated boneless chicken pieces on tawa. Keep the
Boiled Eggs 2 nos. tawa on high rack. Select category & press start.
Lemon juice 2 tbsp 4. Whenbeeps, turn over the side & press start.
Salt As pet taste 5. Line aserving dish with lettuce leaves.

6. Transfer the chicken pieces & vegetable to serving dish. Toss them
ngpy §eeds 4 tsp over. Garnish with slices of boiled eggs & serve.
Olive oil 1 tbsp
Menu SA9 Babycorn and Bean salad| Weight Limit 0.1~0.3 Kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:

For 0.1 Kg 0.2 Kg 0.3 Kg
Babycorn 50g 100 g 150 g
Bean 50¢g 100 g 150 g

Salt, lemon juice, pepper powder
(Optional)

As per taste

1. InaMWS bowl add babycom & beans together. Add some water cover.
2. Selectcategory & weight & press start.
3. Add salt, lemon juice, pepper powder. Mix well & serve.

Menu_[SA10

Carrot and peas Salad| Weight Limit

0.1~0.3Kg

Utensil: Microwave safe (MWS) Bowl

Instructions

Method:

For 0.1 Kg 0.2 Kg 0.3 Kg
Carrot 509 100 g 150 g
Peas 509 100 g 150 g

Salt, lemon juice, pepper powder
(Optional)

As per taste

1. InaMWS bowl add carrot & peas together. Add some water cover.
2. Select Category & weight & press start
3. Add salt, lemon juice, pepper powder. Mix well & Serve.

Menu |SA11

Papaya Lachcha Salad| Weight Limit

0.1~0.3 Kg

Utensil: Microwave safe (MWS) bowl!

Instructions

Method:

For _ ] 01Kg [ 02Kg | 03Kg |1 1n a MWS bowl add papaya slices, sugar, some water, cardamom
Papaya (thinly sliced) 100g | 2009 | 3009 essence. Select category and weight & press start.
Water As required
Sugar 109 [ 20g [ 30g
Cardamom essence 1no. | Fewdrops | 3nos.
Menu__ |SA12 Whole Wheat & Mint Salad | Weight Limit 0.1~0.3Kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:

For _ 0.1Kg 02Kg 03Kg 1. In a microwave safe bowl put soaked whole wheat & salty water. Select
Whole wheat (Soaked in hot 100 g 2009 3009 category & weight. Press start.
water for 2 hours) 2. When beeps, remove & drain the whole wheat & allow to cool.
Mint leaves 1 cup 1% cups 2 cups 3. In MWS bowl add sprouted chana and water (double the amount of
Sprouted Chana 100 g 200 g 300 g chana}‘ cover. Press stavrt When bee‘ps‘ remove &a!lgwto cool. o

o 4. In a mixer, put clean mint leaves, ginger, green chillies, lemon juice &
G.reen Chilli 1no. 2 nos. 3 nos. make a smooth paste.
Ginger As per taste 5. In a bowl put whole wheat, sprouted chana, mint paste, salt, pepper &
Salt & pepper As per taste lemon-juice. Mix well. Serve chilled.
Lemon Juice 1tsp [ 1%tsp | 2 tsp
Water (with salt) 200 ml | 400ml | 600 ml
Menu _ |SA13 Bread Salad | Weight Limit 0.1~0.3 Kg
Utensil: High rack

Instructions Method:
For 0.1Kg 0.2Kg 03Kg | 1. Take bread slices (0.1kg/0.2kg/0.3kg) & keep on high rack. Select
Whole wheat bread slices 2 nos. 3 nos. 4 nos. Category & weight. Press start.
Tomatoes (seedless & cut in pieces) s cup Y cup 1 cup 2. When beeps, turn bread slices. Again press start. Remove from
Y D D microwave allow to cool. Cut the slices into croutons.

Cucumber (Cut in pieces) ‘/‘CUP fCUP 1cup 3. Put all the ingredients of salad dressing in a bowl cover the bowl &
Steamed f.rench beans % cup 2 cup. 1cup shake well to make the dressing for salad.
Fresh basil leaves A few sprigs 4. In a bowl put cut tomatoes, cucumber, french beans, basil leaves &
For Salad Dressing bread croutons. Pour dressing over the ingredients. Mix well & serve
Olive Oil 1 tbsp 1Y tbsp 2 tbsp immediately (before the bread croutons gets soggy)
Vinegar Y2 tsp 1tsp 1% tsp

Salt, pepper & Sugar

As per taste

* Refer page 101, fig 2
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Menu | HP1 Lemon Chicken| Weight Limit 0.1~0.5 Kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 01Kg | 0.2kg | 0.3kg | 0.4kg | 0.5Kkg | 1. Mix boneless chicken, soya sauce, salt & pepper, garlic paste & lemon
Boneless Chicken 100g | 200g | 300g | 400g | 500g juice in a bowl. Refrigerate for %2 hour.
Soya sauce Yotbsp | 1tbsp |1%tbsp| 2tbsp | 2% tbsp| 2. In @ MWS bowl add oil, marinated chicken pieces, sugar, corn flour
Corn flour Vitosp | 1tbsp |1%tbsp | 2 tosp | 2% tsp mixed with wate‘r. Cover. Select category & weight & press start. )

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

Water Yacup | Yacup | Yacup | 1cup 1 cup
Salt, pepper & sugar As per taste
Garlic paste 1tbsp |1%tbsp | 2tbsp |2V tbsp| 3 tbsp
Lemon juice 2tsp 3tsp 4 tsp 4 tsp 5tsp
Qil Yatbsp | 1thsp |[1%tbsp| 2tbsp | 2% tbsp
Menu | HP2 Kala Chana| Weight Limit 0.1~0.5Kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 0.1Kg | 0.2kg | 0.3kg | 0.4kg | 0.5Kg | 1. Soak chana overnight, in MWS bowl, put soaked chanas and cover.
Soaked Kala Chana 100g | 200g | 300g | 400g | 5009 Select category and weightand press start.
Water 200 ml | 400 ml | 600 ml | 800 ml | 1000 ml| 2. When beeps, remove & drain the water. Ina MWS bowl add oil, chopped
oil Ttbsp | 2tbsp | 31bsp |3V tbsp | 4 thsp ggzn'.\ﬂsiil‘;;raat masala, red chilli powder and hara dhania and press
Onion chopped ] Vocup | fcup |12cup | 2cups |2%CUPS| 3 \when beeps, add chanas to the MWS bowl along with little water and
Salt, Chaat masala, Red chilli As per taste press start. Mix well. Serve hot.
powder, hara dhania
Menu HP3 Karela Subzi| Weight Limit 0.3 Kg
Utensil: Microwave safe (MWS) glass bowl & High rack & Multicook tawa*

Instructions Method:

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

Rai, Jeera, Hing & Haldi

For tempering

Salt, Sugar, Garam Masala, Dhania,
Jeera Powder

As per your taste

Grated Coconut & Hara Dhania

For garnishing

. In a Microwave safe glass bowl take Oil add Rai, Jeera, Hing, Haldi &
Chopped Onion. Select category & weight and press start.

. When beeps, add Chopped Karela, some water, salt, sugar, masala,
dhania-jeera powder & cover. Press start.

. When beeps, remove the bowl from microwave oven, transfer subzito a
multicook tawa, stir well. Place on High Rack

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

N

IS

Menu | HP4

Machi Kali Mirchl Weight Limit

01~0.5kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

Pomfret (fish category) 01Kg [ 0.2kg | 03kg | 0.4kg [ 05kg | 1. Take Pomfret Slices as per weight (0.1 kg/ 0.2 kg/ 0.3 kg/ 0.4 kg/ 0.5
Salt, Lemon Juice & Kali Mirch To marinate as per your taste kg) and marinate with salt, lemon juice, and kali mirch powder (as per
Powder taste) for one hour.
. - 2. In Microwave Safe bowl put oil, chopped onion, chopped tomatoes,
%Ir’ng{:;zpeghg;;oeré’ ggﬁi%md As required chopped garlic. Select category & weight and press start.
’ 3. When beeps, open door and add marinated fish, salt to taste and
some water. Cover & press start.
4. Give standing time for 5 minutes.
Menu | HP5 Nutrinuggets | Weight Limit 0.1~ 0.3 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:

For 0.1Kg 0.2 Kg 03Kg | 1. Ina MWS bowl add oil, jeera, onion. Select category and weight and
Soaked and boiled nutrinuggets 509 100 g 150 g press start. Mix well.
Potato 509 100 g 150 g 2. When beeps, add tomato puree, nutrinuggets, potato, salt, red chilli
Oil 1 tbsp 17 tbsp 2 tbsp powder, haldi, dhania powder and add % the amount of water

mentioned per weight (For eg. For 100g, add 1 cup of water). Cover and
Jeera _ As per faste - press start. Mix well.
Chopped onion 1/2 cup ‘ 1cup ‘ 1%2cup | 3. When beeps, add the remaining amount of water and press start. Mix
Tomato puree 2 tbsp \ 3 tbsp \ 4 tbsp well. Allow to stand for 3 minutes. Garnish with coriander leaves & serve
Salt, garam masala, red chilli As per taste hotwith roti.
powder, haldi, dhania powder
Water 1%cup | 2cup | 2" cup

Chopped coriander leaves

For garnishing

* Refer page 101, fig 2
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Menu | HP6

Soyabean Curry | Weight Limit

0.2 Kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.2 kg
Soyabean (soaked overnight) 200g
Qil 1% tbsp
Chopped onions 1 cup
Tomato puree Y2 cup
Chopped green chillies 1 tbsp

Red chilli powder, garam masala,
coriander powder, salt

As per taste

Water

200 ml

Coriander leaves

For garnishing

. In a MWS bow! add oil, chopped onions. Select category and press
start. Mix well.

. When beeps, in the same bowl add tomato puree and haldi and press
start. Mix well.

. When beeps, add chopped green chillies, red chilli powder, garam
masala, coriander powder, salt, soyabean and water Press start.
Garnish with coriander leaves and serve hot.

Mustard & cumin seeds Ttsp [ 2tsp | 3tsp | 4tsp | 4tsp
Salt As per taste
Chopped ginger Ttsp [ 2tsp [ 3tsp | 4tsp [ 4tsp

Menu | HP7 Curd Brinjal| Weight Limit 0.1-0.5Kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.1Kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg | 1. Ina MWS bowl add oil & brinjal. Cover. Select category & weight and
Brinjal (cut into pieces) 100g | 200g 300g | 400g | 5009 press start.
Curd 100g | 200g | 300g | 400g | 500g | 2. Whenbeeps, remove & in another MWS bowl add oil, mustard & cumin
- seeds, curry leaves & chopped ginger. Press start.
ol Tiosp | 2tbsp | 3 tbsp. 4tbsp | 4tbsp 3. When beeps, add brinjal, curd & salt. Mix well & press start.
Curry leaves Afew sprigs

Fish Bharta | Weight Limit

0.3 Kg

Method:

Menu HP8
Utensil: Microwave safe (MWS) bowl & Microwave safe (MWS) flat glass dish
Instructions

For 0.3 kg

Fish (Fillet) 300 g

Mustard oil 1 tbsp

Mustard seeds 1tsp

Chopped onion 1 cup

Red chilli powder, haldi, garam
masala, salt

As per taste

. Ina MWS bowl add ¥ cup water. Place the fish pieces on the MWS flat
glass dish. Cover. Keep the dish in MWS bowl. Select category and
press start.

. When beeps, remove & mash the fish. Ina MWS bowl, add oil, chopped
onions, mashed fish, red chilli powder, garam masala, haldi, salt. Cover
and press start.

Menu | HP9 Soya Idli | Weight Limit 4~8Pc
Utensil: Microwave safe (MWS) Idli stand & Microwave safe (MWS) bowl

Instructions Method:
Rice 100 g 1. Wash & soak rice, urad daal & soyabeans granules for 4 hours.
Urad 4 tbsp 2. Grind, mix & ferment for 8 to 10 hours. Grind the mixture to paste
Soyabean granules 4 tbsp consistency. (You an use the same batter for making 4, 5, 6, 7, 8 idlies)
Wat A ired 3. Greaseidliin MWS bowl with little oil. Putidli batter in it. Add % cup water

ater S requiref in MWS bowl. Keep the idli stand in MWS bowl & cover. Select category

Salt As per taste & number and press start.
Menu |HP10 Bathua Raita | Weight Limit 0.1~ 0.4 kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:
For 0.1kg 0.2kg 0.3 kg 0.4kg | 1. In a MWS bowl add chopped bathua leaves. Sprinkle some water &
Chopped bathua 259 509 759 100 g cover. Select category & weight and press start.
Water 50 mi 75 mi 100ml | 125ml % :Nheg belepdsarerrlovet-) ) o bathual & mix well. Add salt &

. In-a bowl a water, beaten curd, bathua leaves & mix well. sal

Beaten curd i 3 tbsp 4 tbsp 5 tbsp 6 tbsp roasted cumin seed powder.
Salt, roasted cumin seed powder As per taste 4. Mix well & refrigerate it for some time & serve.
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Menu |HP11 Spinach Dal | Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.1Kg | 0.2kg | 0.3kg | 04kg | 0.5kg | 1. In a MWS bow! put soaked dal (lentils), water, salt, turmeric powder.
Dehusked soaked lentils (at least for | 100g | 200g | 300g | 400g | 500g Select category & weightand press start.
2 hours) 2. When beeps, in another MWS bowl put oil, chopped onions, cumin
Onions chopped i cup Toup Toup | 1%cup | 2 cups :?::sséfahr?pped ginger & green chillies, chopped spinach. Mix well and
Spinach chopped fcup | 1%cup | 2cup | 2cup |22CUpS| 3. When beeps, mix well & add boiled lentils, add some water (if required).
Qil 1tbsp | 2tbsp | 2thsp | 2% tbsp | 2% thsp Mix again & press start.
Cumin seeds 1tsp 1tsp | 1%tsp | 1%tsp | 2tsp | 4. Garnishwith corianderleaves & serve hot.
Ginger & green chillies (chopped) 1tbsp | 2tbsp | 3thsp | 3thsp |3%thsp
Water 300ml | 500 ml | 700 ml | 800 ml | 900 ml
Turmeric, salt As per taste
Lemon juice Ttsp [ 2tsp [ 3tsp [ 3ltsp [ 4tsp
Coriander leaves 2tbsp | 3tbsp | 4tosp [4%tbsp | 5 tbsp
Menu |HP12 Healthy Khichdi | Weight Limit 0.1~ 0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.1Kg 0.2 Kg 0.3Kg 1. In a MWS bowl take soaked dal, rice & ghee. Also add grated carrot,
Rice (soaked) 759 150 g 225¢g soz_aked & drained soya granules & peas. Mix well. Select category &
Moong dal, washed (soaked) 259 509 759 ) VVT:gmband press S‘Sdré- tor & salt M ina art
- 7 7 . When beeps, mix, add water & salt. Mix again & press start.
Desi ghee _ 72 tosp 1 tbsp 1% tosp 3. When beeps, stir & mash well. Add pepper powder & %z cup water. Mix &
Carrot (grated finely) 1 no. 2 nos. 2 nos. coverand press start.
Soya granules (soaked) 2 tbsp 3 tbsp 4 tbsp 4. Serve hotwith fresh curds.
Salt & pepper As per taste
Water 300 ml [ 500ml [ 750ml
Menu |HP13 Leaf Rolls | Weight Limit 0.2-0.4Kg
Utensil: Microwave safe (MWS) bowl & Microwave safe (MWS) flat Glass dish
Instructions Method:
For 02Kg 0.3Kg 0.4Kg 1. In a bowl mix boiled vegetables, chopped onions, salt, chaat masala &
Palak leaves 100 g 150 g 150 g lemonjuice.
Cabbage leaves 100g 150g 1509 | 2. InMWS bowl, add ¥ cup water, Keep the leaves in MWS flat glass dish.
For filling Keep the dishin MWS bowl. Cover.
Boiled Veg (Potato, Capsicum, 1 cup 1% cup 1% cup | 3- Selectcategory & weightand press start. _
Carrot, French beans, sprouts) 4. When beeps, remove the leaves from the bowl. Spread the filling on
_ leaves & roll them. Make all the rolls in same way.
Chopped onion % no. 1 no. 1 no.
As per your taste
Menu |HP14 Fish Cutlet | Weight Limit 0.4 kg
Utensil: Microwave safe (MWS) glass bowl & High rack & Multicook tawa*
Instructions Method:
For 0.4 kg 1. Ina MWS glass bowl take fish fillet add 1 cup water. Select category &
Fish fillet 350 g press start. Mash the fish.
Boiled potato 2 Nos. 2. Remove the bowl from microwave oven & add all the other ingredients
except oil and mix well with boiled and mashed fish. Make cutlets androll
Bfead crumbs 1 cup them in bread crumbs. Put them on tawa, put some oil around the
Oil 2tbsp cutlets. Keep this on high rack
Chilli powder, turmeric, ginger As per taste 3. Pressstart.
garlic paste, salt 4. When beeps, turn them over.
Garam masala powder 1tsp g ;"955 S‘a”-d th! daes &mintch
Coriander leaves ATow sprigs . Remove and serve with lemon wedges & mint chutney.
Menu |HP15 Fish Masala | Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.2 kg . .
. 1. In MWS bowl take oil and chopped onion. Select category and press
Pomphret pieces 2009 start.
Onions 2 Nos. 2. When beeps, remove and add pomphret pieces and tomato. Press
Tomato 1 No. start.
i . en beeps, a al e other Ingredients an cup water ana mix well.
o 2bsp 3. When beeps, add all the other ingredients and 1 cup water and mix well
- — > Press start. When beeps, remove and garnish with coriander leaves.
Chilli powder, turmeric, ginger garlic As per taste
paste, salt, saunf powder
Garam masala powder 1tsp
Dhaniya and jeera powder 2 tsp
Coriander leaves 2 tbsp

* Refer page 101, fig 2
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Diet Fry/Low Calorie

Health Plus

Menu |HP16

Fish Pulusu | Weight Limit

0.3 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.3 kg
Koramatta fish pieces 300g
Oil 1% tbsp
Ginger garlic paste 2 tbsp
Methi seeds 1tsp
Chopped onion 1 no.
Fish masala 1 tbsp
Tamarind pulp 509

Red chilli powder, dhaniya powder,
haldi & salt

As per taste

. In a MWS glass bowl add oil, ginger garlic paste, methi seeds, fish
pieces, lemon juice & cover. Select category & weight & press start.

. When beeps, mix well & add chopped onions & fish masala. Cover &
press start.

. When beeps, mix well & add tamarind pulp and press start. Allow to
stand for 3 minutes.

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

As per taste

Lemon juice As per taste
Menu |HP17 Coconut Prawn | Weight Limit 0.1 ~0.3 kg
Utensil: Microwave safe (MWS) glass bow!

Instructions Method:
For 0.1 kg 0.2kg 0.3kg | 1. Marinate the prawn with rai paste, mustard oil, turmeric powder, green
Prawns 100 g 200g 300g chilli paste, sugar & salt for 1 hour.
Mustard oil % tbsp 1 tbsp 1% tbsp | 2. Take the coconut kernel & scoop out the creamy pulp with a spoon.

n 7 7 Divide the coconut lengthwise into 2 halves.

Rai paste‘ n %2 tbsp 1 tosp 1% tbsp 3. Put the marinated prawns inside the kernel & cover with the other half
Green chilli paste 1tsp 21tsp 3tsp kernel. Keep this in a MWS glass bowl. Select category & weight &
Turmeric powder, sugar & salt As per taste press start.
Pulpy green coconut (remove the 1 no. 1 no. 1 no.
coconut water)
Menu_[HP18 Crab Curry | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) glass bow!

Instructions Method:
For 0.3kg 1. InaMWS glass bowl add oil, onion, ginger garlic paste. Select category
Crab pieces 250 g and press start.
Ginger garlic paste 2 tbsp 2. When beeps, remove, mix well add crab pieces and 1 cup water and
Water Toup press start.

. When beeps, add coconut milk, salt, garam masala, dhania jeera
powder, chilli powder, turmeric powder and press start. Mix well & serve
hotwithrice.

Qil 2 tbsp
Chopped onion % no.
Coconut milk 2 tbsp
Menu |HP19 Shrimps in Garlic Butter | Weight Limit 0.4 kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:
Shrimps (Small) 400g 1. Remove heads and shells of shrimps & clean and drain thoroughly.
Butter 4 tbsp 2. In a MWS bowl place shrimps, garlic paste, mustard paste, butter,
Parsley (chopped) Afew sprigs parsley, lemon juice, pepper corns (Crush) & salt mix well Select
Garlic paste 3 tbsp 3. \(/:VE;::E %reyeig‘reRisn?é?/g-and serve hot.
Mustard paste 1 tbsp
Lemon juice 1 tbsp
Pepper corns (Roughly crushed) 8-10 nos.
Salt To taste

Menu |HP20

Mase Kalavan| Weight Limit

0.2~0.4 kg

Utensil: Microwave safe (MWS) bow!

Instructions

Method:

For 0.2 kg 0.3 kg 0.4 kg
Fish pieces 200 g 300g 400 g

Qil % tbsp 1 tbsp 1 tbsp
Ginger-garlic paste 1tsp 2 tsp 3tsp

Tamarind paste 1 tbsp 1% tbsp 2 tbsp
Salt, red chilli powder, turmeric As per taste

powder, coriander powder

Hing A pinch

Green chilli (chopped) 1 no. 1 no. 2 nos.
Coriander leaves (chopped) 1 tbsp 2 tbsp 3 tbsp
Garlic (chopped) 1tsp 1% tsp 2tsp

Coconut milk Y2 cup 1 cup 1% cup

N

. Wash, clean & pat dry fish with kitchen towel. In a bowl mix together
ginger-garlic paste, tamarind paste, salt, red chilli powder, coriander
powder, turmeric powder. Mix & rub this marinade on fish pieces &
keep aside for atleast 15 minutes.

. Ina MWS bowl take oil, hing, chopped garlic, coriander & green chilli &
mix. Select category & weight and press start.

. When beeps, add the marinated fish to the MWS bowl. Mix well, sprinkle
water on top & cover and press start.

. When beeps, mix & add coconut milk to the fish. Mix well again and
press start. Serve more kalavan hot with steamed rice.
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Diet Fry/Low Calorie

Menu |So1

Chicken Shorba

Weight Limit 0.6 kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

For 0.6 kg
Boneless chicken 3009

Oil Y tbsp
Chopped garlic 2 tsp

Salt & pepper powder As per taste
Maida 3 tbsp
Water 600 ml (3 cups)

Fresh cream

For garnishing

. Ina MWS bowl add chicken pieces, chopped garlic and water. Select
category and press start.

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

. When beeps, add the chicken stock, salt, pepper and press start.
Garnish with fresh cream and serve hot.

Menu |So2

Tamatar Shorba

Weight Limit 0.6 kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

For 0.6 kg
Chopped tomato 3009
Oil 1 tbsp
Ginger garlic paste 2 tbsp

Jeera, bay leaf, salt, garam masala,
sugar

As per taste

Water

600 ml (3 cups)

Coriander leaves

For garnishing

. Ina MWS glass bowl add tomatoes cut into quarters with water, select
category and press start.

. When beeps, grind and strain the whole stock.

. In another MWS glass bowl add oil, ginger garlic paste, jeera, bay leaf
and press start. Mix well.

. When beeps, add the strained stock, season with salt, garam masala
and press start. Add sugar if very sour. Garnish with coriander leaves
and serve hot.

Menu [So3 Sweet Corn Soup | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:

For 0.6 kg 1. Grind sweet corn with water and put in MWS Glass Bowl. Select
Sweet Corn 200 g category & press start.
Water 600 ml (3 cups) 2. When beeps, remove, in another MWS glass bowl put oil, green chilli &
ol Ttsp press start.

0 3. When beeps, add corn mixture in it. Mix cornflour with % cup water and
Cornflour 2 tbsp & %2 cup water mix with it. Add salt, sugar, kali mirch and press start.
Salt, Sugar and Kali Mirch and As per your taste
Green Chilli
Menu |So4 Mushroom Soup | Weight Limit 0.6 kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

For 0.6 kg
Mushroom 1209
Potato 1 No.
Cabbage 509

Onion 1 small
Water 600 ml (3 cups)
Salt, Black Pepper As per your taste
Oil 1tsp
Grated cheese As per requirement

N

w

. InMWS glass bowl add potato in small pieces, chopped cabbage, onion
& mushrooms with water. Select category & press start.

When beeps, remove the bowl. Allow to cool & separate the mushrooms
& grind the remaining stock & strain it.

In a MWS glass bowl, add oil, chopped mushrooms, salt & pepper and
then add the stock & press start. Garnish with grated cheese & serve.

Menu |So5

Rasam | Weight Limit

0.6 kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

For 0.6 kg
Tomato 300g
Tamarind pulp 509

Salt & Jaggery As per taste
Green chillies 2 nos.
Coriander & curry leaves For garnishing
Chopped garlic 2-3 flakes

Coriander seeds, cumin seeds,
cinnamon, hing

As per taste

Water

600 ml (3 cups)

Oil

1 tbsp

o

. Ina MWS glass bowl add chopped tomato & water. Select category &
press start.

. When beeps, remove & cool. Grind & strainiit.

. InaMWS glass bowl add oil, coriander seeds, cumin seeds, cinnamon,
hing, chopped garlic, green chillies, salt & jaggery & strained tomato
stock. Press start.

. When beeps, strain it again & add more water (if required), tamarind
pulp. Press start.

. Garnish with coriander & curry leaves & serve.
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Menu |SoG Hot & Sour Soup | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:
For 0.6 kg 1. InaMWS glass bowl add water, chili sauce, soya sauce, vinegar, sugar,
Water 600 ml (3 cups) salt, pepper powder and ajinomoto. Select category & press start.
Chilli sauce 1 tbsp 2. When beeps, stir well & add all the chopped vegetables, except paneer.
Soya sauce 2 tbsp Press start.
h 3. When beeps, stir well & add corn flour, tomato sauce, paneer pieces &
Vinegar As per taste press start.
Chopped vegetables ( capsicum, 100 g
spring onions, carrots, cabbage)
Tomato sauce 2 tbsp
Cornflour 2 tbsp & %2 cup water
Salt, pepper, sugar As per taste
Ajinomoto 1 pinch
Paneer 50 g
Menu |So7 Tomato Soup | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:
For 0.6 kg 1. In a MWS glass bowl add chopped tomato, chopped onion, chopped
Chopped Tomato 100 g carrot, chopped ginger-garlic along water. Keep in Microwave. Select
Chopped Carrot 259 category & weight and press start.
- 2. When beeps, grind and strain it.
Chopped O.mon _ 1 small 3. In another bowl add oil/butter and stock and then put the bowl in
Chopped Ginger, Garlic 1tsp Microwave and press start. When beep, add sugar, salt, black pepper
Salt, Sugar, Pepper As per your taste as per your taste and cornflour paste which is made up by mixing the
Cornflour & Oil / Butter 2tbsp /1 tsp half cup of cold water. Stir well & press start.
Water 600 ml (3 cups) 4. Garnish with bread croutons, coriander (green dhania) and fresh cream
and serve hot.
Menu [So8 Mulligtawny Soup | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:
For 0.6 kg 1. In MWS glass bowl add butter, carrot, onion & apples. Mix well. Select
Cooked rice 509 category & weight and press start.
Dehusked lentil 309 2. When, beep, mix well, add cooked rice, lentils & water and press start.
Apples (pealed & siiced) 7o, 3. When, beep, mix well, allow to cool. Blend & strain. In the same MWS
PP P - glass bowl add the strained stock, salt, pepper, curry powder & lemon
Carrot 50g juice. Press start.
Onion 509
Veg stock/water 600 ml (3 cups)
Salt & pepper To taste
Butter 1tsp
Curry powder 1tsp
Lemon juice 1tsp
Menu |SoQ Tom Yum Kung | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:
For 0.6 kg 1. InaMWS glass bowl put head & shells of prawns, green/red chillies (cut
Small sized prawns 10-12 nos. into 2), salt, roughly crushed lemon grass, lime leaves & stock. Mix well.
Mushrooms (sliced) 5-6 nos. Select category & press start.
Lemon grass stem Zinch stalk 2. Wh_en beeps, strain thg stock. Add cleaned prawns, fish sauce, pepper,
- thaired curry paste. Stir well & press start.
Lime leaves 5-6 nos. 3. Add lemon juice & adjust the seasoning. Serve pipping hot.
Coriander fresh chopped Afew sprigs
Fish sauce 2 tbsp
Thai red curry paste 2 tbsp
Lemon juice 1 tbsp
Veg stock/chicken stock 600 ml (3 cups)
Green/red chillies 3 nos.
Salt & pepper To taste
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Menu |So10 Sichuan Soup | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:
For 0.6 kg 1. Put chicken pieces, cabbage, carrot, capsicum, mushrooms, spring
Boneless chicken pieces 100 g onion bulbs, peppercorns and chicken stock in a MWS glass bowl.
Carrot (grated) 1no. Select category and press start. o )
Capsicum (chopped) AT 2. When beeps, take the bowl out & add red chilli paste, vinegar, salt &
p: PP - sugar, cornflour dissolved in ¥4 cup cold water & paneer pieces. Stir well
Cabbage (shredded) Y2 no. &press start.
Mushrooms (sliced) 4-5nos. 3. Garnish with greens of spring onions. Adjust seasonings & serve hot.
Paneer (pieces) 50 g
Spring onions (bulb & greens) 1-2 nos.
Peppercorns (freshly crushed) 4-5 nos.
Chicken stock 600 ml (3 cups)
Cornflour 3 tbsp & % cup
Salt & sugar To taste
Vinegar 2 tbsp
Red chilli paste 1 tbsp
Menu |So11 Palak Makai Shorba | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:
For 0.6 kg 1. Ina MWS glass bowl add chopped palak & little water. Select category
Palak (chopped) 200 g &press start.
Water 600 ml (3 cups) 2. Whenbeeps, grind the palak, _ _
- 3. In another MWS glass bowl add butter, jeera, chopped onions. Press
Maggie tastemaker 1 cube start
Corn Niblets " cup 4. When beeps, remove & add palak & water, milk, corn niblets & Maggie
Chopped onion Y2 cup tastemaker. Press start.
Jeera 1tsp
Butter 1tbsp
Milk Vs cup
Menu |So12 Rajma Soup | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:
For 0.6 kg 1. Grind the boiled rajma. Add water & strain it.
Water 600 ml 2. In a MWS glass bowl add oil, garlic, onion, tomato. Mix well. Select
~ - 1 170 category & press start.
gﬁjma (boiled) C:J/pt(b 9 3. When beeps, mix well & add salt, pepper, red chilli powder & rajma
L 2 1bSp stock. Mix well & press start.
Garlic cloves (chopped) 2 nos. 4. Add lemon juice & garnish with coriander leaves & serve hot.
Onion (chopped) V2 cup
Tomato (chopped) Y2 cup
Coriander (chopped) Ya cup
Salt, pepper, red chilli powder As per taste
Lemon juice 1 tbsp
Menu |So13 Shahi Shorba | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:
For 0.6 kg 1. In a MWS glass bowl take butter & chopped onion. Mix well. Select
Onions (finely chopped) 2 nos. category & press start. .
Walnuts (coarsely chopped) 7, cup 2. When beeps, stir we_II. Add whole wheat flour, mint paste, coarsely
- chopped walnuts & mix well. Press start.
Mint paste 1 tbsp 3. When beeps, mix and add water. Mix well so that no lumps are formed.
Whole wheat flour 2 tbsp Add seasoning. Press start. Serve hot.
Butter 2 tbsp
Salt, black pepper powder, garam As per taste
masala

39



Diet Fry/Low Calorie

Soup

Curry powder

As per taste

Salt, red chilli powder

As per taste

Coriander leaves

For garnishing

Menu [So14 Bombay Curry Soup | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:

For 0.6 kg 1. In a MWS glass bowl add soaked masoor dal, tomato & water. Select
Water 500 ml (2% cups) ) Sséegoév&wess 51?1"‘-& lowthe dal | Grind itina mixer & strai
Soaked dal (dehusked 2 . en beeps, remove & allow the dal to cool. Grind itin a mixer & strain.

oaked masoor dal (dehusked) 009 3. In another MWS glass bowl, add oil, crushed garlic, chopped onion.
Chopped tomato 2 nos. Press start.
Chopped onions 1 no. 4. when beeps, mix & add strained dal stock, salt, chilli powder, curry
Crushed garlic 3-4 cloves powder & add 150 ml of water. Mix well & press start. Garnish with
Oil 1 tbsp coriander leaves & serve hot.

Salt & pepper powder

As per taste

Menu |So15 Badam Soup | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bowl

Instructions Method:
For 0.6 kg 1. Grind soaked & blanched badam & basil leaves to a fine paste, adding
Badam (soaked & blanched) 509 % cup water. Take out !n a MWS glass bowl. Add 3 cups water & stir
Fresh basil leaves (Tulsi) 8-10 nos. well. Add cinnamon, elaichi & cloves.
Wat 3 500 i 2. Selectcategory & press start.

.a er CUP"S ( . ml) 3. When beeps, stir & strain the soup &sieve. Take the strained soup in a
Cinnamon 1" stick MWS glass bowl. Add salt & peppers & cornflour (mixed with % cup
Elaichi (green) 2-3 nos. water) & press start. Serve hot.

Cloves 2-3 nos.
Sugar Y2 tsp
Cornflour % tbsp

Menu |So16

Limbu Dhania Shorba

Weight Limit 0.6 kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

For 0.6 kg 1. In a MWS glass bowl add oil, cabbage, carrot, celery, spring onions,
Water 600 ml ginger, garlic, bayleaves, cloves, peppercorns. Mix well. Select
oil % tbsp category & press start.
2. When beeps, mix well & add water & press start. When beeps, add
Shredded cabbage 1 cup besan paste, lemon juice, coriander leaves, salt. Mix well & press start.
Chopped carrot 2 cup Garnish with coriander leaves & serve hot.
Celery "2 cup
Spring onions 2 cup
Ginger (grated) 1tsp
Chopped garlic 3 nos.
Bayleaf 2 nos.
Cloves 2 nos.
Pepper corns 3 nos.
Besan 2 tbsp (dissolved in % cup water)
Lemon juice 2 tbsp
Coriander leaves (chopped) 2 cup
Salt As per taste
Menu_ |So17 Mutton Shorba | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:

For 0.6 kg
Boneless mutton 3009
Water 600 ml (3 cup)
Qil 1 tbsp
Chopped onion 1 nos.
Chopped garlic 3 cloves
Chilli flakes salt As per taste
Chopped & skinned tomato 2 nos.
Cinnamon V2" Stick
Cardamom 1 nos.
Cumin seeds 1tsp
Saffron Afew
Dry mint leaves 2 cup
Beaten curd Y cup

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

Select category & press start.

When beeps, mix well & add water, tomato, cinnamon, cardamom,
cumin seeds, , salt, saffron & dry mint leaves. Mix well & press start.
When beeps, remove the bowl & allow to cool. Grind it &add curd. Press
start.

wnN

>
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Diet Fry/Low Calorie

Menu |So18

Dal Shorba | Weight Limit

0.6 kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

powder, sugar

For 0.6 kg
Soaked urad dal (dehusked) Y2 cup
Olive oil 1tsp
Chopped green chillies 2no.
Ginger paste 1tsp
Garlic paste 1tsp
Chopped onion 1 no.
Salt turmeric powder, onion As per taste

aPWON

. Ina MWS glass bowl add oil, green chillies, ginger paste, garlic paste.

Mix well.

Select category & press start.

When beeps, mix well & add onion & add all spices. Press start.
When beeps, mix well & add dal & water. Press start. Strain the stock.
Add 100 ml hot water & spices as per taste & serve

Salt & Pepper Powder

As per your taste

Cornflour Paste

2 tbsp + 1/2 cup of water

Lemon juice As per taste
Water 600 ml (3 cup)
Menu |So19 Chicken Soup | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:

For 0.6 kg 1. In Microwave safe glass bowl put water & add chicken pieces. Select
Boneless Chicken 300 g category & press start.
Gi Past Tt 2. Whenbeeps, remove.

inger Fas'e =P 3. In another microwave safe glass bowl add oil, ginger-garlic paste,

chicken stock, salt, pepper, cornflour paste, green chillies & 1 cup
water. Press start.

Oil 1tsp
Water 600 ml (3 cups)
Menu  |S020 Wonton Soup [ Weight Limit 0.6 kg
Utensil: Microwave safe glass bowl
Instructions Method:

For

0.6 kg

Chopped cabbage, carrot, capsicum,

200 g (Total)

1.

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

Salt & Pepper

As per your taste

french beans 2. When beeps, add salt, pepper, water & palak (in pieces). Mix well &
- put in microwave & press start.

Glnger paste 21tsp 3. When beeps, mix well & press start. Add wonton & serve.

Garlic paste 2tsp How to make Wonton :Maida -1 cup, Salt - 1 pinch, Oil - 1 tsp

Spinach in pieces 10 leaves Method : Mix all the ingredients in the bowl and make dough with

Oil Ttsp too warm water. After that cover the bowl and leave the mixture for

Salt, pepper powder As per taste 10-15 minutes.

. For Stuffing :Cabbage, carrot, capsicum which is cut in long pieces
Water 600 ml (3 cup) Method : Mix all the ingredients for stuffing. Make a small puree of
Ready wonton 6-7 pieces wonton and put the small quantity of stuffing in between them and

then cover the puree and press it.

Continental Diet Fry/Low Calorie
Menu | Cot Pasta| Weight Limit 0.1~ 0.3 kg
Utensil: Microwave safe (MWS) glass bowl & Microwave safe (MWS) flat glass dish & High rack*

Instructions Method:
Penne Pasta 0.1 Kg 0.2Kg 0.3Kg | 1. InMWS glass bowl take pasta with water & oil drops. Select category &
Butter 1 tbsp 2 tbsp 3 tbsp weight press start.
Onion Chopped 2 tbsp 3 tbsp 4 tbsp 2. When beeps, remove the bowl from microwave oven, drain water from

- pasta. In MWS flat glass dish add butter, onion, garlic & Palak, mix well.
Garlic Chopped 1tsp 2 tsp 3 tsp 3. P

. Pressstart.
Chopped Palak leaves 509 759 100g 4. When beeps, add cream, nutmeg powder, oregano, salt & pepper and
Water 400 ml 800 ml 1200 ml boiled pasta, mix well & sprinkle grated cheese on the top & keep the
Cream 2 cup 1cup 1%2 cup vessel on high rack.
Grated Cheese 4 tbsp 5 tbsp 6 tbsp 5. Pressstart.
Nutmeg Powder 1 pinch
Oregano Va tsp I Yatsp | % tsp

* Refer page 101, fig 5
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Diet Fry/Low Calorie Continental

Menu | Co2 Veg Au Gratin | Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) flat glass dish & High rack*
Instructions Method:
For 01Kg | 0.2kg | 0.3kg | 04kg | 0.5Kkg | 1. InaMWS flatglass dish take butter, milk, vegetables & maida. Mix well.
Mix Vegetables - Carrot, Cauliflower, | 100g | 200g | 300g | 400g | 500g Select category & weightand press start.
French Beans (cut into small pieces), 2. When beeps, mix well & add salt & pepper. Mix well.
Sweet Corns, Green peas etc. 3. Spread grated cheese on it & keep the MWS flat glass dish on high
rack.
Maida Ttbsp | 2tbsp | 3tbsp | 4tbsp | 5tbsp | 4 pressstart.
Butter 1tbsp | 2tbsp | 3tbsp | 4tbsp | 5tbsp
Milk Yacup | 1cup Tcup | 1%2cup | 1% cup
Grated Cheese 2tbsp | 4tbsp | 6tbsp | 8thsp | 10 tbsp
Salt, & Pepper As per your taste
Menu | Co3 Baked Mushrooms | Weight Limit 0.1 ~0.5 kg
Utensil: Microwave safe (MWS) flat glass dish & High rack*
Instructions Method:
For 0.1Kg | 02kg | 0.3kg | 0.4kg | 0.5kg | 1. In MWS flat glass dish put all the ingredients except cheese, mix well.
Mushrooms 100g | 200g | 300g | 400g | 500g Select category & weight, press start.
White Sauce 50 ml | 100 ml | 150 ml | 200 ml | 250 ml | 2 XAVC\/esnf?;Z’Tass:zr:ﬁ% gfh?;dr;';ﬁese onthe top of the mixture. Place the
= 0 I Il .
Cheese (grated), Salt, Kali Mirch As per requirement 3. Press Start.
Butter 1tbsp [1%tosp[ 2tbsp [2%tbsp[ 3 tbsp
Menu | Co4 Potato dumpling | Weight Limit 0.3kd
Utensil: Microwave safe (MWS) bowl & Microwave safe (MWS) flat glass dish
Instructions Method:
For 0.3kg 1. Mix all the ingredients together for making dough for dumplings. Make
Maida 3-4 tbsp 9-10 balls out of the dough.
Boiled & grated potato 100 g 2. Inthe MW_S bowl, add %2 cup water. Place the dumplings on the MWS
Grated 75 flat glass dish and cover. Select category and press start.
rated paneer 9 3. When beeps, take out the dumplings.
Salt, pepper, nutmeg powder As per taste 4. Allow them to cool. In a microwave safe flat glass dish add butter and
Finely chopped spinach 1 cup putthe dumplings initand press start.
Butter & finely chopped garlic 1 tbsp each
Pizza sauce 4 tbsp
Menu | Co5 Lasaneya | Weight Limit 0.3k
Utensil: Microwave safe (MWS) flat glass dish & High Rack*
Instructions Method:
Lasaneya Sheets (cooked) 150 gm 1. ExceptLasaneya sheets and cheese mix all the ingredients in MWS flat
White Sauce 1 cup glass dish. Select category & press start.
Pizza Sauce %, cup 2. When beeps, remove the MWS flat glass dish from microwave oven. In
Nix Vegetables (boiled) - E Tant > cups MWS flat glass dish arrange lasaneya sheet in the bottom. Then spread
Zukini gBr i Mushr -m ggs‘\)m " P vegetable mixture on it again keep another lasaneya sheet on it and
Cu g " ocolll, Mushrooms, Swee! make layers of sheets and vegetable mixture.
orns ete. 3. Pressstart.
Oil 2 tbsp 4. V\_Ihen beeps, spread grated cheese on the top & place the glass dish on
Oregano, Salt & Black Pepper As per your taste high rack.
5. Pressstart.
Grated Cheese 5 tbsp 6. Serve hot.
Menu | Cob Macaroni| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
Macaroni 0.1Kg 0.2Kg 0.3Kg 1. InaMWS flat glass dish take butter, milk, vegetables & maida. Mix well.
Water 400 ml 800 ml 1200 ml Select category & weightand press start.
Butter 1 tbsp 2 tbsp 3 tbsp 2. When beeps, mix well & add salt & pepper. Mix well. _ .
Spring Onion Chopped 2 tbsp 3 tbsp 7 tosp 3. ?air:ad grated cheese on it & keep the MWS flat glass dish on high
Garlic Chopped 1tsp 2 tsp 3tsp 4. Pres-s start.
Mushrooms Chopped 3 Nos. 4 Nos. 5 Nos.
Tomato Sauce 2 tbsp 3 thbsp 4 tbsp
Chilli Sauce 1 tsp 2tsp 3tsp
Salt, Sugar, Pepper & Oregano As per your taste

* Refer page 101, fig 5
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Continental Diet Fry/Low Calorie
Menu | Co7 Chilli Veg | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:
For 0.1 Kg 0.2Kg 0.3 Kg 1 In a MWS bowl add oil, onions, green chillies, ginger garlic paste &
Paneer pieces 100 g 200 g 300 g capsicum. Mixwell &cover.
Chopped Capsicum & onion ", cup 1 cup 1Y% cup 2. Selectcategory & weightpressstart. -
Tro. | Znos | Sno | ° When boeps it ol a0d poner peces o saue, il suce
Ginger garlic paste "2 tbsp 1 tbsp 1% tbsp press start.
Qil Yo tsp 1tsp 1% tsp 4. Mixwell & serve.
Soya sauce 1tsp 1% tsp 2 tsp
Cornflour 1 tbsp 1% tbsp 2 tbsp
Green chilli sauce 1 tbsp 2 tbsp 3 tbsp
Salt & Pepper As per your taste
Water % cup [ Tcup I 1 cup
Ajinomoto Apinch
Menu | Co8 Thai Chicken| Weight Limit 0.5 kg.
Utensil: Microwave safe (MWS) bow!
Instructions Method:
Boneless chicken 500 gm 1. In a MWS bowl put oil, garlic, sugar, soya sauce, red curry paste,
Red curry paste 2 tbsp broccoli, chicken pieces, mix well. Select category and press start.
Sugar Tisp 2. When bgeps, remove. Add red chilli paste crushed peanuts, sauce of
Soya sauce 2 tsp milk, maida, butter, mix well press start.
Salt To taste
Chopped garlic 1tsp
Blanched Broccoli (florets) 1 cup
Peanuts (Roasted & crushed) Ya cup
Oil 2 tbsp
Red chilli paste 1tsp
For Sauce
Butter 2 tbsp
Maida 2 tbsp
Milk 1 cup
Salt & pepper To taste

Menu | Co9

Sweet & Sour Veg| Weight Limit

0.1~0.3 kg

Utensil: Microwave safe (MWS) bow!

Instructions

Method:

For 0.1 Kg 0.2 Kg 0.3 Kg 1. In a microwave safe bowl add oil, chopped spring onions & garlic, red

Cut vegetables (Baby corns cut 100 g 200 g 300g chilli paste. Select category & weight and press start.

lengthwise, Broccoli florets, Mushroom 2. When beeps, mix well & cut vegetables, tomato ketchup, vinegar, salt,

pieces, Pineapple slices, Capsicum) sugar, ajinomoto, soya sauce, pineapple juice, water & cornflour. Mix
_ well, press start. Stand for 5 minutes.

Qil V2 tbsp 1 tbsp 1% tbsp

Chopped spring onion & garlic s cup 2 cup 1 cup

Red chilli paste Vatsp Yatsp Yatsp

Tomato Ketchup Ya cup Ya cup /2 cup

Vinegar As per taste

Sugar Y tsp [ Ttsp I 1tsp

Salt As per taste

Ajinomoto Vatsp Ya tsp V2 tsp

Soya sauce 1tsp 1tsp 1tsp

Pineapple juice Va cup Vs cup Yz cup

Water 1 cup 1 cup 1 cup

Cornflour 2 tbsp mixed with %2 cup water

Menu | Co10 Mediterranean Crostini@| Weight Limit 0.3 kg

Utensil: | ow rack

Instructions

Method:

French bread 6 slices
Black olives (sliced) s cup
Cheese (grated) Vs cup
Butter 2 tbsp
To be mixed together for the

marinated tomatoes :

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

Salt & freshly crushed pepper corns

As per taste

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

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

Select the category & press start. (Pre-heat process.)

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

N

Hw

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

Menu_[CoM Risotto Rice| Weight Limit 0.1~ 0.4 kg.
Utensil: Microwave safe (MWS) bow!

Instructions Method:
For 0.1kg 0.2kg 0.3 kg 0.4kg | 1. InaMWS bowl add olive oil, garlic, mushrooms, peas, carrots & tomato
Arborio rice (soaked) 1009 200 g 3009 400 g puree. Mix well. Select category & weight and press start.
Water 200 ml 400 ml 600 ml 650 ml | 2. When beeps, mixwell & add rice. Mix well and press start.

T T 0 3. Whenbeeps, mix well & add water & salt. Press start.

Chopped carrgts /s cup /f cup 1 oup 1{2 CUP | 4. Mixwell & stand for 5 minutes.
Chopped garlic 1tsp 1% tsp 2tsp 2%21p | 5. Add spinach, tomato puree, cream, grated cheese & chopped
Peas Vi cup Y. cup 1 cup 1% cup coriander/parseley & serve.
Sliced mushroom Y cup Y cup 1 cup 1% cup
Chopped coriander leaves/parseley As required
Spinach (blended & pureed) Ya cup Y2 cup 1 cup 1 cup
Tomato puree s cup 2 cup 1 cup 1 cup
Fresh cream 3 tbsp 4 tbsp 5 tbsp 6 tbsp
Olive oil 1 thsp 2 tbsp 3 tbsp 4 thsp
Grated cheese As required
Salt As per taste
Menu |[Co12 Spaghetti with tomato sauce| Weight Limit 0.1~ 0.3 kg.
Utensil: Microwave safe (MWS) bow!

Instructions Method:
For 0.1Kg 0.2Kg 0.3Kg 1. Ina MWS bowl add spaghetti noodles, water & few drops of oil. Select
Spaghetti noodles 100 g 200 g 300 g category & weight and press start.
Water 400 ml 800 ml 1200 ml 2. When beeps, remove & drain the water. Wash the noodles under

- 7 running water to separate.

Olive ail - 1 tosp 1|/2 tbsp 21bsp 3. In another MWS bowl add olive oil, garlic, olives, onions, mushrooms,
Chopped garlic 1 tbsp 1% tbsp 2 tbsp chopped tomatoes, salt, peppers, oregano & chilli flakes. Press start.
Chopped tomatoes 1 cup 1% cup 2 cup 4. When beeps, mix well & add the spaghetti. Mix well & press start. Rip all
Chopped mushrooms Ya cup Y2 cup 1 cup the basil over it & spread grated parmesan cheese & serve.
Chopped onion Vs cup 1 cup 1% cup
Sliced olives (pitted) 5 nos. 6 nos. 7 nos.
Fresh basil As required
Parmesan cheese As required
Salt, pepper, oregano & chilli flakes As per taste
Menu | Co13 Cottage Cheese Tortellini| Weight Limit 8 Pc
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For Dough Pre-Preparation for Stuffing :
Maida 1 cup 1. Ina MWS glass bowl take olive oil & minced garlic, mix and microwave
Egg 1no. 100% for 2 minutes. Add mashed paneer & blanced & chopped
Olive ol Tt spinach, salt & pepper. Mix well & microwave 100 % for 2 minutes.

© ol Sp 2. In another bowl take maida, salt, beaten egg & olive oil. Mix well &
Salt As per taste knead a firm dough adding enough water. Cover & keep aside for 10-15
Water (to knead the dough) As required minutes.
For Stuffing 3. Divide the dough into 5-6 equal sized balls & roll out each ballinto along
i D &rectangular strip (approx. 2.5" broad) & cutinto squares.
Blanched spinach %2 cup 4. Fill each square shape with spinach & cottage cheese stuffing (1 tsp).
Pa.neer. (roughly mashed) 100g Wet the edges with little water & cover with another square & seal it by
Olive oil 1 tbsp pressing tightly. There should be no air-bubble left within. Make all
Garlic (minced) 1 tbsp tortellinis following same procedure.
Salt & pepper As per taste 5. Take 500 mlwater in a MWS bowl & keep inside the microwave. Select
For Sauce category & press start.
_ 6. When beeps, putthe tortellinis in the boiling water. Cover & press start.
Blanced tomatoes (skin removed) 5 nos. 7. When beeps, remove & strain the tortellinis & place in a serving dish &
Garlic pods 8-10 nos. keep aside covered.
Coriander leaves (fresh) 1 tbsp 8. Blend together blanced tomatoes, garlic pods, coriander leaves with a
Olive oil Ttbsp blender. Take this puree in a MWS bowl, add olive oil, salt, pepper
Chilli fiak Tt oregano & chilli flakes. Mix well & press start.
i1l flakes Sp 9. When cooking ends, pour this sauce over the cooked tortellini & serve

Oregano V2 tsp hot.
Salt, pepper As per taste
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Continental

Diet Fry/Low Calorie

Menu |Co14

Broccoli in Butter Sauce | Weight Limit

0.1~ 0.3 kg

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

Instructions Method:
For 0.1 Kg 0.2Kg 0.3 Kg 1. In a MWS bowl take broccoli florets. Sprinkle some water & cover.
Broccoli 100 g 200g 3009 Select category & weight and press start.
Milk  cup 1cup 1% cup 2. When beeps, remove broccoli & keep aside. In a MWS flat glass dish
o | Tiow | o ]|, ol cromersarioshepedonions Mwelspresosar
Onion (chopped) 1 no. 2 nos. 3 nos. salt & pepper powder & broccoli. Mix & press start.
Garlic (chopped) Yatsp 1tsp 1tsp
Mustard powder Y2 tsp 1tsp 1tsp
Butter (melted) 1 tbsp 1% tbsp 2 tbsp
Salt & pepper powder As per taste
Coriander leaves (chopped) 1 tbsp [ 2tbsp | 3 tbsp
Menu |Co15 Chilli Chicken | Weight Limit 0.1~0.4kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For 0.1kg 0.2kg 0.3 kg 0.4kg | 1. InaMWS bowl add oil, chopped ginger, garlic, boneless chicken, soya
Boneless chicken 100 g 200 g 3009 400 g sauce, chillisauce and cover. Select category & weight & press start.
ol 1 tbsp 17 tbsp 7 tbsp 27; tbsp 2. When beeps add, chopped onions, cap_sicum,_ chopped green chillies,
Chopped ginger gariic Vrtosp Ttosp 7 tosp Ztbsp vinegar, salt, sugar, pepper, cornflour mixed with water. Cover & press
start. Stand for 5 minutes. Serve.
Chopped onions %2 No. 1 No. 1 No. 2 No.
Chopped green chillies s tbsp 1 tbsp 2 tbsp 2% tbsp
Capsicum "2 no. 1no. 2 nos. 2 nos.
Soya sauce s tbsp Y thsp 1 tbsp 1% tbsp
Chilli sauce % tbsp ¥ tbsp 1 tbsp 1% tbsp
Vinegar s tbsp ¥ thsp 1 tbsp 1% tbsp
Salt, sugar & pepper As per taste
Cornflour (mixed with % cup water) | Ttbsp | 1tbsp [ Ttbsp [ 1%tbsp

Menu |Co16

Hakka Noodles | Weight Limit

01~0.3kg

Utensil: Microwave safe (MWS) bow!

Instructions Method:

For 0.1kg 0.2kg 0.3 kg 1. In a MWS bowl add hakka noodles, water & few drops of oil. Select
Hakka noodles 100 g 200 g 3009 category &weight & press start.
Water 200 ml 800 ml 1200 ml 2. Whe_n beeps, remove drain water & wash & separate the noodles under
Ol 1tbs 17; tbs| 2 tbs running water

i 2 1bsp i 3. Inanother MWS bowl add oil, mix vegetables, ajinomoto, salt, red chilli
Chopped veg - carrot, peas, french | 1 cup 1% cup 2 cup powder, green chillisauce. Mixwell & press start.
beans, capsicum 4. When beeps, add noodles to the bowl. Mix & press start.
Ajinomoto Apinch
Salt, red chilli powder, green chilli As per taste
sauce
Menu |Co17 Veg in hot garlic sauce | Weight Limit 0.1~0.3kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg

Mix veg - Cauliflower florets, 100 g 200g 300g

capsicum, baby corns, beans

Qil 1 tbsp 1% tbsp 1% tbsp
Chopped garlic, ginger, green chillies 1 tbsp 2 tbsp 2 tbsp

Corn flour 1 tbsp 1% tbsp 2 tbsp

Pepper, salt, sugar As per taste

Ajinomoto Apinch

Oregano (optional) As per taste

Water 2 cups 3 cups 3 cups

1. Cutthe capsicum & cauliflower into medium sized pieces, baby corns &

french beans into small sized pieces.

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

category & weight and press start.

3. When beeps, mix & add vegetables, pepper, salt, sugar, cornflour
mixed with water, ajinomoto. Press start. Stand for 5 minutes. Serve.

N
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Diet Fry/Low Calorie

Continental

Menu |Co18

Schezwan Chicken| Weight Limit

0.5 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.5kg 1. In a MWS bowl mix together oil, garlic paste, dry red chillies, chicken
Boneless chicken 500 g pieces, tomato ketchup, ajinomoto, vinegar, red chilli paste, sugar. Mix
Dry red chillies 8 nos. well. Select category & press start.
Garlic paste Ztsp 2. When beeps, mix well and add spring onions, cornflour, salt. Mix well &
press start.
Tomato ketchup 5 tbsp
Vinegar 2tsp
Red chilli sauce 2 tbsp
Ajinomoto (optional) Ya tsp
Sugar & salt As per taste
Spring onions (with greens) 1 cup
Cornflour (mixed with % cup water) 2 tsp
Qil 3 tbsp
Menu | Co19 Veg Manchurian | Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) flat glass dish & Microwave safe (MWS) bowl
Instructions Method:

For Manchurian Balls

Grated Cabbage 1 cup
Grated carrots 3/4 cup
Grated cauliflower Vs cup
Cornflour 3 tbsp
Maida 1 tbsp
Ajinomoto Va tsp

Salt & pepper

As per taste

For Manchurian Sauce

ESINIIES

o

. Mix all the ingredients of Manchurian balls in a bowl. Make balls of
medium size from the mixture.

Ina MWS flat glass dish keep the manchurian balls.

When beeps, remove & allow to cool.

In a MWS bowl oil, ginger, green chilli, onion, soya sauce, tomato
sauce, vinegar, pepper, salt, mix well & press start.

When beeps mix well add cornflour mixed with 1% cups water. Press
start. Add Manchurian ball. Stand for 3 minutes & serve hot with
steamed rice or fried rice.

Chopped ginger 1tsp
Chopped green chilli 1 no.
Chopped Onion %2 no.
Soya sauce 1 tbsp
Tomato sauce 2 tbsp
Vinegar 2 tsp
Pepper, Salt, Cornflour As per taste
Qil 1 tbsp
Menu | Co20 Steamed Egg with Tofu | Weight Limit 0.1 ~0.3 kg
Utensil: Microwave safe (MWS) flat glass dish
Instructions Method:

For 0.1kg 0.2 kg 0.3 kg 1. Inabowl take sesame oil, soya sauce, black pepper powder, salt & egg.
Tofu (cut into chunks) 50 g 100 g 150 g Beat well with blender. Mix tofu chunks into it & mix.
Egg 1no. 2 nos. 3 nos. 2. Put this mixture in a MWS flat glass dish. Sprinkle chopped spring

i 7 onions & chopped red chilli on top. Now put boiled egg yolk (cut in
S‘esame ol (Z tsp 1tsp Ttsp pieces) on top. Cover the flat dish with plastic film.
Light soya sauce Y2 tsp 11sp 1tsp 3. Keep the MWS flat glass dish in the microwave. Select category &
Red chilli (chopped) 1 no. 1 no. 1 no. weightand press start.
Spring onion (chopped) 1 tbsp 2 tbsp 3 tbsp 4. Give standing time of 5 minutes & serve hot.
Boiled egg yolk (cut into pieces) 1 no. 2 nos. 2 nos.
Salt & pepper Apinch
Menu |Co21 Almond & Vegetables Stir Fry | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) glass bowl

Instructions Method:

For 0.1 kg 0.2 kg 0.3 kg
Broccoli (cut into florets) 509 100 g 150 g
Red capsicum (cut into big square Vs cup Y2 cup ¥ cup
pieces)

Garlic (chopped) Y tsp 1tsp 1 tsp

Ginger (chopped) Yatsp 1tsp 1tsp

Onions (sliced) 1no. 1% no. 2 nos.
Slivered almonds 2 tbsp 3 thbsp 4 tbsp
Canola oil 1 tbsp 1% tbsp 2 tbsp
For Sauce

Soya sauce 1tsp 1% tsp 2 tsp

Water 3 tbsp 6 tbsp 9 tbsp
Sesame oil Y2 tsp 1tsp 1% tsp
Sugar 1tsp 2 tsp 3tsp

Cornflour Y2 tsp 1tsp 1% tsp

Salt & black pepper powder

As per taste

N

w

>

. In a MWS glass bowl take canola oil, chopped ginger- garlic, sliced
onions. Select category & weight and press start.

In a small bowl, take sugar, cornflour. Add water, soya sauce, sesame
oil & mix well. Make a smooth paste.

When beeps, add broccoli, red capsicum, slivered almonds. Mix well &
press start.

When beeps, add the sauce & stir well. Press start. Serve stir fried
vegetables hot.
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Tandoor Se/Kids' Delight

In the following example, show you how to cook

0.4 kg of Tandoori Aloo.
1. Press STOP/CLEAR.

STOP/CLEAR

2. Press Tandoor Se/Kids’ Delight.

Tandoor Se/
Kids' Delight

3. Turn DIAL until display show "tS3".

9

4. Press START/Add 30secs for category confirmation.

Add 30 secs.

< START

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

Timerwegnt

)

6. Press START/Add 30secs.

Add 30 secs.

< START

For Kids' Delight

7. If you want to select Kids' Delight Press the button twice, the display will show “CF1"
8. Turn the dial to select CF1 to bA13.
9. Again follow step 4 to 6.

@ noTe

* Tandoor Se/Kids’ Delight menus are
programmed.

* Tandoor Se/Kids’ Delight allows
you to cook most of your favorite food
by selecting the food type and the
weight of the food.

* Note: If the recipe has single weight e.g.
“tS1" Murg Tandoori, do not follow step 4, 5. Directly go to step 6.
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Tandoor Se/Kids' Delight

Taondoor Se

Red Chilli Powder

As per taste

Menu | tS1 Murg Tandoori | Weight Limit 1 kg
Utensil: Rotisserie”
Instructions Method:

Whole Chicken 1Kg 1. Mixallthe ingredient of marinade in a bowl
For Marinade 2. Wash the Chicken properly & make cuts on the chicken all over.
Hung Curd 1Cup 3. Marinade the Chicken properly coating all the places. keep marinated
Garlic Past 37D for 3-4 hours in refrigerator.

.ar c Paste SP 4. Keep paper towel (Kitchen towel) on glass tray.
Ginger Paste 1 Tbsp 5. Assemble the rotisserie & insert the Chicken & tie up with thread.
Salt As per taste 6. Install the rotisserie in the microwave select category & press start.
Tandoori Masala 3Tsp Serve with grilled onion slices, lemon wedges & onion chutney.
Cumin Powder As per taste Note : For Rotisserie installation refer Pg. 113.
Tandoori Color A pinch

Menu | tS2

Bharwan Tamatar

Weight Limit 0.3-0.5 kg

Utensil: Multicook Tawa & High rack*

Instructions

Method:

For 0.3 Kg 0.4 Kg 0.5 Kg 1. Precook the paneer stuffing- In a MWS bowl add oil, Onions &
Tomato (Hollowed) 300 g 400 g 500 g microwave 100 % for 3 minutes. Add paneer & all the spices &
For Stuffing coriander leaves & microwave 100% for 2 minutes
P hed 200 250 300 2. Stuffthe hollowed tomatoes with paneer.
aneer (mas. ? ) 9 9 9 3. Grease the tomatoes with few drops of oil.
Salt, Red Chilli Powder, As per taste 4. Keep the Tomatoes on tawa & tawa on high rack. Select Category &
Garam Masala, Cumin Powder weightand press start
Onion Chopped Y cup [ Ycup ]  cup 5. Turnover the tomato & press start. Put oil. ) ) )
Coriander leaves Chopped Afew sprigs 6. Ll;r\?eg\f;égeesme again & press start. Garnish with fresh coriander
Qil VaTbsp [ %Tbsp | 1 Tbsp )
Menu | tS3 Tandoori Aloo | Weight Limit 0.3~0.5 kg
Utensil: Multicook Tawa & High rack*
Instructions Method:
For 0.3kg 0.4 kg 0.5 kg 1. Mix all the ingredients of marinade in a bowl.
Aloo (Cut into quarters) 300g 400 g 500 g 2. Add the aloo pieces & keep for ¥ hour.
For marinade 3. Keep the marinated aloo on tawa & tawa on high rack. Select category
&weight & press start.
Hung Curd 2Tbsp 3 Tbsp 4 Tbsp 4. When beeps, turn over the pieces & drizzle few drops of oil & press start
Garlic Paste 1 Thsp 1% Tbsp 2 Tbsp again.
Cumin Powder As per taste Sprinkle chaat masala or lemon juice & serve.
Red Chilli powder As per taste
Salt As per taste
Tandoori Masala 1Tsp [ 2Tsp ] 3Tsp
Tandoori Color Apinch
Menu | tS4 Tandoori Gobhi | Weight Limit 0.3~0.5 kg
Utensil: Multicook Tawa & High rack*
Instructions Method:

For 0.3Kg 0.4 Kg 0.5Kg 1. Mix together in a bowl all the ingredients of marinade. Add the

Caulifower florets 300g 400 g 500 g cauliflower to the marinade & rub them properly with the marinade.

For Marinade Keep aside for 1 ljours_ ) ‘

Jeera powder 7% Tsp 1 Tsp TTsp 2. Transfer the marinated caulifiower on tawa & keep on high rack. Select
— - category & weightand press start.

Red Chilli Powder, Salt, Dhaniya As per taste 3. When beeps, drizzle few drops of oil on cauliflower & turn them over.

Powder, Garam Masala, Anardana Press start,

Tandoori Color/Haldi Apinch Serve with onion rings, coriander leaves & tomato slices.

Qil 1 Tbsp [ 1%Tbsp | 2 Thsp

Hung Curd 2 Thsp | 3Tbsp | 4 Tbsp

* Refer page 102
* Refer page 101, fig 2
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Tondoor Se

Tandoor Se/Kids' Delight

Menu | tS5

Bharwan Bhindi| Weight Limit

0.2~0.4kg

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

Instructions

Method:

For 0.2 kg 0.3 kg 0.4 kg
Bhindi 200 g 300 g 400 g
Oil Y tbsp 2 tbsp 1 tbsp
Jeera Yatsp Yatsp 1tsp
Onion (chopped) Y no. 1 no. 1no.
Green Chillies 1no. 2no. 2 no.
Ginger iz Va" "
Hing Apinch

Tomato V2 no. 1 no. 1 no.
For Stuffing

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

Red Chilli Powder, Salt

As per taste

1. Cutstalk of each bhindi & make lengthwise slit.

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

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

hing. Select category & weight & press start.

When beeps, remove the bowl from microwave oven & keep the stuffed

bhindi on tawa, drizzle few drops of oil on bhindis. Keep tawa on high

rack.

Press start.

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

Press start.

>

Noo

Menu | tS6

Bharwan Baigan| Weight Limit

0.2~0.4kg

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

Instructions

Method:

For 0.2 kg 0.3 kg 0.4 kg 1. Pre-prepare the stuffing - In a MWS glass bowl add oil, onions,
Baigan (Medium) 200 g 300 g 400 g tomatoes & all spices & microwave at 100% for 3 minutes. Keep aside,
For Stuffing slitthe baigans cross ways with stems intact.
Tomato(grated) Tho o 2 nos 2. Ina MWS glass bowl add slit baigans & sprinkle some water & cover.
. J 3 _ 3 2 . Select category & weight & press start.

Onion (chopped)) Vs cup V2 cup 1 cup. 3. When beeps, Remove the bowl from microwave oven & Add the
Salt, Coriander powder, haldi, As per taste stuffing to the baigans.
amchoor, garam masala, red chilli 4. Keep the baigans on tawa drizzle some drops of oil & keep tawa on high
powder rack.

- 5. Pressstart.
Oil 1 tbsp [ 1thsp | 21sp | 6. Whenbeeps, turn overagain.

7. Pressstart.

Menu |[tS7 Tandoori Jhinga| Weight Limit 0.2~ 0.5 kg

Utensil: Multicook tawa & High rack*

Instructions

Method:

For 0.2kg 0.3kg 0.4 kg 05kg | 1. Devein & wash prawns. Marinate the prawns with 1st marinade for %

King Size Prawns 200g 300g 400 g 5009 hours.

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

Lemon juice 2 tbsp 2% thsp 3tbsp 3% thsp dlsc_;ardlng the lemon juice & add to the 2nd marinade & keep in
_ refrigerator for 2-3 hours or more.

Salt, Red chilli powder As per taste 3. Transfer the marinated prawns on tawa & keep the tawa on high rack.

Oil 2 tbsp 1 tbsp 1% tbsp 2 tbsp Select category & weightand press start.

2nd Marinade 4. When beeps, drizzle few drops of oil & turn over the side. Press start.

Thick cream 2 tbsp 3 thsp 4 tbsp 4 tbsp Serve. inpudina chutney. )

Niozarella cheese (grated) Ttp Zip Ttep Ztp Note: In case the prawns get watery drain excess water & then cook.

Oil %2 tbsp 1 tbsp 1% tbsp 2 tbsp

Red Chilli Powder As per taste

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

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

Garam Masala As per taste

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

Tandoori Colour/Haldi Apinch (for colour)

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

Menu | S8 Chana Kababs | Weight Limit 0.2~0.4 kg

Utensil: Multicook tawa & High rack

*

Instructions Method:
For 0.2 kg 0.3 kg 0.4 kg 1. Grind boiled kabuli chana, cloves, pepper powder, cinnamon powders,
Boiled Kabuli Chana (Chhole) 200 g 300 g 400 g garlic cloves, salt, ginger, soaked bread pieces, whole red chilli, to a
Cloves 1 no. 2 nos. 2 nos. paste.
= hd g A tast 2. Now shape the paste in the form of kababs & roll out each kababs in
epper powder . S E)er aste . bread crumbs for complete coating.
Cinnamon powder Ya tsp [ Vatsp | V2 tsp 3. Now keep the kababs on tawa & keep the tawa on high rack. Select
Garlic Cloves 2 nos. \ 3 nos. \ 3 nos. category & weight & press start.
Salt As per taste 4. When beeps, turn over the side & press start.
Ginger Chopped 1 tsp. 2 tsp. 3tsp
Bread pieces 1 no. 2 nos. 2 nos.
Whole red chilly 1no 2 nos. 3 nos.
Bread crumbs For coating

* Refer page 101, fig 2
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Menu | tS9 Paneer tikka [ Weight Limit 0.3 kg
Utensil: Rotisserie”

Instructions Method:
For 0.3 kg 1. Mixall the ingredients of the marinade in a bowl.
Paneer cubes (cut into 174" cubes), 300g 2. Make holes in the paneer pieces with the rotisserie skewers.
Capsicum (cut into cubes), onion (cut 3. Now add the paneer pieces capsicum, onion, tomato & mix well keep in
into cube), tomato(cut into cubes, the refrigerator for 1 hour.
pulp removed) 4. Skewer all the vegetables in the rotisserie & assemble the rotisserie &

_ install the rotisserie in the oven. Select category & press start.

For marinade 5. When beeps, pour some oil & press start.
Hung curd 2 tbsp Note: For rotisserie installation refer Pg. 116.
Ginger garlic paste 1 tbsp
Salt, Garam masala, Red Chilli powder As per taste
Tandoori masala 1tsp
Tandoori Color A pinch
Oil For basting
Menu_[tS10 Matar Kababs | Weight Limit 0.2~0.4kg
Utensil: Multicook tawa & High rack*

Instructions Method:
For 0.2kg 0.3 kg 0.4 kg 1. Grind the boiled peas, green chillies & elaichi seeds together to a fine
Boiled peas 200 g 300g 400 g paste.
Roasted makhanas 1 cup. 1% cups. 2 cups. 2. Grind the makhanas & cashewnuts together to a rough powder.

o 3. Mix peas & makhanas paste. Add salt, pepper, garam masala.
Chopped green chillies 2nos. 3 nos. 4 nos. 4. Make small balls & flatten them to get small round kababs.
Salt, pepper, garam masala As per taste 5. Keep on tawa & keep the tawa on high rack. Select category & weight
Seeds of Chhoti Elaichi 4 nos. 5 nos. \ 6 nos. and press start.
Roasted Cashewnuts 2 tbsp \ 3 tbsp \ 4 tbsp 6. When beeps, turn over & press start
7. Whenbeeps, turn over & press start.
Sprinkle chaat masala & serve.

Menu | tS11 Tandoori Mushrooms | Weight Limit 0.2~ 0.5 kg
Utensil: Multicook tawa & High rack*

Instructions Method:
For 0.2 kg 0.3 kg 0.4 kg 0.5kg | 1. Mixallthe ingredients of the marinade in a bowl.
Mushroom Buttons (stalk removed)| 200g 300g 400 g 500 g 2. Prick all the mushroom buttons & add to the marinade.
For Marinade 3. Keep the mushroom marinated for 1 hour.

4. Transfer the mushrooms on tawa & keep the tawa on high rack. Select

H?‘”g Curd _ ‘1 tsp 2tosp 3 tosp ‘? tosp category & weight and press start.
Ginger Garlic Paste %2 tbsp 1tbsp 2 thsp 22tbsp | 5. When beeps, turn over the mushroom & press start.
Salt, Coriander powder, cumin As per taste 6. When beeps, turn over again & press start.
powder, amchoor Note_: If mu_shroom run watery while cooking, drain water & start
Cornflour Vatsp | Yatsp | Ttsp [ 1%tsp cooking again.
Tandoori Color A pinch
Menu | tS12 Arbi Tandoori | Weight Limit 0.3 ~ 0.5 kg
Utensil: Microwave safe (MWS) glass bowl & Multicook tawa & High rack*

Instructions Method:
For 0.3 kg 0.4 kg 0.5 kg 1. Pre- preparation —In a MWS glass bow! arbi slices with some water.
Arbi (Cut into slices) 300g 400 g 500 g Cover &micro at 100% for 5 mins.
oil 2tsp 3tsp 4tsp 2. Mix all the ingredients of marinade in a bowl. Add the arbi slices & keep

—— S for Y2an hour.

Onion rings 1cup 1% cup 2 cups 3. In a MWS glass bowl add oil, onion rings, shredded ginger & green
Garam Masala, Amchoor, Salt As per taste chillies, garam masala, amchoor & salt. Mix well. Select Category &
Green Chillies (Chopped) 2 nos. 3 nos. 4 nos. weight & press start
Ginger (shredded) 1tsp 1% tsp 2 tsp 4. When beeps, remove the bowl from microwave oven, Transfer the
Coriander Seeds T tsp 1% tsp Ttsp s lg1raer;nsaslteatlj"arbi ontawa & keep the tawa on high rack.
For Marinade 6. When beeps, drizzle few drops of oil. Add onion rings mixture & turn
Hung curd 2 tbsp 3 tbsp 4 tbsp overthe slices
Tandoori Masala Y2 tbsp 1 tbsp 1% tbsp 7. Pressstart.
Ginger Paste V2 tsp Y2 tsp 1tsp
Pepper corns (crushed) 4 nos. 5 nos. 6 nos.
Ajwain V2 tsp Y2 tsp 1 tsp.
Haldi Apinch
Salt As per taste
Qil % tbsp. [ Ytbsp ] 1 thsp
Besan % tbsp V2 tbsp 1 tbsp

* Refer page 101, fig 2
* Refer page 102
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Garam masala, amchoor, jeera
powder, salt

As per taste

Menu | tS13 Malai Tikka| Weight Limit 0.3 kg
Utensil: Rotisserie”
Instructions Method:
For 0.3 kg 1. Mix all the ingredients of the marinade in a bowl. Marinate Chicken &
Boneless Chicken (17" pieces ) 300g keep in refrigerator for 1 hour.
Oil For basting 2. Grease the rotisserie skewers with some oil. Put the chicken pieces on
For Marinade skewers. Assemble the rotisserie. Install the rotisserie in the
. 2 microwave, spread the tissue paper on the glass tray.
Thick cream Vi cup 3. Selectcategory & press start.
Green cardamom powder Vatsp 4. When beeps, add 1tsp oil & again press start.
Pepper powder As per taste Sprinkle the chaat masala & serve.
Garlic paste Vatsp Note: For rotisserie installation refer Pg. 113.
Ginger paste 1tsp
Melted butter Ya tbsp

Green chillies 1 no.

Menu | tS14 Corn Kababs | Weight Limit 0.2~ 0.4 kg
Utensil: Multicook tawa & High rack*

Instructions Method:

For 0.2 kg 0.3 kg 0.4 kg 1. Mash the boiled potatoes & corns. Mix well.

Boiled potatoes 2 medium 3 medium 4 medium | 2. Add onions, green chillies, coriander pudina, garam masala, melted
Boiled sweet corns V cup % cup 1 cup butter, salt & pepper. Add bread crumbs & lemon juice.

i 7 D 3. Make long kababs out of this mixture.

Onions ((.:h.()pped) s cup % cup 1 cup 4. Keep the kababs on tawa & tawa on high rack. Select category & weight
Green chillies (Chopped) 1no. 1no. 2 no. &press start.

Fresh coriander (finely chopped) 1 tbsp. 2 tbsp. 3 tbsp 5. When beeps, turn over & press start.

Pudina (finely chopped) Vs thsp. 1 tbsp 1%tbsp | 6. When bgeps, turn over & press start.

Melted butter a thsp. ", tbsp 1 tbsp Serve with chutney or sauce.

Garam Masala, pepper powder, salt As per taste

Lemon juice 2'tsp [ 3tsp | 3tsp

Bread crumbs 1tbsp | 2tbsp | 3 tbsp

. ) . . ) .
Child's Favourite Tandoor Se/Kids’ Delight
Menu | CF1 Corn Chaat | Weight Limit 0.1~ 0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:

For 0.1kg 0.2kg 0.3kg 1. In a MWS bowl add some water & sweet corns. Select category &
Sweet corn 100 g 200 g 300 g weightand press start.

Mix fruits (Pomegranate, cucumber, % cup 1cup 1% cup 2. Transfer the corns ina bowl add mix fruits, salt, red chilli powder, chaat
apple) masala, lemon juice. Mix well & serve.

Sallt, red chilli powder, chaat masala,
lemon juice

As per taste

Menu | CF2

Vermicelli Khichdi| Weight Limit

0.1~03kg

Utensil: Microwave safe (MWS) bow!

Instructions Method:
For 0.1 kg 0.2 kg 0.3 kg 1. InaMWS bowl add oil, rai, chana dal, curry leaves, chopped onion. Mix.
Roasted vermicelli 100 g 200 g 3009 Select category & weightand press start.
oil 1 tbs 1% tbs| 2 tbs| 2. Whenbeeps, mix & add tomato. Press start.
Rai Jdal 1 P A 2 T pt P 3. When beeps, mix & add vermicelli, water, salt, red chilli powder, haldi,
al, ural a., curry leaves S per taste garam masala. Press start. Stand for 3 minutes.
Chopped onion Y2 cup 1 cup ‘ 1 cup 4. Squeeze lemon, mix & serve.
Chopped tomato 1 No. 2 Nos. 3 Nos.
Salt, red chilli powder, haldi, garam As per taste
masala
Water 400 ml ] 800ml | 1200 ml
Lemon juice As per taste

" Refer page 102,
* Refer page 101, fig 2
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Menu | CF3 Omelette [ Weight Limit 0.2~0.4kg
Utensil: Microwave safe (MWS) flat glass dish

Instructions Method:
For 0.2 kg 0.3 kg 0.4 kg 1. Beatthe eggs well & add salt, pepper & coriander leaves.
Eggs 2 Nos. 3 Nos. 4 Nos. 2. Add oil, tomato & onion to MWS flat glass dish. Select category &
oil 7 tbsp T tbsp 1 tbsp weightand press start.

- - T 3. When beeps, add the egg mixture. Cover & press start. Allow to stand
Chopped onion, tomato, coriander Y2 cup 1 cup 1 cup "
for 3 minutes.

leaves
Salt, pepper As per taste
Menu CF4 Pizza® | Weight Limit 0.3 kg
Utensil: Low rack & High rack

Instructions Method:
Pizza base 1 medium pizza base 1. Selectcategory & press startto preheat.
Topping 3 tbsp 2. Spread pizza topping on pizza base, spread chopped vegetables on it.
Mix Vegetables - Tomato, 1 cup Sprinkle grated cheese.
Capsicum, Onion 3. When beeps, place the pizza on low rack & press start.

! 4. When beeps, transfer the pizza on high rack & press start.

Grated Cheese 1/2 cup
Oregano & Chilli flakes (Optional) As per your taste
Menu | CF5 Garlic Bread® | Weight Limit 0.3 kg
Utensil: Low rack

Instructions Method:
Bread slices (French Bread) 4 pcs 1. Mix butter, garlic paste, grated cheese, salt, kali mirchi powder and
Butter 5 tbsp oregano together. Apply this mixture to both sides of bread slices.
Garlic paste 2 tbsp 2. Select category & press start. (Pre-heat process).
Grated cheese 7o 3. Whenbeeps, keep the bread slices on low rack & press start.

a C _es . SP Note : Use French bread to make garlic bread.

Salt, kali mirchi powder, Oregano, As per your taste
chilli flakes
Menu | CF6 Bread Pudding| Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) flat glass dish

Instructions Method:
For 0.1 kg 0.2 kg 0.3 kg 1. Make small pieces of Bread slices. Beat the egg very well . Mix all the
Bread slices 2 Nos. 3 Nos. 4 Nos. ingredient very well.
Milk (for dipping the bread) 7% cup 1 cup 1% cup 2. Pour this mixture into MWS flat glass dish. Select category and weight.

Press start.

Egg 1 Nos. 2 Nos. 2 Nos.
Vanilla Essence Y5 tsp Ya tsp 1tsp
Sugar 3 tbsp 4 tbsp 5 tbsp
Dry fruits As per your taste
Menu | CF7 Cheesy Nachos | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) flat glass dish

Instructions Method:
For 0.3 kg 1. In a MWS flat glass dish add nachos, chopped onion, tomato, pizza
Nachos 300 g sauce & grated cheese. Select category & press start.
Grated cheese 1 cup
Pizza sauce 6 tbsp
Chopped onion, tomato 2 cups
Menu CF8 Chocolate balls [ Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) glass bow!

Instructions Method:

Milkmaid 1 cup
Marie biscuit powder 1 cup
Milk powder Y cup
Bournvita Y cup
Grated coconut Y cup

1. In a MWS safe glass bowl add milkmaid, marie biscuit powder, milk
powder, bournvita. Mix well. Select category & press start.

Allow to cool. Make balls out of the mixture. Roll out the balls in the
grated coconut.

. Keepin refrigerator for half an hour.

N

w

@ Do not keep anything in the oven during pre-heat mode.
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Menu | CF9

Strawberry Custard | Weight Limit

0.5 kg

Utensil: Microwave safe (MWS) bow!

Instructions Method:
For 0.5kg 1. InaMWS bowl add milk, strawberry custard powder, sugar. Mix well.
Milk 1cup 2. Selectcategory & press start.
Strawberry custard powder 3 tbsp 3. Whenbeeps, St!rwell. Press start. ) )

4. When beeps, stir well. Press start. Allow to set in refrigerator.

Sugar 509
Strawberry pieces As required
Menu | CF10 Veg Burger | Weight Limit 0.1~0.3 kg
Utensil: Multicook tawa & High rack*

Instructions Method:
For 0.1kg 0.2kg 0.3 kg 1. Inabowl mix all the ingredients for tikkis & prepare round & flat tikkis out
Burger buns 1no. 2 nos. 3 nos. ofit.
For Tikkis 2. Slitthe buns into two halves. Apply the butter inside the buns.

- 3. Keep the tikkis on the tawa. Keep on high rack. Select category &
PoFatoes (boiled) 100 g 200 g 300 g weightand press start.
Boiled peas s cup 2 cup 1cup 4. When beeps, turn over the tikkis & press start.
Chopped ginger 1tsp 2 tsp 3tsp 5. When beeps, remove the tikkis. Now apply tomato sauce on one half of
Green chillies 1 no. 2 nos. 3 nos. thhe bun. II_(eep&the chee_tshetslice, tikk[\j,hon”io?tzlicss and then tomato &
- cheese slices & cover with the second half of the bun.

Chopped cc.)r!ander leaves 21bsp 3 bsp 4 tbsp 6. Now keep the burger on high rack & press start.
Salt, red chilli powder, garam As per taste
masala, chaat masala
Cornflour For binding
Tomato slices 1 no. 2 nos. 3 nos.
Onion slices 2 no. 4 nos. 6 nos.
Cheese slices 1 no. 2 nos. 3 nos.
Butter 1tsp 2 tsp 3tsp
Tomato sauce 1 tbsp 2 tbsp 3 tbsp
Menu | CF11 Choco Bars| Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) glass bowl & Microwave safe (MWS) flat glass dish

Instructions Method:

Chocolate chips 2 cup 1. In amicrowave safe glass bowl put oats, half amount of butter (4 tbsp),
Oats (crushed) 1 cup honey and brown sugar. mix well. Select category and press start.
Honey 3 tbsp 2. Grease a microwave flat glass dish with butter and line the dish with
Brown sugar 2 tbs butter paper. Again grease it with butter. . )
9 P 3. When beeps, remove and pour the oats mixture into greased flat glass

Butter (softened) 8 thsp dish and press firmly with spoon.
Chopped nuts (almonds, pistachio, As required 4. In MWS glass bowl add rest of the butter, chocolate chips. Mix & press
walnut) start.

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

6. Cutintorectangle bars when set & serve chilled.

* Refer page 101, fig 2
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Menu | CF12 Apple Pie® | Weight Limit 0.6 kg
Utensil: Metal cake tin & Low rack"*

Instructions Method:
For 0.6 kg 1. Put maida, salt, sugar in a food processor/mixer. Grind it well. Take it in
Apple Filling abowl. Add chilled cubes of butter. Rub with hand to make bread crumb
Apples (pealed, cleaned & Zlarge sized texture ortll!soﬂ&well granulated. _
sliced thinly) 2. Add % cup ice water to make a soft dough when pinched. Roll out the

_ . dough into 2 equal parts. Make disc shapes. Cover with plastic wrap &
White sugar Y4 cup keep refrigerated atleast for 30 minutes,

Brown sugar Ya cup 3. When chilled, roll out one disc into big shape & place in a greased cake
Lemon juice Ttsp tin, covering it from the edges. Again keep in refrigerator for 1 hour.
Cinnamon powder Ttsp 4. Take all the ingredients of apple fiII_ing in a mixer. G_rind it to make a
Tt puree without anywate(. Pour_thls mixture inthe calfe tin. ) )
Nutmeg powder 4 1sp 5. Roll out the second chilled disc & cut out long strips of %z inch width.
Salt Vs tsp Cover the pie dish with these strips, arranging crossways as shown in
Softened butter 2 tbsp figure 1 & figure 2.
Cornflour 2 tbsp 6. Seal the edges & wet them with water. Cover the edges with foil paper
Short Crust Past toavoid over burning.

f’ rust Fastry - 7. Select the category & press start. (Pre-heat process). When beeps,
Maida 2%, cup (300 g) place the cake tin on low rack & press start. When beeps, give a
Salt Vs tsp standing time of 5-10 minutes. Cool & serve in pieces.

Sugar (granulated) 2 tsbp Note: If the butter becomes soft while making pie, keep the rolled
Unsalted butter (chilled & cut T oup (225 g) doughin freezer.

into 1 inch pieces)

Ice water Ya - Y2 cup (60-120 ml)

Fig -1 Fig -2
Menu | CF13 Mushroom & Pepper Pizza® | Weight Limit 0.3 kg
Utensil: Multicook tawa & Low rack”
Instructions Method:

For 0.3kg 1. Dissolve the yeast in lukewarm water, stir in sugar & keep for 10
Pizza base minutes till frothy.

- 2. Sieve the flour, add the yeast mixture, oil & salt. Prepare a dough using
Dry active yeast 39 alittle water if required. Knead till it does not stick to the pan/bowl.
Water 2 thsp 3. Coverthe dough with a muslin cloth & keep it till it doubles the volume.
Sugar Va tsp 4. Knead lightly & roll out thin chapati.
Maida 50 5. Keep on greased tawa. Spread the sauce, sprinkle oregano & chilli

- 9 flakes, add vegetables & spread grated cheese. Keep aside.
Salt Yatsp 6. Select category & press start. (Pre-heat process).
Qil 1 ts| 7. When beeps, keep the tawa on low rack. Keep it inside the microwave
P

Topping oven. Press start.
Pizza sauce 2 tbsp
Vegetables (sliced mushroom, 1 cup
chopped yellow & red bell pepper)
Grated cheese 1 cup
Oregano & chilli flakes As per taste

© Do not put anything in the oven during Pre-heat mode.
* Refer page 101, fig 4
* Refer page 101, fig 1
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Menu | CF14

Cheese Bread Delight | Weight Limit

8 Pc

Utensil: High rack

Instructions

Method:

For 8 nos.
Brown bread slice (buttered) 4 nos.
Cheese slice 4 nos.
Butter (softened) 2 tbsp
Chilli flakes 1 tbsp
Salt (optional) As per taste
Cherry tomatoes 20 nos.
For Dressing

Olive oil 3 tbsp
Vinegar 1 tbsp
Light soya sauce Y2 tsp
Chopped parsley / coriander leaves 1 tbsp
Salt, black pepper powder As per taste

1. Take bread slices & remove its edges using a sharp bread knife. In a
bowl mix together all the ingredients of dressing.

Take 2 buttered bread slices. Place a cheese slice on top of a bread &
sprinkle some chilli flakes & salt. Cover with the second piece of bread.
Press gently to stick them together. Follow same procedure to make
more sandwiches like this from rest of the ingredients.

Cut each sandwich into 4 quarters/triangles to get 8 quarters/triangles
inall.

Take a wooden skewer & insert 1 sandwich triangle & followed by a
cherry tomato. Repeat the same step in the same skewer. So that 1
skewer has 2 triangles & 2 cherry tomatoes. Make all sandwich in the
same way.

Brush all skewered sandwiches with the prepared dressing from all
sides. Place them on high rack.

Keep high rack inside the microwave. Select category and press start.
When beeps, turn over the sandwiches carefully & again press start.
Serve them hot with tomato ketchup.

N

w

>

o
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Menu |CF15

Noodle Rosti

Weight Limit 0.2 kg

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

Instructions

Method:

For Rosti 1. In a bowl take all the ingredients for rosti & mix well with hands. Divide
Boiled whole wheat noodles Ya cup the doughinto 4 equal parts.
Grated paneer Y cup 2. In a MWS glass bowl take oil, shredded vegetables, boiled bean
Grated mozarella cheese Vi ou sprouts, salt & pepper. Mix well. Select category & press start.

_ 2 CUp 3. When beeps, remove the bowl & mix well & divide the topping into 4
Oil 2tsp equal parts & keep aside for late use.
Salt & pepper As per taste 4. Take the dough & shape each portion into round flat circles (approx.
Coriander (chopped) 2 tbsp 2.5"). Keep ontawa, keep tawa on high rack & press start.
For Topping 5. When beeps, turn over the rostis & again press start.

- T 6. Place the rostis on a serving plate & top them with a portion of prepared
Mixed shredde_d vegetables (carrot, ¥z oup topping & tomato ketchup. Serve immediately.
cabbage, capsicum)
Boiled bean sprouts s cup
Qil 1 tbsp
Salt & pepper As per taste
Tomato ketchup 4 tbsp
Menu | CF16 Apple Custard | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) glass bow!

Instructions Method:
For 0.1kg 0.2 kg 0.3 kg 1. Mix all the ingredients in a MWS glass bowl. Select category & weight
Apple 100 g 200g 300g and press start.
Sugar 1tbsp 2 tbsp 3 tbsp 2. Whenbeeps, mix well & press start.
Menu | CF17 Home made Cereal | Weight Limit 0.1~ 0.3 kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:

For 0.1kg 0.2kg 0.3 kg 1. Soak rice for 1 hour. Ina MWS glass bowl put all the ingredients. Keep it
Rice 509 100 g 150 g inmicrowave. Select category & weightand press start.
2. When beeps, remove and grind it in a mixer to a powder. You can store
Moong daal 50 100 150 ps, 9 p
SalL | 9 - 9 9 9 this mixture in a fridge. Take 2 tbsp of this powder, add water, salt, jeera
alt, jeera powder, almonds (optional) As per taste powder and mix. Put this in microwave and press start.
Ghee 1tsp 2tsp 3tsp 3. When beeps, removeit.
Groundnuts 1 tbsp 2 tbsp 3 tbsp
Poha 1 tbsp 2 tbsp 3 tbsp
Daliya 1 tbsp 2 tbsp 3 tbsp
Menu | CF18 Khichdi | Weight Limit 0.1~ 0.3 kg
Utensil: Microwave safe (MWS) glass bowl!
Instructions Method:
For 0.1kg 0.2 kg 0.3 kg 1. Soak rice for 1 hour. In a MWS glass bowl put ghee, rice, daal and
Soaked rice 50g 759 100 g water. Keep itin microwave. Select category & weight & press start.
Moong daal 259 50 g 759 2. Wlhen beeps, Lemove e:nft add salt, jeera powder and cover. Put this in
T 0 microwave and press start.
Zalt‘ jeera powder (optional) As per taste 3. When beeps, remove and add some water if required. Mix well and put
hee 1tsp 21tsp ‘ 3tsp this in microwave and press start.
Water 200m| | 400ml | 600 mi

* Refer page 101, fig 2
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Menu | CF19

Vegetable Mix | Weight Limit

0.1~0.3kg

Utensil: Microwave safe (MWS) glass

bowl

Instructions

Method:

For 0.1kg 0.2kg 0.3 kg 1. InaMWS glass bowl add vegetables, add some water. Select category
Dehusked green gram dal (roasted 20g 4049 60g and weightand press start.
& ground) 2. When beeps, add the ground dal. Press start.
3. When beeps, remove and allow to cool. Grind all the ingredients adding
Carrot (chopped) 2049 409 60g curd and jaggery. Keep in MWS bowl & again press start.
Potato (chopped) 409 80g 120 g
Spinach (chopped) 20g 4049 60g
Curd 409 80g 120 g
Jaggery 50 g 90 g 100 g
Menu | CF20 Daliya Khichdi| Weight Limit 0.1~ 0.3 kg
Utensil: Microwave safe (MWS) bowl!
Instructions Method:

For 0.1kg 0.2 kg 0.3 kg 1. InaMWS bowl take soaked dalia, soaked moong dal, desi ghee, grated
Soaked dalia Vs cup 2 cup ¥ cup potato & grated carrot. Mix very well. Select category & weight and
Soaked moong dal a cup 2 cup Y4 cup press start. . X .
Grated carrot Tho. 2 nos. 3nos. 2. When beeps, add water, chopped spinach, turmeric powder, salt. Mix
- 7 well & cover. Press start.

Grated potato vz no. 1no. no-. 3. When beeps, mix well. Add ¥; cup water (or more). Press start. Serve
Spinach (chopped) Y2 cup 1 cup 1% cup with fresh curds.
Desi ghee 1 tbsp 1% tbsp 2 tbsp
Turmeric powder, salt As per taste
Water 300 ml [ 500ml [ 750ml
Menu |CF21 Poha| Weight Limit 0.1~ 0.3 kg
Utensil: Microwave safe (MWS) glass bow!

Instructions Method:
For 0.1 Kg 0.2 Kg 0.3 Kg 1. InaMWS glass bowl add oil, rai, jeera, curry leaves. Select category &
Poha (washed) 100 g 200 g 300 g weightand press start. o .
oil Ttb 1% tb: 2o 2. When beeps, add onion, green chillies, hing, haldi. Mix & press start.
RI — T haidi 1 P A : ‘spt P 3. Whenbeeps, add washed poha, salt, red chilli powder, garam masala &

al, jeera, |.ng, aldi, curry leaves S per taste sugar. Mix & press start. Squeeze lemon juice. Garnish with grated

Chopped onion 1/2 cup ‘ 1 cup ‘ 1 cup coconut & haradhania & serve.
Green chillies 1 No. | 2Nos. | 3 Nos.
Salt, red chilli powder, garam As per taste
masala, sugar
Grated coconut & hara dhania For garnishing
Menu | CF22 Upma| Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) glass bowl!

Instructions Method:
For 0.1 Kg 0.2 Kg 0.3 Kg 1. In a MWS glass bowl add oil, rai, jeera, urad dal, green chilli, suji. Mix
Suji 100 g 200 g 300g well.
oil 1 tbsp 2 tbsp 3 tbsp g sve':ectgategor{jﬁwgightarlq pre“szstarl. ot

. When beeps, add onions, stir well & press start.

Water 200 ml 400 ml 600 mi 4. When beeps, add water, sugar, salt, lemon juice. Mix well & press start.
Salt & sugar As per taste Stand for 5 minutes.
Onion 1 No. [ 2Nos. ] 2 Nos.
Green chilli 2 No. | 3Nos. | 3 Nos.
Rai, jeera, hing, curry leacves, urad dal As per taste
Lemon juice As per taste
Menu_ | CF23 Khandvi| Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:

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

Green chilli & ginger paste

As per taste

Chopped coriander leaves A few sprigs
Rai seeds (spluttered) Yatsp
Grated coconut As required

1. InaMWS bowl mix besan, water, curd, salt & green chilli & ginger paste
together. Mix well. Cover.

Select category & press start.

When beeps, stir well & press start.

When beeps, stir well & press start.

Spread the batter on a greased smooth flat kitchen slab. Allow to cool,
cutinto lengthwise strips.

Roll the strips, garnish with spluttered rai, coriander leaves & grated
coconut &serve.

arwN

[
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Menu |CF24 Spicy Baby Corn| Weight Limit 0.1 ~ 0.3 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 0.1 kg \ 0.2 kg \ 0.3 kg 1. Grind chopped coriander leaves, ginger, garlic cloves, green chillies,
Baby corn (cut lengthwise) 100 g ‘ 200 g ‘ 300 g onion & cumin seeds together to prepare the paste.
Lemon juice As per taste 2. InaMWS bowl add oil, baby corns, sugar, salt & paste. Mix well. Cover.
Sugar, salt As per taste Select category & weight & press start.

gar, p 3. Allow to stand for 3 minutes.

Oil 1tsp 1% tsp 2 tsp
For paste
Chopped coriander leaves 1 cup 1% cup 2 cups
Chopped ginger Y2 tsp 1tsp 1% tsp
Garlic cloves 1 no. 2 nos. 3 nos.
Chopped green chillies 1 no. 2 nos. 3 nos.
Chopped onion Y2 cup 1 cup 1 cup
Cumin seeds As required
Menu | CF25 Bread Upma | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 0.1 kg 0.2 kg 0.3 kg 1. In a MWS bowl add oil, mustard seeds, jeera, curry leaves & onion.
Bread slices (cut into small pieces) | 100 g 200 g 300 g Select category & weight and press start.
ol 7 tosp T tbsp 17 tosp 2. When beeps_, mix well & add_green chillies, tomatoes, salt, red chilli
Mustard seeds Tits AT Tt powder, haldi & lemon juice. Mix well & press start.

4 15p 2 'SP p 3. When beeps, mix well, add bread pieces & sprinkle some water. Mix

Jeera Vatsp V2 tsp 1tsp welland press start.
Curry leaves As required
Onion (chopped) Ya cup ¥ cup 1 cup
Chopped green chillies 2 nos. 3 nos. 4 nos.
Chopped tomatoes 1 no. 2 nos. 3 nos.
Salt, red chilli powder, haldi As per taste
Lemon juice As required
Menu | CF26 Uggani | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 0.3 kg 1. In a bowl take puffed rice (murmura) & soak in water for 1-2 minutes.

Puffed rice (murmura) 150 g Drain all the water by lightly squeezing murmura with hands. Add
roasted besan & mix well with murmura. Keep aside for later use.

gﬁsan (roasted) 1? tl:sp 2. InaMWS bowl take oil, spluttered mustard seeds, chopped green chilli,
| 7 tbsp tomato, onion & curry leaves. Mix well. Select category & press start.
Mustard seeds (spluttered) 1tsp 3. When beeps, add all the spices & stir well and again press start.
Green chilli (chopped) 2 nos. 4. When beeps, add soaked murmura. Mix very well & press start.
Curry leaves 8-10 nos. Squeeze lemon juice & sprinkle fresh coriander and serve hot.
Coriander leaves (chopped 2 tbsp
Onion (chopped) 2 nos.
Tomato (chopped) 2 nos.
Lemon juice (optional) 1 tbsp
Salt, turmeric powder, red chilli As per taste
powder, garam masala
Menu | CF27 Murmura | Weight Limit 0.1 kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:
For 0.1kg 1. InaMWS glass bowl add oil, jeera, haldi. Select category & press start.
Murmura 100 g 2. Whenbeeps, add murmura. Mix & press start.
Roasted peanuts As required 3. When beeps, add roasted peanuts, salt, chaat masala & serve.
Qil 1 tbsp
Jeera 1tsp
Salt, chaat masala As per taste
Haldi Y tsp
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Tandoor Se/Kids' Delight

Bakery

Menu__| bA1 Chocolate Cake®| Weight Limit 0.4Kg
Utensil: Metal Cake Tin & Low rack**
Instructions Method:
For 0.4Kg 1. Grease ametal cake tin. Dust light with flour.
Refined Wheat flour 110g 2. Siftflour, baking powder & cocoa powder together.
Powdered Sugar 1209 3. Separate eggs yolk from whites.
o 7 4. Beateggwhitesin clean & dry bow! till fluffy.
| - “ cup 5. Add sugar gradually, beating till thick & retains shape.
Cocoa powder Vs cup 6. Beatyolks & essencetill thick &fluffy again.
Baking powder 1tsp 7. Add oil gradually beating till thick again.
Vanilla essence 1tsp 8. Fold in flour gently with wooden spoon, by sprinkling evenly in 2-3
Eggs Ao batches.
- 9. Pourthe cake batterin cake tin.
10. Meanwhile during batter making, select category & press start. (Pre-
heat process).
11. When beeps, keep the cake tin on low rack. Press start
Menu | bA2 Lamington Cake®| Weight Limit 0.4Kg
Utensil: Low rack & Metal cake tin** & Microwave safe (MWS) glass bow!
Instructions Method:
For 0.4 kg 1. Sieve maida, baking powder. In a bowl add powdeLred sugar and
Maida 100 g butter and beat well. Add eggs and essence and again beat well. Add
Powdered sugar 759 maida to this. For spoon dropping consistency add milk. Pour the
Butter 75 mixture in agreased cake tin.
9 2. Select category, press start. (Pre-heat process). When there is a beep
Eggs 1 No. put the tin on low rack. Press start to bake. Remove when it gives a
Baking powder 1tsp beep.
Vanilla essence 1tsp 3. In MWS glass bowl add water and coco powder and put in the
Milk 75mi microwave. Press start. When it gives a beep remove and cool. Cut the
For Lamingt i c g 2 cake in to squares and dip the pieces in the coco solution on all sides.
or Lamington solution - Goco powder SP Roll these in the desiccated coconut and serve.
Powdered Sugar 1tbsp
Water 1 cup
Desiccated coconut As required
Menu | bA3 Doughnuts@| Weight Limit 0.2 Kg
Utensil: Multicook tawa & Low rack®
Instructions Method:
For 0.2 kg 1. Dissolve yeast in milk & set aside for 5 minutes to prepare yeast
Maida 200 g mixture.
Yeast % tbsp 2. Add sugar & butter to milk & dissolve. Add to yeast mixture.
: 3. Now add maida, egg, vanilla essence & nutmeg powder & make a soft
Luke warm milk 100 mi dough. Keep it covered for 1hour. Roll out the dough to % inch
Powdered sugar 50g thickness. Cut it with a doughnut cutter.
Nutmeg powder Apinch 4. Selectcategory & press start. (Pre-heat process). When beeps arrange
Egg . (beaten) the doughnuts on tawa & keep tawa on low rack & press start.
Vanilla essence Vitsp Note : Ifthe doughiis too dry add milk & if too soft then add maida.
Butter 1 tbsp
Menu bA4 Nan Khatai® | Weight Limit 0.4 Kg
Utensil: Multicook tawa & Low rack”
Instructions Method:
For 0.4 kg 1. Creamthe butter & sugar togethertillit turns fluffy.
Maida 150 g 2. Add vanilla essence followed by maida & suji.
Suji 509 3. Make adough out of this mixture.
Powdered 85 4. Make medium sized balls & put cashewnut on the top of each piece.
°V‘{ ered sugar 9 Arrange them on tawa & keep aside.
Vanilla essence 1tsp 5. Select category & press start. (Pre-heat process). When beeps, keep
Butter 100 g the tawa on low rack & press start.
Almonds & cashewnuts Afew
Menu | bA5 Whole Wheat Cookies®| Weight Limit 0.3 Kg
Utensil: Multicook tawa & Low rack”
Instructions Method:
For 0.3 kg 1. In a bowl cream brown sugar, butter, granulated sugar together and
Whole wheat flour 200 g beattill fluffy. Add egg, vanilla essence, baking powder. Finally add flour
and make a soft dough.
Brown sugar 1009 2. Rolloutthe dough and cut with a cookie cutter.
Granulated sugar 509 3. Select category, press start. (Pre-heat process). When beeps, put the
Butter 1009 cookies on tawa & tawa on low rack. Press start to bake. Remove when
Egg 1 No. itgives abeep.
Vanilla essence V2 tsp
Baking powder Vs tsp

© Do not put anything in the oven during preheat mode.
* Refer page 101, fig 1
** Refer page 101, fig 4
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Menu | bA6 Chena Poda®| Weight Limit 0.3Kg
Utensil: Low rack & Microwave safe (MWS) flat glass dish & High rack
Instructions Method:
For 0.3 kg 1. Mix chena, sugar & suji together adding little water.
Chena 300 g 2. Transfer this mixture to MWS flat glass dish.
Sugar 100 g 3. Selectcategory & press start. (Pre-heat process).
Sui 20 4. When beeps, place the MWS flat glass dish on low rack. Press start.
bl 9 5. When beeps, keep the dish on high rack. Press start.
Menu | bA7 Vanilla Cake®]| Weight Limit 0.4Kg
Utensil: Metal Cake Tin & Low Rack **
Instructions Method:
For 0.4 kg 1. Sieve maida, baking powder. In a bowl add powdered sugar and butter
Maida 100 g and beat well. Add eggs and essence and again beat well. Add maida to
Powdered Sugar 759 th?s. Fo_r spoon dropping_ consistency add milk or water. Pour the
Butter 75g mixture in a greased cake tin.
2. Select category & press start. (Pre-heat process).
Eggs 1no. 3. When beeps, keep the cake tin on low rack
Baking Powder 1tsp &pressstart.
Vanilla essence 1tsp
Menu | bA8 Buns®| Weight Limit 4Pc
Utensil: Multicook tawa & Low rack”
Instructions Method:
For Dough 1. Inabowl/ cup take sugar & warm water and dissolve it. Add dry yeast &
Maida 1%2 cup stirto dissoslve. Cover & keep aside for 5-6 minutes.
Salt Ttsp 2. In another bowl take maida, salt & milk powder. Add beaten egg & mix
Sugar Tos well with hands to get a crumbly texture. Now add yeast water & knead
9 3 p a soft dough for buns. The dough may be a little sticky at this stage. Add
Dry yeast 1% tsp oil & knead the dough again.
Beaten egg 1 no. 3. Take multicook tawa & grease it with little oil & then dust with little flour.
Milk powder 1 tbsp Divide the dough into 4 equal parts & make round shape & keep on
tawa atequal distance.
\gfrm water 110(; mi 4. Cover the tawa with a lid & keep at warm & dark place for atleast 45
I tbsp minutes to 1 hour.
5. Select category & press start. (Pre-heat process).
6. When beeps, keep tawa with dough balls on low rack & keep both
inside the microwave & press start.
7. When beeps, turn over the buns & again press start. Immediately
remove the buns from tray & use when cool.
Menu bA9 Apple cup cakes® Weight Limit 0.4 kg
Utensil: Metal muffin tray & Low rack
Instructions Method:
For 0.4 kg 1. In a dry & clean bowl take maida, baking powder, cinnamon powder,
Maida 1 cup nutmeg powder, salt & mix with a fork & keep aside.
Apple (peeled & pureed) Y cup 2. Inanaother bowl take softened butter, powdered sugar, brown sugar &
Powdered sugar 7 cup beat with a electric bea_ter tﬁl\ light & fluffy. Add one egg at a time & beat.
B Viou Add apple puree & again mix well.
rown sugar 4 Cup 3. Selectcategory & press start. (Pre-heat process).
Butter (softened) 50g 4. Softly mix all the dry mixture to the beaten butter & sugar mixture with a
Cinnamon powder, clove powder, A pinch (each) wooden spoon. Do not over mix.
nutmeg powder 5. Pour 2 tbsp batter (for each muffin) in the greased muffin tray. When
E beeps, keep the low rack & metal tray and press start. Give standing
ggs 2 nos. N H
time of 5 minutes.
Chopped almonds 2 tbsp
Baking powder Y2 tsp
Menu | bA10 Eggless Chocolate Cake® | Weight Limit 0.5 kg
Utensil: Metal cake tin & Low rack**
Instructions Method:
For 0.5 kg 1. Select category & press start for pre-heating.
Maida 1259 2. Meanwhile, prepare the cake batter - sieve the maida, coco powder,
Coco powder 2 tbsp baking powder, soda bi carb together.
- 3. Add milkmaid, water & melted butter. Beat the cake batter well. Pour the
Baking powder 1tsp b . A .
. 2 atter in cake tin lined with greased butter paper.
Soda bi carb V2 tsp 4. When beeps (pre-heat over), keep the cake tin on low rack & keep in
Milkmaid 200 ml microwave oven. Press start. Allow the cake to cool properly & then
Water 100 mi serve.
Butter (melted) 60 ml

© Do not put anything in the oven during Pre-heat mode.
* Refer page 101 fig 1
** Refer page 101, fig 4
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Bakery

EN

Menu | bA11 Swiss Roll®| Weight Limit 0.2Kg
Utensil: Multicook tawa & Low Rack*
Instructions Method:
For 0.2kg 1. Sieve maida & soda. In a bowl add milkmaid & butter. Beat well. Add the
Maida 80 gm maida mixture, vanilla essence & mix well.
Condensed Milk (Milkmaid) 100 ml 2. For spoon dropping consistency add milk or water. Place the butter
Butter 75gm paper at the bottom of the tray. Pour the batter.
- - 3. Selectcategory & press start. (Pre-heat process).
Soda bicarb Y tsp 4. When beeps, put the tawa on low rack & keep inside microwave. Press
Vanilla essence Yatsp start.
Mix fruit jam 2 tbsp 5. Selectcategory & press start.
6. When beeps, keep tawa with dough balls on low rack & keep both
inside the microwave & press start.
7. When beeps, turn over the buns & again press start. Immediately
remove the buns from tray & use when cool.
Menu | bA12 Patties® | Weight Limit 3 Pc
Utensil: Multicook tawa & Low rack* & High rack®
Instructions Method:
For 3 No. 1. Sieve the flour with salt. Divide the fat into three equal portions. Rub
Maida 200 g one portion into the flour to get a bread crumb texture, add salt & make a
Salt 172 tsp dough of rolling consistency with iced water.Divide the dough into 3
Cold fat (Butter or margarine) 100 equal portions.
g . 9 2. Onalightly floured marble top roll out the dough (about %2 cm thickness)
Cold water For making dough into oblong shape (Fig.1). Take the second portion of fat; cut into small
Dry mix vegetables for stuffing As required pieces; place them on 2/3rd of the rolled dough. Leave the remaining
1/3rd portion without fat.
3. Bring up the bottom third of the pastry dough & fold like an envelope

with its flap open (Fig.2). Then bring up the folded portion over again so
asto close the envelope (Fig.3).

Turn the pastry at right angles; seal open ends of the pastry & rib it
(Fig.4). This means to depress it with rolling pin at intervals. Cover &
cool in the fridge for 5-10 minutes. Repeat the step 2 with third portion of

Eal

2 3 Fig. 3 Fig. 4 the fat & chillitfor 30 minutes.
5. Roll out the dough 1/4” thick & put the stuffing. Fold it back. Prepare all
the patties in same way.
6. Select category & press start. (Pre-heat process). When beeps,
3 arrange the patties on tawa. Keep tawa on low rack & press start.
7. When beeps, brush with 2 tsp oil. Keep the tawa on high rack & press
" . start.
Fig. 1 Fig. 2 Note : If the butter gets soft while rolling the dough, keep the rolled
doughin freezer.
Menu |bA13 Jeera Biscuits®| Weight Limit 0.2 kg
Utensil: Low rack & Multi cook tawa*
Instructions Method:
For 0.2 kg 1. Sieve maida, baking powder and soda. In a bowl add powdered sugar
Maida 120 g and butter and beat well. Add maida, jeera powder, ajwain and make a
Powdered suger 50 g soft dough with little water.Roll a thick roti and cut cookies with the
Butter 509 cutter. Prick with a fork. Arrange on tawa.
J TAwa A st 2. Select category & press start. (Pre-heat process). When beeps, keep
eera / Ajwain S per taste the tawa on low rack. Keep both inside the microwave & press start to
Soda bi carb 1 pinch bake. Remove when it gives a beep. Allow them to cool.
Baking powder 1.4 tsp
Water As required

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

* Refer page 101, fig 1
" Refer page 101, fig 2
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Indian Roti Basket

In the following example, show you how to cook
2 pcs of Naan.
1. Press STOP/CLEAR.

{&)) ENERGY SAVING
STOP/CLEAR

2. Press Indian Roti Basket.

Indian Roti Basket

3. The display will show "br1".

4. Press START/Add 30secs.
i

O noTe

* Indian Roti Basket menus are
programmed.

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

Menu | br1

Naan|

Weight Limit 2Pc

Utensil: Multicook tawa & Low Rack*

Instructions

Method:

For Dough 1. Ina bowl sieve the flour, salt, sugar & baking powder. Rub in butter. Mix
Refined flour (Maida) 225 gms curd & soda-bi-carb & add to the dough. Mix it well & knead a soft dough
Curd 4 tbsp adding the milk & water (if required). After making the dough add melted
- butter & knead the dough again. Keep the dough covered in a warm
Milk 100 ml
place for about 1-2 hours to ferment properly.
Butter 1 tbsp 2. Keep the tawa on low rack & keep inside the microwave. select
Salt 1/8 tsp category & press start.
Castor Sugar 1 tsp 3. Divide the dough into 10 equal portions/balls. (approx. of 40 gm each).
Baking powder V tsp RoI_I out ea_ch portion in an oblong shape. Brush with melted butter &
Butter (Melted) 118 sprinkle onion seeds on the top.
= < i 4. When beeps, keep 2 rolled out naan on the tawa & press start.
Soda-bi-carb Vs tsp 5. Serve hotwith gravy curry for your choice.
Onion seeds 1tsp Note: Grease the surface with little oil to prevent the naan from sticking
while rolling.
Menu | br2 Lachha Parantha [ Weight Limit 2 Pc
Utensil: Multicook tawa & Low Rack*
Instructions Method:
For Dough 1. Inabowl combine wheat flour, salt, ghee. Rub them well. Gradually add
Whole wheat flour 2 cups milk & then water & knead a soft dough.
Salt Y tsp 2. Keep tawa on low rack, keep inside the microwave. select category &
Ghee 2 Tosp press start.

_ . 3. Divide the dough into 11-12 equal portion (approx of 45-46 gms). Roll
Milk V2 cup out each portion to a diameter of 6" spread  tsp ghee/oil all over &
Water 2 cup dust some dry flour. Fold to half & again repeat the same procedure. So

that you getalong strip (like afan).

4. Apply few drops of ghee on the strip. again roll the strip to form a ball.
Rolloutthe ballto 5" diameter for laccha parantha.

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

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

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

Menu | br3 Appam | Weight Limit 1Pc
Utensil: Multicook Tawa & High Rack”
Instructions Method:

For Batter 1. Grind together soaked rice, cooked rice & coconut shaving till get a fine
Rice (soaked for 5-6 hours) 1 cup thick paste. Do not add too much water. Instead use coconut water for
Cooked rice (Boiled) % cup grinding & diluting. Batter should have a consistency similar to dosa

- batter or slightly thickened.
Fresh coconut shavings 21 cups 2. Add the yeast (diluted in 2 tbsp coconut water) & salt & sugar to taste.
Yeast Y tsp Allow the batter to ferment at room temperature for atleast 6-8 hours.
Coconut water To dissolve yeast & for diluting the batter | 3. Keep the tawa on high rack, keep inside the microwave. Select
Salt & Sugar As per taste category & press start.

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

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

6. Serve hot with coconut chutney or veg stew.

Note: While pouring the appam batter, try to make a thin size appam. It
should not be very thick.
Menu | br4 Masala Roti | Weight Limit 2Pc
Utensil: Multicook Tawa & Low Rack*
Instructions Method:
For Dough 1. In a bowl combine whole wheat flour, besan, chopped onion, chopped
Whole wheat flour 1 cup green chillies, coriander leaves & all the spices. Rub in ghee & curds.
Besan 3/4 cup Mix well & knead soft dough adding the water. Knead the dough again
Finely copped onion 1 no. (medium) after adding oil. Keep the dough covered for 5-_10minules.

- — 2. Keep the tawa on low rack. Keep inside the microwave Select category
Finely chopped green chilli 2no. &pressstart
Black pepper powder 1tsp 3. Divide the dough into 7 equal portions (approx of 60gm each). Roll out
Red chilli powder 1tsp each portion into a diameter of 5 inches. use little dry flour while rolling
Garam Masala Y tsp the roti to prevent it from sticking to surface.

Ghee Ttbsp 4. When beeps keep 2 rolled out roties on tawa & press start.
5. When beeps, turn & again press start. Make all the roties following the
Salt As per taste same procedure.
Fresh Curd Ya cup 6. Serve hotwith pickle or curd. Wrap in foil & store.
Water (to knead dough) Vs cup
Qil Yo tsp
Coriander leaves (Chopped) 2 tbsp

* Refer page 101, fig 1
" Refer page 101, fig 2
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Menu | br5 Missi Roti] Weight Limit 2 Pc
Utensil: Multicook tawa & Low Rack*
Instructions Method:
For Dough 1. Inabowl add all the ingredients of the dough & knead it by rubbing in the
Wheat flour 1% cups oilin the flour & slowly adding water to make a soft dough.
Besan 1% cups 2. Divide the dough into, 11 equal portions (each approx 50g) grease the
- surface on which roti will be rolled with little oil. Take the dough & roll
Qil 4 Tbsp N
_ _ outthe rotito 5 diameter.
Kasuri methi, Red Chill pf)wder, Salt As per taste 3. Keep the tawa on low rack & put few drops of oil & spread. Select
Water (for dough kneading) 50 ml category & keep the tawa & low rack inside the microwave & press start.
Curd % cup 4. When beeps, keep the rolled out missi roties on the tawa & press start.
5. When beeps, add Y tsp oil on the roties & turn over. Press start. Wrap in
foil & store.
Menu | bré Stuffed Naan | Weight Limit 2Pc
Utensil: Multicook tawa & Low Rack*
Instructions Method:

For Dough 1. In a bowl add all the ingredients mentioned for filling & mix well &
Refined flour (maida) 225¢g prepare the stuffing for naan.
Curd 4 tbsp 2. In another bowl sieve the flour, salt, sugar & baking powder. Rub in
Milk 100 mi butter. Mix curd & soda-bi carb & add to the dough. Mix well & knead &
soft dough adding the milk & water (if required). Add melted butter &
Butter 1 tbsp again knead the dough. Keep the dough covered in a warm place of
Salt 1/8 tsp about 1-2 hours to ferment properly.
Castor Sugar 1tsp 3. Keep the tawa on low rack. Keep inside the microwave. Select
Baking powder % tsp category & press start. _
Butter (melted) Tts 4. Divide the dough into 10-11 equal portions (approx 40 gm each) Roll
- - P out a portion & put 2 tbsp stuffing & fold from all sides & again make a
Soda-bi-carb Ya tsp ball. Roll out again to an oblong shape. Brush the top with melted butter
Onion seeds 1tsp & sprinkle onion seeds.
For filling 5. When beeps, keep 2 rolled out naans on tawa & press start.
Grated Paneer 1509 6. Make all other naans fo_llowing the same procedure. Serve hot with the
- o gravy/curry of your choice.
Chopped onlons __ 1 no (medium) Note: Grease the surface with little oil to prevent the naan from sticking
Chopped green chilli 2nos. to the surface while rolling.
Coriander leaves (Chopped) Afew sprigs
Red Chilli powder, salt, garam As per taste
masala, anardana powder
Menu | br7 Khasta Paratha | Weight Limit 2Pc
Utensil: Multicook tawa & Low Rack*
Instructions Method:
For Dough 1. Mixwhole wheat flour, melted butter, saltin a bowl.
Whole wheat flour 1%2 cup 2. Gradually add buttermilk to form a firm dough. Add more buttermilk (if
Melted butter 1/3 cup required). o .
Salt As per taste 3. Afterkneading lightly on a floured surface, form into a smooth ball.
_ P 4. Allow the dough to rest for 20 minutes covered. Divide whole dough into
Buttermilk 2 cup 8 equal portion (45gms).
5. On a lightly floured surface, roll out each portion into 5" diameter
rounds.
6. Keep the tawa on low rack & select category & keep the tawa inside the
microwave & press start.
7. When beeps, put 2 parathas on tawa & press start.
8. When beeps, smear with % tsp oil & turn over & press start. Wrap in foil
&store.
Menu | brg Pudina Parantha | Weight Limit 2Pc
Utensil: Multicook Tawa & High Rack”
Instructions Method:

For Dough

Whole wheat flour 1 cup

Mint leaves Y cup

Salt As per taste

Butter 2 tbsp

Chaat Masala 2tsp

Qil/ghee 2tsp

Dry pudina powder 1 tbsp

Water As required to make the dough

1. Wash & putdry & chop mint leaves finely.

2. In a bowl combine wheat flour, mint leaves, salt, butter, chaat masala,
gradually add water & knead a soft dough. Keep the dough covered for
5-7 minutes.

3. Keep the tawa on high rack. Keep inside the microwave Select
category & press start.

4. Divide the dough into 5-6 equal sized portions. Roll out each dough into
a diameter of 6". Spread ' tsp oil/ghee all over & dust with some dry
pudina powder, fold the rolled out chapati like a fan & again make a ball
&again roll out the ball to a measure of 5" diameter.

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

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

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

* Refer page 101, fig 1
* Refer page 101, fig 2
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Menu | br9 Rajma Parantha | Weight Limit 2 Pc
Utensil: Multicook Tawa & high rack”
Instructions Method:
For Dough 1. In a bowl combine wheat flour boiled & mashed rajma, soyabean flour,
Boiled Rajma 1/3 cup tomato puree, chopped green chilli, coriander leaves, freshly crushed
Whole Wheat flour (atta) 1 cup mint leaves, Anardana, oil, red chilli powder, salt. Mix & gradually add
Sovabean flour 2Tbsp water & knead a soft dough.
Y _ 2. Keep the tawa on high rack. Keep inside the microwave. Select
Chopped green chillies 3-4 nos. category & press start.
Fresh mint leaves 8-10 nos. 3. Divide the dough into 6-7 equal sized portions (approx of 45gms). Roll
Anardana (Crushed) 1tsp outeach dough into 5" diameter circle.
AT 4. When beeps keep 2 rolled out paranthas on tawa & press start.
$ed Ch'::l,l Powder 21 tsp 5. When beeps, turn the paranthas. Press start. Make all the paranthas
omato Puree tbsp. with the similar procedure.
Salt As per taste 6. Serve them hotwith curd or pickle. Wrap in foil & store.
Oil 2tsp
Coriander leaves (Chopped) 2 tbsp
Water To knead to dough
Menu |br10 Paneer Parantha | Weight Limit 2Pc
Utensil: Multicook Tawa & high rack®
Instructions Method:
For Dough 1. In a bowl take whole wheat flour, salt & 1 tbsp desi ghee. Rub with
Whole wheat flour (atta) 2 cups hands. gradually add water & knead a soft dough. Add 1 tsp desi ghee &
Desi ghee 1tbsp + 1 tsp knead again. Cover with a muslin cloth & leave for some time.
Salt Apinch 2. Inanother bowl take all the ingredients of stuffing & mix well.
P! 3. Grease the multicook tawa with 4 tsp ghee & keep on high rack. Keep
Water (to knead dough 1 cup (200 ml) the high rack & tawa inside the microwave. Select category and press
For stuffing start.
Grated paneer 2 cups 4. Take 35gm dough (approx.) & make round ball. Grease the surface with
Chopped green chilli (deseeded) 3nos. little ghee. _Roll_out the b?IIIa little & put 1 tbsp stuffing & seal it carefully
Ch 3 coriander | 1o &rollitagain slightly to 5" diameter.
Oppe c.o.rlan er leaves SP 5. When beeps, keep 2 rolled out paranthas on preheated tawa & high
Salt, red chilli powder, garam masala As per taste rack & keep inside the microwave and press start.
Anardana powder 1tsp 6. When beeps, apply 4 tsp ghee on top of paranthas & turn and press
start. Serve the paneer paranthas hot with fresh curd.
Menu | br11 Kulche | Weight Limit 2Pc
Utensil: Multicook Tawa & Low Rack*
Instructions Method:
For Dough 1. Ina cup/bowl take 50 ml lukewarm water & add sugar. Stir well. Add dry
Maida 1 cup yeast & stiragain to dissolve. Keep aside for at least 5-7 minutes.
Salt Apinch 2. In a bowl take maida, salt & fresh cream. Mix well with hands. Add the
Frosh cream 7t yeast water & knead a firm dough. Pour %2 tsp oil & knead again.
esh crea SP 3. Divide the dough into 4 equal portions (approx. 60 gm each). Make
Lukewarm water 50 ml balls & apply butter on top & sprinkle kalonji (onion seeds) & fresh
Sugar 1 tbsp coriander leaves on top. Press with fingers & dust with maida & roll out
Dry yeast 1tsp each ball into a diameter of 5". Keep the rolled dough on dusted multi
ol Vi tsp cook tawa. Keep them covered in dark & warm place for at least 30
— - - minutes.
Kalt?njl (onion seeds) As requ!red 4. Selectcategory & press start.
Coriander leaves As required 5. When beeps, keep tawa with rolled doughs & press start.
6. Apply butter on top of kulchas or roast them a little & serve them hot with
chhole.
Menu _ |br12 Daal Parantha [ Weight Limit 2Pc
Utensil: Multi cook Tawa + High rack®
Instructions Method:
For Dough 1. In a bowl, combine wheat flour, daal, chopped green chilli, coriander
Boiled Daal/Left over daal 1/3rd cup leaves, anardana powder, oil, red chilli powder, salt. Mix and gradually,
Whole wheat flour(aata) 1 cup addwaterandkneadadough.
Chopped green chilies 3104 no. 2. :tzftp tawa on high rack. Keep inside microwave. Select menu & press
Anardana powder 1tsp 3. Divide dough into 6 to 7 equal size portions(approximate 35 to 40
Red chilli powder 1tsp gram). Rollout each dough into ovular shape of length 15cm length.
Salt As per taste 4. When beeps keep to rolled out paranthas on tawa & press start.
T 5. When beeps turn paranthas. Press start. Make all the paranthas same
Qil 2 tsp
Coriander leaves Copped procedure.
PP 6. Serve them hotwith curd or pickle. Wrap in foil & store.
Water To knead dough

* Refer page 101, fig 1
" Refer page 101, fig 2
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Menu |br13

Aloo Parantha

Weight Limit 2Pc

Utensil: Multi cook Tawa + High rack”

Instructions

Method:

For Dough

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

Boiled & mashed potato 2 cups
Chopped green chilli (deseeded) 3 nos.
Chopped coriander leaves 2 tbsp
Salt, Red chilli powder, Garam masala As per taste
Anardana powder 1tsp

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

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

Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep
high rack & tawa inside the microwave. Select menu and press start.
Take 35 g dough (approx.) & make round ball. Grease the surface with
little ghee. Roll out the ball a little & put 1 tbsp stuffing & seal it cafefully
&rollitagain slightly to oval shape to 15cm length.

When beeps keep two rolled out paranthas on tawa & press start.
When beeps turn paranthas. Press start. Make all the paranthas same
procedure.

. Serve them hot with curd or pickle. Wrap in foil & store.
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Water To knead dough
Menu |br14 Palak Parantha| Weight Limit 2 Pc
Utensil: Multi cook Tawa + High rack”

Instructions Method:

For Dough 1. Take boiled spinach leaves & puree the spinach in a blender.
Whole wheat flour(aata) 2 cups 2. In a bowl combine wheat floar, salt, hing, ajwain, spinach puree, red
Palak (boiled) 250 g chilli powder & garam masala and knead a soft dough. Keep the dough
- covered for 5 to 7 minutes.

G.ree.n chilli chopped 2 nos. 3. Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep
Ajwain 1/4 tsp high rack & tawa inside the microwave. Select menu and press start.
Hing Apinch 4. Take 35 g dough (approx.) & make round ball. Grease the surface with
Salt, Red chilli powder, Garam masala As per taste little ghee. Roll out the ball a little & put 1 tbsp stuffing & seal it cafefully
OillGhee 2tsp &rollitagain slightly to oval shape to 15cm length.
Wi Tok ™ 5. When beeps keep two rolled out paranthas on tawa & press start.

ater 0 knead doug 6. When beeps turn paranthas. Press start. Make all the paranthas same

procedure.
7. Serve them hot with curd or pickle. Wrap in foil & store.
Menu |bri5 Gobhi Parantha | Weight Limit 2Pc
Utensil: Multi cook Tawa + High rack”
Instructions Method:

For Dough 1. In a bowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with
Whole wheat flour(aata) 2 cups hands. Gradually add water & knead a soft dough. Add 1 tsp desi ghee
Desi ghee 1 tbsp + 1 tsp & knead again. Cover with amuslin cloth & Ieavefors_ome time.
Salt A pinch 2. Inanother bowl take all the ingredients of stuffing & mix well.
3. Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep
Water (to knead dough) 1 cup (200 mli) high rack & wawa inside the microwave. Select menu and press start.
For Stuffing 4. Take 35 g dough (approx.) & make round ball. Grease the surface with
Grated Gobhi 2 cups little ghee. Roll out the ball a little & put 1 tbsp stuffing & seal it cafefully
ATH &rollitagain slightly to oval shape to 15cm length.
Chopped gregn chili (deseeded) 3 nos. 5. When beeps keep two rolled out paranthas on tawa & press start.
Chopped coriander leaves 2 tbsp 6. When beeps turn paranthas. Press start. Make all the paranthas same
Salt, Red chilli powder, Garam masala As per taste procedure.
Anardana powder 1tsp 7. Serve them hotwith curd or pickle. Wrap in foil & store.
Water To knead dough
Menu |br16 Ajwain Parantha | Weight Limit 2Pc
Utensil: Multi cook Tawa + High rack”
Instructions Method:
For Dough 1. In a bowl combine wheat flour, salt, 1 tsp oil, water to knead a soft
Whole wheat flour(aata) 2 cups dough.
Ajwain 2tsp 2. Keep the tawa on high rack, keep inside microwave. Select menu &
— press start.
Salt, Red chili powder, Garam masala As per taste 3. Divide the dough 5 to 6 equal size portions. Roll out each dough into
Water To knead dough diameter of 5 inch. Spread 1/2 tsp oil/ghee all over & dust with some
ajwain and salt, fold the rolled out chapati like a fan & again make a ball
&roll out the ball to a length of 15cm(oval shape).
4. When beeps keep 2 rolled out paranthas on tawa & press start.
5. When beeps apply 1/4 tsp ghee/oil on paranthas & turn & again press
start. Make all the paranthas with the same procedure.
6. Serve them hot with curd or pickle. Wrap in foil & store.

* Refer page 101, fig 2
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Menu_|br17 Pyaaz Parantha| Weight Limit 2Pc
Utensil: Multi cook Tawa + High rack”
Instructions Method:
For Dough 1. In a bowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with
Whole wheat flour(aata) 2 cups hands. Gradually add water & knead a soft dough. Add 1 tsp desi ghee
Desi ghee T tbsp + 1 tsp &knead again. Cover with amuslin cloth & leave for some time.
Salt Apinch 2. Inanother bowl take all the ingredients of stuffing & mix well.
P 3. Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep
Water (to knead dough) 1 cup (200 ml) high rack & tawa inside the microwave. Select menu and press start.
For Stuffing 4. Take 35 g dough (approx.) & make round ball. Grease the surface with
Grated Pyaaz 2 cups g}tlellg;ree. _Rolll_ Orl::lthte ballla Little 8€ p:l;'] tblsp s::ffing & seal it cafefully
T rollitagain slightly to oval shape to 15cm length.
Chopped gre.en chili (deseeded) 3 nos. 5. When beeps keep two rolled out paranthas on tawa & press start.
Chopped coriander leaves 2tbsp 6. When beeps turn paranthas. Press start. Make all the paranthas same
Salt, Red chilli powder, Garam masala As per taste procedure.
Anardana powder 1 tsp 7. Serve them hot with curd or pickle. Wrap in foil & store.
Menu |br18 Chatpata Parantha | Weight Limit 2 Pc
Utensil: Multi cook Tawa + High rack”
Instructions Method:
For Dough 1. Inabowl combine wheat flour, salt, amchoor, 1 tsp oil, water to knead a
Whole wheat flour(aata) 2 cups softdough.
Amchoor 12 tsp 2. Keep tt;entawa on high rack, keep inside microwave. Select menu &
press start.
Chaat MBS?|.E 11sp 3. Divide the dough 5 to 6 equal size portions. Roll out each dough into
Salt, Red chilli powder, Garam masala As per taste diameter of 5 inch. Spread 1/2 tsp oil/ghee all over & dust with some
Water To knead dough chaat masala fold the rolled out chapati like a fan & again make a ball &
roll out the ball to a length of 15cm(oval shape).
4. When beeps keep 2 rolled out paranthas on tawa & press start.
5. When beeps apply 1/4 tsp ghee/oil on paranthas & turn & again press
start. Make all the paranthas with the same procedure.
6. Serve them hot with curd or pickle. Wrap in foil & store.
Menu |br19 Aloo Gobhi Parantha | Weight Limit 2 Pc
Utensil: Multi cook Tawa + High rack”
Instructions Method:
For Dough 1. In a bowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with
Whole wheat flour(aata) 2 cups hands. Gradually add water & knead a soft dough. Add 1 tsp desi ghee
Desi ghee 1tbsp + 1 tsp &knead again. Cover with a muslin cloth & leave for some time.
Salt A pinch 2. Inanother bowl take all the ingredients of stuffing & mix well.
3. Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep
Water (to _knead dough) 1 cup (200 mi) high rack & tawa inside the microwave. Select menu and press start.
For Stuffing 4. Take 35 g dough (approx.) & make round ball. Grease the surface with
Boiled & mashed potato 1 cup little ghee. Roll out the ball a little & put 1 tbsp stuffing & seal it cafefully
Boiled & grated gobhi 1 cup &rollitagain slightly into 15cm ovular length.
Chopped green chill (deseeded) 3nos 5. When beeps keep two rolled out paranthas on tawa & press start.
pped g h - 6. When beeps turn parantha. Press start. Make all the paranthas same
Chopped coriander leaves 2 tbsp procedure.
Salt, Red chilli powder, Garam masala As per taste 7. Serve them hotwith curd or pickle. Wrap in foil & store.
Anardana powder 1tsp
Menu | br20 Methi Parantha | Weight Limit 2 Pc
Utensil: Multi cook Tawa + High rack”
Instructions Method:
For Dough 1. In a bowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with
Whole wheat flour(aata) 2 cups hands. Gradually add water & knead a soft dough. Add 1 tsp desi ghee
Desi ghee 1tbsp + 1 tsp &knead again. Cover with a muslin cloth & leave for some time.
Salt A pinch 2. Inanother bowl take all the ingredients of stuffing & mix well.
3. Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep
Water (to knead dough) 1 cup (200 ml) high rack & tawa inside the microwave. Select menu and press start.
For Stuffing 4. Take 35 g dough (approx.) & make round ball. Grease the surface with
Chopped Methi 2 cups little ghee. _Roll_oul the ball a little & put 1 tbsp stuffing & seal it cafefully
Chopped green chilli (deseeded) 3 nos. &rollitagain slightly to oval shape to 15cm length.
Salt. Red chilll powder. Garam masala As per taste 5. When beeps keep two rolled out paranthas on tawa & press start.
i P . P 6. When beeps turn paranthas. Press start. Make all the paranthas same
Water To knead dough procedure.
7. Serve them hot with curd or pickle. Wrap in foil & store.

* Refer page 101, fig 2
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Menu__[br21

Cabbage Parantha | Weight Limit

2Pc

Utensil: Multi cook Tawa + High rack”

Instructions

Method:

For Dough

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

Grated Cabbage 2 cups
Chopped green chilli (deseeded) 3 nos.
Chopped coriander leaves 2 tbsp
Salt, Red chilli powder, Garam masala As per taste
Anardana powder 1tsp

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

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

Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep
high rack & tawa inside the microwave. Select menu and press start.
Take 35 g dough (approx.) & make round ball. Grease the surface with
little ghee. Roll out the ball a little & put 1 tbsp stuffing & seal it cafefully
&rollitagain slightly to oval shape to 15cm length.

When beeps keep two rolled out paranthas on tawa & press start.
When beeps turn paranthas. Press start. Make all the paranthas same
procedure.

Serve them hot with curd or pickle. Wrap in foil & store.
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Water To knead dough
Menu |br22 Corn Parantha | Weight Limit 2 Pc
Utensil: Multi cook Tawa + High rack”

Instructions Method:

For Dough 1. In a bowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with
Whole wheat flour(aata) 2 cups hands. Gradually add water & knead a soft dough. Add 1 tsp desi ghee
Desi ghee 1tbsp + 1 tsp & knead again. Cover with amuslin cloth &leave fors_ome time.
Salt Apinch 2. Inanother bowl take all the ingredients of stuffing & mix well.

P 3. Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep
Water (to knead dough) 1 cup (200 ml) high rack & tawa inside the microwave. Select menu and press start.
For Stuffing 4. Take 35 g dough (approx.) & make round ball. Grease the surface with
Boiled & mashed corns 2 cups little ghee. Roll out the ball a little & put 1 tbsp stuffing & seal it cafefully

AT &rollitagain slightly to oval shape to 15cm length.
C:opped gregn Ch'”; (deseeded) g ?os. 5. When beeps keep two rolled out paranthas on tawa & press start.
Chopped coriander leaves bsp 6. When beeps turn paranthas. Press start. Make all the paranthas same
Salt, Red chilli powder, Garam masala As per taste procedure.
Anardana powder 1tsp 7. Serve them hotwith curd or pickle. Wrap in foil & store.
Water To knead dough
Menu | br23 Carrot Parantha | Weight Limit 2 Pc
Utensil: Multi cook Tawa + High rack”
Instructions Method:

For Dough 1. In a bowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with
Whole wheat flour(aata) 2 cups hands. Gradually add water & knead a soft dough. Add 1 tsp desi ghee
Desi ghee Ttbsp + 1 tsp & knead again. Cover with a muslin cloth & leave for some time.
Salt Apinch 2. Inanother bowl take all the ingredients of stuffing & mix well.
P 3. Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep
Water (to knead dough) 1 cup (200 mi) high rack & tawa inside the microwave. Select menu and press start.
For Stuffing 4. Take 35 g dough (approx.) & make round ball. Grease the surface with
Grated Carrot 2 cups little ghee. Roll out the ball a little & put 1 tbsp stuffing & seal it cafefully
AT &rollitagain slightly to oval shape to 15cm length.

g:opped gregn Chlu: (deseeded) g Pbos, 5. When beeps keep two rolled out paranthas on tawa & press start.

opped coriander leaves Sp 6. When beeps turn paranthas. Press start. Make all the paranthas same
Salt, Red chilli powder, Garam masala As per taste procedure.
Anardana powder 1tsp 7. Serve them hotwith curd or pickle. Wrap in foil & store.
Water To knead dough
Menu | br24 Pea Parantha [ Weight Limit 2Pc
Utensil: Multi cook Tawa + High rack”

Instructions Method:

For Dough

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

Boiled & mashed pea 2 cups
Chopped green chilli (deseeded) 3 nos.
Chopped coriander leaves 2 tbsp
Salt, Red chilli powder, Garam masala As per taste
Anardana powder 1tsp

Water

To knead dough

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

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

Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep
high rack & tawa inside the microwave. Select menu and press start.
Take 35 g dough (approx.) & make round ball. Grease the surface with
little ghee. Roll out the ball a little & put 1 tbsp stuffing & seal it cafefully
&rollitagain slightly to oval shape to 15cm length.

When beeps keep two rolled out paranthas on tawa & press start.
When beeps turn paranthas. Press start. Make all the paranthas same
procedure.

Serve them hot with curd or pickle. Wrap in foil & store.
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* Refer page 101, fig 2
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Water

To knead dough

Menu | br25 Mushroom Parantha [ Weight Limit 2 Pc
Utensil: Multi cook Tawa + High rack”
Instructions Method:
For Dough 1. In a bowl, take whole wheat flour, salt & 1 tbsp desi ghee. Rub with
Whole wheat flour(aata) 2 cups hands. Gradually add water & knead a soft dough. Add 1 tsp desi ghee
Desi ghee Ttbsp + 1 tsp &knead again. Cover with a muslin cloth & leave for some time.
Salt Apinch 2. Inanother bowl take all the ingredients of stuffing & mix well.
p 3. Grease the multi cook tawa with 1/4 tsp ghee & keep on high rack. Keep

Water (to Iknead dough) 1 cup (200 mi) high rack & tawa inside the microwave. Select menu and press start.
For Stuffing 4. Take 35 g dough (approx.) & make round ball. Grease the surface with
Boiled & mashed Mushrooms 2 cups little ghee. Roll out the ball a little & put 1 tbsp stuffing & seal it cafefully
Chopped green chilli (deseeded) 3nos. &rollitagain slightly to oval shape to 15cm length.
Chopped coriander leaves 2 tbs 5. When beeps keep two rolled out paranthas on tawa & press start.

PP — P 6. When beeps turn paranthas. Press start. Make all the paranthas same
Salt, Red chilli powder, Garam masala As per taste procedure.
Anardana powder 1tsp 7. Serve them hot with curd or pickle. Wrap in foil & store.

* Refer page 101, fig 2
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Indian Cuisine

In the following example, show you how to cook
0.4 kg of Kadhi.
1. Press STOP/CLEAR.

{&)) ENERGY SAVING
STOP/CLEAR

2. Press Indian Cuisine.

Indian Cuisine

3. Turn DIAL until display show "IC6".

9

4. Press START/Add 30secs for category confirmation.

Add 30 secs.

< START

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

Timerwegnt

)

6. Press START/Add 30secs.

Add 30 secs.

< START

@ noTe

¢ Indian Cuisine menus are
programmed.

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

* Note: If the recipe has single weight e.g.
“IC4" Sambhar 0.2 kg, do not follow step 4, 5. Directly go to step 6.
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Menu [IC1 Mix Veg [ Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:
For 01kg | 0.2kg | 0.3kg | 04kg | 0.5Kg | 1. In a MWS bowl add oil, onion, tomato & all spices. Mix well, select
Mix Veg. (Carrot, Cauliflower, peas,| 100g | 200g | 300g | 400g 5009 category & weight and press start.
beans, potato) (Total) | (Total) | (Total) | (Total) | (Total) | 2. When beeps, remove & mix well. Add vegetable & some water. Cover &

- press start.

O||. Vatbsp | Vatbsp | 1tbsp | 1%tbsp| 2tbsp 3. When beeps, mix well. Cover & press start. Garnish with coriander
Onion (chopped) Yecup | 1cup |1%cup| 2cup | 2cup leaves.
Tomato (chopped) Yacup | 1cup | 1%cup | 1%cup| 1% cup
Salt, Cumin powder, Garam masala, As per taste

Red Chilli powder, Coriander powder

Menu | 1C2 Kadhai Paneer | Weight Limit 0.1~ 0.5 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
Paneer 0.1kg | 02kg | 0.3kg | 0.4kg | 0.5kg | 1. InMWS bowl, add oil, onion paste, ginger-garlic paste, sliced capsicum
Capsicum & Onion (sliced) Yacup | 1cup |1%cup | 2cup | 2% cup &onion. Mix well, cover. Select category & weight and press start.
Onion Paste 3tbsp | 4tbsp | 5ibsp | 6tbsp | 67 tbsp| 2+ When beep, add tomato puree, butter, fresh cream, haldi, red chilli
Tomato Puree > 1bs 3tbs Ztbsp | 4% tbsp| 5 tbs, powder, garam masala, kasuri methi, salt, sugar and paneer cubes, mix
_ il P P 2 tbsp P well and press start. Stand for 5 minutes. Garnish with hara dhania and
Ginger-Garlic Paste, Salt & Sugar To taste serve hot.
Red Chilli Powder, Haldi, Kasuri To taste
Methi, Garam Masala
Butter 1%tbsp [ 2tbsp [ 3tbsp [3Y%tbsp[ 4 tosp
Fresh Cream 1tbsp [ 2tbsp [ 3tbsp | 4tbsp | 5tbsp
Menu | IC3 Dal Tadka | Weight Limit 0.2~0.4 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For 0.2 kg 0.3 kg 0.4 kg 1. Take dalin Microwave Safe bowl, add Water, Haldi & Hing.
Dal (soaked for 2 hours) 200 g 3009 400g 2. Selectcategory & weightand press startto cook. o
Water 200 mil 600 mi 800 mi 3. When begp;, take another bowl add ovll,Jeera,vharl mvlrch. curry leaves,
- salt, dhania jeera powder, hara dhania, kasuri methi (optional). Press
Qil 2 tbsp 2% tbsp 3 tbsp start.
Rai, Jeera, Kasuri methi, Hara dhania, To taste 4. When beeps, add dal, water (if required), mix well & again press start.
Curry leaves, Hing, Haldi, Hari mirch
Salt, dhania powder To taste
Menu | IC4 Sambhar | Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
Arhar Dal (Soaked for 2 hrs) 2009 1. Soak dal for 2 hours, In Microwave Safe Bowl take dal, haldi, onion,
Oil 2 tbsp green chilli, tomato, mix vegetables and boiled water. Select category
Onion chopped 1 medium and press start. ) ) .
Tomato chopped Tmedium 2. When beeps, in ar\other M!c_rowave Safe Bowl take oil, add rai, hing,
— curry leaves, dhania, red chilli. Press start.
Mixed Vegetables chopped - 1cup 3. When beeps, mash dal very well and add to tadka. Add imli pulp
Drumsticks, ghiya, Brinjals, Red sambhar masala, gud and some water (if required). Press start. Stand
Pumpkin for 5 minutes. Garnish with coconut and hara dhania and serve with Idli.
Boiled Water 400 ml
Imli pulp, Green Chilli, Sambhar As per your taste
Masala, Salt, Gud

Menu | IC5 Dum Aloo| Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For 01kg [0.2kg [0.3kg [ 0.4kg | 0.5kg | 1. InaMWS bowl add oil, jeera, pepper seeds, cloves, hing, onion paste,
Boiled Aloo (small) 100g | 200g | 300g | 400g | 5009 ginger garlic paste. Mix well.
oil 2tbsp | 3tbsp | 3tbsp |37 tbsp |3 tbsp | 2- Selectcategory & weightand press start. ) )
- - 3. When beeps, mix well & add tomato puree & boiled potatoes. Mix well &
Jeera, pepper seeds, cloves, hing As required cover. Press start
Onion paste 2tbsp | 3tbsp | 4tbsp | Stbsp | 6tbsp | 4. When beeps, mix well & add curd. Cover & press start.
Ginger & garlic paste Ttsp | 1%tsp | 1%tsp | 2tsp 2 tsp 5. Allow to stand for 3 minutes.
Tomato puree 1tbsp | 2tbsp | 3tbsp | 4tbsp | 5tbsp
Curd Yacup | 1cup Tcup |1%cup |1%cup
Turmeric powder, red chilli powder, As per taste

deghi mirch, salt, garam masala,
saunf powder
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Menu |IC6 Kadhi| Weight Limit 0.3 ~ 0.5 kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:
For 0.3 kg 0.4 kg 0.5 kg 1. In a MWS bowl add oil, rai, jeera, chopped onion. Select category &
Besan 25¢g 509 759 weightand press start.
Curd / matha 172 cup 1cup 1% cup 2. When beeps, mix & add besan, curd/matha, salt, red chilli powder,
oil T1bs 17 tos, 5 tbs haldi, coriander powder, amchur powder, water (% the amount

- : d 2 bsp d mentioned per weight). Mix & press start.

Rai, cumin seeds As per taste 3. When beeps, mix & add remaining water & press start. Pour tempering
Chopped onions 1 cup [ 1hcup ] 1% cup &serve.
Sallt, red chilli powder, haldi, As per taste
coriander powder, amchur
Water 2 cups [ 3cups | 4 cups
Menu_[IC7 Baati®| Weight Limit 0.4 kg
Utensil: Multicook tawa & Low rack® & High rack*

Instructions Method:
For 0.4 kg 1. Inabowl mix all the ingredients, but ghee only 3 tbsp. Knead the dough
Wheat flour 200 g with little warm water to make it like poori dough. Cover and keep for
Suji 50 g halfan hour.
Velted oh 75 mi (5 b 2. Make medium sized balls of the dough. Keep them on tawa & keep the

elted ghee ml (5 tbsp) tawa on low rack. Keep aside.

Jeera V2 tsp 3. Selectcategory & press start. (Pre-heat process).
Ajwain Ya tsp 4. When beeps, keep the tawa & low rack & press start.
Baking powder Va tsp 5. When beeps, keep the tawa on high rack.Press start. Dip the baati in
Salt As per taste melted ghee & serve with dal.
Haldi As required
Menu |IC8 Dalma| Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:
For 0.3 kg 1. In a MWS bowl add soaked moong dal, chopped vegetables & water.
Moong dal (soaked for 2 hours) 300 g Mix well. Select category & press start.
Water 600 ml 2. When beeps, in another MWS bowl add oil, bay leafs, jeera, dry chillies,
Ch vl tables (d fick > salt, haldi, grated coconut & chopped onion. Mix well & press start.

opped vegetables (drumsticks, . cups 3. When beeps, mix well add the tadka ingredients to the dal. Mix well &

potato, raw banana, pumpkin, brinjal, tart
tomato) press start.
For tadka
Qil 2 tbsp
Bay leafs, jeera, dry chillies, salt, haldi As per taste
Grated coconut 4 tbsp
Chopped onion 1 no.

Menu |IC9 Pithla] Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bowl & Microwave safe (MWS) flat glass dish
Instructions Method:

For 0.6 kg 1. InaMWS flat glass dish put besan. Select category & press start.
Besan Y2 cup 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, garic, green chilies (chopped) Ttsp each garam masala, red chilli powder. Mix well & press start.

inger, gariic, 9 1 PP P 3. When beeps, mix besan with masala & add water & salt. Mix well. Keep
Onion, Tomato (chopped) 1 no. each MWS glass bowl in microwave & press start.
Coriander chopped Afew sprigs 4. Stirwell. Garnish with fresh coriander & serve.
Water 2 cups (400 ml)

Salt, turmeric powder, garam masala, As per taste

red chilli powder

Menu_[IC10

Panchmel Ki Subzi| Weight Limit

0.1~0.3 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.1kg 02kg 0.3kg 1. In a MWS bowl add oil, jeera, onion, ginger & green chilli paste. Mix

Chopped vegetables (Gavarfali, 100 g 200 g 300g well.

chawli, shimla mirch, kheera, gajar) 2. Selectcategory & weightand press start.

ol ;tosp Ttbsp Ztbsp 3. \éVhen beeps, mix well & add the chopped vegetables & little water.
over and press start.

Jeera Yatsp 1tsp 1tsp 4. When beeps, mix well & add coriander powder, amchur, haldi & salt.

Onion % cup Y cup 1 cup Press start. Allow to stand for 5 minutes.

Ginger & green chilli paste 1tsp 1% tsp 2 tsp

Coriander powder, amchur, haldi & salt As per taste

© Do not put anything in the oven during Pre-heat mode.
* Refer page 101, fig 2
* Refer page 101, fig 1
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Menu |IC11 Guijarati Tuvar Dal | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For 0.3 kg 1. In a MWS bowl add tuvar dal, salt, hing, turmeric powder, water. Mix
Tuvar dal / Arhar dal (soaked for 2 3009 well. Select category & press start.
hours) 2. Whenbeeps, remove the dal.
Wat 500 i 3. In another MWS bowl add oil, mustard seeds, jeera, finely chopped
.a er m ginger, slit green chillies, curry leaves, chopped, onions, red chilli
Oil 1 tbsp powder. Mix well & press start.
Mustard seeds Yo tsp 4. When beeps, remove the bowl & add these ingredients to the dal. Add
Jeera Y tsp tomato, jaggery & mix well. Press start. Squeeze lemon juice & serve.
Finely chopped ginger 1 tbsp
Slit green chillies 3 nos.
Curry leaves Afew
Chopped tomato 2 nos.
Chopped onion 1 no.
Hing Apinch
Salt, turmeric powder, red chilli powder As per taste
Jaggery (Gud) As per taste
Menu | IC12 Butter Chicken | Weight Limit 0.3 ~ 0.5 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For 0.3 kg 0.4 kg 0.5kg 1. In a MWS bowl add oil, ginger garlic paste, chopped onions, garam
Chicken (boneless) 300 g 400 g 500 g masala, dhania powder, jeera powder, salt. Mix well. Select category &
Ginger garlic paste 2 tbsp 2V; thsp 3 thsp weight & press start. - )
Tomato puree ou Teu Tcu 2. When beeps, mix well, add tomato puree, red chilli powder, kasuri
p a 2 cup p P methi, chicken pieces. Mix well & cover. Press start.
Chopped onions 1no. 1no. 2 nos. 3. When beeps, mix well, add kaju paste, cream & butter. Mix well & cover.
Garam masala, dhania powder, jeera As per taste Press start.
powder, kasuri methi, red chilli 4. Garnish with slit chillies.
powder, salt
Kaju paste 2 tbsp 2V, tbsp 3 thbsp
Fresh cream 1 cup 1Y% cup 1% cup
Butter 2 tbsp 3 tbsp 3% tbsp
Qil 2 tbsp 2% tbsp 2% tbsp
Slit green chillies 3 nos. 4 nos. 5 nos.
Menu | IC13 Beans Porial | Weight Limit 0.1 ~0.3 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For 0.1 kg 0.2kg 0.3 kg 1. In a MWS bowl add oil, mustard seeds, urad dal, green chillies & salt.
French beans (cut evenly) 100 g 200 g 300 g Select category & weightand press start.
Oil 1tsp Ttsp 2tsp 2. When beeps, add beans, sprinkle little water. Cover & press start.
Mustard seeds Vitsp T tsp Vitsp 3. Add grated coconut, cover & stand for 3 minutes.
Urad dhal Ya tsp V2 tsp Y2 tsp
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) bow!
Instructions Method:
For 0.3 kg 0.4 kg 0.5 kg 1. In a MWS bowl add oil, mustard seeds & chopped onion. Select
Boiled potato 300 g 400 g 500 g category & weight and press start.
Boiled mix veg (capsicum 100 g 150 g 2009 2. When beeps, add grated coconut, coconut milk, tomato puree, kaju
cauliflower, carrot, peas) ’ powder, salt, red chilli powder & press start.
L . 3. When beeps, mix well & add boiled potato & mix vegetables & fresh
Chopped onion 1no. 2 nos. 3 nos. cream. Press start. Give standing time of 3 minutes.
Oil 1%z tbsp 2 tbsp 2 tbsp 4. Garnish with chopped coriander leaves & serve.
Mustard seeds 1tsp 1% tsp 2 tsp
Grated coconut 2 tbsp 2% tbsp 3 tbsp
Coconut milk 1 cup 1% cup 1%, cup
Tomato puree Vs cup 1 cup 1 cup
Kaju powder 1 tbsp 2 tbsp 3 tbsp
Salt, red chilli powder As per taste
Fresh cream 2 tbsp [ 3Btbsp ] 4 tbsp
Coriander Afew sprigs

72



Indian Cuisine Indian Cuisine

Menu [IC15 Veg Handva®| Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) flat glass dish & Low rack & High rack™
Instructions Method:
For 0.3kg 1. Clean, wash & soak the rice & dal together in enough water for at least 4
Rice 200 g (1 cup) to5hours. Drain & keep aside.
Urad Dal (Dehusked) 2 tbsp 2. Blgnd in a mixer till sr_nooth, add the curds & mix well. Cover & keep
Sour curd T ou aside to ferment overnight.
_ 2 cup 3. After fermentation, add salt, chilli powder, turmeric powder, soda bi
Boiled vegetables (Potato, Carrots, 2 cups carb, ginger & green chilli paste. Mix well.
Peas, Palak) 4. Ina MWS bowl, add oil, mustard seeds & curry leaves & microwave for
Oil Ttsp 2 minutes and keep aside.
Lemon juice 2tsp 5. Add the boiled v_eg_etable_s to t_he fermente_d baﬂ_er, add the tadka
o - prepared & lemon juice & hing. Mix well all the ingredients.
sofj? bi carb : Apinch 6. Pourthe batterin MWS flat glass dish. Keep aside.
Chilli powder, turmeric powder, salt As per taste 7. Select category & press start. (Pre-heat process).
Ginger & chilli paste 1 tsp 8. When beeps, keep the MWS flat glass dish on low rack & press start.
Mustard seeds Ttsp 9. When beeps, transfer the MWS flat glass dish to high rack & press start.
Curry leaves A few sprigs
Hing Va tsp
Menu |IC16 Kashmiri Kaju Paneer | Weight Limit 0.1 ~0.5 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For 01kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg | 1. In a MWS bowl add oil, onion slices, chopped ginger & garlic. Select
Paneer pieces 100g | 200g | 300g | 400g | 500g category & weight and press start.
Kaju paste 2tsp 3tsp 4tsp 5tsp 6 tsp 2. Wr_\e_n beeps, mix well, add khus khus paste, kaju paste, tomato puree,
Sliced onions %no. | 1nos. [1%nos. |1%nos. | 2 nos. chilli powder, garam masala &saltanc_i press start,
o 3. When beeps, mix well, add paneer pieces and milk. Press start. Stand
Chopped ginger 1tsp 21tsp 3tsp 4 tsp 5tsp for 3 minutes.
Chopped garlic 1tsp 2tsp 3tsp 4tsp 5tsp
Chilli powder As per taste
Khus Khus paste 1tbsp | 2tbsp | 3thsp | 4tbsp | 5tbsp
Tomato puree Yacup | 1cup |1%cup | 2cup | 2cup
Milk Yacup | Yecup | 1cup |1%cup |1%cup
Garam masala & salt As per taste
Menu |IC17 Kadhai Chicken | Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For 01kg [02kg [ 03kg | 04kg | 05kg | 1. InMicrowave Safe Bowl add oil, methidana, onion slices, garlic, dhania
Boneless chicken 100g | 200g | 300g | 400g | 500g powder, red chilli powder, chicken & salt. Cover. Select category &
Oil Ttbsp | 2tbsp | 3tbsp | 3tbsp |3V tbsp weightand press start. )
Methidana AT AT Tt TS TS 2. When beeps, mix well & add tomato puree, hara dhana, capsicum &
_ . «15p +15p P P i ginger. Mix well & cover and press start. Stand for 3 minutes.
Onion slices 1no. | 2nos. | 3nos. | 3nos. |3%2n0s. | 3 Addcream.Mixwell. Serve hot.
Chopped garlic 1tsp 21tsp 3tsp 4tsp 5tsp
Dhania powder, red chilli powder salt As per taste
Tomato puree Vocup [ %cup [ Tcup [1%cup [1%cup
Hara dhania Afew sprigs
Capsicum 1no. [1%nos. [ 2nos. [2nos. [ 2nos.
Ginger (finely sliced) Ttbsp | 2tbsp [3tbsp | 4tbsp [4%tbsp
Cream For garnishing
Menu |IC18 Baigan Ka Bhartha | Weight Limit 0.3 ~0.5 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For 0.3 kg 0.4 kg 0.5 kg 1. In a MWS bowl! add peeled & chopped baigan. Sprinkle some water.
Baingan (Chopped in big pieces) 300g 400 g 500 g Cover. Select category & weight and press start.
T p 2. When beeps, remove & mash the baigan well.
Qil 1 tbsp 1% tbsp 2 tbsp . n - .
Choppad onions Tou T cu ou 3. In another MWS bowl add oil, chopped onion, green chillies, ginger,
PP __ P 2 cup P tomato, tomato puree, salt, dhania powder, garam masala, red chilli
Chopped green chillies 3 nos. 4 nos. 5 nos. powder, haldi. Mix well. Cover & press start.
Chopped ginger 1 tbsp 1% tbsp 2 tbsp 4. When beeps, mix well. Add the mashed baingan & mix well. Press start.
Chopped tomato 2 nos. 3 nos. 4 nos. Allow to stand for 3 minutes. Garnish with coriander leaves.
Tomato puree 4 tbsp 5 tbsp 6 tbsp
Salt, dhania powder, garam masala, As per taste
red chilli powder, haldi
Chopped coriander leaves Afew sprigs

® Do not put anything in the oven during Pre-heat mode.
* Refer page 101, fig 5
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Menu__[IC19

Kofta Curry | Weight Limit

0.1-0.3 kg

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

Instructions

Method:

For 0.1Kg 0.2Kg 0.3 Kg 1. In a bowl mix grated lauki, besan, salt & haldi together. Mix well &
Grated Lauki 100 g 200g 3009 prepare balls of medium size out of the mixture.
Besan 1 tbsp 2 tbsp 3 tbsp 2. Grease a MWS flat glass dish & keep the koftas on it select category &
Chopped Onion Vs cup 1 cup 1 cup weight & press start.

3. When beeps, remove in a MWS bowl add oil, jeera, onion, garlic &
Tomato puree Ya cup 2 cup 1 cup ginger & press start.
Chopped garlic 1tsp 1% tsp 2 tsp 4. When beeps, mix well, add tomato puree, coriander power, garam
Chopped Ginger 1tsp 1% tsp 2 tsp masala, red chilli powder, salt, water. Add koftas & press start. Stand for
Coriander power, haldi, garam As per taste 5minutes. Squeeze lemon juice & serve.
masala, red chilli powder, jeera, salt
Oil s tbsp [ 1tbsp [ 1%tbsp
Water % cup | o | 1%cup
Lemon juice As per taste
Menu |ICZO Aloo Gobhi | Weight Limit 0.3-0.5 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.3 kg 0.4 kg 0.5 kg
Potatoes (chopped) 150 g 200g 250 g
Cauliflower florets 150 g 200 g 2509
Qil 1 tbsp 2 tbsp 3 tbsp
Jeera 1 tbsp 1 tbsp 1 tbsp
Chopped onion ¥ cup Vs cup 1 cup
Chopped green chillies 1no 2 nos. 3 nos.

Coriander powder, red chilli powder,
haldi, salt, garam masala

As per taste

1. In a MWS bowl add oil, jeera, chopped onion, green chillies, mix well.
Select Category & weight & press start.

. When beeps, mix well and add potatoes (chopped in medium sizes),
cauliflower florets, coriander powder, red chilli powder, haldi, salt,
garam masala & mix well. Add some water Cover. Press start.

When beeps, mix well & add coriander leaves and cover. Press start.
Allow to stand for 15 mins with cover inside the microwave. Garnish
with coriander leaves & serve.

N

I

Coriander leaves Afew sprigs
Menu |IC21 Matar Paneer | Weight Limit 0.2-0.4 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:

For 0.2 Kg 0.3 Kg 0.4 Kg 1. In a MWS bowl add oil, chopped ginger, garlic, onion. Mix well select
Matar 100 g 150 g 200 g category & weight & press start.
Paneer Cubes 100 g 150 g 200g 2. When beeps, mix ‘well‘ adq paneer cubes, peas, tomato puree, jeera,
oil T tosp T7bsp 2 thsp g?;vsiesr,‘asratlt, haldi, red chilli powder, garam masala. Mix well cover.
Tomato puree V4 cup 72 cup 1 cup 3. When beepé, mix well, add water, coriander leaves & cover. Press start.
Chopped Onion 1 tbsp 1% tbsp 2 tbsp Stand for 5 minutes.
Chopped Ginger 1tsp 1% tsp 2 tsp
Chopped garlic 1tsp 1% tsp 2tsp
Jeera powder, salt, haldi, red chilli As per taste
powder, garam masala
Coriander leaves A few sprigs
Water Y4 cup [ Y%cup ] 1 cup
Menu |IC22 Gatte Ki Subzi| Weight Limit 0.3 ~ 0.5 kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:

For 0.3 kg 0.4 kg 0.5 kg
For making gattas

Besan 100 g 1259 150 g

Red chilli powder, haldi, dhania As per taste

powder, salt

Water As required

For Subzi

Qil 1 tbsp 1% tbsp 2 tbsp
Rai, jeera 21tsp 2 tsp 3 tsp

Curry leaves Afew

Sour curd 1 cup I Tcup ] 1% cup
Red chilli powder, haldi, dhaniya As per taste

powder, salt

Tomato puree V4 cup [ %cup ] 1 cup

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

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

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

4. Select category & weight and press start.

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

6. In a MWS bowl add oil, rai, jeera, curry leaves, tomato puree, red

chilli powder, dhaniya powder, haldi, salt. Cover & press start.
. When beeps, add beaten curd, gattas & haldi. Mix well & press start.

~
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Menu_[IC23

Egg Curry | Weight Limit

0.1~ 0.3 kg

Utensil: Microwave safe (MWS) bow!

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg 1. Put chopped onions, green chilli, garlic, ginger in a spice blender &
Boiled eggs 2 nos. 4 nos. 6 nos. make paste adding 1 tbsp water. _
Onions (chopped) 2 nos. 3nos. 4 nos. 2. In a MWS bowl take oil & add the paste. Mix well. Select category &
G hill Tno 2 nos. 3nos weightand press start.

regn c - - . 3. When beeps, stir & add tomato puree, peas, water & all the spices. Mix
Garlic (pods) 6-7 nos. 8-10 nos. 10-12 nos. well & press start.
Ginger (chopped) 1 tbsp 1% tbsp 2 tbsp 4. When beeps, stir & add boiled eggs (each cut into 2), add some water if
Tomato puree 3 tbsp 5 tbsp 6 tbsp required. Mix well & press start. Garnish with fresh coriander leaves &
Water Y2 cup 1cup 1% cup serve hot.
Green peas (shelled) Vs cup 2 cup 1 cup
Salt, red chilli powder, garam masala, As per taste
turmeric powder, dhania powder
Qil 2 tbsp [ 3tbsp I 3 tbsp
Coriander leaves A few sprigs
Menu |ICZ4 Jhinga Matar Curry | Weight Limit 0.2 ~0.4 kg
Utensil: Microwave safe (MWS) bowl!

Instructions Method:

For 0.2Kg 0.3Kg 0.4 Kg 1. Grind all together onions, green chilli, ginger, coriander powder & turmeric
Prawns (deviened & cleaned) 50 g 100 g 150 g powder without adding any water & make a paste.
Peas (shelled) ; cup 1cup 1 cup 2. Isr\t:rrt\AWS bowl take oil & paste. Mix well. Select category & weight and press
Water — Ya cup 2 cup 1cup 3. When beeps, mix &add shelled peas, prawns, all other spices & water. Mix well
Salt, red chilli power, garam masala As per taste &coverand press start.
Qil 1 tbsp 1% tbsp 2 tbsp 4. Whenbeeps, remove lid &sstirwell. Press start. Serve hotwith steamedrice.
For Paste
Onions 1 no. 2 nos. 2%z nos.
Green chilli 1no. 2 nos. 2 nos.
Coriander powder, turmeric powder As per taste
Ginger (chopped) 1tsp [ 1tsp | 2 tsp
Menu |IC25 Dum Tangri| Weight Limit 0.6 kg
Utensil: Microwave safe (MWS) glass bowl & High rack

Instructions Method:

For 0.6 kg
Chicken legs 5 nos.
For Marinade

Hung curd 4 tbsp
Fresh cream 1 tbsp
Ginger-garlic paste 1tsp
Oil 2 tbsp
Tandoori chicken masala 1 tbsp
Kasoori methi As required

Salt, red chilli powder, garam

As per taste

masala, black pepper powder

For Gravy

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

Salt, red chilli power, garam
masala, dhaniya powder

As per taste

1. Take chicken legs, wash, clean & pat dry them with kitchen towel. Make
cuts on legs with a sharp knife & keep aside.

In a bowl take all the ingredients of marinade & mix to a thick paste.
Apply the marinade on chicken legs all over & inside the cuts as well.
Keep covered inside the refrigerator for at least half an hour.

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

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

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

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

ar  w o 0N
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Menu_[IC26 Makki Korma | Weight Limit 0.1~ 0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.1kg 0.2kg 0.3kg 1. In a MWS glass bowl put corns, peas, water (for boiling) & stir. Select
Corns 100g 2009 300g category & weightand press start.
Peas Vs cup /2 cup 2 cup 2. When beeps, remove & strain the corns & peas in a strainer & keep
Onion (chopped) 1no. 2 nos. 2 nos. aside. In the same glass bowl add put oil, chopped onion, tomato &
Tomato (chopped) Tho hos oS green chilli. Mix well & press start.
. pp . : - 3. When beeps, add corns & peas, water (for cooking), add all spices,
Green chilli (chopped) 1 no. 2 nos. 3 nos. beaten curd & mix well. Press start. Give standing time of 5-10 minutes
Beaten curd 4 tbsp 6 tbsp 8 tbsp &serve hot.
Water (for boiling) 2 cup 1 cup 1 cup
Water (for cooking) Va cup Y cup 1 cup
Salt, red chilli power, turmeric As per taste
powder, garam masala
Oil ; tbsp [ 1tbsp [ 1%tbsp
Menu__[IC27 Litti| Weight Limit 6 Pc
Utensil: Multicook tawa & Low rack”
Instructions Method:
For Dough 1. In a bowl mix all the ingredients of dough except water & mix well with
Whole wheat flour 1 cup hands. Now add water & knead a soft dough. Cover & keep aside for
Curd i cup 10-15minutes.
Desi ghee 2 tsp 2. Inanother bowl take all the ingredients of stuffing & mix very well. If the
— stuffing is too dry, then add 1 or 2 cup water (just enough to mix all the
Ajwain 1tsp ingredients) & mix well. The stuffing should not be wet.
Salt As per taste 3. Divide the dough into 6 equal medium sized balls (approx. 45 gms
Baking soda A pinch each). Now fill the stuffing (1-2 tbsp) & make round shape balls.
Water (to knead the dough) Ya cup 4. Kt_eep multicook tawa on low rack & keep tawa and rack inside the
For Stuff microwave. Select category and press start.
or Stutfing 5. When beeps, keep the prepared balls on tawa & keep tawa on low rack
Sattu 2 cup &press start.
Chopped onion Vs cup 6. When beeps, change over the side. Press start. Dip the hot Litti in
Chopped coriander  cup melted ghee & serve hot with chokha.
Chopped green chilli 1 tbsp
Chopped ginger 1tsp
Mustard oil 1 tbsp
Red chilli pickle masala 1 tbsp
Lemon juice 1tsp
Salt, red chilli powder, garam masala As per taste
Menu [IC28 Chokha | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) glass bowl & Multicook tawa & High rack*
Instructions Method:

Salt, red chilli powder, haldi, garam
masala

As per taste

For 0.3kg 1. In a MWS glass bowl take peeled & chopped brinjal pieces. Sprinkle
Brinjal (peeled & chopped) 300g some water. Select category & press start.
Onion (chopped) 1 no. 2. When beeps, remove MWS glass bowl! from the microwave. Mash the
Tomato (de-seeded & cut into pieces 3nos. cooked brinjal with the back of the spoon/laddle & keep aside.

( - utinto pi ) 3. Take tomatoes pieces & keep on tawa. Keep tawa & high rack inside the
Green chilli (chopped) 2 nos. microwave & press start.
Coriander leaves (chopped) 2 tbsp 4. When cooking ends, add grilled tomatoes to the mashed brinjal. Add all
Ginger (chopped) 1tsp the spices, mustard oil, chopped onions & green chilli, coriander leaves
Mustard oil Y tbsp &mix very well & mash alittle. Serve chokha with freshly made Litti.
Salt, red chilli powder As per taste
Menu |IC29 Methi Aloo [ Weight Limit 0.2 ~0.4 kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:
For 0.2 kg 0.3 kg 0.4Kkg | 1. Ina MWS bowl take oil, chopped green chilli & chopped tomato. Mix
Methi leaves (chopped) 2 cups 3 cups 4 cups well. Select category & weight and press start.
Big size potato (cut in pieces) 1 no. 2 nos. 3nos. | 2 ;Vhen betep:, mix & add cut potatoes. Sprinkle little water on top. Cover
press start.

T(?mato (chopped) 1 no. ? nos. 3 nos. 3. When beeps, remove cover. Add chopped methileaves & all the spices.
Oil 1 thsp 17 tbsp 2 tbsp Mix well & cover. Press start. Give standing time for 5 minutes. Serve
Green chilli (chopped) 1 no. 2 nos. 2 nos. hotwith chappati or parantha.

* Refer page 101, fig 2
* Refer page 101, fig 1
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Menu [IC30 Kaddu ki Subzi| Weight Limit 0.2~ 0.5 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 0.2 kg 0.3 kg 0.4 kg 0.5 kg 1. InaMWS bowl take kaddu pieces, sprinkle some water & cover. Select
Kaddu (cut into pieces) 200g 300g 4009 500 g category & weight and press start. .
Chopped tomato Tho. 2 nos. 3no0s. Znos. | 2. When beeps, remove kaddu & keep aside. In another MWS bowl put
Chopped green chilli Tho 2 nos 3nos Znos oil, chopped ginger, green chilli, coriander leaves & chopped tomatoes.

_ pped g - - . . - Mix well & press start.

Finely chopped ginger V2 tsp V2 tsp 1tsp 1tsp 3. When beeps, remove & mix well. Add cooked kaddu & all the spices.
Chopped coriander leaves 1 tbsp 2 tbsp 3 tbsp 4 tbsp Mash with the back of laddle / spoon. Press start. Serve hot.
Qil 1 tbsp 1% tbsp 2 tbsp 2% tbsp
Salt, red chilli power, garam masala, As per taste
amchoor, turmeric powder
Menu |ICS1 Palak Keema | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 0.1 kg 0.2 kg 0.3 kg 1. In a spice blender take tomatoes (cut into pieces), chopped ginger,
Palak leaves (chopped) 1% cup 2Y% cups 3% cups chopped garlic, dry red chilli, a pinch of salt & make a puree of it. Keep
Chicken keema Y cu 1 cuj 1% cu aside for later use.
Ch 3 oni 12 P > P 32 P 2. In a MWS bowl take oil, saunf, jeera, kalonji & methi dana, chopped

opped onion no. nos. nos. onions. Mix well. Select category & weight and press start.

Tomatoes 2 nos. 3 nos. 4 nos. 3. When beeps, stir well & add chicken keema & tomato puree. Mix &
Dry red chillies 2 nos. 3 nos. 4 nos. coverand press start.
Ginger (chopped) Y tsp Ttsp Ttsp 4. When beeps, stir well. Add chopped palak leaves, salt & press start.
Garlic (chopped) 2 tsp 1tsp Ttsp Serve hotwith butter naan or tandoori roti.
Salt As per taste
Qil 1 tbsp 1% tbsp 2 tbsp
Kalonji Ya tsp Y2 tsp Y2 tsp
Saunf Yatsp Y5 tsp Vs tsp
Jeera Ya tsp Y2 tsp Y tsp
Methi dana Vatsp Y5 tsp Vs tsp
Menu |I632 Paneer Pista Haryali | Weight Limit 0.2~0.4 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 0.2kg 0.3kg 04 kg 1. Peel & cut onions into 4 pieces. Put pista & chopped onion in a MWS
Paneer (cut into cubes) 200 g 300 g 400 g bowl. Put water & cover. Select category & weight and press start.
Pista (skin removed) 2 tbsp 3 tbsp 4 tbsp 2. When beeps, remove from microwave & cool. Grind boiled onion
Coriander leaves Vicup 7 cup AT Ipleces, pista alo_ng W|th_ water: salt, pepper, dhania powder, coriander

- 5 Z 3 eaves, green chilli, garlic to a fine green paste.

Milk /a cup 72 cup 72 cup 3. Putthe prepared paste in the same MWS bowl, put oil & milk, mix well &
Salt & pepper As per taste press start.
Onion 2 nos. 3 nos. 4 nos. 4. When beeps, mix again, put paneer cubes & mix. Adjust seasoning.
Green chilli (chopped) 2 nos. 3nos. 2 nos. Press start. Garnish with fresh cream. Serve hot.
Qil 1 tbsp 2 tbsp 2% thsp
Dhania powder Yz tbsp 1 tbsp 1 tbsp
Garlic (chopped) 1tsp 1% tsp 1% tsp
Water V2 cup 1 cup 1 cup
Menu |ICS3 Bandhgobhi Matar | Weight Limit 0.3~0.5kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 0.3 kg 0.4 kg 0.5kg 1. In a MWS bow! take oil, chopped green chilli & chopped tomato. Mix
Cabbage leaves (chopped) 300g 4009 5009 well. Select category & weight and press start.
Peas T cup 1 cup s cup 2. \Sl\t/:rt‘an beeps, mix & add peas. Sprinkle little water on top. Cover & press
T(?mato (chopped) 2 nos. 3 nos. 3 nos. 3. Whe.n beeps, remove cover. Add chopped cabbages leaves & all the
Oil 1% tbsp 2tbsp 2 tbsp spices. Mix well & cover. Press start. Give standing time for 5 minutes.
Green chilli (chopped) 2 nos. 2 nos. 2 nos. Serve hot with chappati or parantha.
Salt, red chilli powder, haldi, garam As per taste
masala
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Menu [IC34

Mushroom Chilli]| Weight Limit

0.3~0.5kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.3 kg 0.4 kg 0.5 kg
Mushroom (chopped) 300g 400g 500g
Onion (chopped) 1 cup 1 cup 2 cup
Tomato (chopped) 2 nos. 3 nos. 3 nos.
Qil 1Y tbsp 2 tbsp 2 tbsp
Ginger garlic paste 1 tbsp 1% tbsp 1%2 tbsp
Green chilli (chopped) 2 nos. 2 nos. 2 nos.

Salt, red chilli powder, garam masala

As per taste

1. In a MWS bowl take oil, ginger garlic paste, chopped green chilli &
chopped onion. Mix well. Select category & weight and press start.

2. When beeps, mix & add chopped tomato. Sprinkle little water on top.
Cover & press start.

3. When beeps, remove cover. Add chopped mushroom & all the spices.
Mix well & cover. Press start. Give standing time for 5 minutes. Serve
hot with chappati or parantha.

Menu [IC35

Kalonji Aloo

Weight Limit 0.3~0.5kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.3 kg 0.4 kg 0.5 kg 1. In a MWS bowl take oil, chopped green chilli & add kalolnji & chopped
Boiled Potato (chopped) 300g 400g 5009 tomato. Mix well. Select category & weight and press start.

Kalonji 1 tbsp 1 tbsp 1% thsp 2. When beeps, mix & add potato. Sprinkle little water on top. Cover &
Tomato (chopped) 2 nos 3 nos. 3 nos. press start.

. PP - - - . 3. When beeps, remove cover. Add all the spices. Mix well & cover. Press
Oil 1% tbsp 2 tbsp 2 thsp start. Give standing time for 2 minutes. Serve hot with chappati or
Green chilli (chopped) 2 nos. 2 nos. 2 nos. parantha.

Salt, red chilli powder, garam As per taste
masala, haldi
Menu |IC36 Dahi Aloo [ Weight Limit 0.3 ~ 0.5 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:

For 0.3 kg 0.4 kg 0.5 kg 1. Ina MWS bowl take oil, chopped green chilli, jeera & chopped tomato.
Boiled Potato (chopped) 300g 400g 500g Mix well. Select category & weight and press start.
Fresh Curd 1 Cup 1 Cup 1% Cup 2. When beeps, mix & add potato, besan & water. Sprinkle little water on
Tomato (chopped) 2 nos 3 nos. 3 nos. top. Cover & press start.

. . . 3. When beeps, remove cover. Add curd & all the spices. Mix well & cover.
Besan 2 tbsp 2 tbsp 3 tbsp Press start. Give standing time for 2 minutes. Serve hot with chappati or
Water 1 Cup 1 Cup 1% Cup parantha.
Oif 1% tbsp 2 tbsp 2 tbsp
Green chilli (chopped) 2 nos. 2 nos. 2 nos.

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

As per taste

Menu |IC37

Aloo Shimlamirch

Weight Limit 0.3 ~ 0.5 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.3 kg 0.4 kg 0.5 kg
Potato (chopped) 300g 400g 5009
Capsicum (chopped) 1 cup 1 cup Y2 cup
Tomato (chopped) 2 nos. 3 nos. 3 nos.
Oil 1% tbsp 2 tbsp 2 tbsp
Green chilli (chopped) 2 nos. 2 nos. 2 nos.

Salt, red chilli powder, haldi, garam
masala

As per taste

1. In a MWS bow! take oil, chopped green chilli & chopped tomato. Mix
well. Select category & weight and press start.

2. When beeps, mix & add potato. Sprinkle little water on top. Cover &
press start.

3. When beeps, remove cover. Add chopped capsicum & all the spices.
Mix well & cover. Press start. Give standing time for 5 minutes. Serve
hotwith chappati or parantha.

Menu |ICS8 Paneer Bhurji | Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:

For 01Kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg | 1. InaMWS bowladd oil, onion & capsicum. Select category & weight and
Paneer (mashed) 100g | 200g | 300g | 400g | 500g press start.
oil 1tbsp |17 tbsp| 2tbsp | 2% tbsp| 3 tbsp 2. When b_eeps, mix well & a_d_d paneer, corian_der leaves, coriander
Chopped capsicum Tho 2 nos Inos. | 4nos. | 4nos powder, jeera powder, red chilli powder & salt. Mix well & press start.

PP p . - . - " | 3. Serve withtoastorwrappedinroti.
Chopped onion Yacup | 1cup 1cup | 1%cup | 2cup
Coriander leaves Afew sprigs

Coriander powder, jeera powder,
red chilli powder, salt

As per taste
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Menu_[IC39

Scrambled Eggs | Weight Limit

0.2~ 0.4 kg

Utensil: Microwave safe (MWS) flat glass dish

Instructions Method:
For 0.2 kg 0.3 kg 0.4 kg 1. Grease a MWS flat glass dish with butter or oil.
Eggs 2 nos. 3 nos. 4 nos. 2. Inanother bowl lightly beat eggs, milk, salt & pepper together.
Milk 2 tbsp 3 tbsp 4 tbsp 3. Notw poug thg ehg‘g rgixture irt1 rgireas;ed MWS flat glass dish. Select
category & weightand press start.
Salt, pepper As per taéte 4. When beeps, mix well & again press start. Stand for 3 minutes. Mix well
Butter / oil For greasing & garnish with chopped coriander leaves & serve.
Coriander leaves (chopped) For garnishing

Menu__[IC40

Mushroom Capsicum | Weight Limit

0.3~05kg

Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 0.3 kg 0.4 kg 0.5 kg 1. In a MWS bowl take oil, ginger garlic paste, chopped green chilli &
Mushroom (chopped) 300g 400g 500g chopped tomato. Mix well. Select category & weight and press start.
Capsicum (chopped) 1 cup 1 cup  cup 2. \éVhen betep:, mix & add mushrooms. Sprinkle little water on top. Cover

press start.

To.mato (chopped) ? nos. 3 nos. 3 nos. 3. When beeps, remove cover. Add chopped capsicum & all the spices.
Oil 1% tbsp 2 tbsp 2 tbsp Mix well & cover. Press start. Give standing time for 5 minutes. Serve
Ginger garlic paste 1 tbsp 1% tbsp 1% tbsp hot with chappati or parantha.
Green chilli (chopped) 2 nos. 2 nos. 2 nos.
Sallt, red chilli powder, garam masala As per taste

Sweet Corner

Indian Cuisine

Menu | SC1 Suji Halwa | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:
Suji 0.1kg 0.2kg 0.3 kg 1. In MWS glass bowl take suiji, add ghee mix it together, select menu and
Ghee (melted) 2 tbsp 3 tbsp 4 tbsp press start.
Water 300 ml 600 ml 900 ml 2. When See%s, mix \';vell. AI‘Iorv: to cool. Add water (V2 of mentioned
amount) and sugar. Press start.
Sugar - - 1009 2009 3009 3. When beeps, mix well and add remaining water, cashewnuts, kishmish,
g;?:ﬁv‘gg‘tz;ﬁhm's“v Kesar As per your taste kesar and elaichi powder. Press start. Stand for 5 minutes. Serve hot.
ichi W(

Menu |SC2 Besan Ladoo| Weight Limit 0.1~ 0.3 kg
Utensil: Microwave safe (MWS) flat glass dish
Instructions Method:
Besan 0.1kg 0.2 kg 0.3 kg 1. In Microwave safe flat glass dish take besan and ghee. Select category
Ghee (melted) 3tbsp 5 tbsp 7 tbsp &weightand press start.
2. When beeps, stirit & press start.
Powder Si 50 100 150
EI‘;‘?’ :rpougdarr A tg Tt 9 1 tsg 3. Whenbeeps, stirit & press start.
ichi Fowde p Sp p 4. Allow to cool. Add powdered sugar and elaichi powder. Mix it well and
make a ladoo of same size.
Note : For binding the ladoo use ghee.
Menu |SC3 Kheer | Weight Limit 0.1~ 0.3 kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:
For 0.1 kg 0.2 kg 0.3 kg 1. In Microwave Safe Glass Bowl add milk, milkmaid & mix well. Select
Milk 100 ml 200 ml 300 ml category and weight & press start.
Milkmaid 150 ml 200 ml 300 ml 2. Whgn beep_s, add Badam Pista pieces, Kesar Elaichi Powder &
Sevi od 20 20 50 Seviyaan. Mix well and press start.
eviyaan (roasg ) gm gm gm 3. When beeps, mix it well. Add more milk (if required) & press start.
Badam, Pista Pieces 2 tbsp 3 tbsp 4 tbsp Stand for 5 minutes. Serve hot or chilled.
Kesar & Elaichi Powder As per taste Note : The bowl should be filled at 1/4 level of the total volume.
Menu | SC4 Payasam | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For 0.1kg 0.2 kg 0.3 kg 1. InaMWS bowl take ghee, soaked rice, milk, sugar & water & cover it.
Broken Rice (soaked for 2 hour) 100g 200 g 300 g 2. Selectcategory & weightand press start.
Milk & Water 300 ml 500 ml 700 ml 3. When beeps, add more m_ilk, dwfruit_s, kesar, elaicl_-li pom{der. Mix well &
press start. Stand for 5 minutes. Sprinkle kewada jal on it. Serve hot or
Sugar 759 150 g 200 g chilled
Kesar, elaichi powder dry fruits As per taste '
Ghee 1 tbsp [ 1%tosp | 2 tbsp
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Menu_|SC5 Mysore Pak | Weight Limit 0.3 Kg
Utensil: Microwave safe (MWS) flat glass dish

Instructions Method:
For 0.3Kg 1. InaMWS flat glass dish add besan. Select Category & press start.
Besan 100 g 2. When beeps, mix well & add melted ghee, powdered sugar. Mix very
Melted ghee 700 mi well while adding. Press start. .
Powdered Sugar 100 3. When beeps, mix well & add milk. Press start. Allow to cool & cut into

g 9 pieces & serve.

Milk s cup
Menu | SC6 Nariyal Burfi| Weight Limit 0.1~ 0.3 kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:
For 0.1 kg 0.2 kg 0.3 kg 1. InaMWS bowl add ghee & fresh grated coconut. Mix well.
Grated coconut 100 g 200 g 3009 2. Select category & weightand press start.

T T 7 D 3. When beeps, add milkmaid, milk powder, elaichi powder & press start.
Mflkmald /2 cup 1 cup 1% cup 4. When beeps, remove & spread the mixture onto a greased thali & allow
Milk powder 3 tbsp 4 tbsp 5 thsp to setfor 1 hour. Cutinto rectangles & store in a air tight container
Ghee 1tsp 2tsp 3 tsp
Elaichi powder 1tsp 2 tsp 3 tsp
Menu | SC7 Sandesh | Weight Limit 0.2 ~0.4 kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:
For 0.2 kg 0.3 kg 0.4 kg 1. In a MWS bowl add grated paneer, khoa, rose water & milkmaid. Mix
Paneer (grated) 200 g 300 g 400 g ) \évelll- weiaht and
Milkman 7 1 . Selectmenu & weightand press start.
RI maldt 151(:)9 1y5ﬂ;g 2?8 9 3. When beeps, stir well & press start.

0§e ‘_”a er SP 2 tbsp SP 4. Allow to cool. Hang in Muslin cloth for 20 minutes if it is too wet. Make
Elaichi seeds Y2 tsp 1tsp 1% tsp balls out of the mixture & roll them in elaichi powder & chopped pista.
Chopped pista Afew Refrigerate till set.

Khoa (mashed) 100 gm [ 150gm [ 200gm
Menu | SC8 Seviyan Zarda | Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) glass bow!

Instructions Method:
Roasted Seviyan 2009 1. InaMWS glass bowl add sugar & water. Select category & press start.
Sugar 5 tbsp 2. When beeps, add rose essence , cardamom powder, seviyan to the
Water 3 cups bowl. Pressk start. Give standing time of 3 minutes. Garnish with

almonds & pista & serve.
Rose essence Afew drops
Almonds A few
Chopped pista Afew
Elaichi powder Yatsp
Ghee 17 tbsp
Menu_|SC9 Burfi| Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) flat glass dish
Instructions Method:
For 0.3 kg 1. In a bowl mix milk powder, corn flour, milkmaid & cream. Beat well till
Milk powder 100 g smooth.
Milkmaid 700 mi 2. Pourthe mixture ina MWS flat glass dish. Select category & press start.
C 100l 3. When beeps, mix well (remove lumps if formed). Press start.
ream m 4. When beeps, mix well & press start.
Corn flour 4 tbsp 5. Remove, allow to cool & refrigerate till set. After setting cut into pieces &
Chopped almonds & pistas As required sprinkle chopped almonds & pistas & serve.
Menu_[SC10 Kalakand| Weight Limit 0.1~ 0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:

Grated Paneer 0.1kg 0.2 kg 0.3 kg 1. In Microwave Safe Bowl take grated paneer, milkmaid, milk powder,
Milkmaid 50 ml 100 ml 200 ml cornflour, Elaichi powder. Mix well, select category & weight and press
Milk Powder 2 tsp 3 tbsp 4 tbsp start. o
Comnflour 2t Tt Tt 2. When beeps, mixitagain and press start.

ormn i il i 3. When set cutinto pieces. Garnish with dry fruits.
Elaichi Powder 1/2 tsp 1tsp 1tsp
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Menu [ SC11

Shahi Rabdi |

Weight Limit 0.3 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.3 kg 1. Dissolve strands of saffronin 2 tbsp lukewarm milk.
Milk 1 cup 2. In a MWS bowl, put all the ingredients of rabdi except chopped
T 1 pistachios. Mix well.
Sra jd pal;eerlk 7 oup 3. Keep the bowlin Microwave. Select category & press start.
ondensed mi 2 cup 4. Serve chilled garnished with chopped pistachios.
Deshi ghee 1 tbsp
Elaichi powder Yatsp
Saffron Afew strands
Rose essence Afew drops
Chopped pistachios 1 tbsp
Chopped almonds (skin removed) 2 tbsp
Menu | SC12 Shahi Tukda | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) flat glass dish & High Rack**
Instructions Method:

For 0.1 kg 0.2 kg 0.3 kg
Bread Slices 1 slice 2 slices 3 slices
Milkmaid 50 ml 100 ml 150 ml
Milk 50 ml 100 ml 125 ml
Sugar 1 tbsp 2 tbsp 3 tbsp
Badam, Pista Pieces 2 tbsp 3 tbsp 4 tbsp

Kesar-Elaichi Powder

As per your taste

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

2. Whenbeeps, turn slices press start.

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

Menu_[SC13 Kaddu Kheer | Weight Limit 0.5 kg
Utensil: Microwave safe (MWS) glass bowl!

Instructions Method:
For 0.5 kg 1. In a MWS glass bowl add milk & milkmaid, grated kaddu. Select
Milk 300 ml category & press start.
Grated kaddu 200 g 2. Whenbeeps, mix well. Press start. ) o

- — 3. When beeps, mix well & add dry fruits. Press start. Serve it chilled or
Milkmaid 150 g hot
Dry fruits (Kaju, kishmish, pista) As required '

Menu |SC14 Rava Ladoo | Weight Limit 0.5 kg
Utensil: Microwave safe (MWS) glass bowl!

Instructions Method:
For 0.5 kg 1. InaMWS glass bowl take sugar & milk. Mix & select category and press
Roasted rava/sooji 1 cup start.
Grated khoya 17 cup 2. Wh_en beep_s, _add roasted _rava/sooji, kishmish & chopped almonds.
Sugar 7 ou Sprinkle elaichi powder & mix very well. Press start.

‘g - 2 cup 3. When beeps, mix well & add grated khoya. Mix well & again press start.
Milk V2 cup 4. Make equal sized ladoos from the mixture, when itis still warm.
Kishmish 2 tbsp
Chopped almonds 2 tbsp
Desi ghee 1 tbsp
Elaichi powder (optional) Y tsp
Menu |SC15 Kaju Burfi| Weight Limit 0.4 kg
Utensil: Microwave safe (MWS) glass bow!

Instructions Method:
For 0.4 kg 1. Take kajuin a spice-grinder & make a fine powder and keep aside.
Kaju 2 cups 2. In a MWS glass bowl take powdered sugar & water. Stir very well.
Powdered sugar 17 cup Select category & press start. '
Water T ou 3. When beeps, stir very well & dissolve all the sugar. Add kaju powder &
2 cup stir till all the lumps are removed. Keep stirring till the paste becomes
like a dough (ball formation stage).
4. Grease the kitchen-slab (marble top) a little with ghee. Take the dough
& roll outto 1" thickness carefully. Cut the kaju burfi in desired square or
diamond shape & decorate with vark and serve.
Menu |SC16 Badam Halwa | Weight Limit 0.1 ~0.3 kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:

For 0.1kg 0.2 kg 0.3 kg

Badam (soaked in hot water for 1 hour)| %2 cup 1 cup 1% cup
Milk (for making paste) Y2 cup 1 cup 1 cup

Milk (for cooking) Y cup Y4 cup 1 cup

Sugar 3 tbsp 5 tbsp 7 tbsp
Desi ghee 2 tbsp 3 tbsp 4 tbsp
Slivered almonds (for garnishing) Afew

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

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

When beeps, stir very well & again press start.

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

N

rw

** Refer page 101, fig 5
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Menu [SC17 Suji Kheer [ Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:

For 0.2 kg 1. InaMWS glass bowl add moong dal. Select category & press start.
Moong dal (dehusked) 109 2. When beeps, remove & grind the dal in a grinder. Sieve the dal to get
Suj 209 fine powder.
Powdered | 30 3. Inthe same MWS glass bowl add dal & suji. Press start.

(_’W ered jaggery 9 4. When beeps, add powdered jaggery, milk & mix well. Press start.
Milk 140 ml 5. Add more warm milk to get kheer consistency.
Menu |SC18 Fruit Dessert | Weight Limit 0.1~0.3 kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

For 0.1kg 0.2 kg 0.3 kg 1. Putthe peeled apple & banana pieces, orange juice & sugar ina MWS
Apple, banana 100 g 200g 300 g glass bowl. Select category & weight & press start.
Orange juice 1 tbsp 2 tbsp 3 tbsp 2. When beeps, remove & mash well. Cover & press start.
Sugar 1 tbsp 2 tbsp 3 tbsp
Menu |SC19 Raggi Kheer | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) glass bowl!
Instructions Method:
For 0.3 kg 1. Put Raggi powder and water in MWS glass bowl and keep in
Raggi powder 2 tbsp microwave. Select category and press start.
Milk Tcup 2. whenbeeps, remove and add sugar, milk and ghee. Mix well. Put this in
e microwave and press start.
Milk As per taste
Ghee 1tsp
Water 2 cup
Menu |SC20 Fruit rava kesari | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:

Suiji 0.1 kg 0.2 kg 0.3kg 1. In Microwave safe glass bowl take Suji, add ghee, mix it together.
Ghee (melted) 2 tbsp 3 tbsp 4 tbsp Select category & weightand press start.
2. When beeps, stiritand press start. Allow to cool.
Wat 300 ml 600 ml 900 ml
S aer 100m ZOOm 300m 3. When beeps, add water, sugar, cashewnuts, kishmish, kesar, Elaichi
ugar _ 9 9 9 powder, & chopped fruits mix it well and press start. Stand for 5

Chopped fruits 1Cup 1 Cup 1Cup minutes. Serve hot.

Cashewnuts, Kishmish, Kesar As per your taste

Elaichi Powder
Indian Cuisine Rice Delight
Menu | rd1 Chicken Biryani| Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:

For 0.1kg | 02kg | 0.3kg | 0.4kg | 0.5kg

Basmati rice (soaked for 1 hour) 100g | 200g | 300g | 400g | 500g

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

For Marinade

Hung curd Yacup | 1cup | 1%cup| 2cup | 2% cup
Tomato puree 2tbsp | 3thsp | 4tbsp | 5tbsp | 6tbsp
Ginger garlic paste 1tbsp | 1%tbsp| 1% thsp| 2tbsp | 2 tbsp
Salt, garam masala, coriander powder, As per taste

red chilli powder, turmeric powder

Oil 1tbsp [1%tbsp] 2tbsp [2%tbsp ] 3 tbsp
Onion Vacup | 1cup | Tcup [ 1%cup [ 1%cup
Salt If required

Coriander leaves A few springs

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

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

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

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

3.
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Menu | rd2

Gosht Dum Biryani | Weight Limit

0.1~0.5kg

Utensil: Microwave safe (MWS) bow!

Instructions

Method:

For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg | 1. InaMWS bowladd oil, jeera, laung, tej patta onion, ginger garlic paste,
Basmati rice (soaked for 1 hour) 100g | 200g | 300g | 400g | 500g mutton & cover. Select category & weight and press start.

Boneless mutton 100g | 200g | 300g | 400g | 5009 | 2 When beeps, mix well, add rice, water, salt, red chilli powder, garam
o Ttosp |17 tosp | 2tbsp |2%bsp | 3 bsp masala & cover. Press start. Stand for 5 minutes. Serve hot.

Chopped onion Yacup | 1cup 1cup |1%cup | 1% cup

Ginger garlic paste 1tbsp |1%tbsp [1%tbsp | 2tbsp | 2tbsp

Jeera, laung, tej patta, salt, red chilli As per taste

powder, garam masala

Water 200 ml_| 400 ml | 600 ml | 650 ml | 750 ml

Menu | rd3 Malabar Biryani | Weight Limit 0.1~0.5kg

Utensil: Microwave safe (MWS) bow!

Instructions

Method:

For 0.1kg | 02kg | 0.3kg | 04kg | 0.5kg | 1. Marinade the chicken & refrigerate it for 1 hour.
Basmati rice (soaked for 1 hour) 100g | 200g | 300g | 400g | 500g | 2. InaMWS bowladd oil, onion, chopped coriander & mint leaves, biryani
Boneless chicken 100g | 200g | 300g | 400g | 500 masala & salt. Mix, select category & weight & press start. )
For Marinade 3. When beeps, remove the bowl & in another MWS bowl add soaked rice,

b _ water, tomato, curd, mix & cover. Press start.
Salt, red chilli powder, turmeric powder As per taste 4. When beeps, add the marinated chicken to the first bowl. Cover & press
Qil 1tosp [1%tbsp[ 2tbsp [2%tbsp [ 3 tbsp start. Stand for 5 minutes. Serve hot.
Salt, biryani masala As per taste
Curd 1tbsp | 1%tbsp| 2tbsp |2%tbsp | 3 tbsp
Sliced tomato 1 No. 1No. | 2Nos. | 2Nos. | 3 Nos.
Sliced onion 1 No. 1No. | 2Nos. | 2Nos. | 3 Nos.
Water 200 ml | 400 ml | 600 ml | 650 ml | 750 ml
Menu |rd4 Pineapple Fried Rice | Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) bow!

Instructions Method:

For 0.1kg | 0.2kg | 0.3kg | 04kg | 0.5kg | 1. In a MWS bowl add oil, mix vegetables, ajinomoto, red chilli powder,
Basmati rice (soaked for 1 hour) 100g | 200g | 300g | 400g | 500g soy sauce, chilli sauce. Mix & select category & weight & press start.

oil Ttbsp |17 tbsp | 2tbsp |27 thsp | 3 tosp 2. Z\‘I::n beeps, remove, in another MWS bow! add rice & water & press
Mix vteg - Pee}s. french beans, Youp | Toup |1%cup | 2cup | 2% cup 3. When beeps, add the boiled rice to the vegetables, add pineapple
carrots, capsicum pieces. Mix & press start. Stand for 5 minutes.

Pineapple (chopped) Yacup | 1cup Tcup [1%cup | 2cup

Ajinomoto A pinch

Red chilli powder, chilli sauce, As per taste

soya sauce

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

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

Utensil: Microwave safe (MWS) bow!

Instructions

Method:

For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Basmati rice (soaked for 1 hour) 100g | 200g 300g | 400g | 5009
Water 200ml | 400 ml | 600 ml | 650 ml | 750 ml
Qil 1tbsp |1%tbsp | 2thbsp [2%tbsp| 3 tbsp
Jeera, laung, tej patta, salt, garam As per taste

masala, red chilli powder

Mix veg - Gobhi, matar, gajar, Y% cup ‘ 1 cup ‘ 1% cup ‘ 2 cup ‘ 2V cup
french beans etc.

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

2. Selectcategory & weight and press start.

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

Menu rd6

Veg Tahiri| Weight Limit

0.1 ~0.5kg

Utensil: Microwave safe (MWS) bowl!

Instructions

Method:

For 0.1kg | 02kg | 0.3kg | 0.4kg | 0.5kg
Basmati rice (soaked for 1 hour) 100g | 200g | 300g | 400g | 500g
Water 200 ml | 400 ml | 600 ml | 650 ml | 750 ml
Qil 1tbsp | 1%tbsp| 2tbsp | 2% thsp| 3 tbsp

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

As per taste

Mix veg - Gobhi, matar, gajar,
tomato, potato etc.

% cup ‘ 1 cup ‘W%CUp‘ 2cup ‘2‘/:cup

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

2. Select category & weightand press start.

3. When beeps, mix well & add rice, water, salt, garam masala, haldi, red
chilli powder. Press start. Mix well. Stand for 5 minutes. Serve hot.
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Menu | rd7 Pepper Rice| Weight Limit 0.1~ 0.5 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For 01kg | 0.2kg | 0.3kg | 0.4kg | 0.5Kkg | 1. In a MWS bowl add oil, dry red chilli, green chilli, chopped garlic,
Soaked Rice (2 hours) 100g | 200g | 300g | 400g | 500g mustard seeds, black gram dal, Bengal gram dal, curry leaves. Select
Water 200 ml | 400 ml | 600 ml | 650 ml | 750 ml ) 3\7&690{?&Wei%h;and frgs-s Staﬁ-‘ N 1 black g
0 . When beeps, add soaked rice, water, ghee, salt, black pepper powder.
Dry cocor.uft 2thsp | 3tbsp | 4tbsp |4%tbsp| 5 tbsp Mix well & press start. Stand for 5 minutes. Add grated coconut & serve
Green chilli (Chopped) 2nos. | 3nos. | 4nos. | 5nos. | 6nos. hot.
Garlic (Chopped) 2 cloves |3 cloves | 4 cloves | 5 cloves | 6 cloves
Ghee 1tbsp | 2tbsp |2%tbsp| 3tbsp | 3% thsp
Salt As per taste
Black pepper powder As per taste
Seasoning
Mustard seeds Y tsp Ttsp | 1%tsp | 2tsp | 2% tsp
Black gram dal Y tsp 1tsp | 1%tsp | 2tsp | 2% tsp
Bengal gram dal Y2 tsp Ttsp | 1%tsp | 2tsp | 2% tsp
Curry leaves Afew leaves
Dry Red Chilli 1no. [ 2nos. | 3nos. [ 4nos. | 5nos.
Qil 1tbsp [ 2tbsp | 3tbsp [3%tbsp| 4 tbsp
Menu_ | rd8 Zafrani Pulao | Weight Limit 0.1~ 0.5 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For 01kg | 02kg | 0.3kg | 04kg | 0.5kg | 1. InaMWS bowl add ghee & rice. Mix well. select category & weight and
Basmati rice 100g | 200g | 300g | 400g | 5009 press start.
Tso | 2sp | Stop [ top [ 5tosp | 2 inen, bosp, i vl add g powder, cadanon, powdor,
i ish, kaju, sugar, ixed with w: ilk, water. L
Nutmeg powder, cardamon powder As per taste Stand for 5 minutes. Garnish with kishmish & kaju and serve.
Sugar 1tbsp [1%tbsp [ 2tbsp [2%tbsp| 3 tbsp
Saffron (Kesar) Apinch
Warm milk 1tbsp [ 2tbsp [ 3tbsp [ 4tbsp | 5tbsp
Water 150 ml_| 300 ml | 350 ml | 650 ml | 750 ml
Kishmish, Kaju As per required
Menu | rd9 Bengali Biryani| Weight Limit 0.1 ~0.5kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:

For 01kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg | 1. Inabowltake hung curd, ginger-garlic paste, oil, all the spices, mix well
Basmati Rice (Cooked) 100 g 200 g 300 g 400 g 500 g & make a paste for marinade. Apply this marinade on fish pieces evenly

: . keep the marinated fish in refrigerator for atleast 1-1%2 hours.
Fish (Hil: 2 4

' .( isa) S0g 3509 S0g 5509 650g 2. In a MWS bowl take soaked rice, water, select category & weight &
Desi Ghee 1thsp | 2tbsp | 2thbsp | 3tbsp | 3tbsp press start.
Onion (sliced) 1no. | 2nos. | 2nos. | 3nos. | 3n0s. | 3. When beeps remove rice from microwave. In another MWS bowl take
Ginger-garlic paste Ttsp | 1%tsp | 2tsp | 2%tsp| 3tsp sliced onions, desi ghee, black pepper corns, cloves, cinnamon stick,
Red chilli powder, salt, turmerics As per taste bay leaf, cardamom, mix well. Press start. )
powder, cumin powder, garam masala 4. When beeps add the cooked onions to rice, add marinated fish pieces,

_ _ salt. Mix well, cover & press start. Allow to stand for 5-10 minutes.
Black pepper corns, cloves, cinnamon, As per requirement 5. Serve hotwith curd or gravy of your choice.
bayleaf, cardamom (green)
Hung curd 2tbsp |2%tbsp | 3tbsp | 3% tbsp| 4 tbsp
Oil Ttsp | 1%tsp | 2tsp | 2%tsp| 3tsp
Water 200 ml | 400 ml | 600 ml | 650 ml | 750 ml
Menu [rd10 Khumb Pulao| Weight Limit 0.1~ 0.5 kg
Utensil: Microwave safe (MWS) bowl!
Instructions Method:

For 01Kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg

Basmati Rice (Soaked) 100g | 200g | 300g | 400g | 5009

Sliced mushrooms 509 100g | 150g | 200g | 2509

Water 100 ml | 200 ml | 300 ml | 325 ml | 375 ml
Milk 100 ml [ 200 ml | 300 ml | 325 ml | 375 ml
Oil Yotbsp | 1tbsp [1%thbsp | 2tbsp |2V tbsp
Chopped spring onions 2nos. | 3nos. | 4nos. | 5nos. | 6nos.

Chopped garlic Yatbsp | 1tbsp |1%tbsp | 2tbsp |2 tbsp
Salt, pepper As per taste

1. InaMWS bowl add oil, chopped garlic & spring onions. Select category
&weightand press start.

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

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

wN
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Menu | rd11 Tiranga Pulao | Weight Limit 0.2 ~ 0.4Kg
Utensil: Microwave safe (MWS) bowl & Microwave safe (MWS) glass bow!
Instructions Method:
For 0.2 Kg 0.3 Kg 0.4 Kg 1. In a spice grinder take mint leaves, coriander leaves, onion (cut into
Rice (soaked for 1 hour) 200 g 3009 400 g pieces), green chilli & salt. Grind them & make green chutney. Keep
Water 350 m 500 m BEUMT |, oA bow ek soaked rce & water.Add % sal, Select catsgory &
. Ina owl take soaked rice & water. 4 salt. Select category
Salt _ As per taste weightand press start.
For Red Mixture 3. When beeps, remove the MWS bowl & drain excess water from the
Beat root (grated) Y2 cup 1 cup 1 cup rice. Divide the cooked rice into 3 equal parts. Cover them.
Onion (sliced) 2 nos. 1 no. 1 no. 4. In another MWS bowl add oil/ghee, grated beet root, sliced onion,
i 7 laung, elaichi & salt. Mix well. Press start.
Oil/ghee % tbsp 1 tbsp 1 tosp 5. When beeps, remove the MWS bowl and in a MWS glass bowl add
Salt _ _ As per taste oil/ghee & cashewnuts. Press start.
Laung, dalchini, chhoti elaichi As requite 6. Mix one portion of rice to the red mixture with a fork. Do not break the
For White Mixture rice. Mix second portion with green chutney & third portion of rice with
Cashewnuts (broken into pieces) 1 tbsp 2 tbsp 3 tbsp . $_hishewnuts/. . lar dish & the red col al first
: 3 3 . Take square / rectangular dish & arrange the red coloured layer first,
Oil / ghee _ %2 thsp 1tosp 1% tbsp white layer in the centre & green layer in the end. Serve them hot.
For Green Mixture
Mint leaves Ve cup 1cup 1 cup
Coriander leaves 2 cup 1cup 1 cup
Onion 1no. 2 nos. 3 nos.
Green chilli 1 no. 2 nos. 3 nos.
Garlic paste Y tsp 1tsp 1tsp
Salt As per taste
Menu [ rd12 Egg Biryani| Weight Limit 0.1 ~0.3Kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For 0.1Kg 0.2 Kg 0.3 Kg 1. In a MWS bowl take soaked rice, water. Select category & weight and
Boiled eggs 2 nos. 3 nos. 4 nos. press start.
Rice (soaked for 1 hour) 100 g 200 g 300 g 2. When beeps, take out the cooked rice & keep aside. In another MWS
Water 500 mi 350 mi 500 mi bgwl take 0|I,choppedvconander_le_aves,shced onions, bl!'yam masala,
- S— _ ginger-garlic paste, slit green chillies & all the spices. Mix very well &
Onions (Big sized sliced) 1 no. 2 nos. 2 nos. press start.
Coriander leaves (chopped) 1 tbsp 2 tbsp 3 thsp 3. When beeps, add boiled eggs (cut into 2) & boiled rice to the sliced
Ginger-garlic paste Y tsp 1tsp 1tsp onions. Mix well without breaking the eggs. Press start.
Salt, red chilli powder, garam masala, As per taste 4. Serve egg biryani hotwith plain curd or raita.
dhania powder, turmeric powder
Biryani masala s tsp [ 1tsp [ 1tsp
Slit green chillies 1no. | 2nos. | 2 nos.
Menu | rd13 Achari Chana Pulao | Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.1Kg 0.2Kg 0.3 Kg 1. InaMWS bowl take soaked rice & water. Select category & weight and
Soaked rice 100 g 200 g 300g press start.
Soaked & boiled kabuli chana % cup 1 cup 1% cup 2. When beeps, remove the rice & keep aside. In another MWS bowl take
Sliced onions 7 cup Toup 1% cup desi ghe_e,jeera_. saunf,_laung,chho}ti elai(_:hi, badi elaichi, ginger-garlic
paste, sliced onions &sslitgreen chillies. Mix very well & press start.
Water ] 200 ml 350 ml 500 ml 3. When beeps, add onion-mixture to the cooked rice, also add mango
Ginger-garlic paste V2 tsp 1tsp 12 tsp pickle paste & all the spices. Mix very well & press start.
Desi ghee 1 tbsp 1% tbsp 2 tbsp 4. Serve achari chana pulao hot with fresh curd.
Laung, chhoti elaichi, badi elaichi, As per requirement
saunf, jeera
Salt, red chilli powder, garam As per taste
masala, haldi
Mango pickle paste 1 tbsp [ 1%tbsp | 2 tbsp
Slit green chilli 1 no. | 2nos. | 2nos.
Menu | rd14 Methi Rice | Weight Limit 0.1~ 0.3 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For 0.1Kg 0.2 Kg 0.3Kg 1. Ina MWS bowl take soaked rice & water. Select category & weight and
Methi leaves (chopped) 1 cup 1% cup 2 cup press start.
Soaked rice 100 g 200g 300 g 2. When beeps, remove the rice & keep aside. In another MWS bowl take
Water 200 ml 350 ml 500 ml oil/ ghee, chopped methi leaves, sliced onions, ginger-garlic paste. Mix
- T 1 ) well & press start.
O.”'O”S (sl "'jed) no. nos. 3 nos. 3. When beeps, add methi leaves to cooked rice, add all the spices. Mix
Ginger-garlic paste V2 tsp 1tsp 1% tsp very well. Press start. Serve rice hot with curd or raita.
Salt, red chilli powder, garam masala As per taste
Qil / ghee 1%tbsp [ 2tbsp [ 2%tbsp
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Menu |rd15 Coconut Rice | Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For 0.1Kg 0.2Kg 03Kg | 1. InaMWS bowl take soaked rice coconut milk & water. Select category
Rice (soaked for 1 hour) 100 g 200g 1 cup &weightand press start.
Coconut (grated) V. cup % cup 0.3Kg 2. When beeps, remove the rice & separate rice grains using a fork & keep
Coconut milk 100 mil 200 Ml 300 m! aside. In another MWS bowl take _oil, mustard seeds, ch_o_ppe_d
cashewnuts, curry leaves, chopped ginger, chopped green chilli. Mix
Water 100 mi 150 mi 200 ml well & press start.
Qil 1 tbsp 2 tbsp 2 tbsp 3. When beeps, add cooked rice to the tadka. Add beaten curd, grated
Chopped cashewnuts 1 tbsp 2 tbsp 3 tbsp coconut, salt & pepper. Mix very well & press start. Serve coconut rice
Mustard seeds s tsp 1tsp 1tsp hotwith 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% tsp ‘ 2 tsp
Beaten curd 1 tbsp | 2tbsp | 3 tbsp
Menu | rd16 Curd Rice | Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:
For 0.1Kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg | 1. In a MWS glass bowl add oil, mustard seeds, urad dal, chana dal.
Basmati Rice (Soaked) 100g | 200g | 300g | 400g | 5009 Select category & weightand press start. " )
Water 200ml | 400ml | 600ml | 650 ml | 750 ml | 2- \’(A\Iir;ic\etl)ﬁ:srse,srglgt\gsll &add curry leaves, green chillies, grated ginger.
Oil 1' tosp 1:/2 thsp | 2tosp |2% thsp S‘tbsp 3. When beeps, remove the bowl.
Mustard seeds %etsp | Yatsp | 1tsp | 1tsp | 17%tsp | 4. Now in another MWS glass bowl, add rice & water. Press start. Stand
Urad dal Y2 tsp Y2 tsp 1tsp 1tsp | 1% tsp for 5 minutes.
Chana dal Y tsp Y tsp 1tsp 1tsp 1% tsp 5. Add cooked rice, curd, milk, chopped coriander leaves to the first MWS
Curry leaves Afow leaves glass bowl. Mix well &serve.
Green chillies (chopped) 2nos. | 2nos. | 3nos. | 3nos. | 3nos.
Grated ginger Y2 tsp Y2 tsp 1tsp 1tsp | 1% tsp
Curd Yacup | Yacup 1cup 1cup | 1%cup
Milk Yacup | Yacup | Yacup | Yacup | 1cup
Coriander leaves (chopped) Afew sprigs
Menu [ rd17 Keema pulao | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For 0.3kg 1. In a MWS bow! add oil, ginger garlic paste & spring onions. Select
Basmati rice (soaked for 1 hour) 200 g category & weight and press start.
Minced Keema 100 g 2. When beeps, add keema & biryani masala, tomato, black cardamom.
Press start.
Black card.a.mom . 4 No. 3. When beeps, mix well & add rice, water, salt & pepper. Press start.
Salt, red chilli powder, turmeric powder As per taste Stand for 3 minutes.
Qil 1 tbsp
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) bow!
Instructions Method:
For 0.1Kg 0.2Kg 0.3Kg | 1. InaMWS bowl take soaked rice, water. Select category & weight and
Chopped tomato 2 nos. 3 nos. 4 nos. press start.
Rice (soaked for 1 hour) 100 g 200 g 300g 2. When beeps, take out the cooked rice & keep aside. In another MWS
Water 200 mi 350 mi 500 ml b_owl take oil, choppe(_:i corianderl_eaves, sliced onions, biryani ma_sala,
- Bigs R 1 > 3 ginger-garlic paste, slit green chillies, chopped tomatos & all the spices.
Onlgns (Big sized sliced) no. nos. nos. Mix very well & press start.
Coriander leaves (chopped) 1tbsp 2 tbsp 3 tbsp 3. When beeps, add boiled rice to the sliced onions. Mix well. Press start.
Ginger-garlic paste Y2 tsp 1tsp 1 tsp 4. Serve tomato pulao hot with plain curd or raita.
Salt, red chilli powder, garam masala, As per taste
dhania powder, turmeric powder
Biryani masala s tsp [ 1tsp [ 1tsp
Slit green chillies 1 no. | 2nos. | 2 nos.
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Menu | rd19 Paneer Fried Rice | Weight Limit 0.1~ 0.5Kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:

For 0.1Kg | 0.2Kg | 0.3Kg | 04Kg | 0.5Kg | 1. Ina MWS bowl take soaked rice, water. Select category & weight and
Paneer (cubes) Yacup | 1cup | 1%cup | 1%cup | 2cup press start.
Rice (soaked for 1 hour) 100g | 2009 | 300g | 400g | 5009 2. When beeps, take out the cooked rice & keep aside. In another MWS
Wat 500 mi | 350 mi | 500 mi | 650 mi | 800 mi bowl take oil, chopped coriander leaves, sliced onions, biryani masala,

a.er — . m m m m m ginger-garlic paste, slit green chillies, paneer cubes & all the spices.
Onions (Big sized sliced) 1 no. 2nos. | 2nos. | 3nos. | 3nos. Mix very well & press start.
Coriander leaves (chopped) 1tbsp | 2tbsp | 3thbsp | 4tbsp | 4tbsp | 3. Whenbeeps, add boiled rice to the sliced onions. Mix well. Press start.
Ginger-garlic paste % tsp 1tsp 1tsp 2tsp 21tsp 4. Serve paneer fried rice hot with plain curd or raita.

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

As per taste

Biryani masala

Y2 tsp ‘ 1tsp ‘ 1tsp ‘ 2tsp ‘ 2tsp

Slit green chillies

1no. [ 2nos. | 2nos. | 3nos. | 3nos.

Menu rd20

Chilli Garlic Rice | Weight Limit

0.2 ~ 0.5Kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

For 0.2 kg 0.3 kg 0.4 kg 0.5kg
Rice (soaked) 200 g 300g 400 g 500 g
Water 400 ml 600 ml 650 ml 750 ml
Oil 2tsp 2% tsp 3 tsp 3% tsp
Ghee 2tsp 2V tsp 3tsp 3% tsp
Jeera 1tsp 1% tsp 2tsp 2% tsp
Chopped garlic 1tsp 1% tsp 2tsp 2% tsp
Garlic paste Y tbsp 1 tbsp 1% tbsp 2 tbsp
Chopped green chillies 3 nos. 4 nos. 5 nos. 6 nos.
Chopped coriander leaves Y, cup 1 cup 1% cup 2 cup
Chilli sauce 2 tbsp 3 thbsp 4 tbsp 5 tbsp
Salt As per taste

. InaMWS glass bowl add soaked rice & water. Select category & weight
and press start.

When beeps, remove & in another MWS glass bowl add oil, jeera,
chopped garlic, green chillies, coriander leaves, garlic paste. Mix well &
press start.

When beeps, add cooked rice, chilli sauce, salt. Mix well & press start.

N
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Menu | CC1

Apple Tomato Chutney | Weight Limit

0.3 kg

Utensil: Microwave Safe (MWS) Glass Bowl

Instructions

Method:

Apple pieces 150 g 1. In a MWS glass bowl put apple, tomato, green chillies, salt and sugar
Tomato pieces 150 g andkeepitin Microwave. Select category and press start to cook.
AT 2. When beeps, remove, allow to cool and grind it in @ mixer. In another

g.rleen chilies, Salt, Sugar As pe; your taste MWS glass bowl add oil and tempering and press start.

! _ _ _ tosp 3. When beeps, add ground mixture and press start. Garnish with
For Tempering : Rai, Jeera, Hing etc. chopped coriander.
Menu | CC2 Lemon Pickle [ Weight Limit 0.3 kg
Utensil: Microwave Safe (MWS) Glass Bowl

Instructions Method:

Lemon pieces

150 g

Sugar

150 g

Chilli powder, Salt

As per your taste

For Tempering : Rai, Jeera, Hing etc.

1. Cut lemon and remove seeds. In MWS glass bowl add lemon pieces,
sugar, salt and chilli powder. Select category and press start. Store it in
abottle afteritcools.

Menu | CC3

Mix Veg. Pickle | Weight Limit

0.3 kg

Utensil: Microwave Safe (MWS) Glass Bowl

Instructions

Method:

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

Lemon juice 2 tbsp

Salt, Chilli powder, Sugar, Pickle
Masala

As per your taste

Oil

2 tbsp

For tempering : Rai, Jeera, Hing etc.

As required

1. InaMWS glass bowl put vegetables cutin long strips. Cover and keep it
in Microwave. Select category and press start to cook.

2. Whenitgives abeep, remove.

3. In another MWS glass bowl add oil and tempering and press start.
When it gives a beep add masala, sugar, salt & lemon juice. Add
vegetables to this when it cools. Mix well and store itin a fridge.
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Menu | CC4 Pizza Sauce | Weight Limit 0.3 kg
Utensil: Microwave Safe (MWS) Glass Bow!
Instructions Method:
Tomato 200g 1. In a MWS glass bowl put oil, tomato, onion, garlic pods and keep it in
Onion 1 No. Microwave. Select category & press start to cook.
Salt, Sugar, Ajwain, Oregano, Basil As per your taste 2. When beeps, remove, allow to cool and grind itin a mixer. Now add salt,
leaves ' ' ' sugar, ajwain, basil leaves. Keep itin Microwave and press start.
_ 3. When cooking ends, the sauce is ready.
Garlic pods 7-8 nos.
Qil 2 tbsp
Menu |CC5 Tomato Sauce | Weight Limit 0.5 kg
Utensil: Microwave Safe (MWS) Glass Bow!
Instructions Method:

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

Tomato 5009 1. In a MWS glass bowl put tomato pieces, cover and keep it in a
Onion 1 No. Microwave. Select category & press start to cook.
Chilli powder, Salt, Sugar As per your taste 2. When beeps, remove, allow to cool and grind it in a mixer. Strain it. Add
— . - salt, sugar, garam masala. Mix well. Press start.
Chopped ginger and garlic 2 tbsp
Garam masala 1tsp
Menu | CCé6 Masala Chutney | Weight Limit 0.3 kg
Utensil: Microwave Safe (MWS) Glass Bow!
Instructions Method:
Chana Daal, Urad Daal 100 g each 1. In a MWS bowl put daals and keep it in Microwave. Select category &
Grated dry coconut 100 g press start to cook.
2. When beeps, remove. Add the rest of the ingredients and keep it in

As per your taste

microwave and press start.
Remove, cool it and grind it in @ mixer adding required amount of water.
This chutney can be served with Idly, Parantha or Rice.

w

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

Instructions Method:

Chopped tomatoes 2 nos. 1. InaMWS bowl mix all the ingredients. Select category & press start.
Chopped garlic 20g 2. Remove when cooking ends. Allow to cool. Grind it & serve as an
Chopped green chillies 2 nos. accompaniment.
Chopped onion ¥ cup
Qil 2 tsp
Jeera 1tsp
Haldi, red chilli powder, salt As per taste
Water Y4 cup
Menu | CC8 Manchurian Sauce [ Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:

For 0.3kg 1. InaMWS bowl add all the ingredients. Select category & press start.
Water 1% cups (300 ml)
Vinegar sauce 1 tbsp
Soya sauce 1tsp
Tomato sauce 2 cup
Ajinomoto Apinch
Cornflour 2 tbsp + % cup water
Menu | CC9 Aam Ki Chutney | Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:

For 0.3 kg
Aam (peeled & chopped) 300g
Kishmish (seedless & chopped) 25g
Chopped ginger & garlic 2tsp
Tamarind pulp 1 tbsp

Salt & sugar

As per taste

1. Ina MWS bowl mix all the ingredients. Cover. Select category & press
start.
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Salt

As per taste

For tempering

Menu | CC10 Coconut Chutney | Weight Limit 0.3 kg
Utensil: Microwave Safe (MWS) Glass Bow!
Instructions Method:
For 0.3 kg 1. Grind grated coconut, chopped green chillies, ginger, roasted split
Fresh grated coconut 300 g gram dhal, salttogetherin ablender.
Chopped green chillies 2 nos. 2. In a MWS glass bowl add oil, mustard seeds, broken dry red chillies,
- leaves. Select category & press start.
Chopped ginger s tbsp curry " gory &p!
. P h he ch .
Roasted spift gram dal (optional) Ttosp 3. Pourthe tempering over the chutney & serve.

Oil 1 tbsp
Mustard seeds Y tsp
Broken dry red chillies 1 no.
Curry leaves Afew
Menu | cc11 Til Ki Chutney | Weight Limit 0.2 kg
Utensil: Microwave Safe (MWS) Glass Bowl
Instructions Method:
For 0.2 kg 1. Grind together roasted til, tamarind paste, green chilli, coriander
Roasted til 2 cup leaves, mint leaves, garlic pods, salt & water in spice grinder. Make a
Tamarind paste 2 tbsp rough paste. _ _ ]
Green chilli 25 nos 2. In a MWS glass bowl take oil, cumin seeds, curry leaves & dried red
h . chilli. Mix well. Select category & press start.
Coriander leaves 2 tbsp 3. When beeps, add the grounded paste to the tempering & mix well.
Mint leaves 1 tbsp
Water Y2 cup
Garlic pods 2-3 nos.
Salt As per taste
For Tempering
Oil 1 tbsp
Cumin seeds 1tsp
Curry leaves 6-7 nos.
Red chilli (dry) 2 nos.
Menu [CC12 Chana Chaat| Weight Limit 0.1~0.4kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For 0.1 kg 0.2 kg 0.3 kg 0.4 kg 1. In a MWS bowl add soaked chana, water & cover. Select category &
Kala chana (soaked overnight) 100 g 200 g 3009 400 g weightand press start.
Water 250 ml 500 ml 750 ml 1000 ml 2. When_ b_eeps, remove & drain w_ater from the chanas. In a MWS bowl
o Tt 2t It 1S add oil, jeera, hing & chopped onion and press start.
I _ P P P P 3. Add boiled chanas, salt, red chilli powder, chaat masala, lemon juice,
Jeera, hing 1tsp 1% tsp 21tsp 21tsp imli chutney, boiled potato. Mix well & serve.
Chopped onion Y cup 1 cup 1 cup 1% cup
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
Utensil: Microwave safe (MWS) bow!
Instructions Method:

Ofl

2 tbsp

For Tempering : Rai, Jeera, Hing etc.

For 0.1kg 0.2 kg 0.3 kg 1. In a MWS bowl add aloo, jimikand & add little water Cover. Select
Aloo (cut in medium pieces) 50 g 100 g 150 g category & weight & press start.
Jimikand (cut in medium pieces) 509 1009 150 g 2. Whenbeeps, stir well. Cover & press start.

s 3. Add sugar, salt, red chilli powder, chaat masala. Allow to stand for 3
Sugar, salt, red chilli powder, chaat As per taste minutes.
masala )
Menu | CC14 Amla chutney [ Weight Limit 0.5 kg
Utensil: Microwave Safe (MWS) Glass Bow!

Instructions Method:
Amla 500 g 1. InaMWS glass bowl putamla, water & press start.
Water for boiling As per required 2. When beeps, remove, allow to cool and grind it in a mixer. In another
e MWS glass bowl add oil and tempering and press start.
hill It

Green chillies, Salt, Sugar As per your taste 3. When beeps, add ground mixture and green chillies, salt and sugar and

keepitin Microwave. Select category and press start to cook.
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Indian Cuisine

Chatpat Corner

Menu | CC15

Baingan chutney | Weight Limit 0.5 kg

Utensil: Microwave Safe (MWS) Glass Bow!

Instructions Method:
Baingan (Whole) 500 g 1. InaMWS glass bow! keep baingan & press start.
Amchoor powder As per required 2. When beeps, allow to cool and peel off the skin. In another MWS glass
illi bowl add oil and tempering and press start.
hill It
g:'leen chillies, Salt, Sugar As pe2r i/tc:urtaste 3. When beeps, add mashed baingan and green chillies, salt and sugar
SP andkeepitin Microwave. Select category and press start to cook.

For Tempering : Rai, Jeera, Hing etc.
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Pasteurize Milk/Tea/Dairy Delight

In the following example, show you how to pasteurize
2.0 L of Milk at 25°C.

1. Press STOP/CLEAR.

{&)) ENERGY SAVING

STOP/CLEAR

2. Press Pasteurize Milk/Tea/Dairy Delight the display will show "PS1".

Pasteurize Milk

Tea/Dairy Delight

3. Turn Dial until display shows "2.0 L"

A

4. *Press START/Add 30secs for weight confirmation.

Add 30 secs.
<D START

5. *Turn Dial until display show "25 °C".

A

6. Press START/Add 30secs
(Do not increase/decrease cook
time during Pasteurize Milk)

Add 30 secs. —
< START

For Tea/Dairy Delight
7. If you want to select Tea/Dairy Delight, Press the button twice, the display will show “dd1”
8. Turn the dial to select dd1 to CU2.
9. Press START/Add 30secs for category confirmation.
10.Turn dial to select weight.
11.Press START/Add 30secs
When cooking you can increase or decrease
cooking time by turning Dial. (Dairy delight only)

O noTe

* Pasteurize Milk/Tea/Dairy Delight menus
are programmed.

* Pasteurize Milk/Tea/Dairy Delight cook
allows you to cook most of your
favorite food by selecting the food
type and the weight of the food.

*Note: If the recipe has single weight e.g
“PA1", do not follow step 9, 10, directly go to step 11.
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Pasteurize Milk/Tea/Dairy Delight

Pasteurize Milk

Menu | PS1

Pasteurize Milk |

Weight Limit 1-2L

Utensil: Milk Pasteurization Kit

Instructions

Method:

Milk (Cow, buffalo, Packet etc) |

1.0L

2.0L

Grose

. Pour milk to the scale shown in the Milk Pasteurization kit. (Fig.1)
. Coverwithlid & close as per the directions on the kit. (Fig.2)
. Place the kitin microwave oven.
. Select the category, weight & temperature. (refrigerated - select 4°C,
room temp —select 25°C)
Press start.
When pasteurization is over, use the milk for drinking, making tea or
coffee etc.
For opening the lid refer (Fig.3)

ENERNNEN

o

Tips:

. Milk Pasteurization kit is only for milk. Do not use for other purpose.

. Use freshloose or packet milk. Do not repeat pasteurization.

. For storage, let the milk stand to cool down after pasteurization, and
then keep it in a refrigerator with covered. Do not move to another
container.

WN =

4. The pasteurized milk can be consumed up to 2-3 days.
Pasteurize Milk/Tea/Dairy Delight Tea

Menu | dd1 Tea| Weight Limit 1-4 cups
Utensil: Microwave safe glass bow!

Instructions Method:
For 1cup 2cups 3cups 4cups | 1. Ina MWS glass bowl add water, tea leaves. Select category & weight.
Water 120ml 240m| 360ml 480ml Press start. .
Tea leaves Ttsp Jtsp 3tsp Htsp 2. Whenbeeps, add milk & sugar. Press start.
ik 120mi | 160mi | 225mi | 300mI Serve hot

1 cup tea=150ml approx

Sugar As per taste
Menu | dd2 Coffee| Weight Limit 1-4 cups
Utensil: Microwave safe glass bow!

Instructions Method:
For lcup | 2cups [ Bcups | 4cups | 1. InaMWS glass bowl add water. Select category & weight & press start.
Water 60ml \ 120ml \ 180ml ‘ 240ml | 2. Meanwhile in each cup add 1/2tsp coffee (with few water drops ) &
Coffee 2 1sp (Each cup) 3 S\Lljr?:rr\.bBeeea;stI(Ii.d milk to boiling water. Press start.
Milk 120ml ‘ 150mi ‘ 225ml ‘ 300ml 4. Add milktoeéch cup & serve hot.
Sugar As per taste 1 cup coffee =150ml approx
Ginger/cardamon (crushed) As per taste(optional)
Menu | dd3 Masala Tea | Weight Limit 1-4 cups
Utensil: Microwave safe glass bow!

Instructions Method:
For 1cup 2cups 3cups 4cups | 1. In a MWS glass bowl add water, tea leaves & chai masala. Select
Water 120ml 240ml 360ml agomi | sat‘egot?/&wei%zt F’_lrfs§ start. Prossstart
Tea leaves 1tsp 2tsp 3tsp 4tsp . enbeeps, add mi sugar. Press start. .
ik T20mi T50mi 225mi 300mi 3. :g/;\.en beeps, keep it again in microwave and press start for dragging
Sugar As per taste 4. Serve hot.
Chai masala As per taste 1 cup tea=150ml approx
Menu | dd4 Ginger Tea| Weight Limit 1-4 cups
Utensil: Microwave safe glass bow!

Instructions Method:
For 1cup 2cups 3cups 4cups | 1. In a MWS glass bowl add water, tea leaves & crushed ginger. Select
Water 120ml 240ml 360ml 480ml 2 Ssaegogy&wei%zt- Plrkes; start. b art
Tea leaves 1tsp 2tsp 3tsp 4tsp . en beeps, add mi sugar. bress start. .
Vilk T20mi T50mi 225m 300mi 3. :l;l;en beeps, keep it again in microwave and press start for dragging
Sugar As per taste 4. Servehot.
Ginger As per taste 1 cup tea=150ml approx
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Tea Pasteurize Milk/Tea/Dairy Delight

Menu | dd5 Tulsi Tea | Weight Limit 1-4 cups
Utensil: Microwave safe glass bow!
Instructions Method:
For 1cup 2cups 3cups 4cups | 1. In .a MWS glass bowl add water, tea leaves & tulsi leaves. Select
Water 120ml 240ml 360ml 480ml ) 33;6903'&%%?- F’_Irsss start. b ot
. When beeps, add milk & sugar. Press start.
"\I'Aeiileaves 123’2' 12;3& 23;552‘ Sgtosr':ﬂ 3. :I(;/:Ien beeps, keep it again in microwave and press start for dragging
Sugar As per taste 4. Serve hot.
Tulsi leaves As per taste 1 cup tea=150ml approx
Menu | ddé Lemon Tea| Weight Limit 1-4 cups
Utensil: Microwave safe glass bow!
Instructions Method:
For 1cup 2cups 3cups 4cups | 1. Ina MWS glass bowl add water, tea leaves. Select category & weight.
Water 120ml 240ml 360ml 480ml Press start.
Tea leaves Ttsp 2tsp 3tsp Ztsp | 2 Whenbeeps, addlemon &sugar. Press start.
Lemon ViNo. | 1No TNo. | T%4No | Jervehot
20 - - >0 1 cup tea=150ml approx
Sugar As per taste
Menu | dd7 Black Tea | Weight Limit 1-4 cups
Utensil: Microwave safe glass bow!
Instructions Method:
For 1cup 2cups 3cups 4cups | 1. Ina MWS glass bowl add water, tea leaves. Select category & weight.
Water 120ml 240ml 360ml 480ml Press start.
Tea leaves Ttsp Jtsp 3tsp Hsp 2. Whenbeeps, add sugar. Press start.
S A tast Serve hot.
ugar S per taste 1 cup tea=150ml approx
Menu | dd8 Green Tea | Weight Limit 1-4 cups
Utensil: Microwave safe glass bow!
Instructions Method:
For 1cup 2cups 3cups 4cups | 1. In a MWS glass bowl add water, green tea leaves. Select category &
Water 120ml 240ml 360ml 480ml weight. Press start.
Green Tea leaves Ttsp 2tsp 3tsp 4tsp 2. Vg/hen bheetps, add sugar. Press start. And allow it to for 5 minutes
erve hot.
Sugar As per taste 1 cup tea=150ml approx
Menu | dd9 Spiced Cider Tea | Weight Limit 1-4 cups
Utensil: Microwave safe glass bow!
Instructions Method:
For 1cup 2cups 3cups 4cups | 1. In a MWS glass bowl add water, cinnamon, cloves, peppercorn & tea
Water 120ml 240ml| 360ml 480ml leaves . Select category & weight. Press start.
Tea leaves Ttsp 2tsp 3tsp atsp 2. Vé/l;ir;l:z?ps, add sugar & cider. Press start. And allow it to for 5 minutes
Cinnamon 1tsp 2tsp 3tsp 4tsp 1cuptea¥150ml approx
Cloves, peppercorns 1tsp 2tsp 3tsp 4tsp
Cider 1tsp 2tsp 3tsp 4tsp
Sugar As per taste
Menu |dd10 Peppermint Tea | Weight Limit 1-4 cups
Utensil: Microwave safe glass bowl
Instructions Method:
For 1cup 2cups 3cups 4cups 1. In a MWS glass bowl add water, green tea leaves. Select category &
Water 120ml 240ml 360ml 480ml weight. Press start.
Green Tea leaves Ttsp tsp 3tsp Itsp 2. x\qlir;i?el;eeps, add sugar & mint leaves. Press start. And allow it to for 5
Mint leaves 1tsp 2tsp 3tsp 4tsp Serve hot.
Sugar As per taste 1 cup tea=150ml approx
Menu | dd11 Lemon Honey Tea| Weight Limit 1-4 cups
Utensil: Microwave safe glass bow!
Instructions Method:
For 1cup 2cups 3cups 4cups | 1. In a MWS glass bowl add water, green tea leaves. Select category &
Water 120ml 240ml 360ml 480ml weight. Press start.
Green Tea leaves 1tsp 2tsp 3tsp 4tsp 2. Vélhen l:‘e(-;‘ps, add lemon. Press start. When beeps add honey toiit.
erve hot.
Lemon 2 no. 1no. 1no. 1no. 1 cup tea=150ml approx
Honey As per taste
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Pasteurize Milk/Tea/Dairy Delight

Dairy Delight

Menu_ | PA1

Paneer |

Weight Limit 0.5 kg

Utensil: Microwave safe glass bow!

Instructions

Method:

Milk [

500ml

Lemon juice/Vinager [

4 tbsp

1. In a MWS glass bowl add milk and lemon juice/vinegar. Select menu
& press start.

2. Whenitgives beeps, stirit & again press start.

3. When beeps, remove the bowl & strainin a muslin cloth & pressit.

Menu |PA2 Masala Paneer | Weight Limit 0.5 kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:
For 0.5 kg 1. In MWS glass bowl add milk. Select category and press start.
Milk 500 ml 2. When it gives a beep, remove and add curd, coriander and jeera
powder. Press start. When beeps, remove and strain and press in a
Cur.d 2 thsp muslin cloth.
Coriander powder 1 tbsp
Jeera powder 1 tsp
Menu [CU1 Curd| Weight Limit 0.5 kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:
Milk 500 ml 1. In a MWS glass bowl add milk and select menu & press start.
Starter curd ‘ 2 tbsp 2. When beeps add starter culture of curd for inoculation & stir it. Again
press start.
3. Now take out the bowl & keep it in a casserole & store in warm place for

proceeding appropriate setting temperature & time for 5-6 hours

Menu | Cu2

Flavoured Yoghurt®| Weight Limit

0.6 kg

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

Instructions

Method:

Flavours (Venilla, Strawberry,
Pineapple essence)

For 0.6 kg
Curd 200 ml
Milkmaid 100 ml
Fresh cream 200 ml

500 ml

1. InaMWS glass bowl mix all the ingredients. Beat well till smooth.

2. Selectmenu & press start. (Pre-heat process)

3. When beeps, keep the MWS glass bowl on low rack & keep it in
microwave. Press start.

4. When cooking ends, take out & allow to come to room temperature.
Keepin freezer 1 hour.
Note: In case you use strawberry essence, add a pinch of pink food
colour to add colour to the yoghurt. For pineapple youghurt, add
pineapple slices tthe times serving.

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

* Refer page 101, fig 3
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Cooking Aid/Steam Clean/Dosa/Ghee

In the following example, show you how to cook
0.4 kg of Defrost veg.
1. Press STOP/CLEAR.

{&)) ENERGY SAVING
STOP/CLEAR

2. Press Cooking Aid/Steam Clean/Dosa/Ghee.

Cooking Aid/
Steam Clean

Dosa/Ghee

3. Turn DIAL until display show "UC2".

9

4. Press START/Add 30secs for category confirmation.

Add 30 secs.

< START

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

Timerwegnt

)

6. Press START/Add 30secs.

Add 30 secs.

< START

For Dosa/Ghee

7. If you want to select Dosa/Ghee, Press the button twice, the display will show “do1"
8. Turn the dial to select do1 to Gh1.

9. Again follow step 4 to 6.

@ NoTe

* Cooking Aid/Steam Clean/Dosa/Ghee
menus are programmed.

* Cooking Aid/Steam Clean/Dosa/Ghee
cook allows you to cook most of your
favorite food by selecting the food
type and the weight of the food.

* Note: If the recipe has single weight e.g.
“UC1" Keep warm, do not follow step 4, 5. Directly go to step 6.
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Cooking Aid/Steam Clean/Dosa/Ghee Cooking Aid

Menu [uc1 Keep warm| Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For 0.3 kg 1. Any cooked food with cover (Rice, Dal, Subzi, Halwa, Upma etc.) Select
category & press start.
2. When beeps, mix well & press start. When beeps, mix well & press start.
Menu [uc2 Defrost Veg| Weight Limit 0.2~0.5 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For ‘ 0.1~0.5 kg Veg - (Paneer, Green Peas, Corn etc.)
1. Take in Microwave Safe Bowl, select category & weight and press start.
2. Whenbeeps, turn the food. Press start.
Menu [uc3 Defrost Non Veg| Weight Limit 0.5~1.0 kg
Utensil: Microwave safe (MWS) bow!
Instructions Method:
For 0.5~1.0 kg Non-Veg - (Chicken, Mutton etc.)
1. Take in Microwave Safe Bowl, select category & weight and press start.
2. Whenbeeps, turn the food. Press start.
Menu [ucs Dehumidifiction| Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For ‘ 0.3 kg Namkin, Biscuits, Bhujia, Papad and Wafers etc.
1. In MWS bowl add the food to be dehumidified. Select category and press
start.
Menu [UC5 Light Disinfect| Weight Limit

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

Instructions Method:
For 0.3 kg 1. Sterilize Microwave safe glass utensil - Keep the empty utensil & select
category & press start.
2. Clean the cavity - Keep the cavity empty. Select category & press start.
When time ends (beeps), clean the cavity with adamp cloth.
Note : The oven has a special function Light Disinfect which allows to
sterilize the MWS glass utensil thereby giving a hygiene & clean
utensils/cavity.
Menu [UcCé Body Massage Oil] Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) bowl!
Instructions Method:
For 0.2 kg 1. Ina MWS glass bowl put all the ingredients. Select category and press
Garlic 10 pods start.
Ajwain 5 tsp 2. Remove whenitgives abeep. Keepitfor2 hours.
Cloves 2.3 nos. 3. Strainand storeinaglassajar.
Almonds 3-4 nos.
Mustard oil 1 cup
Menu [uc7 Pizza base®| Weight Limit 0.2 kg
Utensil: Low rack & Multicook tawa®
Instructions Method:
For 0.2 kg 1. In a bowl add maida, yeast, salt and sugar. Mix well, add water and
Maida 200 g make a soft dough. Roll out the dough to 6” to 7”& keep on dusted tawa.
Yeast 1tbsp Prick with a fork. Keep for halfto 1 hourin adark place.
Salt 2 ts, 2. Selectcategory & press start. (Pre-heat process).
P 3. When beeps, keep the tawa on low rack. Press start.
Sugar 1tsp
Water As required
Menu |UCS8 Yeast dough [ Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) glass bowl
Instructions Method:
For 0.3 kg 1. InMWS glass bowl add maida, yeast, salt and sugar. Mix well, add water
Maida 300g and make a softdough.
Yeast 1tbsp 2. Selectcategory and press start. Rest for 3 minutes. Now remove.
Salt Y tsp
Sugar 1tsp
Water As required

* Refer page 101, fig 1
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Cooking Aid Cooking Aid/Steam Clean/Dosa/Ghee

Menu [uce Boil Potato| Weight Limit 0.3 kg

Utensil: Glass tray

Instructions Method:
For ‘ 0.3kg 1. Take potatoes and pierce with fork or knife from all side & keep in a
Potato \ 300 g microwave on a glass tray. And press start.
2. Boiled potatoes are ready for use.

Menu |UC10 Lemon Squeeze| Weight Limit 5Pcs
Utensil: Glass tray

Instructions Method:
Lemon ‘ Spcs 1. Take 5no. oflemons & keep on glass tray of microwave oven.

2. Now selectmenu & press start.
3. Whenbeeps, take outlemons & squeeze it to get more juice out of them.

Menu [UC11 Garlic peel| Weight Limit 10 Cloves
Utensil: Glass tray

Instructions Method:
Garlic Cloves [ 10 nos 1. Take 10 cloves of garlic & keep in MWS glass tray of microwave oven.

2. Selectmenu & press start.
3. When beeps, take out cloves will slide right out of their skin, hassle free.

Menu | uc12 Tear free onions | Weight Limit 5Pcs
Utensil: Glass tray

Instructions Method:
Onions I 5 nos 1

. Take 5 onions & pierce it with knife & keep in MWS glass tray of
microwave oven.

Selectmenu & press start.

When beeps, take out onions & peel it off & chop easily without getting
tearsineyes.

wnN

Menu |UC13 Crispy nuts| Weight Limit 0.1 kg
Utensil: Microwave safe (MWS) flat glass dish

Instructions Method:
For 0.1kg 1. Inamicrowave safe flat glass dish add drops of oil, nuts. Mix well.
Nuts 100 g 2. Selectcategory & weight & press start.
Oil As required 3. Serve plain or with chaat masala.
Menu | uc14 Smooth Honey| Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) glass utensils

Instructions Method:
For [ 0.3 kg 1. Keep Crystallize honey in a microwave safe glass utensil or jar in
Crystallized Honey ‘ 300 g microwave & press start.

2. Smooth and free flowing honey ready to use.

Menu |UC15 Stale to Fresh Bread | Weight Limit 2 Pcs
Utensil: Microwave safe (MWS) Rotating glass tray

Instructions Method:
For ‘ 2 Pcs 1. Keep hardened bread or refrigerated bread enveloped in damped
Stale or hard bread \ 2 Pcs cotton cloth in amicrowave glass tray. Press start.

2. Hardened bread turns soft & fresh.

Steam Clean Cooking Aid/Steam Clean/Dosa/Ghee

Menu |SL1 Steam Clean| Weight Limit 0.3 kg

Utensil: Microwave safe (MWS) bow!

Instructions Method:

For ‘ 0.3 kg 1. Take water in MWS bowl, add vinegar or lemon juice. Select category &
press start.

2. When beeps, wipe out with clean napkin. Press start.

3. Again wipe out. Take out the plug.
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Cooking Aid/Steam Clean/Dosa/Ghee

Dosa

Menu | do1

Masala dosa@| Weight Limit

1Pc

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

Instructions

Method:

For Dough 1. Soak parboiled rice & urad daal(with fenugreek seeds) for 5 hours
Parboiled rice/Ukda chawal 1 cup separately. Now drain the water & grind rice to form smooth paste & in
Split black lentils/Urad daal 1cup the same way grind soaked urad daal to form paste.
Fenugreek/Methi seeds 174 tsp 2. Now blend both together so _that it _mix well. Adq some salt & water if

necessary. Cover batter with a lid & keep in warm place for 9
Salt As per taste hours(Fermentation process)
Water As required 3. Now in a MWS glass bowl add jeera, oil, mustard seeds, onion, curry
For Stuffing leaves, hing, turmeric powder & allow to microwave (100%) for 3
Boiled & mashed potato 1cup minutes & then add boiled mashed potatoes & again microwave for 3
o Ttbsp minutes. Keep it aside.

_ 4. Selectmenu & press start (Pre-heat process).
Jeera, Mustard seeds, hing, 1tsp 5. Take a big spoonfull of dosa batter, pour it on tawa & spread the batter in
onion, Turmeric powder acircular motion to get thin & round dosa shape.
Salt As per taste 6. Afterbeep, putthe tawa on high rack & press start.
7. When beeps, fill the stuffing & fold the dosa from both ends.
Menu |do2 Bombay Mysore Masala dosa®| Weight Limit 1Pc
Utensil: Microwave safe (MWS) glass bowl, Multicook tawa & High rack*
Instructions Method:

For Dough 1. Soak parboiled rice & urad daal(with fenugreek seeds) for 5 hours

Parboiled rice/Ukda chawal 1 cup separately. Now drain the water & grind rice to form smooth paste & in

Split black lentils/Urad daal 1 cup the same way grind soaked urad daal to form paste.

Fenugreek/Methi seeds 174 tsp 2. Now blend both together so _that it _mix well. Adq some salt & water if
necessary. Cover batter with a lid & keep in warm place for 9

Salt As per taste hours(Fermentation process)

Water As required 3. Now in a MWS glass bowl add jeera, oil, mustard seeds, onion, curry

For Stuffing leaves, hing, turmeric powder & allow to microwave (100%) for 3

Chopped vegetables (onion, tomato, 1cup minutes & then add chopped vegetables & again microwave for 3

capsicum, grated carrot & beetroot minutes. Keepitaside.

_ 4. Selectmenu & press start (Pre-heat process).

Oil 1 tbsp 5. Take a big spoonfull of dosa batter, pour it on tawa & spread the batter in

Jeera, Mustard seeds, hing, onion, 1tsp acircular motion to get thin & round dosa shape.

Turmeric powder 6. Afterbeep, putthe tawa on high rack & press start.

Salt As per taste 7. When beeps, fill the stuffing & fold the dosa from both ends.

Menu [do3 Onion Rava dosa®| Weight Limit 1Pc

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

Instructions Method:

For Dough

. Soak parboiled rice & urad daal(with fenugreek seeds) for 5 hours

Parboiled rice/Ukda chawal 1 cup separately. Now drain the water & grind rice to form smooth paste & in
Split black lentils/Urad daal 1 cup the same way grind soaked urad daal to form paste.
Fenugreek/Methi seeds 174 tsp 2. Now blend both together so vthat it mix well. Adq some salt & water if
necessary. Cover batter with a lid & keep in warm place for 9
Sait As per t?ste hours(Fermentation process)
Water As required 3. Add onion, oil, jeera, mustard seeds, hing to MWS glass bowl &
Chopped onion 1 cup microwave 100% power for 3 minutes. Now add batter to it. Now mix it
i well.
Qil 1 tbsp
Jeera Mustard seads. hing. onion Tts 4. Selectmenu & press start (Pre-heat process).
i » Ning, P 5. Take a big spoonfull of dosa batter, pour it on tawa & spread the batter in
Salt As per taste acircular motion to get thin & round dosa shape.
6. Afterbeep, putthe tawa on high rack & press start.
7. When beeps, fill the stuffing & fold the dosa from both ends.
Menu [do4 Paneer chilli dosa®| Weight Limit 1Pc
Utensil: Microwave safe (MWS) glass bowl, Multicook tawa & High rack*
Instructions Method:

For Dough

Parboiled rice/Ukda chawal 1 cup
Split black lentils/Urad daal 1 cup
Fenugreek/Methi seeds 1/4 tsp
Salt As per taste
Water As required
For Stuffing

Paneer (mashed) 1 cup
Qil 1 tbsp
Jeera, Mustard seeds, hing, onign, 1tsp
Turmeric powder, green chilli

Salt As per taste

[kl 15 N =

No

. Soak parboiled rice & urad daal(with fenugreek seeds) for 5 hours

separately. Now drain the water & grind rice to form smooth paste & in
the same way grind soaked urad daal to form paste.

Now blend both together so that it mix well. Add some salt & water if
necessary. Cover batter with a lid & keep in warm place for 9
hours(Fermentation process)

Now in a MWS glass bowl! add jeera, oil, mustard seeds, onion, curry
leaves, hing, turmeric powder, green chilli & allow to microwave (100%)
for 3 minutes & then add boiled mashed paneer & again microwave for 3
minutes. Keep it aside.

Select menu & press start (Pre-heat process).

Take a big spoonfull of dosa batter, pour it on tawa & spread the batter in
acircular motion to get thin & round dosa shape.

After beep, put the tawa on high rack & press start.

When beeps, fill the stuffing & fold the dosa from both ends.

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

* Refer page 101, fig 2
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Dosa Cooking Aid/Steam Clean/Dosa/Ghee

Menu [do5 Palak Paneer dosa®| Weight Limit 1Pc

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

Instructions Method:

For Dough 1. Soak parboiled rice & urad daal(with fenugreek seeds) for 5 hours

Parboiled rice/Ukda chawal 1 cup separately. Now drain the water & grind rice to form smooth paste & in

Split black lentils/Urad daal 1cup the same way grind soaked urad daal to form paste.

Fenugreek/Methi seeds 174 tsp 2. Now blend both together so _that it _mix well. Adq some salt & water if
necessary. Cover batter with a lid & keep in warm place for 9

Salt As per taste hours(Fermentation process)

Water As required 3. Now in a MWS glass bowl add jeera, oil, mustard seeds, onion, curry

For Stuffing leaves, hing, turmeric powder & allow to microwave (100%) for 3

Spinach boiled  cup ;ninsute_s &tthe&add_?oﬂ%d Spinach mashed paneer & again microwave

3 for 3 minutes. Keep it aside.

P:Tineer (mashed) ¥2 cup 4. Selectmenu & press start (Pre-heat process).

Oil 1 tbsp 5. Take a big spoonfull of dosa batter, pour it on tawa & spread the batter in

Jeera, Mustard seeds, hing, 1tsp acircular motion to get thin & round dosa shape.

onion, Turmeric powder 6. Afterbeep, putthe tawa on high rack & press start.

Salt As per taste 7. When beeps, fill the stuffing & fold the dosa from both ends.

Menu |do6 Corn dosa®| Weight Limit 1Pc

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

Instructions Method:

onion, Turmeric powder

For Dough

Parboiled rice/Ukda chawal 1 cup
Split black lentils/Urad daal 1 cup
Fenugreek/Methi seeds 1/4 tsp
Salt As per taste
Water As required
For Stuffing

Boiled & Crushed corns 1 cup
Oil 1 tbsp
Jeera, Mustard seeds, hing, 1tsp

. Soak parboiled rice & urad daal(with fenugreek seeds) for 5 hours
separately. Now drain the water & grind rice to form smooth paste & in
the same way grind soaked urad daal to form paste.

Now blend both together so that it mix well. Add some salt & water if
necessary. Cover batter with a lid & keep in warm place for 9
hours(Fermentation process)

Now in a MWS glass bowl! add jeera, oil, mustard seeds, onion, curry
leaves, hing, turmeric powder & allow to microwave (100%) for 3
minutes & then add boiled & crushed corns & again microwave for 3
minutes. Keep it aside.

Selectmenu & press start (Pre-heat process).

Take a big spoonfull of dosa batter, pour it on tawa & spread the batter in
acircular motion to get thin & round dosa shape.

N

w

S

Salt As per taste 6. Afterbeep, putthe tawa on high rack & press start.
7. When beeps, fill the stuffing & fold the dosa from both ends.
Menu [do7 Matar Paneer dosa®| Weight Limit 1Pc
Utensil: Microwave safe (MWS) glass bowl, Multicook tawa & High rack*
Instructions Method:

onion, Turmeric powder

For Dough

Parboiled rice/Ukda chawal 1 cup
Split black lentils/Urad daal 1 cup
Fenugreek/Methi seeds 1/4 tsp
Salt As per taste
Water As required
For Stuffing

Boiled & mashed peas 2 cup
Paneer (mashed) Y2 cup
Qil 1 tbsp
Jeera, Mustard seeds, hing, 1tsp

. Soak parboiled rice & urad daal(with fenugreek seeds) for 5 hours
separately. Now drain the water & grind rice to form smooth paste & in
the same way grind soaked urad daal to form paste.

. Now blend both together so that it mix well. Add some salt & water if

necessary. Cover batter with a lid & keep in warm place for 9

hours(Fermentation process)

Now in a MWS glass bowl ad jeera, oil, mustard seeds, onion, curry

leaves, hing, turmeric powder & allow to microwave (100%) for 3

minutes & then add boiled mashed peas & paneer & again microwave

for 3 minutes. Keepitaside.

Select menu & press start (Pre-heat process).

Take a big spoonfull of dosa batter, pour it on tawa & spread the batter in

acircular motion to get thin & round dosa shape.

Afterbeep, put the tawa on high rack & press start.

When beeps, fill the stuffing & fold the dosa from both ends.

N

w

o>

No

Salt As per taste
Menu [do8 Mushroom chilli dosa®] Weight Limit 1Pc
Utensil: Microwave safe (MWS) glass bowl, Multicook tawa & High rack*

Instructions Method:

onion, Turmeric powder

For Dough

Parboiled rice/Ukda chawal 1 cup
Split black lentils/Urad daal 1 cup
Fenugreek/Methi seeds 1/4 tsp
Salt As per taste
Water As required
For Stuffing

Boiled & mashed mushroom Y2 cup
Capsicum (Chopped) Y5 cup
Oil 1 tbsp
Jeera, Mustard seeds, hing, 1tsp

Salt, Lemon juice

As per taste

. Soak parboiled rice & urad daal(with fenugreek seeds) for 5 hours
separately. Now drain the water & grind rice to form smooth paste & in
the same way grind soaked urad daal to form paste.

Now blend both together so that it mix well. Add some salt & water if
necessary. Cover batter with a lid & keep in warm place for 9
hours(Fermentation process)

Now in a MWS glass bowl! ad jeera, oil, mustard seeds, onion, curry
leaves, hing, turmeric powder & allow to microwave (100%) for 3
minutes & then add boiled mashed mushroom, capsicum & again
microwave for 3 minutes. Keep it aside.

Selectmenu & press start (Pre-heat process).

. Take a big spoonfull of dosa batter, pour it on tawa & spread the batter in
acircular motion to get thin & round dosa shape.

After beep, put the tawa on high rack & press start.

When beeps, fill the stuffing & fold the dosa from both ends.

[Slad 15 N

No

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

* Refer page 101, fig 2
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Cooking Aid/Steam Clean/Dosa/Ghee Ghee

Menu [Gh1 Ghee| Weight Limit 500 g
Utensil: Microwave safe (MWS) glass bowl

Instructions Method:
Malai/Cream (Collected over 5009 1. In a big vessel put all the malai & blend with a hand mixer ill it solidifies
10 days) 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

3.

>

o

any remaining smell of milk.

Now collect all the butter in a MWS glass bowl & keep in the microwave.
Selectmenu & press start.

When beeps, stir it properly with the spoon (not plastic) & again press
start.

After beeps, allow it to stand for 5 minutes & then strain it through
stainless steel strainerinto a glass jar & then store it.
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Usage of Accessories/Utensils

Low rack Multi cook tawa

Microwave safe glass bowl
(Not provided with LG Kit)

+

Metal cake tin
(Not provided with LG Kit)

i

High rack Microwave flat glass dish
(Not provided with LG Kit)
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Rotisserie Installation

Never operate the oven at combination mode with rotisserie bar
(without food). Do not use rotisserie bar in micro mode.

1.

2.

Position the food on the spit, ensuring that the rotisserie bar runs centrally
through the food. And tie the food with thread to the bar if necessary.

Insert the end of the rotisserie bar (E) into the rotisserie jaw (B) on the right hand
of the oven wall. Push it to the right, rotating the rotisserie bar slightly until the
rotisserie-bar fits into the rotisserie jaw (B).

Support the other end of the rotisserie bar (D) on the hollow of the rotisserie
holder (A).

Roiissene-HoIder % % E Rotisserie-Jaw

=
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List of Ingredients

Spices Vegetables

English Name Hindi Name English Name | Hindi Name
*Ajinomoto (Flavour enhancer) Ajinomoto Mushroom Kukurmutta
Asafoetida Hing Olives Jaitun

Basil Tulsi Onion Pyaz

Bay Leaf Tej Patta Parsley Ajmoda
Cardamom, black Moti Elaichi Potato Aloo
Cardamom, green Choti Elaichi Peas Hari Matar
Carom seeds Ajwain Radish Mooli
Cinnamon Dalchini Red Pumpkin Lal Kaddu
Cloves Laung Spinach Palak
Coriander Seeds Sabut Dhania Spring Onion Hari Pyaz
Cumin seeds Jeera Tomato Tamatar

Dry Mango Powder Amchur Turnip Shalgam
Dry red chilli Sukhi Sabut Lal Mirch Chenopodium leaves Bathua
Fennel Saunf Zucchini Torai
Fenugreek leaves, dried Kasuri Methi

Fenugreek seeds Methidana Fruits

Mustard seeds Sarson, Rai " —
Nutmeg Jaiphal English Name Hindi Name
Oregano Oregano Apple Seb

Pepper Kali Mirch Coconut Nariyal
Pomegranate seeds, dried Anardana Grapes Angoor
Poppy seeds Khus Khus Mango Aam

Red Chilli Lal Mirch Pineapple Anannas
Salt Namak Pomegranate Anaar
Turmeric Haldi Raw Banana Kacha Kela
Vegetables

English Name Hindi Name Cereals

Amaranth Chavli English Name Hindi Name
Baby corn Baby corn Flattened Rice Poha
Bittergourd Karela Oats Jaei
Bottlegourd Ghiya Puffed Rice Murmura
Brinjal/Eggplant Baigan Refined wheat Flour Maida
Broccoli Hari Phool Gobhi Rice Chawal
Cabbage Pata Gobhi/Bandh Gobhi Sago Sabudana
Capsjicum Shimla Mirc.h Semolina Suji
Cauliflower Phool Gobhi Whole wheat broken Daliya
Carrot Gajar Wheat Flour (whole) Gehun ka Atta
Celery Ajmod

Cluster Beans Gavar Ki Fali

Coriander leaves Hara Dhania Pulses

Cucumber Kheera : S

Curry leaves Curry Patta English Name | Hindi Name
Drumsticks Drumsticks Bengal Gram Dal Chana Dal
French beans France beans Bengal Gram flour Besan
Garlic Lehsun Black Gram Dal Urad Dal
Ginger Adrak Green Gram Dal(Dehusked) Moong Dal (Dhuli)
Lady Finger Bhindi Kidney Beans Rajma
Lemon Nimbu Lentils,(Dehusked) Masoor Dal (Dhuli)
Lemon Grass Lemon Grass Red Gram Dal Arhar/Tuvar Dal
Lime Nimbu Soyabean Soyabean
Mint Pudina

* Ajinomoto (Mono-sodium glutamate) is only a flavour enhancer and shall not be added to food for infants

below 12 month of age.
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List of Ingredients

Dry Fruits Miscellaneous
English Name | Hindi Name English Name Hindi Name
Almonds Badam Bread crumbs Bread crumbs
Cashewnuts Kaju Cornflour Cornflour
Pistachio Pista Coffee Coffee
Raisins Kishmish Cottage cheese Paneer
Walnuts Akhrot Curd Dahi
Eggs Ande
Honey Shahed
Jaggery Gud
Khoa Khoa
. Milk Doodh
Fats & Oils Powdered Sugar Bura
English Name Hindi Name Sugar Cheeni
Butter Makhan Tamarind Iml',
Ghee Ghee Tea Chai
oil Tel Saffron Kesar
Olive Oil Jaitun Ka Tel Sprouts Ankur
Mustard Oil Sarson Ka Tel Vinegar Sirka
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To Clean Your Oven / 31Tuch 3fidal &b AHIS

To Clean Your Oven / 3taal 3fidel @I ATH bell

1. Keeptheinside of the oven clean
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 isimportant 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 can be washed by hand or in the dishwasher.

1. alted @ Aad 2 @ we
@M & gHs T AR garelf & B art uR SR Hidt q2 axaraii & 919 @) 6de W e d E | e Mol $US | $HD] Y AT HRAT AaLAF 2 |
AGM P BIC THS 3R TRl et BT g Ap1aa Y FHoil B ATfd SR ot & SR 39 T8 W 97 ST G a1 81 Gaha © | T=aror 3R @it
@ dra N gU 7 WM & gael 3f Mol BUS | AT o | TTEE el & folg I8 HTE @+ 9gd STov) & | T Bict &F gem @ forg wrge & +fiwm
BT HUST TR DX AR IHD T I 8l IR G o | HOR [SSTIC BT SR 7 X | 81 Bl & 1 il F AT LR H 61 o \abe € |

2.  Keep the outside of the oven clean
Clean the outside of your oven with soap and water then with clean water and dry with a soft cloth or paper towel. 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 adamp cloth followed immediately by adry cloth. Press Stop/Clear after cleaning.

2. e T aTEd faw e v
AT 3R A U A s qred Rl B ATh Y IR HA™A HUS AT YR Cfael F 39 GBS FR GAT | ST B Wik 3696 B e
9t R BT Te—he W g9 & fIY U B E4T 37T dTel IRGl UR ST F 8 < | Bl el BT W% e B Y axaTon gerl & v
ﬁr%a?ﬁfra?ﬁﬁsﬁmarqaﬁm\ﬁnsﬁw*ﬁﬁmﬁwm@mﬁwmmzﬁmmmmwm

3. It steam accumulates inside or around the outside of the oven door, wipe the panels with a soft cloth. This may occur when the oven is
operated under high humidity conditions and in no way indicates a malfunction of the unit.

3. IR SRATS & aTeR AT ¥R A9 $H! 81 9IT¢ Al Ueb Jolrad B 9 Udd 31 0o < | 9gd 741 81 5 WR 3i1a & HelTer & SR U4 81 Al & I8
PIE M DI BRI TE © |

4. The door and door seal should be kept clean. Use only warm, soapy water, rinse then dry throughly. DO NOT USE ABRASIVE MATERIALS,
SUCHAS CLEANING POWDERS OR STEEL AND PLASTIC PADS. Metal parts will be easier to maintain if wiped frequently with adamp cloth.

4. TRAN R ST A A Y SN AR | T |G At g AR TR ARE F 616 3R R gearg | whet iR wnled @ gate Iew iR denfiT
rSS¥ BT gRiATe BN | el BuS ¥ Frafid U et F a9 1 & Al 3 Se @ wahd ¢ |

5. Donotusesteamcleaners.
5. YW el BT AT A 9 |

6.  Unplug your oven from the electrical socket when you clean control panel with wet cloth or spray water on control glass to clean. If it is not
unplugged, this product can be operated by touching the Quick Start button.

6. el BUS W BTl Ueel BT HTH B THY T B Tl Bl AT R B (o7 BT B T 31U 3MTa Bl fastel & Rad o S1eT BN | TR 3119 a1
T B € 1 g eI g BT g A 9§ T8 WIE & G 2 |
Questions & Answers / uesT 3T 3T2
Questions & Answers / ugeT 3T 3T

FAQ Answer

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

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

in the door? microwave energy through.

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

Will the microwave function be damaged if it operates Yes. Never run it empty.

empty?

Why do eggs sometimes pop? When baking, frying, or poaching eggs, the yolk may pop due to steam build up

inside the yolk membrane. To prevent this, simply pierce the yolk before cooking.
Never microwave eggs in the shell.

Why is standing time recommended after microwave After microwave cooking is finished, food keeps on cooking during standing

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

Why doesn’t my oven always cook as fast as cooling Check your cooking guide again to make sure you've followed directions

guide says? correctly, and to see what might cause variations in cooking time. Cooking

guide times and heat settings are suggestions, chosen to help prevent
overcooking, the most common problem in getting used to this oven. Variations
in the size, shape, weight and dimensions of the food require longer cooking
time. Use your own judgment along with the cooking guide suggestions to test
food conditions, just as you would do with a conventional cooker.
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Questions & Answers / uoa
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Two Recipes / &1 &ioter

Two Recipes for starters

Safrgali & foe @ =iete

NOTE : The time variation during cooking of recipe depends upon the ingredients, method adopted & type of food category
BNca

& Q59 aqrer I

I B I 3R

g fooe ot @1

Papad

placed at
centre of
Glass Tray

Papad

placed at

Glass centre of
Tray Glass Tray

- 39 R R &

V
—’

1. ROASTED PAPAD
Procedure:
Papad:

1. qIs
ﬁﬁ;ﬁa .

2. POP CORN : Place the pop corn bag to
the glass tray properly as instructed on
packing. Use START/Add 30 Secs to set
3~4 minutes. Remove the bag after

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

2. Select Micro-100% Power Level and
Cooktime. Press START/Add 30 Secs

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

To Cook Multiple Papads :

*Place Multiple papads over one another,

as shown in the picture above.

Crispy Papad :

1. Press START/Add 30 Secs once
without papad.

2. Sprinkle little water or oil over the
papad.

3. After beep, place the papad at the
centre and press START/Add 30
Secs.

*Note : The cooking time may vary —

a. As per the composition of the papad
material.

b. As perthe Quantity of papad used.

qigs

1. 7 ¢ P | e goe ]9, S S
SWRIaT fors # qurfar mn g |

2. HWEHI-100% TR W 3R G BT qH7d
FeffRa #¥ | START/AdA 30 Secs &Y |

3. U Ud oM & 918 30-45 Ade a6 <@
REA T |

3ferw 919 B B forg -

G%wﬁmwagﬁzﬁwqﬁ S f&

%ﬂﬁ@ﬁmwél

1. W?@ﬁﬁWSTART/AddSOSeCSW
R &AW |

2. Y10 & HUR AT U AT el fvsd |

3. IS 98, N ¢ B 99 7 Uvs I, S
5 Swd R # aEiE m o @R
START/Add 30 Secs &4V |

*le : YHT B THT 7 TR B AHATR —
a. TS B! A Bl FEE B FTAR |
b. ST fa Y UTIS @1 ATAT & AR |

poping sound has stopped. Take care
thatbag corners do not touch sides while
rotating.

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

2. 9fg 3 : 4f w R 1w FAdurgar

U9 B BT 97T DBid B ¢ IR S A X |
3~4 fie de o @ oy START/AdA
30 Secs @1 TAFT &R | Y @I AT
AT B B dTG AT P BT o | LI I
6 91 & B g G AES HAGY |
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106







@ LG

Life's Good

MFL70580301 (00)

) www.facebook. i To know more about LG, visit www.lg.com/in
B 1800215999 @' 5757550 e wwmigcominssopport B 1 | Edl v ercomnan ForC utional enqires,
(Toll Free) €D (Send SMS)

please write to corp.enquiries@lge.com

Regd. Office: LG Electronics India Pvt. Ltd., A Wing (3rd Floor), D-3, District Center, Saket, New Delhi-110017  CIN No. U32107DL1997PTC220109
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