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How the Microwave Function Works /
ATShIaa YUTell b ave Bl Bt @

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.

e, Selifae Rt &R T & AT Udrer & aRE &
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ol dXAT 918X BT ORS &1 IR Bl @ Fif I arararor
Frfera Bl € SR fdd: Wrasi| &1 &R I & ol 2 |
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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.

Y AT TG S ATIH H FBT URAT # TR P RSB
AN H o O B | Sl & iR T ¢ B § S g
SUANT H AT € | ASHIIeH 3T & R AR BT g F a1
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S T, TRl 31R BT Afed GReT Bl &1 # 7 o
TR Y 3 &7q @ IRl H FrRd 8 o € |
Microwaves do not heat cookware, though cooking vessels
will eventually get hot from the heat generated by the food.
HoTeU ¥ ATSHIaed WM $ aa+1 B T 78] Heal afed A
el ITH Y AT B IRATEE W AMRIRGR T & & A E |

A very safe appliance / 3fd-3féa 3uaer
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(as per e-waste Rules)

Your Microwave oven, is one of the safest of all home appliances. When the door is opened, the oven automatically
stops producing microwaves. Microwave energy is converted completely to heat when it enters food, leaving no

“left over” energy to harm you when you eat your food.

HTSHIAA 3T Haft TcE, UGN 3 A AaY 31fres FRAAT BlaT 3 | 51T g1 G Bl & el 30t 37uet 37 & ASHrIeT
HTTT ¢ P2 AT & | O F ATSHIAT BT B ATATS 3 Yangd sl & af I G e F Hwiar 3 uRafda & ot & 3R 53
af\oTel @I Ofd 31T BT Bad & al “aredl sl Fooit A 3MUD T TR BIS oft giferebes Uera =&l us |

Disclaimer:

The user should follow the instructions as per the owner’s manual to avoid any malfunctioning of the product, accident or
damage. The liability of manufacturer is limited only to the extent of repair or replacement of the product as per the terms
and condition mentioned herein if product was not misused, altered or modified but shall not include any damage to the
property orinjury or loss of life on account of breach of warranty conditions/warning or any commercial or economic loss,
including any direct, incidental or consequential loss relating thereto./ STIRTEl BT SeaTe, gereT a1 afay 1 el +ff TR &
T @ foTT STRINTAT A9Tel & SR (IS BT UTer SR a1y | (AT 3 <aar s Seare @) AR A1 TR 3 e ad i
BT 8 31K 5 Sfeaifad ol & IR Afe ST o7 GHUART el b 12, gaet faam Tam ar |enferd faam =, fd= sod gefa o afy
7 e AT Sfa &1 B oifier e 2 fhedY oft ucuer, snfme a1 uRum =1f & wfdg aRdy erdt /e ar et o arftras ar
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151 Recipes List

Indian Cuisine
(pg. 28~40)

Indian Cuisine

Code No. Recipe Name

I1C1 Mix Veg 28
IC2 Veg Biryani 28
IC3 Kadhai Paneer 28
IC4 Kadhai Chicken 28
IC5 Dal Tadka 28
IC6 Butter Chicken 29
IC7 Dum Aloo 29
IC8 Baingan ka Bharta 29
IC9 Gatte ki sabzi 29
IC10  Beans Porial 30
IC11 Dalma 30
IC12  Gosht Dum Biryani 30
IC13  Chicken Biryani 30
IC14  Kadhi 31
IC15  Kofta Curry 31
IC16  Aloo Gobhi 31
IC17  Malai Khumb 31
IC18  Sambhar 32
IC19  Goan Potato Curry 32
IC20  Gujarati Tuvar Dal 32
1C21 Methi Aloo 32
IC22  Veg. Handva 33
IC23  Jeera Aloo 33
IC24  Kaddu Ki Sabzi 33
IC25  Matar Paneer 33
IC26  Jhinga Matar Curry 34
IC27  Egg Curry 34
IC28  Bhindi fry 34
IC29  Kashmiri kaju paneer 34
IC30  Egg Biryani 35
IC31 Achari Chana Pulao 35
IC32  Methi Rice 35
IC33  Coconut Rice 35
IC34  Curd Rice 36

Sweet Corner

SC1 Besan Ladoo 36
SC2 Kalakand 36
SC3  Shahi Tukda 36
SC4 Kheer 36
SC5 Suji Halwa 37
SC6 Payasam 37
SC7 Sandesh 37
SC8 Seviyan Zarda 37
SC9 Phirni 37
SC10 Mysore Pak 37
SC11  Kaddu Kheer 38
SC12 Rava Ladoo 38
SC13  Kaju Burfi 38
SC14 Badam Halwa 38

Chatpat Corner

Code No. Recipe Name
CC1 Apple Tomato Chutney 38
CC2 Lemon Pickle 38
CC3 Mix Veg Pickle 39
CC4 Pizza Sauce 39
CC5  Tomato Sauce 39
CC6 Masala Chutney 39
CC7  Aam Ki Chutney 39
CC8  Coconut Chutney 39
CC9  Gongura chutney 40
CC10 Til Ki Chutney 40

Low Calorie

(pg. 41~51)

Health Plus
Code No. Recipe Name
HP1 Kala Chana 41
HP2 Karela Subzi 41
HP3 Moong Dal 41
HP4 Machi Kali Mirch 41
HP5 Ghiya Raita 41
HP6 Nutrinuggets 42
HP7 Curd Brinjal 42
HP8 Bathua Raita 42
HP9 Healthy Khichdi 42
HP10  Spinach Dal 42
HP11  Fish masala 43
HP12  Soya Idli 43
HP13  Soyabean Curry 43
HP14  Fish Bharta 43
HP15  Oats Idli 43
HP16 Lemon chicken 44

Soups

So1 Sweet Corn Soup 44
So2 Mushroom Soup 44
So3 Tomato Soup 44
So4 Chicken Soup 44
So5 Chicken Tortilla Soup 45
So6 Rasam 45
So7 Hot & Sour Soup 45
So8 Palak Makai Shorba 45
So9 Wonton Soup 46
So10  Mulligatawny Soup 46
So11  Rajma Soup 46
So12  Shahi Shorba 46
So13  Bombay Curry Soup 47
So14 Badam Soup 47
So15  Limbu Dhania Shorba 47




151 Recipes List

Continental
Code No. Recipe Name
Co1 Pasta 47
Co2 Veg Au Gratin 48
Co3 Macaroni 48
Co4 Baked Mushroom 48
Co5 Lasaneya 48
Cob Chilli Veg 48
Co7 Thai Chicken 49
Co8 Sweet & Sour Veg 49
Co9 Mediterranean Crostini 49
Co10 Risotto Rice 50
Co11  Spaghetti with tomato sauce 50
Co12 Cottage Cheese Tortellini 50
Co13  Mexican Corn Rice 51
Steam Cook
(pg. 52-53)
Steam Cook
Code No. Recipe Name
St1 Keema Balls 52
St2 Gajar ka Halwa 52
St3 Shakarkandi 52
St4 Methi Muthiya 52
St5 Kothimbir Vadi 52
St6 Sarson Ka Saag 52
St7 Bhafouri 53
St8 Steamed Peas 53
St9 Matar Mushroom 53
St10  Avial 53
Tandoor Se
(pg. 54)
Tandoor Se
Code No. Recipe Name
tS1 Grill chicken 54
tS2 Chicken Lollipops 54
tS3 Chicken Tikka 54
tS4 Veg Kababs 54
Kids' Delight
(pg. 55~58)
Child's Favourite
Code No. Recipe Name
CF1 Omelette 55
CF2 Noodles 55
CF3 Corn Chaat 55
CF4 Pizza 55
CF5 Vermicelli Khichdi 55
CF6 Chocolate balls 55
CF7 Veg burger 56
CF8 Strawberry custard 56

Code No. Recipe Name
CF9 Garlic Bread 56
CF10 Choco Bars 56
CF11  Creamy Mushroom Buns 56
CF12 Bread Pudding 57
CF13  Quick Cheesy fondue 57
CF14 Cheesy Nachos 57
Cake
CA1 Walnut Cake 57
CA2 Swiss Roll 57
CA3 Carrot Cake 57
CA4 Chocolate Cake 58
CA5 Vanilla Cake 58
Paneer/Curd
(Pg- 59)
Paneer/Curd
Code No. Recipe Name
PA1 Paneer 59
PA2 Masala Paneer 59
CuU1 Curd 59
Ccu2 Flavoured Yoghurt 59
Tea/Dairy Delight
(pg. 60)
Tea/Dairy Delight
Code No. Recipe Name
dd1 Tea 60
dd2 Lemon tea 60
dd3 Green tea 60
dd4 Coffee 60
Cooking Aid
(pg- 61)
Cooking Aid
Code No. Recipe Name
uc1 Keep Warm 61
uc2 Garlic Peel 61
]0X] Defrost Veg. 61
uc4 Defrost Nonveg 61
ucs De-humidification 61
UC6  Disinfect Aid 61
uc7 Lemon Squeeze 61
Steam Clean
(pg- 62)
Steam Clean
Code No. Recipe Name
SL1 Steam Clean 62




Important Safety Instructions / sgcayot Jzem ferder

IMPORTANT SAFETY INSTRUCTIONS/READ
CAREFULLY AND KEEP FOR FUTURE REFERENCE

Hecagul e ferder/earer 3 ue 3R
mﬁma\sgaqaaia%%uzﬁ

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.

3T & Fee¥! TR TR STef | 3T BT ST SR FHI AT @ AT g BT Sieaht o, AR AR IR gee iR & F qa
o oy ST § A & qd Y fdr ue oiR SedT uter 9 | I8 faen—fder et Efa et @ avie T axelt S sfae wR T
BRI I B el © | el o et e o SR ST 3 Ry et st # orewed €, o e 7o |idw oie A1 i 3 Haa o |

A\ WARNING / aarasht

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:

TE GReT—woad o €| I8 fore omuer wwifad ol wa”i @ ufd wad exar @ S fa5 ommue) A gERl @ S o wed § A
IP! URIE PR D © | AT GREIT AL R eldb foeel A1 AT AT BRA" S 916 ford gU €1 59wl &1 a1ef &

~ A\ WARNING / 3rarasft

This symbol will alert you to hazards or unsafe practices which could cause serious bodily harm or death.
g forg MUl TRl A1 SRR TS | B H TG B arell ANIRE geesl a1 9 anfe @1 smeidrell | Fad
FRAT T

~/!\ CAUTION / wrarerreht

This symbol will alert you to hazards or unsafe practices which could cause bodily injury or property damage.
¥ forg MMUD! WoRl AT IRRMET TS A B H 7Y 8I alell ANIRS geesll a1 |ufr ddell o famedt arfy a1
LRI FIAT FRAT B |

A\ WARNING / aarash

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.

Mg & gR, gR @ Ad, beld Uel, VIS Texalld Raaq AT SHBI PS40 Bl Sl b ATghIdd SHoll Pl are
e F AP GRRK IR 81, F BSBIS T BN 7 81 B JeR &7 Sredrs 1 GUR &N | gR a1 399 s fFdl ffwy
H I WRIET 3 B T HF 3NTT BT SUAN 7 B | AP AT DI H1H % Afd SFNRERA & Aedd F & A |

® 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.

®  IUGRTN BT T H AISHIAT M Ve S &7 Bl S fAgd AT a7l IUBRT & | ST T TRID o SIS IT AFHI FRA
X AN HIHT BT HGHIAT Sl BT BTITBIRD HATT AT AT & STedh BT WavT 81 Faell 2 |

2 Only use Oven for the purpose of dehumidification of Namkin, Biscuits, Bhujia, papad , wafers, etc. Do not operate with
wet newspaper, toys, Electric devices, pet or child, etc./@ad THaH, fawge, Yiomr, s, I5d o} & FrTfaeo
& I B oy AT T STANT & | el oReeR, Rae, Teifdgd SUHRN, Urelq, SIHaR a1 92, ofE & el &/ 7 o |

® 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 3, STl AT AT @ sIcd A BN ATel SBAR] G IR TR GRem—aify w1 BRor ff 99 Aot 2 |
A\ WARNING / aarasht

3 This appliance is not intended for use by persons (including children) with reduced physical, sensory or mental capabilities,
or lack of experience and knowledge, unless they have been given supervision orinstruction concerning use of the appliance
by a person responsible for their safety. Children should be supervised to ensure that they do not operate or play with the
appliance./a& IR0 H AR, W a1 ARG eFamst, a1 Sga 3R o B B F A afedi(@EE afed) @ Sw @ foy st
TE 2, 19 7% 6 I S9N GRem B fory AR @fdd g Susker & SuanT & wwwr § wideror a1 fder 98 fRar mar 811 aw gl
T B forg gt B RN @ S ARy 5 T SUSRer & Al B AE BRI & A1 e 6w B |
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4

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

IR STINT I &fT 81 WAl 8, Sfh AN eI, fASTell &1 Sied! v A1 ST |

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

3D FWATS & SR el 7 o e 3w Wil Ry T 8 9ad €| B a9 B ¥ @l RS T |
They may get a burn.

Y ST Bl WawT B |

A\ WARNING / aarash

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.

g gael #H R AT o oM $He 3T} T A fh WY ifs S favme B wahar | @M a9 99 A1 S-hRe
PR GHI G BT §E 48 YA ATl WIRed &) fRreeh e srawd are of | §B Amel § TRH ) 91 g @ forg
G BT @R @I el | 98 Hd $HH @1 ST a1y |

They could burst.
I fawpie 81 wad B

AWARNING / Freaeft

6

10

1

12

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

e Ife arfoa @ Y 3! 1 =aTd | U fRy w0 9 Ae@yel © % afad & gR de 9 49 8 3R 370 W @18 (1) ER (59), (2)
Feal AR fRreat (€1 a1 diel), (3) 8RR ¥et 3iR WifefT aet erfoa T &1 |

It could result in harmful exposure to excessive microwave energy.

e I TP IO JFER TE W SEH AN A1 o Fahll § AR AT BT N JHA Ugd Tl 2 |

Do not use improper accessories. Only use appropriate accessories on each operation mode, refer to the guide on page 12
ST SUBRTT BT ST T B | Dl YAD SR Al W ITYA TE-D IUGRIT BT STANT I, Y 12 W ARl < |

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

D AT TS F TRA I AT AR AT STV BT BN A7 I T1S AT 7T ST BT GaRT 81 el 2 |

Do not hang heavy objects and do not allow children to hang with the door & door handle. Children should

not be allowed to play with accessories./ T awqait &1 7A@t iR qeai T AT & 8ot A dCHT 7 < | Fdi Bl A B AW
W BT SIgART Tel <1 S ARy |

They may get hurt.

I e A BT GAY B |
Do not carry out any service or repair operation by your own that involves the removal of a cover which gives
protection against the exposure to microwave energy. It is hazardous for anyone other than a competent person
AU T HAT N AT A1 AT B BT oM A <, RRE 9% AR BT g WA © ST
T qS H AT A T B | T e IR Tl fRws @fed & sramar fasft & forg +ff wawe 21

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

9 3G BT I A H SHIA B I8T B A g2 Rw gef & e & 2 9T SR e adifs 39 W e g
S BT ® Sl S forv wrde Rig g1 ddar g |

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

P RATSl IR oI AU Sexalad B HRU AT 56D §R Wil TR 3TP! el gofl [obdl | Y 987 Sl © [ AT gexeliad &
12T fhdl TORE B BSBTS F B 1T |

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

9 YT B aTell Srcfires Mgk Hotl & HROT A WR B qorg W 9 Aol | (S M B §R Gel BN & o A gexeliad
37T 319 FfRa BT R T a9 AT TRA DR BT FRI 9 IR <l € )

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

I B R 3R YL §R & AT BIS AHH (SR fhae Stadt a1 Fufeh sTe) 71 < =1 81 ) kg & @M A1 A%TS &) dTel
A & a2 &1 6 < |

It could result in harmful exposure to excessive microwave energy.

AT BHRAT IARTF Foll & HaTg A AT I&T Y AHhT € |
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13 Do not heat food in disposable containers made of plastic, paper or other combustible materials. They may not be safe for

14

15

16

heating food. Use microwave safe utensils only. Do not leave microwave oven unattended whlle cookin:
PTG AT T TETS Al | O fSoae el § 9o o T 9 ¥ | J 111?

Wﬁﬁﬂﬁ%lmﬁﬁﬂﬁwaﬁmﬁmﬂﬁwmwmﬁasﬁwﬁﬂaﬂaﬁqﬁ\

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

ISRt WHT ) R TR B FHdT & $S T & < O ¥ 3R SHA 1 T o |l & |
The current rating of power socket outlet should be equivalent or higher than the plug current rating. Thecross-
sectional area of wire used by customer for fixed wiring shall be equivalent or higher than the power cord’s cross-
sectional area used in microwave oven./ UTeR e 3MSTele &I aeH ST @Rl aa e & avrar a1 So¥ 1
B =Y | 99 aRT & fU UTEd ERT STANT R S aTel AR @7 STIORe HIC & AISHag ad # SuAnT 5
ST 76l IR HIS & STIIRT FIC &5 & a¥IaR AT fF B |

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

Ted @i A1 Raa @ e ST Sed A1 T o wad © |

If the supply cord is damaged, it must be replaced by the manufacturer or by LG authorized service agent only.

T IR B WRME 8, a1 3 i g/ a1 daa LG aiftrga |fds dore gr ufrenfia & Sim =nfey |

It can cause serious damage such as a fire or electric shock.

T T AT faStell & sed o TR THAM BT SR a7 el 8 |

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

before consumption in order to avoid burns.

S X W TS 9o B gY B Al 3R WM BT OR $ TR P AN Bl A 30w of iR 59 Raa F uger

SAPT AU A <@ of dli dedl BT G 71 el |

ACAUTION | wraeet

1

2

3

4

5

Please ensure cooking times are correctly set, small amounts of food require shorter cooking or heating time.
HfbTT <159 @I R¥ad T & fofg el e N | B A1 aTel Aot Bl UhT & (ol HF 90y S & |
Over cooking may resultin the food catching on fire and subsequentdamage toyouroven.
SILIHAT ¥ MG TG TP BT H ST o Tl & MR 37T 3Ta T &y Tgar Fapeh © |
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).
| AT 3R U gl B o9 A ST e ¥ 1 B @ o 7,
BICT T dTel WY WS U §9H 3@ 9 99 |
JAMITIHT W AeB AT Teb BT T BN |
TR TR & W DT S TG 3 Ul feeg 3iR EfST & AR ST 993 o a1e fibR 9 e Miarer o faetm o, fife armar < |
BT & q1< [ T AT I 3F7a & &7 < {5 T 9IS BT TS0 S § Ugel SH WA foell of, a1 a9 | Fell of
TfH ST SHDT SWAT HT A PR 59 W/ b 3R AMUBT §g STer F 99 9 (AT TR W 920 BT @1 Rt arer
o7 A1 gy e areft arde) |
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 b0|I|ng over.
FrpTert T gde H WaeT < | Arghrag # rei uerelf $7 T e R $E IR 9 R 9 IR I gage iy
SFATTE I I & | ST STel+ BT TaRT U7 8T FehelT © |
An exhaust outlet is located on the top, bottom, side and back of the oven. Don't block the outlet.
TP HIW FAE W, T H I7 A" & N U oive gR BT & | 39 R B el Gell 7 |
It could result in damage to your oven and poor cooking results.
SO AU A B & Uga Fddl @ AR @ A I F T |
Do not operate the oven when empty. It is best to leave a glass of water in the oven when not in use. The water will safely
absorb all microwave energy, if the ovenisaccidentally started.

ST el B BT S H AT T F | J IR BN {5 579 39 BT SHHATS 7 81 <67 81 a1 U Toll™ UI1 ¥R 594 <& | $H 51d
A Y Tl < SiTaT TTe BT SITG A1 3 T+ $eb! RY THT BT 3T SR FTT R T AR GESHT BT We”T el ke |

Improper use could result in damage to your oven.
AT T | AT BT SRS B | 3T BT JHAM Ugd Fhall ¢ |
Do not cook food wrapped in paper towels, unless Recipes provided by LG contains instructions for the food you are cooking.
and do not use newspaper in place of paper towels for cooking. Do not use aluminium foil in micro mode and avoid using
aluminium foil in Convection/Grill mode for long duration at high temperature . /Y0 fael ¥ fofger @= @M1 7 1Y 7
T X 99 T & LG GRT YeH @I T3 W A 78 39 e &1 vy e 7 faur m g ok g aw A o
YR Sfgel $1 T8 BN FTAR ST 1 G | A5 AlS H TR U= $1 ST 7 o AR I q0AH R
Al o & forg e/ fid Are # tfifem o=l & ST ¥ 99 |
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12

13

14

15

16

Improper use can cause an explosion or a fire.
Tl T W SATa BT SRIAT BRA ¥ 3T o bl |

Do not use wooden containers and ceramic containers that have metallic (e.g. gold or silver) inlays. Always remove metal
twist ties. Check that the utensils are suitable for use in microwave ovens before use.
R iR BT & a1 I T sigamil |ele o1 &l 11 1, 393 71 3¢ | 3 Ul oW of {3 317 aci+ s9H SIATed 8l 9ad &
RIEE
They may heat-up and char. Metal objects in particular may arc in the oven, which can cause serious damage.
9 TR B FHA § 3R o N G § | WRER W arg @ ganei § fimlRat o wedt 8 e TR el 8 g 2
Do not use recycled paper products.
g gU TS WANT H F @l |
They may contain impurities which may cause sparks and/or fires when used in cooking.
IYE T B Fhd & S b @ g9 wHa FRImRAT A1 3T e $ aete a9 w9 © |
Do notrinse the tray and rack by placingitin waterjust after cooking. This may cause breakage ordamage.
QT G & GR G187 D1 ¢ BT e B Forg ot & 7 STl RIS 5890 wie & e AT &I 819 & FavT 8 9adm 8 |
Improper use could result in damage to your oven.
AT T W 3G BT FWATA B & MG BT JHA Ugd Ahell 2 |
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 accidentaltipping of the appliance.
P 5 3T AT BT EHT 5 TRE T o SHDBT AHA BT §R AAE B [hRT A A3 HEHIER AT 31fdres 9 W2 |
Improper use could result in bodily injury and oven damage.
Teld NI | ST BT W ARG geeT AR M &) ge—the &1 M Taxr & Gadl 2|
Before cooking, pierce the skin of potatoes, apples or any such fruit or vegetables.
G W UEe AT T I AT TH NRE B A Bl IR Bl A7 Aol § 87 % o |
They could burst.
T o favwie B wad §
Do not cook eggs in their shell. Eggs in their shell and whole hardboiled eggs should not be heated in microwave ovens
since they may explode, even after microwave heating has ended.
31 BT fvctas & AT TS WR 7 TSI | fctas WiRd 3fer oIk Iael garm U1 o<1 wrgshiad # T+ =78l fbar S =nfey, 9 +f) =&
STafes ATghIaT Y EST FA 8T TE & |
Pressure will build up inside the egg which will burst.
IS B 3} A1 I AR R dgd—agd T Be SIgI|
Do not attempt deep fat frying in your oven.
3T & 3R IS da H @re garf qer d HIR i T R |
This could result in a sudden boil over of the hot liquid.
T @R ¥ SR T BT TRl U1} Sq I} ATEN 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.
IFTR 3T e &1 1 Rar 3ffth ¥ 7 Ufay el 96 P < 3R AT $ SRawo) O <R 98 & 6 < A e N & i 81 6 |
It can cause serious damage such as a fire or electric shock.

AT ST T AT fEd & 3ied i TR I ggar qad & |

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.
YT B! JACTE BT AT a8 e 81 Aehdll 8 ST akil 3f<x ol | et IS, Far HIS AT HfehT & T SHIATS Bl 8 3Ma Bl gR AT a1es!
|E, el AR 3iieT Hfad) a1 SHS SUHRN I 7 GU | SHS 18 <R & i1 Pl d1ex oIk 9 &1 33 fob I T 7 2 |
As they will become hot, there is the danger of a burn unless wearing oven gloves.
FfS T T BT A, TG T AT NG IWAE T GBI 8, T9 T STl BT G-I 8 Fhal 2 |
The oven should be cleaned regularly and any food deposits should be removed.
e &1 Fafid wu & A% AT AT IR @ R ] ) @R & WIoH @ Y 7 B, THST e G AR |
Failure to maintain the oveninaclean condition could lead to deterioration of the surface. This could adversely affect the life
oftheapplianceand possibly resultin a hazardous situation.
ST B AHTS BT & 7 G A 30D A8 WRTG & Fhdl & | 3N 59 IR W ST aret g 41 TR & Fohdl & IR T8 WD
W AHaTe |
If there are heating elements, the appliance becomes hot during use. Care should be taken to avoid touching the heating
elementsinside the oven.
TR 3T H ST varel B A1 TRH et T SUGROT Y T BT I 8 | M & JIe” T 9 ORE @ BIfeT el B g g9 ARy |
There is danger of a burn.

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

dfgepr F oy v wde il @1 ares dRAT Ay | W9 $9d F] UidediE ag Sff 38 B Al gHaT
W@Haﬁ|WWW%WﬁW?%Wﬁ%st@WWWﬁmmﬁW
BT G B forg B N 4T SRS BT AT SKIAA § 1 AMG | e # T2 g P & Shol Bl GIRT STH T T Y |
Overcooking could result in the corn catching a fire.

ARG THT T BT F AN T Ahel B |

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

Y GaE R TRIA o FHd) 8 B N ¢ qHm 2

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

U 9 R ERIA o Fod) 8, T Pra 4 I Al 2 |

This oven should not be used for commercial catering purposes.

I 3NIH TGRS DRI & TANT § T8 AR ST A1y |

Improper use could result in damage to your oven.

TP Told ST ¥ 39d WRIE) 3 Fohdl § |

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

B IUFRVT 8 Y 3R A HUR & Feal 0T J T @NT ST 5 TR, HIG AT AFRID &1 & i, AT [STTepT IgHa AT 971 HH
81, SRHATA BR T & A U1 T ARTH BT SUBRYT & JRIETT NI 3 STANT & el § fieror a1 e faan S 8iR 81 arel
TR BT FHSTAT TR | SUFRT B ABTE 3R RI—IA1G geai & gRT el B 9 Fehcll ofd T 6 9 8 a9 a7 ST AfAH & 1 81
STTG R ST 7 &l ST |

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

AT & THY g b AT SHIT BIS g1 Al B Ol S8 sHD A1 Wl AT BEBTE HR d HAT B |

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

yfid BT STANT fhar STAT 2, O HGT Aded § b SUANT & SRM Wag TH 89 @ oy SaRar 2

Safety Precaution / Jz&m Araenier=i

4+ Microwave oven must notbe placed inside a cabinet. The microwave oven shall be used freestanding.
BT & o fedgel TE YT ST AT | ATSHIIT AT T Tl ¥ Y SRHTET 3 oI T ST =11 |

+ Oven Lamp power rating is 25/35W.
3T SR @I TR ST 25/35W F |

+ The appliance is not intended to be operate by means of an external timer or separate remote-control system.
SYBRYT BT fosil f I SR T 3T RAle dgial Rived & 3MRe o)+ & o F& 99rm R g |

+  Use exclusive 230V socket with earth.
SPRIT & WTer 230 dlee Wb HT TRATA BN |

+ Do not bend power cord forcefully or break.
TR TS B AGT B A1 T FHY aRAT 98 o Fhell B |

4+ Do not pull out power cord.
TR BT B 7 e |

+ Do not modify Power Cord as supplied by the manufacturer along with the product. Power Cord is to be used only at
power socket outlets and not be used with any extension board or multiple socket. Also, Do not share the same power
socket outlet with other appliance
IATE & AT A gR1 MY & w9 F ura” Bie BI GIART T B | UTER i BT SUAN Dol UaR Hidbe AIcele TR
e ST 8 3R gEdT STINT bl W TRISIM dI€ AT Hodiudl Aibe & Qi 8] [hdT Sfrar & | 99 Ieldl, 31
SUGRVI & AT YR Widhe fIcele Pl A 7 P |

+ Do not plug in or pull out power cord with wet hand.
frer greff ¥ WAk B B A AT T 7 & FCY |

+ Do not spray water inside and outside of microwave oven.

9



Safety Precautions / Jz&m Araenier=i

AP e & IR iR are” o & eI T AR |
4+ Plug out power cord during cleaning or maintenance of set.
AT IR WHIE S GHI TR HIS BT 7 9 |
+ Do not heat up the food more than necessary.
WM P GO A SATET TRA T AR |
+ Do not use microwave oven other than cooking or sterilization such as cloth drying etc.
QT T A7 TRH BRA B a1 AT BT P AR SHAA 7 Y o HIS G, Mf |
+ Do notinsert pin or steel wire etc. into inside/out side of case.
5GP IR /R FEl N B AT a1 e FT IR e T gag |
4+ Please be careful during taking the food since high temp. water or soup may overflow to cause burn.
QM BT qTER FIeTe T FUAT AT GG RS TRA T Sfrar U onfe dRet garef S9d IR AT BAP B
MUY STAT A & |
+ Do not plug in power cord when socket hole is loose or plug is damaged.
ST @I @RI & AT UTaR Aibe dlal 8 df 39 b R J Usel $HH UlaR Pre | oy |
+ Do not use oven while some foreign material is attached on the door.
g fl 3fae & Rar W IS AT ST a7 Xl &, AT Bl Al T IR |
+ Do not place the water container on the set.
99 R U BT W B T R |
+ Do not place anything on the set & do not cover the set with cloth while using.
AP Aa & W FOB W1 7T I AR ITANT I T 59 PUS A HaR 7 PR |
+ Do notinstall the set in the damp space or water sputtering area.
et A1 N S FETT arel &5 H e B HH T [ |
+ Do not let children hang onto oven door.
=@l B AT & SRAI R dchT | U |
+ Do not heat the unpeeled fruit or bottle with lid.
TaDhT dTell add AR 37 el vt H¥ $9® 3R X B TH 7 BN |
+ Do not hold food or accessories as soon as cooking is over.
TH B ST AT @ &9 S & R a1 i | @7 A1 9e arex | e |
4+ Plugout oven ifit is not used for long duration.
3R 3T Bl AfH R Th IRATA § 9 A & AT Wlell T H $HD! UIaR Pbre Rad 3 il & = |
+ Install microwave oven in the well ventilated, flat place.
ATSHIAT M Pl ST TAGR AR FHIA SHE TR I |
There is danger of blast if covered bottle, sealed food, egg, and chestnut etc. are cooked inside oven.
Al & MR g ol drde, afer, Wies wWre ueref a1 Iee W IR SY Fa 9 fAwhe 8 9 g |
4+ Install microwave oven in the well ventilated, flat, level surface.
AISHIAT 3 BT 3 AR IR WUE, THA 0ag 7 Xmfid & |
o Thereis danger of blast if covered bottle, sealed food, egg, and chestnut etc. are cooked inside oven.
MR gah ol e, s, Hies Wil yerel 1 avee W oY S9N ¥ Awple @ aadl € |
+ Microwave Oven is heavier from right side. Handle with care.
AT e TS AR A SURT IR 8 | &1 | T |
+ Keep all packaging material (such as plastic bags and Styrofoam) away from children. The packaging material can cause
suffocation.

T A - wiRed 77 iR WRRIGE) qedi 9 ¥ ¥ | ISR Al ged &1 SR 9wl B
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Before Use / 30T & Uadl

BEFORE USE / S¥dHATcT @ Uscl
Unpacking & Installing /23ddATA & Usor

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

A e gu &t u & sy R a% wad 8 & ouet sraw @8l det <81 € A1 e | U 379 ST Pl Wi R 38 ¥ §9 W &7 < | 37 BT @iert
T ST Y QRRIRIST TR AT frepret < | amma 3 FerffRa o % smuet srae feferadt & wa erforrea 78 gan 21

Unpack your oven and place it on a flat level surface.
AT 3T BT WIAGR T FHAA I W R & |

HIGH RACK / ‘81§’ Y&
w LOW RACK / <t ¥&

-

GLASS TRAY/ ®fa @ ¢ ROTATING RING / Jefé R

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

proper ventilation. The front of the oven should be at least
8cm from the edge of the surface to prevent tipping.
An exhaust outlet is located on top or side of the oven. Blocking the outlet
candamage the oven.
AT BT ST FATAR R TR 85 Y. B SaTg W 3 olfeht I8 e 72 f
FH | B 30 WL BT W FIR T 10 . BT I S F G MIRE T |
T BT ST BT BT B9 & &7 8 Tl e @ R < §R B I4T =fey arfes
€ TP 3 T4 T |
TS q1Ed gR a1y, e & forw sree @ HuR A1 bR W 8, ared arg e
BT AT FTT BT TE B AHAT € |

This oven should not be used for

commercial catering purposes.

¥g dqR Fa9IIS IZQ¥ @ farg = 2

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

ST TR BT A & T | SIS < | $ 1 T 474 33 b ST g & e g8 UG & il TR F ST G & | 3FR SUSHT 5Y
W S A B TE] B IET © 1 Tgel IR SR ava HReb RT AT D |

@ Open your oven door by pulling the DOOR HANDLE. Place the ROTATING RING inside the oven and place the GLASS TRAY
ontop.

3T TGR B FRATS! BT ERATS TR @ §U & & -1 WNeh | G ared RA1 Y digR & AR < ofiR 79y & 1 SR R |

Fill a microwave safe container with 300 ml of water. Place on
the GLASS TRAY and close the oven door.
HATSHIIT AH PR H 300 el Il R of | 9 7o ¢ & FWR

RGFHR TG BT GRATST T8 PR S |

1



Before Use / S3ddHATT & Uadl

Press the START/+30 seconds button one time to set 30 seconds of cooking time. \When you press
the button, you will hear a BEEP sound and your oven will start automatically. 3 O
¥CT¢/+30 Ah~8H I BT Th IR 47 < 31X 30 Jbwsd & forg FiRa o o1g amd 9o qari? of vh

FTeTST G AR ATYRT SN U MY BTH BT Y BR T |

The DISPLAY will count down from 30 seconds. When it reaches 0 it
will sound BEEPS. Open the oven door and test the temperature of the
water. If your oven is operating the water should be warm. Be careful
when removing the container it may be hot.
wee ¥ 30 Ve I Yo & WA | S1d U8 0 % YT il Ud el Smef | dgr @1
RATST Wit SR U &7 A9 Sifa of | SR SIS dq% $™ $R &1 © af a7 &l
SIRATT | OT &1 8K 99 WAl awd, 98 WS TH & G € |

If oven gets overheated the oven and its display will be turned off for

safety purpose, give it some time to cool and then operate.

AfE 3T SATRT TRA B ST 2, A1 e R SHST fSE gRel I3 B
oY 9 & T 2, 39 91 oA @ oIy gp wWg € SR R B ey |

%

YOUR OVEN IS NOW INSTALLED
JAMIHT TR 9 wIfd & T 2|

Method To Use Accessories As Per Mode /
HAS B IFAR TRIAINS] YAl el b fafer

Microwave Grill Convection Grill combi Conv combi

X v v v v

High rack

X v v v v
v v v v v

Low rack

Glass tray
\/ Acceptable
X Not Acceptable
v
X T
Note:

* In case of Auto Cook / Manual Cook results may vary according to ingredients, ambient temp., Customer Know-how &
major electric supply condition.
3T e / TS B B TROTH AT, @MTd AT, e &1 Gei—981 AR TE faorell 31 Myfif & SR e &
AHd T |

* Please prefer Auto Cook menu as recommended tovget better results.

R U R B oy RiveTRer @ QIR 3iTeT da 1=y T wrerfiear < |
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Before Use / S3ddHATT & Uadl

Microwave-Safe Utensils / sATsshida JRfdra ader

Never use metal or metal trimmed utensils in using microwave function /
oIg AT g B Ve TN gU T SHA TN o Bl

Microwaves cannot penetrate metal. They will bounce off any metal object in the oven and cause arcing, an alarming phenomenon that resembles
lightning. Most heat resistant non metallic cooking utensils are safe for use in your oven. However, some may contain materials that render them
unsuitable as microwave cookware. If you have any doubts about a particular utensil, there's a simple way to find out if it can be used in the
microwave.
Place the utensilin question next to a glass bow! filled with water in using microwave function. Microwave at power HIGH for 1 minute. If the water
heats up but the utensil remains cool to the touch, the utensil is microwave-safe. However, if the water does not change temperature but the
utensil becomes warm, microwaves are being absorbed by the utensil and it is not safe for use in using microwave function. You probably have
many items on hand in your kitchen right now that can be used as cooking equipment in the microwave. Just read through the following checklist.
Argep1aed &1 @ AR e S U | & Sab AR < et oY e o o 1 I$1 Wbl & 3iR FRTRAT YaT @) e 2 ok I8 Refdy fsiel e Sk v
AT BT G SURT HR ebl] & | SATGTR SIA—ed STefedeh aci &1 3ia H g3l bRl YR BIl & | ol BB AIgPIa FebeRR Ok aciil H BB
W T &1 A & S Sl # 3R @ g Sfed 7 & | PR i e el Tep aci @ fawa # R R @1 HE @ 1 U e Aret e € $9 ard
DI < B T fob 3 A DT AT S H TRIFT R Febl & AT T |
ST @ TR FERTE & BT AT F 3R T B9 S R S a0l H ¥ R M A | HEHRE DI 8T8 R G U e TF e & | Af ot 7 21
S SR G TR G ST @il A1 W9 of b 98 a0 sfed & forg GRrfe 2| afe afe Seer 81 Al urdl ST %8 3iR ad T 81 S o ¥g 9 siad &
AIE e © | B AT & VA D A1of ogeb! TS 3 B il b W1 a9 & B 3 3f1a & 3R T ST 1 fdeteger R 81 2, VT STefd ¥ GRem @1 gfte #
G PR 4 ADIORE BT U

Dinner plates/ f3e¥ @ie
Many kinds of dinnerware are microwave-safe. If in doubt consult the manufacturer’s literature or perform the microwave test.
P ARE B G G B Gl ASHIII—GRINT B € | 3R Bl acf¥ &1 ol muss A7 § I Hag 81 a1 a7 a1 i 3 Mg A% R of A1 SWIh
HIZPHIAT THE PP W1 o |

Glassware / Big & adel

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

St i @ aef T FE aTel 81 €, Aigehrad ¥ GRIE B € | 330 W aRE & ofiae & A Bia & @ a4 aTel a9 81 ebd | | R o Bia &
AT I S TR, AT AT T e T B 7 8 U S HRUT e A bl & |

Plastic storage containers / R &3 & ol wiifes & aale

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
inthe oven as hot foods will eventually wrap or melt plastic containers.

DT WIT WS I B BT H AR ST AT & aifes 2 et & gar 4t 79 g o wapdt € | 5= o g7 At @ 72 < o wdn e & afae
T TR T T ST B RSP T @HT MR H eiReds & 1 T el a1 Se—3el 3R Fadm 2 |

Paper / &IaTe]

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

BT B 7 @IS SR N ATSHIIa A9 B forg 1 A iR GREr 4 e & Afdt 3979 forg a1 7€) ol & 5 e o1 W va e 9 o9 21 aiR
QT HH I 3R B+ T Tl &1 | W BT eUe 3R U B @ SR 9B+ S fRrebe 915 &1 7@ arelt AT ¢ &7 5 & forg TuR Sraes aga
ST BN § | | AR ORGSR @ A gy | v @ifs 1 e Fadr 2 | 3 Rarsfid g 0E SRTS & 9 urS # srggEdn 81 gad 8
S 3t @1 AR a2 ST T 3R wed € |

Plastic cooking bags / @ & @%ﬁn—%w

Provided they are made specially for cooking, cooking bags are microwave safe. However, be sure to make a slit in the bag so that steam can
scape. Never use ordlnary plastic bags for cooking in using microwave function, as they will melt and rupture.

forg Rféra gt € aﬁﬁﬁaﬁﬂmzﬁmﬁﬁwwa\ﬁﬁﬂﬁﬁmﬁnwﬁ%mwmwmwﬁw
aﬁumﬁmmﬁwW|WW%W%%@W%W@%&WWW&WﬁW%Sﬁ?WﬁW%|

Plastic microwave cookware / @3¢ & oo Eﬂﬁaﬁ%ﬁ—

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

fafder aMeR FHR & AEHIAT v WRed—ad Suarer 8 | 5 At i s 7€) 811 1T &5 3ma & gy Suerer aa 31 &) 39 SEHTA o qod
999 o 39 U Tl # @l |
Pottery, stoneware and ceramic / f31edl, ueer 3R RRfdes @& ader

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

9 ARE B g 31 AR W ATShIad H gHTe & maﬁézﬁﬁ%ﬁmﬁgﬁﬁaﬁaﬂ%$ﬁqmqﬁmaﬂ afey |
/\ CAUTION / wraerst

- Some items with high lead or iron content are not suitable as cooking utensils.
- Utensils should be checked to ensure that they are suitable for use in the microwave.
- 3 ar ang el T 3fra # @i 99 @ forg Sugad AE € |

AN # SRAT PR | Ul Waq” el BT I qReTer @R o |
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Before Use / S3ddTHd & Uad

Control Panel

UTO COOK MENU

Indian Low Steam
Cuisine Calorie Cook

Tandoor Kids’ Paneer/
se Delight Curd

Tea/ Cooking Steam
Dairy Delight Aid Clean

® © 06600

10 seconds 1minute 10 minutes

()

More Less

® (&p sTOP <O START
@y CLEAR +30 seconds

MC2146XX

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

XX - denotes for BP/BL/BV/BG 14

Part
0 Micro

Use to select the power level for
microwave cooking

@ Grill

Use to select Grill or Combination cooking

e Conv.

Use to select Convection cooking

@ Combi

Use fo select combination cooking.

© Indian Cuisine
Cook your favourite recipes using this function

o Low Calorie
Cook your favourite recipes using this function

o Steam Cook
Cook your favourite recipes using this function

6 Tandoor se
Cook your favourite recipes using this function

© Kids' Delight
Cook your favourite recipes using this function

@ Paneer/Curd
Cook your favourite recipes using this function

m Tea/Dairy Delight
Cook your favourite recipes using this function

@ Cooking Aid
Cook your favourite recipes using this function

® Steam Clean
Use this feature to aid in cavity cleaning.

@ Used to select cooking time of a recipe

(® More/Less - Used to increase/decrease the
cooking time.

() STOP/CLEAR (ENERGY SAVING)
Used fo stop oven and clear all entries.
For setting energy saving feature.

@ START/+30 seconds
To quickly set the cooking time directly. The

+30 seconds feature allow you to set 30 seconds
intervals of HIGH power cooking with a single touch



Before Use / S3ddTd & Uadd

Feole 99

Conv.

AUTO COOK MENU

Indian Low Steam
Cuisine Calorie Cook

Tandoor Kids’ Paneer/
se Delight Curd

Tea/ Cooking Steam
Dairy Delight Aid Clean

® © 06600

10 seconds 1minute 10 minutes

()

More Less

<O START
+30 seconds

@ (&p sTOP

ey CLEAR

MC2146XX

feeaarnx:
Prgiel Ut @1 BffeT ardfas S & B & Jadt 81

XX - denotes for BP/BL/BV/BG

15

i

© asH .
%@aﬁﬁag%wzﬁwﬁaﬂaﬁwm%

o i
fre BT 31 wae v B forg

©® s

PG BB Bl TIae Bl B folg
O i

BT BT B wiae HRA & forg
O s oA

39 B BT STANT IR I YHEIET 2o IHhT |
O @ pard

39 B BT ITN IR T JHEIET T gHhTd |
@ W g

3 BRM BT ST TR (0 THAIST ol THr) |
Oaxx ¥ o A

U BRI BT STINT TR AT THIIGT o THTY |

© frs fsarge

3 B BT ST IR I THEIET 2o IHhT |
@ R/

39 B BT STN TR 3T JHEIET T gHTd |

® /8 fease
39 GBI BT STN IR I JHEIET T IHT |

® zfT vs
39 B BT ST IR I JHEIET 2o IHhT |
® < FhT

SR wwrE # e & forg 59 g &1 Sua
Ead

@ T FOE D @ IS D G BT AT
= B fog

® e /8 @ U H Tgad q9d B
AT /B B B g

® T /TR (gsif Afdr)
AT BT A MR T TS BT g @ frg |
woll AT WeR de B B oy

@ wiE/+30 9D TH
 BfHT B Y B B AT ¢ WM drel AT
g+ BT 319 T & IR G4 |
« +30 9BHSH AT BIER B SKATA BB AT
BETHET A AHSH BT 8T8 TR FBT B Tl
gl



Before Use / S3ddHATT & Uadl

Child Lock
dliges olldh
==0 Your oven has a safety future that prevents accidental running of the oven. Once the child
o lock is set, you will be unable to use any functions and no cooking can take place.
MY 37T ¥ GRET & SR & Sl foh SH1aedd SUINT | 37 Pl bl & | T IR A58 D
FURT B 9 omT BTE BRI T T T & 3R BIE TS @1 i #f 7 81l |
However your child can still open the oven door.
Y STafds SITUT gea 31a BT =TSl R Al Wiel AT & |

Press STOP/CLEAR
Sume CLEAR

Press-and hold STOP/CLEAR until”L” appears on the display and

BEEP sounds. @ﬂ STop

Staad ‘L ueefe o 9 My &R @ T Y 99 d@ e/ faeRer @E OLEAR
SAVING

TATPR Bh IR
The CHILD LOCK is now set. =rdes <ife fefRe &1 war &1

“L" remains on the display fo let you know that CHILD LOCK is set
(If you press any button).

"1 gexle TR ST RN S I S S Arges A
iR &1 @9 =re ®rg f 92 gar)

To cancel CHILD LOCK press and hold STOP/CLEAR until “L”
disappears: You will hear BEEP when it's released.

y ; (ep sTop
ATSes i B & o X7/ fIRieR TaThr $h WA Sadd @i | EAR
“L" 9 T 81 ST | oMY eaf gl $d I8 8¢ SR |
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How To Use / fop dRs SXAHTA b=

Micro Power Cooking
HAISDI YraR H YhIHI

=09 In the following example | will show you how to cook some food on 80% power for
O 5 minutes and 30 seconds.
31 & T SareRvll # H IAMUPB! BB MER 80% &HAT W 5 e 30 Abvsw & forg
GBTHT TS, |
000 Your oven has five microwave Power/ &t % P°We£_rgr‘-”l°”'
Power seftings. HGH M
3T AT # Uil GeH AT & IGH (M) 100%  800W
Prfeor S (St)
After cooking is over, End MeDIUM HIGH 80% 640W
Reminder Beep Sound per 1 minute for 5 minutes until B ST
the oven door is opened. MEDIUM/ Fearm 60% 480W
T TSI YRT €T SR T 37 1 AT el aret! eaf=r ™
TS < | AT @l 1 e wR 5 e & forg gATg < DEFROST( 88 | MEDUMLOW 400, 320W
TG T T BT GRATST T8l Gl | T e e
Lowy/f= 20% 160W
Make sure that you have correctly installed you oven as described
earlier in this book
39 910 WR &AM < b MU 3ra+ g #x foar mar & o b &S;GQSTOP
39 fohame ¥ ygar fewar fear a7 sams CLEAR
Press STOP.
U Tar |

Press Micro Twice fo select 80% power.

80% UTER &1 g+ @ fordl ATSHh HI &I IR T4 |

"640" apperar on the display.
"640"yaxfe TR faw |
—

Press ‘1 minute’ five times.
‘1 minute’ U@ IR <418V |

Press ‘10 seconds’ three times. —_—
10 seconds’ @ IR T4TST | 10seconds  Tminute 10 minutes

Press START.
e gari

<D START

+30 seconds
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How To Use / fopa dRa SXAHTA b

Micro Power Level
IR el

O—==p Your microwave oven is equipped with 5 power levels to give you maximum flexibility
O and control over cooking. The table below shows the examples of food and their
recommended cooking power levels for use with this microwave oven.
SITUHT e T 3 5 &l A HeRT G & | U] Afeh A b 3R PR <1 &
forg i <1 1 g H IO B AER IR DT UBH B oIy W e HuiRa @
T € 39 3T B SUAINT o fY qarg T E |

POWER LEVEL OUTPUT USE
EHAT ¥R &HAT T SERT
HIGH 100% * Boil Water / dfget dfex
T (a1e) (800W) * Brown minced meat / ST&+ s #Hie
* Cook poultry pieces, fish, vegetables / qreg), o8, Bfecde
YpT-T

* Cook tender cuts of meat / Wi & ThS T

MEDIUM HIGH 80% * All reheating / 9iTST GTaRT TH HAT
T 9 (640W) * Cook mushrooms and shellfish / 72 T @l aTell Awell
GpT_r
* Cook foods containing cheese and eggs / ¥ioi, for# 31vs
g AT STel TE B
MEDIUM 60% * Bake cakes and scones / ®db T ‘ThI Ib HRAT
= (480W) * Prepare eggs / 39S TSI

* Cook custard / ¥ Tl
* Prepare rice, soup / dTddl, U THTAT

DEFROST/ 40% * All thawing / T T&R & @rer ggref &1 MR argae I
MEDIUM LOW (33) (320W) AT
1 " * Melt butter and chocolate / @fdele @ HaRaT GehIAT

* Cook less tender cuts of meat / HF & &H k9 Q_Ch_\%\'

LOW 20% * Soften butter & cheese / AR 3R AT BT T HRAT
e (160W) * Soften ice cream / METHIA B AH HAT
* Raise yeast dough / 3T # WHR I3
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How To Use / fop dRs SXAHTA b=

+30 Seconds
+30 QAh-sd

N

fO

o high power.

e B |
with a touch of the START button.

AT 3 WIS T b |

Press STOP/CLEAR.
¥ / faeier <dari |

In the following example | will show you how to set 2 minutes of cooking on

frmferRad Serexer § guriar M7 @ f S UraR WR WR g1 99 & forg 2 fide 9

The +30 seconds feature allow you to set 30 seconds intervals of HIGH power cooking

+30 HHUSH AT TE MRTH AT & o 317 TWIE 91 AT 30 IS & RIS H 3=

ey STOP
Swne  CLEAR

E

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

Sod &1 B [V Xele ge dl IR IR a1y 3R 2 e & &1 99+
PN | ATIDT AT BT BRAT Y PR <, T8l & 979 M9 =reft a° <&
R E |

<D START
+30 seconds

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

+30 WHUSH WHT UHM & IRM MY IR—IR IS I FaTHY @I
TP BT IR B Fa ¢ |
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How To Use / fopa dRa SXAHTA b
Grill Cooking
frer swfd

S

=V In the following example | will show you how to use the grill to
o cook some food for 12 minutes and 30 seconds.

fr=foRaa SameRer # ol m § fF 12 fAide 3k 30 AFvsE &
forg T g # firel &7 g% dY fhar o ¥

This model is fitted with a QUARTZ HEATER, so preheating is not needed.
This feature will allow you to brown and crisp food quickly.

I Aise q@ES B A T 3HY BT WEIT Srovt 7&f & |

AN IMUBT Sleg 9o AR fbedl yared firer Aahd €|

Press STOP
AT | (& sToP
Swwe CLEAR
Press Grill.
Grill gamg |

Grill

Set the cooking fime.

BHT TTSH AT B |

Press ‘10 minutes’ once. / ‘10 minutes’ 7% dR 41T |

Press ‘1 minute’ twice. / ‘1 minute’ &1 IR <T9TST | 10seconds  Tminute 10 minutes
Press ‘10 seconds’ three times. / ‘10 seconds’ @ ¥R T1ST |

Press START.
<e o)
D START

+30 seconds
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How To Use / fop dRs SXAHTA b=

Grill Combination Cooking
a0 sreeE g

=V In the following example | will show you how to programme your oven with micro
o power 160W and combi for a cooking time of 25 minutes.

fferRad Sarexer # quian Tar § 6 25 e & fog @m=r ue™ H AgéT 9raR 160
3R BT 3 U 3T BT BY AT B |

00 Your oven has a combination cooking feature which allows you to cook food with heater
and microwave at the same time or alternately. This generally means it takes less time to
cook your food. There are 3 kinds of power in combi mode (160W, 320W, 480W).

3Mues 3rae # I8 JfawT g9 forl uee @ T 7§ a1 31U S TN | G BT B} G ATSHIdd gRT Uh
& T AR AN} UST G | A SBT3 BT © {6 A uee H A arel g B g |
BT TS 3 (160W, 320W, 480W) & TBR 1 swai & |

Press STOP/CLEAR. (ep stop

T / fFaer <ar | QeReY CLEAR

Press Combi. X

Combi e <qv |
Combi

Press Grill.

Grill g2+ =amt |

Press Micro (160W is set).
Micro I Ta1 TX (160W) B & | Yo Grill

Press ‘10 minutes’ 2 times/ ‘10 minutes’ 2 IR Tq T |
Press ‘1 minute’'5 times/ ‘1 minute’ 5 ¥R &4V |

10seconds  Tminute 10 minutes

Press START.

e g

<D START
Be careful when removing your food because the container +30 seconds
will be hot!

WIS BT (bTera TR AT a)e, @ifes a1 9 81 Aebell |
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How To Use / fopa dRa SXAHTA b

Convection Combination Cooking
CARCIE NG|

=V In the following example | will show you how to programme your oven with micro
o power 160W and at a convection temperature 180°C for a cooking time of 25
minutes.

FrferRad SerexvT # soifan w1 & 6 T 31 25 fiFie & gfen @ & fay Assr
qraR 160W 3R Fedar= aare 180°C & 61l $¥ 9T o |

000,
The oven has a temperature range of 100°C ~ 220°C. (180°C is automatically available
when convection combination mode is selected.) There are 3 kinds of power in combi
mode (160W, 320W, 480W)
3 H 100°C ~ 220°C Td dTUHH WHT B0 8 | daae Biframee Ars gov iR 180°C Ao w@ad: &
SUGTeEl 8 ST 8 | il Ais H (160W, 320W, 480W) T UHR @Y erwaid € |

Press STOP/CLEAR. / STOP/CLEAR <aTg | (ep stop
o CLEAR

Press Combi. / Combi &40 |
Combi

Press Conyv. / Conv E4dTU |
Conv.

Press Micro. / Micro €dTT |

10seconds  Tminute 10 minutes

Press ‘10 minutes’ two times / ‘10 minutes’ <l IR 417 |
Press ‘1 minute’ five times / ‘1 minute’ U9 IR 4T |

Press START.-/ START ©4Tq |
< START

Be careful when removing your food because the container will
+30 seconds

be hot.
T fbTerd F9 A a)d, Rife ad- 5 GHI TH 8 |
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How To Use / fop dRs SXAHTA b=

Energy Saving
Sl a% oI

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

O oven.

ST9 3T WFT 8] UdhT 38 8 a9 fS¥l & 89 WX ASHIIT 3N ol gaTdr § |

When Door open condition (Lamp on & Display on):
SR Gell srgeen (v 3k fewa gar

Press STOP/CLEAR one time

STOP/CLEAR T&% 9R 4TV |

Lamp off & Dlsplay off (Both together)
T AR 3Rl g5 B W (GMT U )

Press any key on keypad, display shows that key related display

& lamp & turned on.

?éﬁa%w@waﬁﬁmﬁﬁ%wmémaﬁ?ﬁmw
STRITT |

(ep sToP
Swe  CLEAR

When Door close condition (Lamp on & Display on):

SR Gell sraeern (v 3k fewa gar

Press STOP/CLEAR one time
STOP/CLEAR U& 9N <4 |

Lamp off & Dlsplay off (Both together)
o 3R vt o< 81 IGd (ST U ATe)

Press any key on keypad, display shows that key related display

& lamp & turned off.
STRIATT |

(ep sTOP
Saae CLEAR

When Door close condition (Lamp on & Display on):
Sgeent (ol 3k fewa gar é’)

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

SR G @ 5 A 918 oY W < 81 SR |

a)  When any key is pressed, lamp & display are turned on.
ST MY DIS DI GERAT T o7 /el v | =1e] 81 SRR |

b) If door is closed, after 5 minutes display is turned off.
IR SR &< & A1 5 B & 91¢ f$et 975 &1 S |
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How To Use / fopa dRa SXAHTA b
Two Stage Cooking
g @ g

=V In the following example | will show you how to cook food in two stages by taking
o example of combination cooking.
frferRad SaTexr § # el favare; T b &1 TS BIRIRM HBT B IaTexvl
SHR WA $H THTAT ST 2 |

Press STOP/CLEAR. &) STOP
STOP/CLEAR T4 | ) CLEAR

SAVING

STAGE 1 setting

wa 1 dfew =
1) Press Combi. Tl
1) @t <oy | ombi

2) Select desired Combi mode (Grill Combi/Conv. Combi)*
2) woa Are g (el Bl / dedaR wie)*

3) Continuously press the Micro Key to select desired power level

D e L
== A ~*

as shown below:

160—>320—>480
3) wuRrE WieR olgd g @ fofy gl g B daR qam, o[ b A

TN & |

160—>320—>480
4) Set time (10 seconds / 1 minute / 10 minutes) _
4) s f{uiRa & (10 dasw / 1 fime / 10 fe) 10seconds  Tminute 10 minutes
STAGE 2 setting
w2 dfew
1) Press Combi. =L
2) Select desired Combi mode (Grill Combi/Conv. Combi)*
2) 7o Are g (Rl oY/ Feaar S —~—r ~*

3) Continuously press the Micro Key to select desired power level
as shown below:
320—>480—>160

3) AT UfdaR ofae g @ foIg WIgdT 9T Bl SR g4y, o {6
Sefamm §

|
320—>480—>160

4) Set time (10 seconds / 1 minute / 10 minutes)

4) w7 e & (10 dded / 1 e / 10 fae) 10seconds  Iminute 10 minutes

5) Press START/+30 seconds. <D START
5) START/+30 seconds. =t |
*Note: For combi mode selection refer Pg. 22, 23 / dlc: ®IFl Als Aeldw = & oy Uw 22, 23 < |
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How To Use / fop dRs SXAHTA b=

Convection Preheat

=V In the following example | will show you how to preheat the oven at a temperture of
o 190°C.
frfeRad Sarewer # i T € & s @1 190°C & o WR b YIge 3 |

The convection oven has a temperature range of 40°C and 100°C~220°C (180°C
is automatically available when convection mode is selected).

3T # 40°C &R 100°C ~ 220°C T AT A1 81l & | FIaR A6 g W
180°C T &< & SUAeT & I 2 |

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

3MMYHT 3Tad g7 Y ATYHE I ggae H o fAFel &1 9w on |

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: then tell your oven to start cooking.

TP gR el AIHH IR Ugd IR AP AgT I g b (g Y BT [F e FE A W uga
AT | T MY 3T H AT WA I IR B & forg W g@Ty |

Press STOP/CLEAR. / STOP/CLEAR 4Tt |

(ep stoP

Sims  CLEAR

Conv.

—BA—

Press Conv.-one time / Conv. U dR &4q[U |

Press “+” one time / “+" Y& R &4V |

Less

Press START two time / START &I 9R T4TY |

Preheat will be started with displaying “Pr-H". START
“Pr-H" TR TR WEIET aTRw™T 81 SR | N4

+30 seconds
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How To Use / fopa dRa SXAHTA b

Convection Cooking
R
=V In the following example | will show you how to cook some
o food at a temperature of 190°C for 30 minutes.

ferferRaa Semeror % gwifar 7 € & 30 fame & forw 190°C
AT W FE G DA IS |

000 The convection oven has a temperature range of 40°C and 100°C ~ 220°C (180°C
is automatically available when convection mode is selected).

Mg # 40°C 3R 100°C ~ 220°C e A AT Bl 8 | dwdae Als o W)

180°C qMaH & € SUed 81 SNl © |
W If you do not set a temperature your oven will automatically select 180°C, the
! 70 cooking temperature can be changed by pressing “+/-".
T T AUAE A e B 8 Al AIDT g e 81 180°C g <, FHfh T qraars
“+/-" TAHR TEEAT ST Heball ¢ |
The rack must be used during convection cooking.

PAFE FfHT S SRE IP ST YT IJa¥Y HAT A2 |

Press STOP/CLEAR. / STOP/CLEAR <4Tq | @,0 STOP
S CLEAR

Press Conv. one time / Conv. Ud dR 40 |

Press “+" one time till. 190°C is displayed.
190°C =114 TF “+” T IR Z4Y |

— R f—

More Less

Press ‘10 minutes’ Three times / ‘10 minutes’ T9 IR 41T |

10seconds  Tminute 10 minutes

Press START../-START ©4Tq |
<> START

+30 seconds
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Various Cook Functions / fafdicer eep pretuonfer=ii

=

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

COOK | Indian Cuisine [IC, SC, CC], Low Calorie (HP, So, Co], Cooking Aid [UC]
MODE | Steam Cook [St], Tandoor Se [tS], Kids Delight Steam Clean [SL]
[CF, CA], Paneer/Curd [PA, CU], Tea/Dairy Delight [dd]

STEP-1 | Press Stop/Clear Press Stop/Clear

STEP-2 [ Press IC (1-34), SC (1-14), CC(1-10), HP (1-16), Press UC (1-7) and SL (1)
So (1-15), Co (1-13), St (1-10), tS (1-4), CF (1-14), to select menu.
CA(1-5), PA (1-2), CU (1-2), dd (1-4) to select menu.

STEP-3 | Press “+" / “~" to set weight (If required) Press “+" / “~" to set weight
(If required)

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

PHUAT AU AT T faf=1 Frfyonferar (Indian Cuisine, Low Calorie, Steam Cook, Tandoor Se, Kids'
Delight, Paneer/Curd, Tea/Dair Delight, Cooking Aid, Steam Clean) &1 @rel & fow =i fadr 1 @R

BT ATERT N |
B | R agefi [IC, SC, CC] <t S (HP, So, Col, BT s (UC)

PR o a5 [S1], o 2 [1S), Pret Roemse .
[CF, CA] TR /&< [PA, CUJ, &1 /&8 Reemee[dd],

U 1| WU/ FeioR gam | Y / FeiR S9N

WU 2 | 471 g @ g IC (1-34), SC (1-14), CC(1-10), I g B e
HP (1-16), So (1-15), Co (1-13), St (1-10), 1S (1-4), UC (1-7) wd SL (1) amd |
CF (1-14), CA(1-5), PA (1-2), CU (1-2), dd (1-4) ami |

Ru 3| "4 /" g & forg qard (Sexd T W) it g @ forg 47 /="

TaTY | (STovd TS W)
Y 4 | Start/+30 seconds e i | Start/+30 seconds e <@t |
Note / fewvft :

While cooking you can extend the cooking time at any point by pressing increase/decrease button. There is no
need to stop the cooking process.

ST9 3T H{ISTH YT X8 81, d ®ad increase/decrease ¢4 TaT &R &G99I H yRadd fHar ST HhdT © |
HISTH T B Gfhar B b BT IS AMIeIHar 8l 2 |

Disclaimer:

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

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

*Images given here are only for representation purposes.

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

*aref A T T S WA AT MRRR A TR & | e ST R T < R 0 TS 1 SRa A et ¥ LG SRl W G s
@ 1 HIaT e @ oy SR daet uger Ievat @ o1y, 9 A ST SUERT ARl SR §10S B1E fl Hagdr a1 aHeie T8 < 2 |

ST qalaH T OR SR 2, Afde aRom aroar, oradn @l asi & AgaR A 8 | 2 |

*f & T Bfaar dae vl sevEl @ g R o7



Indian Cuisine

Indian Cuisine

Menu [IC1

Mix Veg| Weight Limit

0.1~0.5 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Mix Veg. (Carrot, Cauliflower, 100 g 200g 300g 400 g 500 g
peas, beans, tomato) (Total) | (Total) | (Total) | (Total) | (Total)
Qil Yatbsp | Vatbsp | 1tbsp [1%5thsp| 2 tbsp
Onion (chopped) 2 cup 1cup | 1%cup | 2cup 2 cup
Tomato (chopped) Yatbsp | 1cup | 1%cup | 1% cup | 1% cup

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

As per taste

2.

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

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

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

leaves.

Menu [IC2

Veg Biryani| Weight Limit

0.1~0.5 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

Gajar, French Beans etc.)

For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Basmati Rice (soaked for 1 hour)| 100 g 200 g 3009 400 g 500 g
Water 200 ml | 400 ml | 500 ml | 550 ml | 650 ml
Qil 1tbsp | 2tbsp | 3tbsp | 3%thsp| 4 tbsp
Laung, Elaichi, Dalchini, Black To taste

Pepper, Tej Patta, Salt, garam

masala & red chilli powder

Mix Vegetables - (Gobhi, Mutter, 2% cup

V5 cup ‘ 1 cup

1% cup ‘ 2 cup

1

2

. In Microwave Safe Bowl put oil add laung, Dlachini, Elaichi, Tej patta
and Kali Mirch, add mix vegetables, select category & weight and press
Start.

. When beeps, add rice, water, salt & all spices. Mix well, cover it & press
start. Stand in 5 minutes after cook ends. Serve hot with raita & salad.

Menu [IC3

Kadhai Paneer| Weight Limit

0.1~0.5 kg

Utensil: Microwave safe (MWS) bowl

Instructions Method:

Panegr - - ?'1 kg | 0.2kg ()"3 kg | 0.4 kg ()"5 kg 1. In MWS bowl, add oil, onion paste, ginger-garlic paste, sliced
Capsicum & Onion (sliced) Vecup | 1cup | 1%cup| 2cup | 2% cup capsicum, tomato & onion. Mix well, cover. Select category & weight
Sliced tomato 2 no. 1%no. | 2no. | 2%no. and press start.
Onion Paste 3tbsp | 4tbsp | Stbsp | 6tbsp |6%tbsp| 2. When beep, add tomato puree, butter, fresh cream, haldi, red chill
Tomato Puree 2tbsp | 3tbsp | 4tbsp | 4%tosp| 5 tosp powder, garam masa_la, kasuri methi, sglt and paneer cubes, mix well

- n and press start, garnish with hara dhania and serve hot.
Ginger-Garlic Paste, Salt To taste
Red Chilli Powder, Haldi, Kasuri To taste
Methi, Garam Masala
Butter 1% tbsp| 2tbsp | 3tbsp | 3%tbhsp| 4 tbsp
Fresh Cream 1tbsp | 2tbsp | 3tbsp | 4tbsp | 5tbsp
Qil Yatbsp | 1tbsp | 2tbsp |2%tbsp| 3 tbsp
Menu [IC4 Kadhai Chicken| Weight Limit 0.1~0.5kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Boneless chicken 100 g 200 g 300g 400 g 500 g
Qil 1tbsp | 2tbsp | 3tbsp | 3tbsp | 3% tbsp
Methidana Yatsp Ya tsp 1tsp 1tsp 1tsp
Onion slices 1 no. 2nos. | 3nos. | 3nos. |3%nos.
Chopped garlic 1tsp 3 tsp 4 tsp 5 tsp

Dhania powder, red chilli powder
salt

As per taste

Tomato puree

Ya cup \ Y5 cup \ 1 cup \1'/zcup\ 1% cup

. In Microwave Safe Bowl add oil, methidana, onion slices, garlic, dhania

powder, red chilli powder, chicken & salt. Cover. Select category &
weightand press start.

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

Add cream. Mix well. Serve hot.

Hara dhania Afew sprigs

Capsicum 1no. \ 2 no. \ 2 no. \ 2 no. \ 2 no.

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

Cream For garnishing

Menu TIC5 Dal Tadka]| Weight Limit 0.2 kg

Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 0.2 kg 1. Take 200 gms dal in Microwave Safe bowl, add Water, Haldi & Hing.
Dal (soaked for 2 hours) 2009 2. Select category press start to cook.
Water 400 ml 3. When beeps, take another bowl add oil, roasted jeera, hari mirch,
Qil 2 tbsp curry leaves, add dal, salt, dhania jeera powder, hara dhania, kasuri
Rai, roasted Jeera, Kasuri To taste methi (optional),v water (if req_uired). Press start.
Methi, Hara Dhania, Hing, 4. When beeps, mix well & again press start.
Haldi Geen Chilli
Salt To taste
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Indion Cuisine

Indian Cuisine

Menu [IC6 Butter Chicken| Weight Limit 0.3~0.5 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 03 kg 04kg 05kg 1. In a MWS bow! add oil, ginger garlic paste, chopped onions, garam
Chicken (boneless) 3009 4009 5009 masala, dhania powder, jeera powder, salt. Mix well. Select category &
Ginger garlic paste 2 tbsp 2Y; tbsp 3 tbsp weight & press start.
Tomato puree Y cup. 1 cup 1 cup 2. Whin b:eEs, mix we:\l/,I add”tgmato p;ree, red chilli powder, kasuri
- methi, chicken pieces. Mix well & cover. Press start.
Chopped onions n 1no. 1no. 2nos. 3. When beeps, mix well, add kaju paste, cream & butter. Mix well & cover.
Garam masala, dhania powder, As per taste Press start.
jeera powder, kasuri methi, red 4. Gamishwith slit chillies.
chilli powder, salt
Kaju paste 2 tbsp 2%, tbsp 3 tbsp
Fresh cream 1 cup 1% cup 1% cup
Butter 2 tbsp 3 tbsp 3% thbsp
Qil 2 tbsp 2Y; tbsp 2Y; tbsp
Slit green chillies 3 nos. 4 nos. 5 nos.
Menu [IC7 Dum Aloo| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.1kg 02kg 03kg 1. Ina MWS bowl add oil, jeera, pepper seeds, cloves, hing, onion paste,
Boiled Aloo (small) 100g 2009 3009 ginger garlic paste. Mix well.
Oil 2 tbsp 3 tbsp 3 thsp 2. Selectcategory &weightand press start.
Jeera, pepper seeds, cloves, hing| As required 3. When beeps, mix well & add tomato puree & boiled potatoes. Mix well &
Onion paste 2 tsp 3tsp 4 tsp cover. Press start.
- n 4. When beeps, mix well & add curd & all spices. Cover & press start.
Ginger & garlic paste 1tsp 1%2 tsp 1% tsp 5. Allow to stand for 3 minutes.
Tomato puree 1 tbsp 2 tbsp 3 tbsp
Curd Y cup 1 cup 1 cup
Turmeric powder, red chilli, As per taste
powder, deghi mirch, salt,
garam masala, saunf powder
Menu |IC8 Baigan Ka Bhartha| Weight Limit 0.3~0.5 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
FO'T — 03kg 04 kg 05kg 1. In a MWS bowl add peeled & chopped baigan. Sprinkle some water.
Baingan (Chopped in big pieces) 3009 400 g 5009 Cover. Select category & weight and press start.
Oil 1 tbsp 1% tbsp 2 cup 2. Whenbeeps, remove & mash the baigan well.
Chopped onions 1 cup 1% cup 500 g 3. In another MWS bowl add oil, chopped onion, green chillies, ginger,
Chopped green chillies 3nos. 4 nos. 5 nos. tomato, tomz_ato puree, salt, dhania powder, garam masala, red chilli
Chopped ainger 1 tbs 1% tbs > tbs powder, haldl,Mlxwell.Cover&pressstan: .
pped ging P 2 bsp P 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 As per taste
masala, red chilli powder, haldi
Chopped coriander leaves A few sprigs
Menu TIC9 Gatte Ki Subzi| Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For - 0.3kg 1. In a bowl mix besan, red chilli powder, haldi, dhania powder, salt. Add
For making gattas water, little oil and make it like a chapati dough.
Besan 100 g 2. After making the dough break the dough into different pieces and make
Red chilli powder, haldi, dhania As per taste the rolls out of those pieces.
powder, salt 3. In a MWS bowl add the rolls & water (to cover the rolls completely).
- Cover.
Water . As required 4. Select category and press start.
For Subzi 5. When beeps, remove. Take out the gattas, allow to cool. Cut them into
Qil 1 tbsp slices.
Rai, jeera 2 tsp 6. Ina gnwghboyvl add odil, rari, jlzgra,I::Lgry Ieages, tomtatg puree, red chilli
powaer, anitya powaer, haldi, salt. Cover & press start.
Curry leaves Afew 7. When beeps, add beaten curd, gattas & haldi. Mix well & press start.
Sour curd 1 cup
Red chilli powder, haldi, dhaniya As per taste
powder, salt
Tomato puree Vs cup
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Indian Cuisine

Indian Cuisine

Menu [IC10

Beans Porial| Weight Limit

0.1~0.3 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.1kg 02kg 03kg 1. In a MWS bowl add oil, mustard seeds & urad dhal. Select category &
French beans (cut evenly) 100 g 200g 3009 weight & press start.
Oil 1tsp 1 tsp 2 tsp 2. When beeps, add beans, sprinkle little water & cover. Press start.
Mustard seeds Yatsp s tsp Vs tsp 3. When beeps, mix well & add grated coconut, green chillies & salt. Cover
Urad dhal Vi tsp s tsp Vs tsp & press start. Allow to standfor 3 minutes.
Grated coconut 2 tbsp 3 tbsp 4 tbsp
Green chillies 1 no. 2 nos. 3 nos.
Salt As per taste

Menu [IC11 Dalma| Weight Limit 0.3 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.3 kg
Moong dal (soaked for 2 hours) 3009
Water 600 ml
Chopped vegetables (drumsticks, 2 cups
potato, raw banana,pumpkin,

brinjal, tomato)

For tadka

Oil 2 tbsp

Bay leafs, jeera, dry chillies,
salt, haldi

As per taste

Grated coconut

4 tbsp

Chopped onion

1 no.

w N

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

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

Mix well. Select category & press start.
salt, haldi, grated coconut & chopped onion. Mix well & press start.

press start.

Menu |IC12

Gosht Dum Biryani| Weight Limit

0.1~0.5 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Basmati rice (soaked for 1 hour)] 100g | 200g | 300g | 400g | 500g
Boneless mutton 100 g 200 g 3009 400 g 500 g
Qil 1tbsp | 1%thsp| 2tbsp | 2% tbsp| 3 tbsp
Chopped onion V5 cup 1 cup 1cup | 1% cup | 1% cup
Ginger garlic paste 1tbsp | 1% thsp | 1% tbsp| 2tbsp | 2 tbsp

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

As per taste

Water

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

2.

. InaMWS bowl add oil, jeera, laung, tej patta onion, ginger garlic paste,

mutton & cover. Select category & weight and press start.
When beeps, mix well, add rice, water, salt, red chilli powder, garam
masala & cover. Press start. Stand for 5 minutes. Serve hot.

Menu [IC13

Chicken Biryani| Weight Limit

0.1~0.5 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

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

Basmati rice (soaked for 1 hour)| 100 g 200g | 300g | 400g | 500g

Boneless chicken 100 g 200 g 3009 400 g 500 g

For Marinade

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

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

As per taste

oil 1tbsp [1%tbsp| 2tosp |2%tbsp| 3 tbsp
Onion 1/2 cup ‘ 1 cup ‘ 1 cup ‘ 1% cup ‘ 1% cup
Salt If required

Coriander leaves A few springs

Water 200 mi | 400 ml [ 500 mi | 550 ml [ 650 mI

w

. Marinade the chicken & keep itin refrigerator for 1 hour.
. In a MWS bowl add oil, chopped onions & marinated chicken & cover.

. When beeps, mix well, add rice, salt (if required), coriander leaves,

Select category & weight & press start.

water. Cover & press start. Stand for 5 minutes. Serve hot.
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Menu [IC14

Kadhi| Weight Limit

0.3~0.5 kg

Utensil: Microwave safe (MWS)

bowl

Instructions

Method:

For 0.3 kg 0.4 kg 0.5kg
Besan 259 509 759
Curd / matha 1/2 cup 1 cup 1% cup
Qil 1 tbsp 1Y tbsp 2 tbsp
Rai, cumin seeds As per taste

Chopped onions 1 cup [ 1%cup [ 1%%cup
Salt, red chilli powder, haldi, As per taste

coriander powder, amchur

Water 2 cups ‘ 3 cups ‘ 4 cups

1. In a MWS bowl add oil, rai, jeera, chopped onion. Select
& weight & press start.

2. When beeps, mix & add besan, curd/matha, salt, red chilli powder,
haldi, coriander powder, amchur powder, water (1/2 the amount
mentioned per weight). Mix & press start.

3. When beeps, mix & add remaining water & press start. Pour
tempering & serve.

category

Menu [IC15

Kofta Curry| Weight Limit

0.1~0.3 kg

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

Instructions

Method:

For _ 01Kg 02Kg 03Kg 1. In a bowl mix grated lauki, besan, salt & haldi together. Mix well &
Grated Lauki 1009 2009 3009 prepare balls of medium size out of the mixture.

Besan 1tbsp 2 tbsp 3 tbsp 2. Grease a MWS flat glass dish & keep the koftas on it select category &
Chopped Onion Y2 cup 1 cup 1 cup weight & press start.

Tomato puree 4 cup  cup 1cup 3. When beeps, remove in a MWS bowl add oil, jeera, onion, garlic &
Chopped garlic 1 tsp 1% tsp 2 tsp ginger &press start.

g. - 4. When beeps, mix well, add tomato puree, coriander power, garam
Chopped Ginger 1tsp 1% tsp 2tsp 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
Qil Yatbsp | 1 tbsp [ 1%tbsp
Water % cup | 1 cup | 1 cup
Lemon juice As per taste
Menu |IC16 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 (cut into pieces) 150 g 200 g 2509
Cauliflower florets 150 g 200 g 250¢g
Qil 1 tbsp 2 tbsp 3 tbsp
Jeera 1 tbsp 1 tbsp 1 tbsp
Chopped onion Y2 cup Y2 cup 1 cup
Chopped green chillies 1no 2 nos. 3 nos.

Coriander powder, red chilli \
powder, haldi, salt, garam
masala

As per taste

Coriander leaves

Afew sprigs

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.

3. When beeps, mix well & add coriander leaves and cover. Press start.
Allow to stand for 15 minutes with cover inside the microwave. Garnish
with coriander leaves & serve.

I

Menu [IC17

Malai Khumb| Weight Limit

0.1~0.3kg

Utensil: High rack

Instructions

Method:

For 0.1kg ‘ 0.2 kg ‘ 0.3 kg
Mushrooms (Big size) 100 g | 200 g | 300g
For marinade

Hung curd Ya cup V2 cup 1 cup
Thick cream 1 tbsp 2 tbsp 3 tbsp
Grated cheese 1 tbsp 2 tbsp 3 tbsp
Cornflour 1 tbsp 1% tbsp 2 tbsp
Ginger paste V2 tsp 1tsp 1% tsp
Salt, garam masala As per taste

Chopped coriander 1 tbsp [ 2 tbsp [ 3 tbsp
Qil Yatbsp | Ytbsp | Ytbsp

1. Mix all the other ingredients of the marinade. Marinate the mushrooms
in this mixture.

Place the marinated mushrooms on high rack.

Select category & weight & press start.

When beeps, turn over the mushrooms. Press start.

HpoN
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Menu [IC18

Sambhar| Weight Limit

0.2 kg

Utensil: Microwave safe (MWS)

bowl

Instructions

Method:

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

Red Pumpkin

Boiled Water 400 mL

Tamarind pulp, Green Chilli,
Sambhar Masala, Salt, Jaggery,
Rai, Asafoetida Curry leaves,
Coriander powder, Turmeric,
Red chilli powder

As per taste

1. Soakdal for 2 hours, In MWS bowl take dal, turmeric, onion, green chilli,
tomato, mix vegetables and boiled water. Select menu and press start.

2. When beeps, in another MWS bowl take oil, rai, asafoetida, curry
leaves, coriander powder, red chilli powder. Press start.

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

o

Menu |IC19

Gaon Potato Curry| Weight Limit

03~05kg

Utensil: Microwave safe (MWS)

bowl

Instructions

Method:

F0|.' 0-3kg 04 kg 0.5k 1. InaMWS bowl add oil, mustard seeds & chopped onion. Select menu &
Boiled potato 300 g 400 ¢ 500 g press start.

Boiled mix veg (capsicum, 100 g 150 g 200g 2. When beeps, add grated coconut, coconut milk, tomato puree, kaju
cauliflower, carrot, peas) powder, salt, red chilli powder & press start.

Chopped onion Tno. 2 nos. 3 nos. 3. When beeps, mix well & add boiled potato & mix vegetables & fresh
Wibsy | 2bep | Zbep |, SmPIeesen Siesondngtine fs s

Mustard seeds 1tsp 1% tsp 2 tsp

Grated coconut 2 tbsp 2V tbsp 3 tbsp

Coconut milk 1 cup 1% cup 1% cup

Tomato puree Y2 cup 1 cup 1 cup

Kaju powder 1 tbsp 2 tbsp 3 tbsp

Salt, red chilli powder As per taste

Fresh cream 2 tbsp I 3 tbsp I 4 tbsp

Coriander Afew sprigs

Menu [IC20 Gujarati Tuvar Dal| Weight Limit 0.3 kg

Utensil: Microwave safe (MWS)

bowl

Instructions

Method:

For 0.3 kg
Tuvar dal / Arhar dal (soaked 300g

for 2 hours)

Water 600 ml
Qil 1 tbsp
Mustard seeds Y2 tsp

Jeera Vs tsp

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

Chopped tomato 2 nos.
Chopped onion 1 no.

Hing A pinch

Salt, turmeric powder, red chilli
powder

As per taste

Jaggery (Gud)

As per taste

. In a MWS bowl add tuvar dal, salt, hing, turmeric powder, water. Mix
well. Select category & press start.

. When beeps, remove the dal.

. In another MWS bowl add oil, mustard seeds, jeera, finely chopped
ginger, slit green chillies, curry leaves, chopped onions, red chilli
powder. Mix well & press start.

When beeps, remove the bowl & add these ingredients to the dal. Add
tomato, jaggery & mix well. Press start. Squeeze lemon juice & serve.

[SEN)

»

Menu [IC21

Methi aloo| Weight Limit

0.2~ 0.4 kg

Utensil: Microwave safe (MWS)

bowl

Instructions

Method:

For 0.2 kg 0.3 kg 0.4 kg
Methi leaves (chopped) 2 cups 3 cups 4 cups
Big size potato (cut in pieces) 1 no. 2 nos. 3 nos.
Tomato 1 no. 2 nos. 3 nos.
Green chilli (chopped) 1 tbsp 1% tbsp 2 tbsp
Salt, red chilli powder, haldi, 0.3kg 0.4 kg 0.5kg
garam masala

1. In a MWS bow! take oil, chopped green chilli, & chopped tomato. Mix
well. Select menu & weight and press start.

2. When beeps, mix & add cut potatoes. sprinkle little water on top. Cover
&press start.

3. When beeps, remove cover. Add chopped methi leaves & all the spices.
Mix well & cover. Press start. Give standing time for 5 minutes. Serve hot
with chappati or parantha.
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Menu [IC22

Veg Handva®| Weight Limit

0.3 kg

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

Instructions

Method:

F.or 03kg 1. Clean, wash & soak the rice & dal together in enough water for at least 4
Rice 2009 (1 cup) to 5 hours. Drain & keep aside.
Urad Dal (Dehusked) ¥ cup 2. Blednd infa mixer till Sm(l?]oth, add the curds & mix well. Cover & keep
: aside to ferment overnight.
(B:gﬂfgsvegséasblgzlgi;)tato, 2 cups 3. Afterfermentation, add salt, chilli powder, turmeric powder, Baking soda
’ . carb, ginger & green chilli paste. Mix well.

QOil 1tsp 4. InaMWS bowl, add oil, mustard seeds & curry leaves & microwave for 2
Lemon juice 21sp 5. T(iir(‘:iu{tzs agd‘:(edep aSidte.bI to the f ted batts dd the tadk:

. " . e Doiled vegetables to e Termente atter, a e ladka
Ba!qr]g soda - Apinch prepared & lemon juice & hing. Mix well all the ingredients.
Chilli powder, turmeric powder, As per taste 6. Pourthe batterin MWS flat glass dish.
salt 7. Selectcategory & weight and press start.
Ginger & chilli paste 1 tsp 8. When beeps, keep the MWS flat glass dish on low rack & press start.
Mustard seeds 1tsp 9. When beeps, transfer the MWS flat glass dish to high rack & press start.
Curry leaves A few sprigs
Hing s tsp
Menu |IC23 Jeera aloo| Weight Limit 0.1 ~0.5 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 01kg | 0.2kg ?'3 kg | 04kg ?'5 kg 1. Ina MWS bowl take oil, jeera, chopped green chilli, & chopped tomato.
Jeera 1tbsp | 1tbsp |1%tbsp| 2tbsp | 2% thsp Mix well. Select menu & weight and press start.
Big size potato (cut in pieces) 1no. |1%nos.| 2nos. |2%nos.| 3nos. | 2. When beeps, mix & add cut potatoes. sprinkle little water on top. Cover
Tomato 1no. 1no. | 2nos. | 3nos. | 3nos. &pressstart. . ) )
Green chilli (chopped) Yitbsp | 1tbsp | 1% tbsp | 2tbsp | 2% tbsp 3. Give standing time for 5 minutes. Serve hot with chappati or parantha.
Salt, red chilli powder, haldi, As per taste
garam masala
Menu [IC24 Kaddu ki Subzi| Weight Limit 0.2~0.5kg
Utensil: Microwave safe (MWS) bowl!
Instructions Method:
For - . 02kg 03kg 04kg 05kg 1. Ina MWS bowl take kaddu pieces, sprinkle some water & cover. Select
Kaddu (cut into pieces) 200 g 300 g 400 g 500 g category & weight and press start.
Chopped tomato 1 no. 2 nos. 3 nos. 4 nos. 2. When beeps, remove kaddu & keep aside. In another MWS bowl put oil,
Chopped green chilli 1 no. 2 nos. 3 nos. 4 nos. chﬂpg:ed ginger, green chilli, coriander leaves & chopped tomatoes. Mix
Finely chopped ginger Yats Yits 1 ts| 1 ts| well &press start.
Clh y = PP g' gl TH 5 A : 3 P 15 P__| 3. When beeps, remove & mix well. Add cooked kaddu & all the spices.
Opped coriander leaves SP SP SP SP 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 As per taste
masala, amchoor, turmeric
powder
Menu [IC25 Matar Paneer| Weight Limit 0.2~0.4kg
Utensil: Microwave safe (MWS) bowl!

Instructions

Method:

For 0.2 kg 0.3 kg 0.4 kg
Matar 100 g 150 g 200g
Paneer Cubes 100 g 150 g 200 g
Qil 1 tbsp 1%tbsp 2 tbsp
Tomato puree Y4 cup V5 cup 1 cup
Chopped Onion 1 tbsp 1Y tbsp 2 tbsp
Chopped Ginger 1tsp 1% tsp 2 tsp
Chopped garlic 1tsp 1% tsp 2 tsp
Jeera powder, salt, haldi, red As per taste

chilli powder, garam masala

Coriander leaves A few sprigs

Water Vicup | Yacup | 1 cup

N

o

. In a MWS bowl add oil, chopped ginger, garlic, onion. Mix well select

category & weight & press start.

When beeps, mix well, add paneer cubes, peas, tomato puree, jeera,
powder, salt, haldi, red chilli powder, garam masala. Mix well cover.
Press Start.

When beeps, mix well, add water, coriander leaves & cover. Press start.
Stand for 5 minutes.

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

*Refer page 63, fig -3
* Refer page 63, fig -4
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Menu [IC26 Jhinga Matar Curry| Weight Limit 0.2~0.4kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:

For . 02kg 03kg 04kg 1. Grind all together onions, green chilli, ginger, coriander powder &
Prawns (deviened & cleaned) S0g 1009 1509 turmeric powder without adding any water & make a paste.
Peas (shelled) Y cup 1cup 1 cup 2. Ina MWS bowl take oil & paste. Mix well. Select category & weight and
Water 4 cup s cup 1 cup pressstart. )
Sallt, red chilli power, garam As per taste 3. then beeps, mix & add shelled peas, prawns, all other spices & water.
masala Mix well & cover and press start.

y 4. When beeps, remove lid & stir well. Press start. Serve hot with steamed
Qil 1 tbsp 1% tbsp 2 tbsp rice.
For Paste
Onions 1 no. 2 nos. 2Y2 nos.
Green chilli 1no. 2 nos. 2 nos.
Coriander powder, turmeric As per taste
powder
Ginger (chopped) 1tsp | 1%tsp | 2 tsp
Menu [IC27 Egg Curry| Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
F0|.' 0.1kg 02kg 03kg 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. 3 nos. 4 nos. 2. Ina MWS bowl take oil & add the paste. Mix well. Select category &
Green chilli 1no. 2 nos. 3 nos. weight and press start. .
Garlic (pods) 6-7 nos. 8-10 nos. 10-12 nos. 3. W'hen beeps, stir & add tomato puree, peas, water & all the spices.
Ginger (chopped) 1 tos, 17 tos| 2 tbs Mix well & press start
9 PP i 2 1osp i 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 2 cup 1 cup 1% cup serve hot.
Green peas (shelled) Vs cup Y2 cup 1 cup
Salt, red chilli powder, garam As per taste
masala, turmeric powder,
dhania powder
Qil 2 tbsp 3tbsp | 3tbsp
Coriander leaves A few sprigs

Menu [IC28

Bhindi Fry| Weight Limit

0.1~0.4 kg

Utensil: Microwave safe (MWS) glassbow! & Microwave safe (MWS) Flat glass dish

Instructions Method:
Fo.r . . 0.1kg ‘ 02kg ‘ 03kg ‘ 04 kg 1. In a MWS glass bow! add oil, ajwain & chopped onion & mix well.
Bhindi (cut lengthwise) 100g | 200g [ 300g [ 400g Select category & weight and press start.
Ajwain As per taste 2. When beeps, add bhindi, salt, red chilli powder, dhania powder,
Qil 1 tbsp \ 1 thsp \ 1% tbsp ‘ 2 tbsp garam masala & haldi. Cover & press start.
Chopped onion 4 cup ‘ 4 cup ‘ 1 cup ‘ 1 cup 3. When beeps,_transfer to flat glass dish & cover. Press start. Allow to
— - stand for 3 minutes.
Salt, red chilli powder, dhania As per taste
powder, garam masala, haldi
Menu [IC29 Kashmiri Kaju Paneer| Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Paneer pieces 100 g 200 g 300 g 400 g 500 g
Kaju 2 tsp 3 tsp 4 tsp 5 tsp 6 tsp
Sliced onions Y%no. | 1nos. |1%nos.| 1% nos.| 1% nos.
Chopped ginger 1tsp 2 tsp 3 tsp 4 tsp 5 tsp
Chopped garlic 1 tsp 2 tsp 3 tsp 4 tsp 5 tsp
Chilli powder As per taste

Khus Khus paste 1 tsp 2 tsp 3 tsp 4 tsp 5 tsp
Tomato puree Y2 cup 1cup | 1%cup | 2cup 2 cup
Milk Yacup | “2cup 1cup | 1%2cup | 1% cup

Garam masala & salt

As per taste

. In.a MWS bowl add oil, onion slices, chopped ginger & garlic. Select
category & weight and press start.

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

When beeps, mix well, add paneer pieces and milk. Press start. Stand
for 3 minutes.
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Menu [IC30 Egg Biryani| Weight Limit 0.1 ~0.3kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:

Fon.‘ 01kg 0.2kg 03kg 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 300g 2. When beeps, take out the cooked rice & keep aside. In another MWS
Water 200 ml 350 ml 500 ml bowl take oil, chopped coriander leaves, sliced onions, biryani masala,
Onions (Big sized sliced) 1no. 2 nos. 2 nos. ginger-garlic paste, slit green chillies & all the spices. Mix very well &
Coriander leaves (chopped) 1 ths| 2 tbs| 3 tbs press start.

= = PP - P P P 3. When beeps, add boiled eggs (cut into 2) & boiled rice to the sliced
Ginger-garlic paste V2 tsp 1tsp 1tsp onions. Mix well without breaking the eggs. Press start.
Salt, red chilli powder, garam As per taste 4. Serve egg biryani hot with plain curd or raita.
masala, dhania powder,
turmeric powder
Biryani masala Y5 tsp [ 1 tsp [ 1 tsp
Slit green chillies 1no. | 2nos. |  2nos.

Menu |IC31

Achari Chana Pulao| Weight Limit

0.1~ 0.3kg

Utensil: Microwave safe (MWS) bowl

Instructions Method:
For n 01kg 0.2kg 03kg 1. Ina MWS bowl take soaked rice & water. Select category & weight and
Soaked rice 100 g 200g 300g press start.
Soaked & boiled kabuli chana Y cup 1 cup 1%2 cup 2. When beeps, remove the rice & keep aside. In another MWS bowl take
Sliced onions Y2 cup 1 cup 1% cup desi ghee, jeera, saunf, laung, chhoti elaichi, badi elaichi, ginger-garlic
Water 200 ml 350 ml 500 ml paste, sliced onions&_slilgrgen chillies. Mix veryw_ell&press start.
Ginger-garic paste Vetsp Tisp Watsp 3. V\_/hen beeps, add onion-mixture to the cooked rice, also add mango
9 pickle paste & all the spices. Mix very well & press start.
Desi ghee 1tbsp 1% tosp 2 tbsp 4. Serve achari chana pulao hot with fresh curd.
Laung, chhoti elaichi, badi As per requirement
elaichi, saunf, jeera
Salt, red chilli powder, garam As per taste
masala, haldi
Mango pickle paste 1 tbsp ‘ 1% tbsp ‘ 2 tbsp
Slit green chilli 1 no. | 2nos. [ 2nos.
Menu [IC32 Methi Rice| Weight Limit 0.1 ~0.3kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For - 01Kg 0.2Kg 03Kg 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 100g 2009 300g 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
Oni liced 1no. 2 - 3 i well & press start.
G.nlons (s |(|?e ) 0 7 To 1205 1;?3 3. When beeps, add methi leaves to cooked rice, add all the spices. Mix
inger-garlic paste 21sp SP 21sp very well. Press start. Serve rice hot with curd or raita.
Salt, red chilli powder, garam As per taste
masala
Oil / ghee 1%tbsp |  2tosp | 2%tbsp
Menu [IC33 Coconut Rice| Weight Limit 0.1 ~0.3kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.1 Kg 0.2 Kg 0.3 Kg
Rice (soaked for 1 hour) 100 g 200 g 1 cup
Coconut (grated) Ya cup Y5 cup 0.3 Kg
Coconut milk 100 ml 200 ml 300 ml
Water 100 ml 150 ml 200 ml
Qil 1 tbsp 2 tbsp 2 tbsp
Chopped cashewnuts 1 tbsp 2 tbsp 3 tbsp
Mustard seeds Y tsp 1 tsp 1tsp

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

Finely chopped ginger 1 tsp [ 1vtsp | 2 tsp

Beaten curd 1tbsp | 2tosp [ 3tbsp

. InaMWS bowl take soaked rice coconut milk & water. Select category &
weightand press start.

When beeps, remove the rice & separate rice grains using a fork & keep
aside. In another MWS bowl take oil, mustard seeds, chopped
cashewnuts, curry leaves, chopped ginger, chopped green chilli. Mix
well & press start.

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

N
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Menu [IC34 Curd Rice| Weight Limit 0.1~0.5kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:

For a— 0.1kg 02 kg 03 kg 04 kg 0.5 kg 1. In a MWS glass bowl add oil, mustard seeds, urad dal, chana dal.
Basmati Rice (Soaked) 100 g 200 g 300 g 400 g 500 g Select category & weight and press start.
Water 200 ml | 400 ml | 600 ml | 650 ml | 750 ml | 2. When beeps, mix well & add curry leaves, green chillies, grated ginger.
Qil 1tbsp [1%1bsp| 2tbsp |2V tbsp| 3 tbsp 3 \l>/lvlr>]< wegl&press start. heboul
Mustard seed PR 7 t 1t Tt 14t . When beeps, remove the bowl.

usiard seeds Y2 tsp 72 1sp P P Y2 tsp 4. Now in another MWS glass bowl, add rice & water. Press start. Stand for
Urad dal Y tsp Vs tsp 1tsp 1tsp 1% tsp 5minutes.
Chana dal Yetsp | Yetsp | 1tsp | 1tsp | 1%tsp | 5. Add cooked rice, curd, milk, chopped coriander leaves to the first MWS
Curry leaves Afew leaves glass bowl. Mix well &serve.
Green chillies (chopped) 2nos. | 2nos. | 3nos. | 3nos. | 3nos.
Grated ginger Y2 tsp Vs tsp 1 tsp 1 tsp 1% tsp
Curd Yacup | Y2cup 1cup 1cup | 1%2cup
Milk Yacup | Yacup | Yacup | Yacup 1 cup
Coriander leaves (chopped) Afew sprigs

Indian Cuisine

Sweet Corner

Menu [SC1

Besan Ladoo| Weight Limit

0.1~ 0.3kg

Utensil: Microwave safe (MWS) flat glass dish

Instructions

Method:

Besan 0.1kg 02kg 03Kg 1. InMicrowave safe flat glass dish take besan and ghee. Select menu and
Ghee (melted) 3 tbsp 5 tbsp 7 tbsp press start.
Powder Sugar 50 g 100 g 150 g 2. When beeps, stirit & press start.
Elaichi Powder 1/2 tsp 1 tsp 1tsp 3. When beeps, stir it & press start.
4. Allow to cool. Sieve the mixture. Add powdered sugar and elaichi
powder. Mix it well and make a ladoo of same size.
Note : For binding the ladoo use ghee.

Menu |SC2 Kalakand | Weight Limit 0.1 ~ 0.3kg
Utensil: Microwave safe(MWS) bowl

Instructions Method:
Grated Paneer - - 0.1kg 02kg 0.3 kg 1. In Microwave Safe Bowl take grated paneer, Condensed Milk
Condensed Milk (Milkmaid) 50 ml 100 ml 200 ml (Milkmaid), milk powder, cornflour, Elaichi powder. Mix well, select
Milk Powder 2 tbsp 3 tbsp 4 tbsp menu and press start.
Cornflour 1/2 tsp 1 tsp 1tsp 2. When beeps, mixitagain and press start.
Elaichi Powder 1/2 tsp 1 tsp 1tsp
Menu [SC3 Shahi Tukda]| Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) flat glass dish &High Rack*

Instructions Method:
For _ 01 .kg 0'2_ kg 0'3_ kg 1. Arrange bread slices on high rack. Select category & weight & press
Bread Slices 1 slice 2 slices 3 slices start.
Condensed Milk (Milkmaid) 50 ml 100 ml 150 ml 2 When beeps, turn slices press start.
Milk 50 ml 100 ml 125 ml 3. When beeps, mix Condensed Milk (Milkmaid), milk, sugar, dry fruits and
Sugar 1 tbsp 2 tbsp 3 tosp kgs‘ar elaichlj powd;ar in Mi(t:r?‘wgve szi Flat Glass Dish. Pour the
Badam, Pista Pieces 2 tbsp 3 tbsp 4 tbsp mixture on slices and press start. Serve hot.
Kesar-Elaichi Powder As per your taste
Menu |SC4 Kheer | Weight Limit 0.1 ~ 0.3kg
Utensil: Microwave safe (MWS) glass bow!

Instructions Method:
For 0.1k 0.2k 0.3kg 1. In Microwave Safe Glass Bowl add milk, Condensed Milk (Milkmaid)
Milk I 100 ml 200 mi 300 ml & mix well. Select category & weight, press start.
Condensed Milk (Milkmaid) 150 ml 200 ml 300 ml 2. When beeps, add Badam Pista pieces, Kesar Elaichi Powder &
Seviyaan (roasted) 20 gm 40 gm 60 gm Seviyaan. Mix well and press start.
Badam, Pista Pieces 2 tbsp 3 tbsp 4 tbsp 3. When beeps, mix it well. Add more milk (if required) & press start.

Kesar & Elaichi Powder

As per your taste

Stand for 5 minutes. Serve hot or chilled.
Note : The bowl should be filled at 1/4 level of the total volume.

*Refer page 63, fig-3

36



Sweet Corner Indian Cuisine

Menu [SC5 Suji Halwa| Weight Limit 0.1~ 0.3kg
Utensil: Microwave safe (MWS) glass bow!

Instructions Method:
Suji 0.1kg 02kg 03kg 1. In MWS glass bowl take Suji, add ghee, mix it together. Select
Ghee (melted) 2 tbsp 3 thsp 4 tbsp category & weight press start.
Water 300 ml 600 ml 900 ml 2 When beeps, stir it. Allow to cool. Add sugar & ¥z qty. of water (For
Sugar 100 g 200 g 300 g 0.1Kg add 150 ml). Mix well & press start.

3. When beeps, add remaining 2 water, sugar, cashewnuts, kishmish,

i i As per your taste
Cashewnuts, Kishmish, Kesar\ pery kesar, Elaichi powder, mix it well and press start. Serve hot.

Elaichi Powder

Menu [SC6 Payasam| Weight Limit 0.1 ~0.3kg
Utensil: Microwave safe(MWS) bow!

Instructions Method:
For . 0.1kg 02kg 0.3 kg 1. InaMWS bowl take ghee, soaked rice, milk & water & coverit.
Broken Rice (soaked for 2 hour)| 100 g 200 g 300 g 2. Select category & weight & press start.
Milk + Water 300 ml 500 ml 700 ml 3. When beeps, add more milk, dry fruits, kesar, elaichi powder. Mix well &
Sugar 759 150 g 200 g press start. Stand for 5 minutes. Sprinkle kewada jal on it. Serve hot or
Kesar, elaichi powder dry fruits As per taste chilled.
Ghee 1tbsp | 1%tbsp |  2tbsp
Menu [ScC7 Sandesh| Weight Limit 0.2~0.4kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 0.2kg 0.3kg 0.4 kg 1. InaMWS bowl add grated paneer, khoa & milkmaid. Mix well.
Paneer (grated) 2009 3009 4009 2. Select category & weight & press start.
Milkmaid 50g 759 100 g 3. Whenbeeps, stirwell & press start.
Rose water 1 tbsp 1Y tbsp 2 thsp 4. AII;)wftoté:ool. thang igMu“int?] cloth for 2|0 ‘mri]putes g it t? whet. Mage k?eatlls

L D P out of the mixture & roll them in elaichi powder & chopped pista.

Elaich seeds Y2 tsp 1tsp 1%1tsp Refrigerate til set.
Chopped pista Afew
Khoa (mashed) 100gm | 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 bowl.
Water 2 cups Press start. Give standing time of 3 minutes. Garnish with almonds &
Rose essence A few drops pista & serve.
Almonds Afew
Chopped pista Afew
Elaichi powder Y2 tsp
Ghee 1 Y tbsp
Menu [SC9 Phirni| Weight Limit 0.3~0.5kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
Fc?r 0.3kg 04kg 05kg 1. Grind the soaked rice to a paste with little water.
Milk 350 ml 500 ml 650 ml 2.1naMWS glass bowl add milk. Select category and press start.
Rice (Soaked) 50 g 759 100 g 3. When beeps, add rice paste & sugar toit. Press start.
Sugar 100 g 150 g 200 g 4.When beeps, add cream & press start.
Elaichi powder 1 tsp 1 tsp 1% tsp 5. MKI\INZII, af_idhca_;crj}akmom&powder & dry fruits & keep in the refrigerator to
Cream (whipped) 2 tbsp 3 tbsp 4 tbsp chill. Garnishwith kesar & serve.
Dry fruits ( almonds, As required
cashewnuts, raisins)
Kesar Afew
Menu [SC10 Mysore Pak| Weight Limit 0.1kg
Utensil: Microwave safe (MWS) glass bow!

Instructions Method:
For 0.1kg 1. naMWS glass bow!l add milk & milkmaid, grated kaddu. Select category
Besan 1009 &press start.
Melted ghee 100 ml 2. When beeps, mix well. Press start.
Powdered Sugar 100 g 3. Whenbeeps, mix well & add dry fruits. Press start. Serve it chilled or hot.
Milk s cup
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Indian Cuisine

Sweet Corner

Menu [SC11

Kaddu Kheer| Weight Limit

0.5 kg

Utensil: Microwave safe (MWS) flat glass dish

Instructions Method:

F‘?r 0.5kg 1. InaMWS flatglass dish add besan. Select Category & press start.

Milk 300 ml 2. When beeps, mix well & add melted ghee, powdered sugar. Mix very

Grated kaddu 2009 well while adding. Press start.

Milkmaid 150 g 3. When beeps, mix well & add milk. Press start. Allow to cool & cut into

Dry fruits (Kaju, kishmish, pista) As required pieces & serve.

Menu [SC12 Rava Ladoo| Weight Limit 0.5 kg

Utensil: Microwave safe (MWS) glass bowl!

Instructions Method:

For — 0.5kg 1. InaMWS glass bowl take sugar & milk. Mix & select category and press

Roasted rava/sooji 1 cup start.

Grated khoya 1%2 cup 2. When beeps, add roasted rava/sooji, kishmish & chopped almonds.

Sugar Y cup Sprinkle elaichi powder & mix very well. Press start.

Milk Y cup 3. When beeps, mix well & add grated khoya. Mix well & again press start.

n n 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) Vs tsp

Menu [SC13 Kaju Burfi| Weight Limit 0.4 kg

Utensil: Microwave safe (MWS) glass bow!

Instructions Method:

Fo.r 0.4kg 1. Take kajuin a spice-grinder & make a fine powder and keep aside.

Kaju 2 cups 2. InaMWS glass bowl take powdered sugar & water. Stir very well. Select

Powdered sugar 1%4 cup category & press start.

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

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

Menu | SC14 Badam Halwa| Weight Limit 0.1~0.3 kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

For [ 0.1kg 02kg | 0.3kg

Badam (soaked in hotwaterfor | %acup | 1 cup | 1%ocup
T hour)

Milk (for making paste) Vs cup 1 cup 1 cup

Milk (for cooking) 2 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

. 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.

I
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Indian Cuisine

Chatpat Corner

Menu [cCC1

Apple Tomato Chutney| Weight Limit

0.3 kg

Utensil: Microwave Safe (MWS) Glass Bowl

Instructions

Method:

Apple pieces 200 gms
Tomato pieces 100 gms
Green chillies, Salt, Sugar As per your taste
Qil 2 tbsp

For Tempering : Rai, Jeera,
Hing etc.

1. Ina MWS glass bowl put apple, tomato, salt, sugar & green chillies and
keep itin Microwave. Select category and press start to cook. When it
gives abeep, remove and grind itin a mixer. In another MWS glass bow!
add oil and tempering and press start. add ground mixture and mix well.
Garnish with chopped coriander.

Menu [CC2

Lemon Pickle| Weight Limit

0.3kg

Utensil: Microwave Safe (MWS) Glass Bowl

Instructions

Method:

Lemon pieces

300 gms

Sugar

150 gms

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. Storeitina
bottle afterit cools.
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Chatpat Corner

Indian Cuisine

Menu [CC3

Mix Veg. Pickle| Weight Limit

0.3 kg

Utensil: Microwave Safe (MWS) Glass Bowl

Instructions

Method:

Mix Vegetable (Cauliflower, 300 gms
Carrot, Radish, Shalgam,

Green peas)

Lemon juice 2 tbsp

Salt, Chilli powder, Sugar,
Pickle Masala

As per your taste

. InaMWS glass bowl put vegetables cut in long strips. Cover and keep it
in Microwave. Select category and press start to cook. When it gives a
beep, remove. In another glass bowl add oil, tempering, chilli powder
and press start. When it gives a beep add masala, sugar, salt. Add
vegetables to this when it cools. Mix well and store itin a fridge.

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

Instructions Method:
Tomato 200 gms 1. In a MWS bowl put oil, tomato, onion, garlic pods and keep it in
Onions 1 No. Microwave. Select category & press start to cook. When it gives a beep,
Salt, Sugar, Ajwain, Oregano, As per your taste remove and grind it in a mixer. Now add salt, sugar, ajwain, oregano,
Basil leaves basil leaves. Keep itin Microwave and press start.
Garlic pods 7-8
Qil 2 tbsp
Menu [CC5 Tomato Sauce| Weight Limit 0.5 kg

Utensil: Microwave Safe (MWS) Glass Bowl

Instructions

Method:

Tomato 500 gm
Onion 1 No.
Chilli powder, Salt, Sugar As per your taste
Chopped ginger and garlic 2 tbsp
Garam masala 1tsp

. Ina MWS bowl put tomato pieces, add some water, cover and keep it in
a Microwave. Select category & press start to cook. When it gives a
beep, remove and grind it in a mixer. Strain it. Add salt, sugar, garam
masala to the mixture and mix well & press start.

Menu |CCé6

Masala Chutney | Weight Limit

0.3kg

Utensil: Microwave Safe (MWS) Glass Bowl

Instructions

Method:

Chana Daal, Urad Daal

150 g each

Grated dry coconut

100 g

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

As per your taste

Qil

1tsp

. In a MWS glass bowl put daals and keep it in Microwave. Select
category & press start to cook. When it gives a beep, remove. Add the
rest of the ingredients and keep it in Microwave and press start.
Remove, cool it and grind it in @ mixer. This chutney can be served with
Idly, Paratha or Rice.

Menu |CC7

Aam Ki Chutney| Weight Limit

0.3kg

Utensil: Microwave Safe (MWS) Bow!

Instructions

Method:

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

Chopped ginger & garlic 2tsp
Tamarind pulp 1 tbsp

Salt & sugar

As per taste

1. Ina MWS bowl mix all the ingredients. Cover. Select category & weight

&press start.

Menu |CC8

Coconut Chutney | Weight Limit

0.3kg

Utensil: Microwave Safe (MWS) Glass Bowl

Instructions

Method:

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

Salt As per taste
For tempering

Qil 1tsp
Mustard seeds Y2 tsp
Broken dry red chillies 1 no.
Curry leaves Afew

I

w

. Grind grated coconut, chopped green chillies, ginger, roasted split gram
dhal, salttogetherin a blender.

In a MWS glass bowl add oil, mustard seeds, broken dry red chillies,
curry leaves. Select category & press start.

Pour the tempering over the chutney & serve.
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Indian Cuisine

Chatpat Corner

Menu [CC9

Gongura Chutney| Weight Limit

0.3 kg

Utensil: Microwave Safe (MWS) Glass Bowl

Instructions Method:
Gongura - 3009 1. Grind all the ingredients together except mustard seeds & oil.
Chopped onion 1 no. 2. Ina MWS glass bowl add oil & mustard seeds. Select category & press
Chopped green chillies 5 nos. start.
Mustard seeds 1 tbsp 3. Mixthe grind ingredients with the mustard seeds & serve.
Qil 1 tbsp
Salt & red chilli powder As per taste
Menu |CC10 Til Ki Chutney| Weight Limit 0.2 kg

Utensil: Microwave Safe (MWS) Glass Bowl

Instructions

Method:

For 0.2 kg
Roasted til V5 cup
Tamarind paste 2 tbsp
Green chilli 4-5 nos.
Coriander leaves 2 tbsp
Mint leaves 1 tbsp
Water Y2 cup
Garlic pods 2-3 nos.
Salt As per taste
For Tempering

Qil 1 tbsp
Cumin seeds 1 tsp
Curry leaves 6-7 nos.
Red chilli (dry) 2 nos.

. Grind together roasted til, tamarind paste, green chilli, coriander
leaves, mint leaves, garlic pods, salt & water in spice grinder. Make a
rough paste.

. Ina MWS glass bowl take oil, cumin seeds, curry leaves & dried red
chilli. Mix well. Select category & press start.

. When beeps, add the grounded paste to the tempering & mix well.
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Health Plus

Low Calorie

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

Instructions Method:
f\(l):;eigh}t()ala Chana (soaked 0.1kg | 02kg | 0.3kg | 0.4kg | 05kg 1. Soak Chana overnight, in a MWS bowl take soaked chana with water,

coverit.

Water 200 ml | 400 ml | 600 ml | 800 ml | 1000 ml| 2. Selectcategory and weightand press start.
Qil 1tbsp | 2tbsp | 3tbsp |3V tbsp| 4tbsp | 3. When beeps, strain the water from it. In a MWS bowl, add oil, Chopped
Onion Chopped 1/2cup | 1cup | 1%cup | 2cup | 2%cup onion, Chaatmasala, Red Chilli Powder, Hara Dhania and press start.
Salt, Chat Masala, Red Chill AS per your taste 4. When beeps, add boiled chana, mix well & press start.
Powder, Hara Dhania

Menu |HP2 Karela Subzi

Weight Limit 0.1~ 0.3 kg

Utensil: MWS glass bowl + high rack

Instructions Method:
Chopped Karela 0.1kg 0.2kg 0.3 kg 1. InaMWS glass bowl take Oil add Rai, Jeera, Hing & Haldi, chopped
Oil _ 1 tbsp 1 tbsp 2 tbsp onions, select category and press start.
Chopped onions Ya cup 2 cup 1 cup 2. When beep add Chopped Karela some water, salt, sugar, masala,
Water As required dhania-jeera powder. Press start.
Ral, Jeera, Hing & Hald For tempering > anster he subettonghrack anapresestart o
Salt, Sugar, Garam Masala, As per your taste 4. Garnish with Coconut?& Dhania Sere Hot ’
Dhania, Jeera Powder : ’ B
Grated Coconut & Hara Dhania For garnishing
Menu [HP3 Moong Dal| Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
le;o;gr;]gﬁls)soaked in water 0.2kg 1. Take 200 gms dal in Microwave Safe bowl, add Water, Haldi & Hing.

2. Selectcategory & press start to cook.

Water 400 mi 3. When beeps, take another bowl add oil, jeera, hari mirch, curry leaves &
Qil 2 tbsp chopped onion & press start.
Jeera 1tsp 4. When beeps, add dal, salt, dhania jeera powder, hara dhania, kasuri
Hari Mirch, Onion chopped 2-3 nos., 1 medium sized methi (optional) lemon juice & press start to cook.
Curry leaves 5-6 nos.
Salt, Dhania-Jeera Powder, As per your taste
Haldi, Hing, Kasuri Methi,
Lemon Juice, Hara Dhania

Menu |HP4 Machi Kali Mirch |

Weight Limit 0.1~ 0.5 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

0.1kg [ 02kg [ 0.3kg [ 0.4kg [ 0.5kg
To marinate as per your taste

Pomfret (fish category)
Salt, Lemon Juice & Kali Mirch
Powder

1. Take Pomfret Slices as per weight either of (0.1 Kg/ 0.2 Kg/ 0.3Kg) and
marinate with salt, lemon juice, and kali mirch powder (as per taste) for
one hour.

Qil, Chopped Onion, Chopped As required 2. In Microwave Safe bowl put oil, chopped onion, chopped tomatoes,
Tomatoes, Chopped Garlic 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. When beeps, mix well & press start.
5. Give standing time for 5 minutes.
Menu |HP5 Ghiya Raita] Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.1 kg 0.2 kg 0.3 kg . .
- 1.Ina MWS bowl add grated ghiya, sprinkle water and salt. Select category
Grated Ghiya 1009 2009 3009 and weight & press start to cook.
Water 50 ml 75ml 100 ml 2. Strain ghiya and take itin MWS bowl and add curd, taste. Served chilled.
Salt To taste
Curd 3 tbsp I 4 tbsp I 5 tbsp
Salt, Sugar, Mustard Powder & As per your taste
Green Chilli
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Low Calorie

Health Plus

Menu [HP6

Nutrinuggets| Weight Limit

0.1~0.3 kg

Utensil: Microwave safe (MWS)

bowl

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg
Soaked and boiled nutrinuggets 509 100 g 150 g
Potato 50 g 100 g 150 g
Qil 1 tbsp 1% tbsp 2 tbsp
Jeera As per taste

Chopped onion Yacup | 1 cup [ 1%cup
Tomato puree 2tbsp | 3tbsp | 4tbsp
Salt, garam masala, red chilli As per taste

powder, haldi, dhania powder

Water 1%cup | 2 cup [ 2%cup

Chopped coriander leaves

For garnishing

1. In a MWS bowl add oil, jeera, onion. Select category and weight and

N

3. When beeps, add the remaining amount of water and press start. Mix

press start. Mix well.
When beeps, add tomato puree, nutrinuggets, potato, salt, red chilli
powder, haldi, dhania powder and add % the amount of water
mentioned per weight (For eg. For 100g, add 1 cup of water). Cover and
press start. Mix well.

well. Allow to stand for 3 minutes. Garnish with coriander leaves & serve
hotwith roti.

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. InaMWS bowl add oil & brinjal. Cover. Select category & weight & press
Brinjal (cut into pieces) 100g | 200g | 300g | 400g | 5009 start. ' o omee
Curd 100g | 200g | 300g | 400g | 500g | 2. When beeps, remove & in another MWS bowl add oil, mustard & cumin
Qil 1tbsp | 2tbsp | 3tbsp | 4tbsp | 5tbsp seeds, curry leaves & chopped ginger. Press start.
Curry leaves Afew sprigs 3. When beeps, add brinjal, curd & salt. Mix well & press start.
Mustard & cumin seeds 1tsp [ 2tsp [ 3tsp | 3tsp [ 4tsp
Salt As per taste
Chopped ginger 1tsp [ 2tsp | 3tsp [ 3tsp | 4tsp
Menu [HP8 Bathua Raita] Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:
For 0.1kg 0-2kg 03 kg 1. In a MWS bowl add chopped bathua leaves. Sprinkle some water &
Chopped bathua 259 S0g 759 cover. Select category & weight & press start.
Water 50 ml 75 ml 100 ml 2. When beeps, remove.
Beaten curd 3 tbsp 4 tbsp 5 tbsp 3. Ina t)o;vl add watedr, bea;en curd, bathua leaves & mix well. Add salt &
- roasted cumin seed powder.
Salt, roasted cumin seed As per taste 4. Mixwell & refrigerate it for some time & serve.
powder
Menu [HP9 Healthy Khichdi| Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) bowl!
Instructions Method:
F?r 0.1kg 0-2kg 03 kg 1. In a MWS bowl take soaked dal, rice & ghee. Also add grated carrot,
Rice (soaked) 759 1509 2259 soaked & drained soya granules & peas. Mix well. Select category &
Moong dal / Green gram, 259 509 759 weight and press start.
(dehusked), washed (soaked) 2. When beeps, mix, add water & salt. Mix again & press start.
n D D 3. When beeps, stir & mash well. Add pepper powder & 2 cup water.
Desi ghee {thSP j tosp 1% tbsp Mix & cover and press start.
Peas /4 cup V2 cup 1cup 4. Serve hot with fresh curds.
Carrot (grated finely) 1 no. 2 nos. 2 nos.
Soya granules (soaked) 2 tbsp 3 tbsp 4 tbsp
Salt & pepper As per taste
Water 300m [ 500ml [ 750ml
Menu | HP10 Spinach Dal | Weight Limit 0.1~ 0.3 kg
Utensil: Microwave safe (MWS) bowl!

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg
Dehusked soaked lentils (at 100 g 2009 300 g
least for 2 hours)

Onions chopped 2 cup 1 cup 1 cup

Spinach chopped 1 cup 1% cup 2 cup

Qil 1 tbsp 2 tbsp 2 tbsp
Cumin seeds 1tsp 1tsp 1% tsp
Ginger & green chillies 1 tbsp 2 tbsp 3 tbsp
(chopped)

Water 300 ml 500 ml 700 ml
Turmeric, salt As per taste

Lemon juice 1tsp [ 2 tsp [ 3tsp

Coriander leaves 2tbsp | 3 tbsp | 4 tbsp

N

bl ol

. Ina MWS bowl put soaked dal (lentils), water, turmeric powder & salt.
Select category & weight and press start.

When beeps, in another MWS bowl put oil, chopped onions, cumin
seeds, chopped ginger & green chillies, chopped spinach. Mix well and
press start.

When beeps, mix well & add boiled lentils. Mix again & press start.
Garnish with coriander leaves & serve hot.
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Health Plus

Low Calorie

Menu | HP11 Fish Masala| Weight Limit 0.1 ~0.3 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:

For . 01kg 0.2kg 03kg 1. InMWS bowl take oil and chopped onion. Select menu and press start.

Pomphret pieces 1009 2009 300g 2. When beeps, remove and add pomphret pieces and tomato. Press

Onions 1 no. 2 nos. 2 nos. start.

Tomato 1 no. 1 no. 1 no. 3. When beeps, add all the other ingredients and 1 cup water and mix well.

oil 1 tbsp 2 tbsp 2 tbsp Press start. When beeps, remove and garnish with coriander leaves.

Chilli powder, Turmeric, Ginger As per taste

garlic paste, Salt, Saunf powder

Garam masala 1tsp 1tsp 1tsp

Dhania, jeera powder 2 tsp 2 tsp 2 tsp

Coriander leaves 2 tbsp 2 tbsp 2 tbsp

Menu [HP12 Soya Idli| Weight Limit 4pc,8pc (40-50g) each

Utensil: Microwave safe (MWS) bowl & Microwave safe (MWS) idli stand*

Instructions Method:

Rice 1009 1. Wash & soak rice, urad dal & soyabeans granules for 4 hours.

Urad 4 tbsp 2. Grind, mix and ferment for 8 to 10 hours. Grind the mixture to paste

Soyabean 4 tbsp consistency.

Water As required 3. Grease Idli Stand with Oil. Put Idli batter in it. Add % cup water in the

Salt As per taste MWS bowl. Keep the idli stand & cover._SeIect category & number and
press start to cook. Allow to stand for 3 minutes.
Note : After preparing the batter, you can use it for making category 4 or
8idlies as perrequirement.

Menu [HP13 Soyabeen 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 2 cup
Chopped green chillies 1 tbsp

Red chilli powder, Garam
masala Coriander powder, Salt

As per taste

Water

200 L

Coriander leaves

For garnishing

I
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. Ina MWS bowl add oil, chopped onions. Select menu and press start.
Mix well.

When beeps, in another MWS 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.

Menu [HP14

Fish Bharta] Weight Limit

01~05kg

Utensil: Microwave safe (MWS)

bowl + Microwave safe (MWS) flat glass dish

Instructions

Method:

For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Fish (Fillet) 100g | 200g | 300g | 400g | 500¢g
Mustard oil 1tbsp | 1tbsp | 1tbsp | 1%tbsp| 2tbsp
Mustard seeds V2 tsp Y2 tsp 1tsp 1tsp 1tsp
Chopped onion Yacup | Yacup | 1cup 1 cup 1 cup

Red chilli powder, Haldi Garam
masala, Salt

As per taste

2.

3

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

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

. When beeps, add mashed fish & press start. Mix well & serve.

Oil

For greasing

For Tempering

Mustard seeds Vs tsp
Curry leaves Afew
Dry red chillies Afew
Qil 2 thsp

Menu [HP15 Oats idli| Weight Limit 4pc,8pc (40-50g) each
Utensil: Microwave safe (MWS) bowl & Microwave safe (MWS) idli stand*

Instructions Method:
For idli batter 1. Mixall the ingredients of batter in a bowl. Allow to stand for 10 minutes.
Roasted & powdered oats 1 cup 2. Grease MWS idli stand & pour the batter (depending on the number you
Semolina 2 cup wantto cook)
Curd % cup 3. Add % cup water to MWS bowl. Keep the idli stand inside the bowl.

3, cu Cover.

We:ter A Aer tz o 4. Selectthe menu & bumber and press start.
Sal ‘_ o f) S 5. When beeps, remove the idli form the stand.
Baking soda Ya tsp 6. Take a MWS glass bowl, add oil, mustard seeds, curry leaves & dry red
Grated carrot s cup chillies. Press start. Mix with idli & serve. Add lemon juice(optional).
Chopped green chillies 2 nos.

* Not Provided with LG standard accessories.
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Low Calorie

Health Plus

Menu [HP16

Lemon Chicken| Weight Limit

0.1~05kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.1kg | 0.2kg | 0.3kg | 0.4kg | 0.5kg
Boneless chicken 100 g 200 g 3009 400 g 500 g
Soya sauce Yatbsp | 1tbsp |1%tbsp| 2tbsp |2% tbsp
Corn flour Yatbsp | 1tbsp | 1% tbsp| 2tbsp |2V tbsp
Water Y cup Tcup | 1%cup | 2cup | 2% cup
Salt Pepper & Sugar As per taste

Garlic paste 1tbsp | 1%tbsp| 2tbsp | 2% tbsp| 3tbsp
Lemon juice 2 tsp 3 tsp 4 tsp 4 tsp 5 tsp
Oil Yatbsp | 1tbsp | 1%tbsp| 2tbsp | 2% tbsp

1.

2.

3.

Mix boneless chicken, soysauce, salt & pepper, garlic paste & lemon
juice in a bowl. Refrigerate for %2 hour.

Ina MWS bowl add oil, marinated chicken pieces, sugar, corn flour mixed
with water. Cover. Select category & weight & press start.

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

Low Calorie

Soup

Menu [So1

Sweet Corn Soup| Weight Limit

0.6kg

Utensil: Microwave safe (MWS) glass bow!

Instructions Method:
For 0.6kg 1. Grind sweet corn with water and put in MWS Glass Bowl. Select
Sweet Corn 2009 category & press start.
Water 600mi(3 cups) 2. When beeps, remove, in another bowl put oil, green chilli & press start.
Qil 1tsp 3. When beeps, add corn mixture in it. Mix cornflour with %2 cup water and
Comnflour 2 tbsp + s 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 |So2 Mushroom Soup| Weight Limit 0.6kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

For 0.6 kg
Mushroom 1209
Potato 1 No.
Cabbage 509
Onion 1 small
Water 600ml(3 cups)
Salt, Black Pepper As per your taste
Qil 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, mushrooms, salt & pepper. Mix & press
start. When beeps, add the stock & press start. Garnish with grated
cheese & serve.

Menu [So3

Tomato Soup| Weight Limit

0.6kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

For 0.6kg 1. In a MWS glass bowl add chopped tomato, chopped onion, chopped
Chopped Tomato 1009 carrot, chopped ginger-garlic along with water. Keep in Microwave.
Chopped Carrot 259 Select category & weight and press start.
Chopped Onion 1 small 2. Whenbeeps, grind and strainiit.

n n 3. In another MWS glass bowl add oil/butter and stock and then put the
Chopped Ginger, Garlic A 1tsp Tast bowl in Microwave and press start. When beep, add sugar, salt, black
Salt, Sugar, P.epper S per your taste pepper as per your taste and cornflour paste which is made up by mixing
Cornflour & Oil / Butter 2tbsp/1tsp the 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 [So4 Chicken Soup| Weight Limit 0.6kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

For 0.6 kg
Boneless Chicken 300 gms
Ginger Paste 1tsp
Garlic Paste 1tsp

Salt & Pepper Powder

As per your taste

Cornflour Paste

2 tbsp (mixed withz cup of water)

Oil

1 tbsp

Water

600 ml / 3 cups

w2

. In MWS glass bowl put water & add chicken pieces. Select category &

press start.

When beeps, remove the bowl.

In another MWS glass bowl add oil, ginger-garlic paste, chicken stock,
salt, pepper, cornflour paste, green chillies. Press start.
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Soup

Low Calorie

Menu [So5

Chicken Tortilla Soup| Weight Limit

0.6kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

Coriander seeds, cumin seeds,
cinnamon, hing

As per taste

For - 0.6 kg 1. In MWS bowl put water and chicken pieces. Keep it in Microwave.
Chicken pieces (Boneless) 2509 Select category and press start to cook.
Ginger Garlic paste 2 tsp 2. When it gives a beep, remove. In another bowl add oil and ginger garlic
Water 600mI(3 cups) gte;sr}e, salt, pepper powder, green chilli & chicken stock. Mix well & press
Salt, Pepper Powder, Green Chillies As per your taste 3. Serv‘e with tortilla pieces.
Qil 1tsp
Tortilla pieces 10-15 Nos.
Menu [So6 Rasam| Weight Limit 0.6kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:

For 0.3 kg 1. In a MWS bowl add chopped tomato & water. Select category & press
Tomato 3009 start.
Tamarind pulp 50g 2. When beeps, remove & cool. Grind & strainiit.
Salt & Jaggery As per taste 3. Ina MWS bowl add oil, coriander seeds, cumin seeds, cinnamon, hing,

= chopped garlic, green chillies, salt & jaggery & strained tomato stock.
Green chillies 2 nos. Press start.
Coriander & curry leaves For garnishing 4. When beeps, strain it again & add more water (if required), tamarind
Chopped garlic 2-3 flakes pulp. _Pres_s start.

5. Garnish with coriander & curry leaves & serve.

Water 600 ml (3 cup)
Oil 1 tbsp
Menu |[So7 Hot & Sour Soup| Weight Limit 0.6kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

For 0.6 kg
Water 600 ml (3 cups)
Chilli sauce 1 tbsp
Soya sauce 2 tbsp
Vinegar 2 cups
Chopped vegetables (capsicum, 1009
spring onions, carrots, cabbage)

Tomato sauce 2 tbsp

w N

. In a MWS glass bowl add water, chili sauce, soya sauce, vinegar, salt,
salt & pepper powder . Select category & press start.

When beeps, stir well & add all the chopped vegetables, except paneer.
Press start.

When beeps, stir well & add corn flour, tomato sauce, paneer pieces &
press start.

Cornflour 2 tbsp + V2 cup water
Salt, pepper As per taste
Paneer 50 g
Menu |So8 Palak Makai Shorba| Weight Limit 0.3kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:
For 0.3kg 1. InaMWS glass bowl add chopped palak & little water. Select category &
Palak (chopped) 2009 press start.
Water 300ml (1 %2 cups) 2. When beeps, grind the palak,
Maggie tastemaker 1 cube 3. Ir; a:tnother MWS glass bowl add butter, jeera, chopped onions. Press
- start.
Corn Niblets 2 oup 4. When beeps, remove & add palak & water, milk, corn niblets & Maggie
- D
Chopped onion Y2 cup tastemaker. Press start.
Jeera 1tsp
Butter 1tbsp
Milk Vs cup
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Low Calorie

Soup

Menu [So9

Wonton Soup| Weight Limit

0.3kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

For

0.3 kg

Chopped cabbage, carrot,
capsicum, french beans

200 g (Total)

Ginger paste 2 tsp
Garlic paste 2 tsp
Spinach in pieces 10 leaves

Qil 1 tsp

Salt, pepper powder As per taste
Water 300ml (1 %2 cups)

Ready wonton

6-7 pieces

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

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

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

How to make Wonton :

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

Method : Mix all the ingredients in the bowl and make dough with too warm
water. After that cover the bowl and leave the mixture for 10-15 minutes.
For Stuffing :

Cabbage, carrot, capsicum which is cut in long pieces

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

@ N

Menu |So10

Mulligtawny Soup| Weight Limit

0.6kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

For o 0.6kg 1. In MWS glass bowl! add butter, carrot, onion & apples. Mix well. Select
Cooked rice ] 509 category & weight and press start.
Dehusked lentil 30g 2. When, beep, mix well, add cooked rice, lentils & water and press start.
Apples (pealed & sliced) Y2 no. 3. When, beep, mix well, allow to cool. Blend & strain. In the same MWS
Carrot 50 g gl_ass gowl add the strained stock, salt, pepper, curry powder & lemon
Onion 50g juice. Press start.
Veg stock/water 600 ml (3 cups)
Salt & pepper To taste
Butter 1tsp
Curry powder 1tsp
Lemon juice 1 tsp
Menu | So11 Rajma Soup| Weight Limit 0.6kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:

For 0.6kg 1. Grind the boiled rajma. Add water & strain it.
Wa.ter _ 600 mi 2. In a MWS glass bowl add oil, garlic, onion, tomato. Mix well. Select
Rajma (boiled) 1 cup (170 g) category &press start.
Qil s tbsp 3. When beeps, mix well & add salt, pepper, red chilli powder & rajma
Garlic cloves (chopped) 2 nos. stock. Mix well & press start. 3

- T 4. Add lemon juice & garnish with coriander leaves & serve hot.
Onion (chopped) Y2 cup
Tomato (chopped) % cup
Coriander (chopped) a cup
Salt, pepper, red chilli powder As per taste
Lemon juice 1 tbsp
Menu [So12 Shahi Shorba| Weight Limit 0.6kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

For 0.6 kg
Onions (finely chopped) 2 nos.
Walnuts (coarsely chopped) Ya cup
Mint paste 1 tbsp
Whole wheat flour 2 tbsp
Butter 2 tbsp

Salt, black pepper powder,
garam masala

As per taste

. In a MWS glass bowl take butter & chopped onion. Mix well. Select
category & press start.

When beeps, stir well. Add whole wheat flour, mint paste, coarsely
chopped walnuts & mix well. Press start.

When beeps, mix and add water. Mix well so that no lumps are formed.
Add seasoning. Press start. Serve hot.

@ N
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Soup

Low Calorie

Menu [So13

Bombay Curry Soup| Weight Limit

0.6kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

For 0.6 kg
Water 500 ml (2% cups)
Soaked masoor dal (dehusked) 200 g
Chopped tomato 2 nos.
Chopped onions 1 no.
Crushed garlic 3-4 cloves
Oil 1 tbsp
Curry powder As per taste
Salt, red chilli powder As per taste
Coriander leaves For garnishing

. In a MWS glass bowl add soaked masoor dal, tomato & water. Select
category & press start.

When beeps, remove & allow the dal to cool. Grind it in a mixer & strain.
In another MWS glass bowl, add oil, crushed garlic, chopped onion.
Press start.

when beeps, mix & add strained dal stock, salt, chilli powder, curry
powder & add 150 ml of water. Mix well & press start. Garnish with
coriander leaves & serve hot.

wN

>

Menu [So14

Badam Soup| Weight Limit

0.6kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

For 0.6 kg
Badam (soaked & blanched) 509
Fresh basil leaves (Tulsi) 8-10 nos.
Water 3 cups (600 ml)
Cinnamon 1" stick
Elaichi (green) 2-3 nos.
Cloves 2-3 nos.
Sugar Vs tsp
Cornflour Y tbsp

Salt & pepper powder

As per taste

1. Grind soaked & blanched badam & basil leaves to a fine paste, adding %2
cup water. Take out in a MWS glass bowl. Add 3 cups water & stir well.
AAdd cinnamon, elaichi & cloves.

2. Selectcategory & press start.

3. When beeps, stir & strain the soup &sieve. Take the strained soup in a
MWS glass bowl. Add salt & peppers & cornflour (mixed with 2 cup
water) & press start. Serve hot.

Menu |So15

Limbu Dhania Shorba| Weight Limit

0.6kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

For 0.6 kg
Water 600 ml
Oil Y tbsp
Shredded cabbage 1 cup
Chopped carrot ¥ cup
Celery Y2 cup
Spring onions Y2 cup
Ginger (grated) 1tsp
Chopped garlic 3 nos.
Bayleaf 2 nos.
Cloves 2 nos.
Pepper corns 3 nos.
Besan 2 tbsp (dissolved in V4 cup water)
Lemon juice 2 tbsp
Coriander leaves (chopped) V2 cup
Salt As per taste

. In a MWS glass bowl add oil, cabbage, carrot, celery, spring onions,
ginger, garlic, bayleaves, cloves, peppercorns. Mix well. Select
category & press start.

When beeps, mix well & add water & press start. When beeps, add
besan paste, lemon juice, coriander leaves, salt. Mix well & press start.
Garnish with coriander leaves & serve hot.

N

Continental

Low Calorie

Menu | Co1

Pasta@l Weight Limit

0.1~ 0.3 kg

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

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg
Penne pasta 100 g 200 g 300 g
Butter 1 tbsp 2 tbsp 3 tbsp
Chopped onion 1/2 cup 1 cup 1%, cup
Chopped garlic 1 tbsp 1% tbsp 2 tbsp
Chopped palak leaves 50 g 759 100 g
Water 400 ml 800 ml 1200 ml
Cream s cup 1 cup 1% cup
Grated cheese 2 tbsp 3 tbsp 4 tbsp
Nutmeg powder, oregano, As per taste

salt & pepper

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

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

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

I

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

*Refer page 63, fig -3
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Low Calorie

Continental

Menu [Co2

Veg Au Gratin®| Weight Limit

0.2 kg

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

Instructions

Method:

F(.)r - 0.2 kg 1. In a MWS glass bowl take vegetables & add 400ml water. Select
Mix vegetables (cut gajar, 2009 category & press start.
gobhi, french beans, sweet 2. When beeps, remove MWS glass bowl & transfer boiled Vegetables to
corns, peas etc.) MWS flat glass dish add milk, Maida, salt & pepper. Mix well. Cover &
Maida 2 tbsp pressstart. ) _

7ts 3. When beeps, mix well and spread grated cheese on it, place the dish on
Butter P high rack & press start.
Milk 2 cup
Grated cheese 5 tbsp
Salt, pepper As per taste
Menu [Co3 Macaroni| Weight Limit 0.1~0.3 kg

Utensil: Microwave safe (MWS)

bowl

Instructions

Method:

For - 0.1k 02k 0.3k 1. In MWS bowl take Macaroni with water. Select category & weight &
Macaroni 1009 2009 300g press start.
Water 400 ml 800 ml 1200 ml 2. When beeps, drain water from it. In MWS bowl add all the ingredients
Butter 1 tbsp 2 tbsp 3 tbsp with boiled Macaroni, mix well and press start.
Spring onion chopped 1 tbsp 2 tbsp 3 tbsp
Garlic chopped 1tsp 2 tsp 3 tsp
Mushroom chopped 3 nos. 4 nos. 5 nos.
Tomato sauce 1 tbsp 2 tbsp 3 tbsp
Chilli sauce 1tsp 2 tsp 3tsp
Salt, sugar, pepper & oregano As per taste
Menu | Co4 Baked Mushroom@l Weight Limit 0.1~0.3 kg
Utensil: Microwave safe (MWS) flat glass dish & High rack*
Instructions Method:
For 0.1kg 0.2kg 0.3 kg 1. InMWS flat glass dish put all the ingredients except cheese, mix well.
Mushrooms S0g 100g 1509 2. Select category & weight and press start
White sauce 50 g 100 g 150 g 3. When beeps, keep on high rack. Spread grated cheese on the top of the
Cheese (grated), salt, pepper As per taste mixture and press start.
Menu [Co5 Lasaneya| Weight Limit 0.3kg

Utensil: Microwave safe (MWS)

flat glass dish & High rack*

Instructions

Method:

For 0.3kg 1. Except lasagne and cheese add all the ingredients in MWS flat glass
Lasagne sheets (cooked) 150 g dish. Select category and press start.
White sauce 1 cup 2. When beeps, in same dish arrange lasagne sheets in the bottom. Then
Pizza sauce 172 cup spread vegetable mixture on it and make layers of sheets and vegetable

- - > mixture. Press start.
Mix ve‘g‘(bmled) : Egg plant, cups 3. When beeps, spread the grated cheese & keep the glass dish on high
zucchini, broccoli, mushrooms, rack and press start
sweet corns .
Qil 2 tbsp
Oregano, salt & pepper As per taste
Grated cheese 5 tbsp
Menu [Co6 Chilli Veg| Weight Limit 0.3 ~ 0.5Kg
Utensil: Microwave safe (MWS) bowl

Instructions Method:

For - 03kg 0.4kg 05kg 1. In a MWS bowl add oil, onions, green chillies, ginger garlic paste &
Paneer pieces 3009 4009 5009 capsicum. Mix well & cover.
Chopped Capsicum & onion 1% cup 2cups 2% cups 2. Selectcategory & weight press start.
Chopped green chillies 3 nos. 4 nos 5 nos 3. V\/_hen beeps, mix well & add soya sauce, chilli sauce, cornflour (mixed
Ginger garlic paste 17 tsp 2 tbsp 2V tbsp with 2 cup water), water, salt, pepper and press start.

- 5 7 4. When beeps, add paneer pieces & press start.
Oil 1% tsp 2 tsp 2 Vs tsp 5. Mixwell & serve.
Soya sauce 2tsp 2 % tsp 3tsp ’ i
Cornflour 2 tbsp 2 V> thsp 3 tbsp
Green chilli sauce 3 tbsp 3 Y2 tbsp 4 tbsp
Salt & Pepper As per your taste
Water 1 cup [ 2cups | 2%cups

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

*Refer page 63, fig -3
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Continental

Low Calorie

Menu [Co7

Thai Chicken| Weight Limit

0.5 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

Boneless chicken 500 gm 1 . .
. In a MWS bowl put oil, garlic, sugar, soya sauce, red curry paste,
Red curry paste 2tbsp broccoli, chicken pieces, mix well. Select category and press start.
Sugar 1tsp 2. when beeps, remove. Add red chilli paste, crushed peanuts,sauce of
Soya sauce 2 tbsp milk, maida, butter, mix well press start.
Salt To taste
Chopped garlic 1tsp
Blanched Broccoli (florets) 1 cup
Peanuts (Roasted & crushed) Va cup
Qil 2 tbsp
Red chilli paste 1tsp
For Sauce
Butter 2 tbsp
Maida 2 tbsp
Milk 1 tbsp
Salt & pepper To taste
Menu [Co8 Sweet & Sour Veg| Weight Limit 0.1~0.3kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 01kg 0.2kg 03kg 1. In a microwave safe bowl add oil, chopped spring onions & garlic, red
Cut veg_etables (Bapy coms cut 1009 2009 300g chilli paste. Select category & weight and press start.

lengthwise, B.rOCCOI' _florets, 2. When beeps, mix well & cut vegetables, tomato ketchup, vinegar, salt,
M_ushroom pieces, Pineapple sugar, soya sauce, pineapple juice, water & cornflour. Mix well, press
slices, Capsicum) start. Stand for 5 minutes.

Qil Y tbsp 1 tbsp 1% tbsp

Chopped spring onion & garlic Ya cup Y cup 1 cup

Red chilli paste Ya tsp Vatsp Yo tsp

Tomato Ketchup Ya cup Ya cup Y2 cup

Vinegar As per taste

Sugar % tsp I 1tsp I 1tsp

Salt As per taste

Soya sauce 1tsp 1tsp 1tsp

Pineapple juice Ya cup Va cup Vs cup

Water 1 cup 1 cup 1 cup

Cornflour 2 tbsp mixed with %2 cup water

Menu [Co9 Mediterranean Crostini®| Weight Limit 0.2 kg.

Utensil: Low rack

Instructions

Method:

French bread 2 slices
Black olives (sliced) Va cup
Cheese (grated) 2 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

N

Ealod

. Inabowl, 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.

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

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

Continental

Menu [Co10

Risotto Rice| Weight Limit

0.1~0.4 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For — 0-1kg 0.2kg 0.3kg 04kg 1. Ina MWS bowl add olive oil, garlic, mushrooms, peas, carrots & tomato

Arborio rice (soaked) 100g 2009 3009 4009 puree. Mix well. Select category & weight and press start.

Water 200 ml 400 ml 600 ml 650 ml | 2. When beeps, mix well & add rice. Mix well and press start.

Chopped carrots s cup 2 cup 1 cup 1% cup | 3. Whenbeeps, mix well & add water & salt. Press start.

Chopped garlic 1tsp 1 tsp 2tsp 2%tsp | 4 Mixwell &stand for 5 minutes.

Poas Vi cup V% cup Toup % cup 5. Ad(_j spinach, tomato puree, cream, grated cheese & chopped
- coriander/parseley & serve.

Sliced mushroom Ya cup Y cup 1 cup 1% cup

Chopped coriander leaves/ As required

parseley

Spinach (blended & pureed) Ya cup Y5 cup 1 cup 1 cup

Tomato puree 173 cup 2 cup 1 cup 1 cup

Fresh cream 3 tbsp 4 tbsp 5 tbsp 6 tbsp

Olive oil 1 tbsp 2 tbsp 3 tbsp 4 tbsp

Grated cheese As required

Salt As per taste

Menu [Cof1 Spaghetti with tomato sauce| Weight Limit 0.1~0.3kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.1Kg 0.2 Kg 0.3Kg
Spaghetti noodles 100 g 200g 300 g

Water 400 ml 800 ml 1200 ml
Olive oil 1 tbsp 1% tbsp 2 tbsp

Chopped garlic 1 tbsp 1% tbsp 2 tbsp

Chopped tomatoes 1 cup 1% cup 2 cup

Chopped mushrooms Ya cup Y5 cup 1 cup

Chopped onion Y cup 1 cup 1% cup
Sliced olives (pitted) 5 nos. 6 nos. 7 nos.

Fresh basil As required

Parmesan cheese As required

Salt, pepper, oregano & chilli As per taste

flakes

w

. Ina MWS bowl add spaghetti noodles, water & few drops of oil. Select
category & weight and press start.

. When beeps, remove & drain the water. Wash the noodles under
running water to separate.

. In another MWS bowl add olive oil, garlic, olives, onions, mushrooms,
chopped tomatoes, salt, peppers, oregano & chilliflakes. Press start.

. When beeps, mix well & add the spaghetti. Mix well & press start. Rip all
the basil over it & spread grated parmesan cheese & serve.

Menu |Co12

Cottage Cheese Tortellini]

Weight Limit 8 Pc

Utensil: Microwave safe (MWS) bowl

Instructions Method:

For. Dough Pre-Preparation for Stuffing :
Maida 1cup 1. Ina MWS glass bow take olive oil & minced garlic, mix and microwave
Egg 1no. 100% for 2 minutes. Add mashed paneer & blanced & chopped spinach,
Olive oil 1 tbsp salt & pepper. Mix well & microwave 100 % for 2 minutes.
Salt As per taste 2. Inanother bowl take maida, salt, beaten egg & olive oil. Mix well & knead
Water (to knead the dough) As required amigLntﬂe:ough adding enough water. Cover & keep aside for 10-15
For Stuffing 3. Divide the dough into 5-6 equal sized balls & roll out each ball into a long
Blanched spinach % cup &rectangular strip (approx. 2.5" broad) & cutinto squares.
Paneer (roughly mashed) 100g 4. Fill each square shape with spinach & cottage cheese stuffing (1 tsp).
Olive oil Ttbsp Wet the edges with little water & cover with another square & seal it by

- - 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 ml water in a MWS bowl & keep inside the microwave. Select
For Sauce category & press start.
Blanced tomatoes (skin 5 nos. 6. When beeps, putthe tortellinis in the boiling water. Cover & press start.
removed) 7. When beeps, remove & strain the tortellinis & place in a serving dish &

- = keep aside covered.
Gar!lc pods 8-10 nos. 8. Blend together blanced tomatoes, garlic pods, coriander leaves with a
Coriander leaves (fresh) 1 thsp blender. Take this puree in a MWS bowl, add olive oil, salt, pepper
Olive oil 1 tbsp oregano & chilli flakes. Mix well & press start.
Chilli flakes 1tsp 9. When cooking ends, pour this sauce over the cooked tortellini & serve
Oregano 2 tsp hot.
Salt, pepper As per taste
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Continental

Low Calorie

Menu [Co13

Mexican Corn Rice| Weight Limit 0.1~0.4kg

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

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg 0.4 kg
Rice 100 g 200g 300g 400 g

Cloves 2 nos. 3 nos. 4 nos. 5 nos.

Qil % tbsp 1 tbsp 1Y% tbsp 2 tbsp
Water 200 ml 400 ml 600 ml 650 ml
Butter % tbsp 1 tbsp 1% tbsp 2 tbsp
Sweet corns Ya cup Y cup 1 cup 1% cup
Hot sauce* Vs cup Y2 cup 1 cup 1% cup
Cheese cubes 1 no. 2 nos. 3 nos. 4 nos.
Salt (if required) As per taste

Red chilli powder (if required) As per taste

Tomato (chopped) 2nos. [ 3nos. [ 4nos. | 5nos.

HON

. Ina MWS glass bowl add rice, cloves, water. Select category & weight

and press start.

When beeps, remove the bow! & keep aside after mixing.

In another MWS glass bowl add butter & sweet corns & press start.
When beeps, add hot sauce, cooked rice, cheese cubes, salt & red chilli
power (if required). Mix well. Now take a MWS flat glass dish & spread
chopped tomatoes at the bottom, now layer with cooked rice & press it
down properly. Cover with aluminium foil. Keep the MWS flat glass dish
on low rack& press start.

*Note : For Hot Sauce - In a MWS glass bowl take 8 blanded & pureed
tomatoes, 4 tbsp butter, 1 cup chopped onions, salt, red chilli powder,
oregano, sugar, chilli sauce (as per taste), 1 tbsp garlic paste, 2 tbsp
tomato sauce, a pinch ajwain. Mix well & microwave at 100% for 5
minutes.

*Refer page 63, fig -4
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Steam Cook

Steam Cook

Menu [St1

Kheema Balls| Weight Limit

0.1~0.3 kg

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

Instructions Method:
For 0.1kg 0.2 kg 0.3kg 1. Mix all the ingredients together. Make balls from it. Place the balls in
Chicken Kheema 75 gms 125 gms 175 gms greased MWS flat glass dish. Add % cup water to the MWS bowl. Place
Boiled & Mashed Potato 1 No. 2 No. 3 No. the MWS glass dish inside the bowl. Cover. Select category & weight
Ginger, Garlic Paste, Salt, As per your taste and press start.
Garam Masala, Hara Dhania
Lemon Juice
Besan 1tsp | 2 tsp | 3tsp
Menu [St2 Gajar ka Halwa| Weight Limit 0.3kg

Utensil: Microwave Safe (MWS) Glass Bowl & Microwave safe (MWS) bow!

Instructions

Method:

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

Elaichi Powder and Dry Fruits As per your taste

1. InaMWS glass bowl take all the ingredients & mix well.

2. Add % cup water to the MWS bowl.

3. Keep the MWS glass bowl in the bowl. Cover. Select category & press
start.

Menu |St3

Shakarkandi| Weight Limit

01~0.3kg

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

Instructions

Method:

Shakarkandi [ 01kg [ 02kg [ 03kg

Salt & Chat Masala \ As per your taste

1. In MWS bowl add 2 water. Keep the peeled off shakarkandiin MWS flat
glass dish & put in the bowl. Cover. Select category & weight & press
start.

After steaming sprinkle some salt & chaat masala & serve

I

Menu [St4

Methi Muthiya| Weight Limit

0.1~ 0.3 kg

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

Instructions

Method:

For 0.1Kg 0.2Kg 0.3Kg 1. Mix all the ingredients. Add some water and make a soft dough. Make
Methi Leaves 1/2 cup 3/4 cup 1 cup small rolls from this mixture. Place rolls on MWS flat glass dish.

Atta 1/4 cup 1/2 cup 3/4 cup 2. Add % cup water to the bowl. Keep the MWS flat glass dish in MWS
Besan 2 tbsp 3 tbsp Ztbsp bowl. Cover. Select category & weight and Press start.

Suji 1 tbsp 1% tbsp 3/4 tbsp

Baking soda 1/4 tsp 1/2 tsp 3/4 tsp

Ginger garlic chilli paste, As per your taste

Dhaniya Powder, Haldi, Salt,

Sugar

Menu [St5 Kothimbir Vadi| Weight Limit 0.1~0.3kg

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

Instructions

Method:

For 0.1 Kg 0.2 Kg 0.3 Kg
Kothimbir (Hara Dhaniya) 100 g 200g 300g

Besan Y cup 1 cup 1% cup
Suji 2 tbsp 3 tbsp 4 tbsp
Red chilli powder, salt, garam As per taste

masala

Baking powder Va tsp | Y, tsp | 1tsp

1. Mixall the ingredients together & make vadis out of it.

2. InMWS bowl, add %2 cup water. Place the vadis on MWS flat glass dish.
Keepin the bowl & cover. Select category & weight and press start.

3. Allow to stand for 3 minutes.

Menu [St6

Sarson Ka Saag| Weight Limit

0.1~0.4kg

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

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg 0.4 kg
Sarson (washed & separated 759 150 g 200g 250¢g
leaves)

Palak (washed & separated 209 509 1009 150 g
leaves)

Qil 1 tbsp 1% tbsp 2 tbsp 2% tbsp
Onion garlic paste 1tsp 1% tsp 2 tsp 2% tsp
Tomato (chopped) 1/2 cup 1 cup 1% cup 2 cups
Salt, Red chilli powder As per your taste

Water As required

1. Inthe MWS bowl, add %2 water. Place sarson and palak in the MWS flat
glass dish. Keep the MWS flat glass dish in MWS bowl & cover. Select
category and weight and press start.

2. When beeps, remove the MWS bowl, grind the steamed sarson & Palak
with water

3. In a MWS bowl add oil, onion garlic paste, tomato, salt and red chilli
powder and press start. Mix well.

4. When beeps, add grind sarson and palak, water (as required) to the
MWS bowl. Mix well and press start. Serve it with makki ki roti.
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Steam Cook

Steam Cook

Menu [St7

Bhafouri| Weight Limit

01~02kg

Utensil: Microwave safe (MWS) bowl & Microwave safe (MWS) idli stand*

Instructions

Method:

For 0.1kg 0.2 kg 1. Mixallthe ingredients together & make balls out of the mixture.

Mix dal paste (Moong dal, Urad 100 g 200g 2. In MWS bowl, add ¥ cup water. Keep the balls in MWS idli stand and
dal) keep it inside the bowl. Cover. Select category & weight and press start.
Ginger- garlic paste Y tbsp 1 tbsp Allow to stand for 3 minutes.

Hing Apinch

Mitha soda 1/8 tsp I Vatsp

Salt As per taste

Menu [St8 Steamed Peas| Weight Limit 0.1~0.3kg

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

Instructions

Method:

For 0.1kg ‘ 0.2kg ‘ 0.3kg 1. In MWS bowl, add ¥z cup water to the MWS bowl, place put the peas in
Shelled peas 100 g \ 200g \ 300g MWS flat glass dish. Keep in MWS bowl & cover. Select category &
Salt & Chaat masala As per taste weight & press start.

Butter A ‘ 1 tbsp ‘ 1% tbsp 2. Remove & add butter, salt & chaat masala & serve.

Menu [St9 Matar Mushroom| Weight Limit 0.1~0.3 kg

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

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg
Matar 509 1009 150 g
Mushroom (chopped) 50 g 100 g 150 g
Oil 1 tbsp 1% tbsp 2 tbsp
Onion (chopped) 1/2 cup 1 cup 1 cup
Tomato puree 2 tbsp 2V tbsp 3 tbsp

Salt, Red chilli powder, Garam
masala

As per taste

1. Add %2 cup water to MWS bowl. bowl, place the matar and chopped
mushroom on the MWS flat glass dish, keep in MWS bowl and cover.
Select category and weight and press start.

2. When beeps, remove.

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

4. When beeps, add steamed matar and mushroom to the MWS bowl and

add little water, press start. Mix well and add chopped coriander leaves
and serve with roti.

Menu [St10

Avial| Weight Limit

01~03kg

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

Instructions

Method:

For 0.1kg 0.2 kg 0.3 kg
Cut vegetables (long pieces), 100 g 200 g 300 g
Carrot, potato, drumstick,

French beans, bottlegourd

Qil 1 tbsp 1 tbsp 1% tbsp
Mustard seeds, Curry leaves, As per taste

Salt, Haldi

Coconut milk 12cup | 1 cup [ 1%cup
Curd (beaten) 12cup | 1 cup | 1%cup

1. Add % cup water to MWS bowl, place the vegetables in MWS flat glass
dish &keep in MWS bowl and cover. Press start.

Select category and weight and press start.

When beeps, remove the all from microwave oven.

When beeps, ina MWS bowl add 1tbsp oil, mustard seeds, curry leaves,
haldi, salt. Add coconut milk and curd.

When beeps, add the steamed vegetables to the coconut milk and press
start. Garnish with grated coconut and serve.

rON

o

* Not Provided with LG standard accessories.
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Tandoor Se Tondoor Se

Menu [tS1 Grill Chicken| Weight Limit 0.3 kg
Utensil: High rack

Instructions Method:
For 0.3kg 1. Mash brown sugar, garlic paste, sat and pepper together in a pestle
Chicken drumsticks 3009 mortar to form a paste.
For Marinate 2. ﬁdd chicken drumsticks and coat with the paste and refrigerate for 6-8
TH ours.
Bgrbeq.ue sauce 7 tsp 3. Place marinated chicken pieces on High Rack in microwave. Select
Olive oil 2tsp menu and weight and press start.
Ginger Garlic paste, Cumin 1 tbsp 4. When beeps, turnand press start.
powder, Black pepper, Onion 5. Now when beeps, again turn and press start.
paste 6. Serve hotwith mint chutney or ketchup.
Salt As per taste
Brown sugar 2 tbsp
Menu [tS2 Chicken Lollipops| Weight Limit 0.2 kg
Utensil: High rack
Instructions Method:
For 0.2kg 1. Mix the chicken keema with boiled potatoes, ginger garlic paste, red
Chicken keema 200g chilli powder, garam masala, amchur powder, salt.
Boiled potato 2 nos. g goatthetlﬁ\lilp?lpswith brﬁ_z-licrur;\b;.l et g art
- - 17 tbs . Arrange the lollipops on high rack. Select category and press start.
Ginger .g.arllc paste = 1oSp 4. When beeps, turn the lollipops & press start. Serve with chutney or
Red chilli powder, garam As per taste sauce
masala, amchur powder, salt ’
Bread crumbs For coating the lollipops
Menu [tS3 Chicken Tikka| Weight Limit 0.3 kg
Utensil: High rack
Instructions Method:
For 0.3 kg 1. Mixall the ingredients of marinade in a bowl.
Boneless chicken 300g 2. Mix boneless chicken with marinade & keep in refrigerator for 2-3 hours.
Oil For basting i golw ptlac;e the mga‘rinated ::hr\tcken on highrack.
n . Select category & press start.
For Marinade 5. When beeps, turn over & baste with some oil. Press start.
Hung curd 2 tbsp 6. When beeps, again turn over. Press start.
Ginger garlic paste 2 tbsp
Salt, garam masala, chaat As per taste
masala, red chilli powder,
Tandoori masala, Tandoori color
Menu [tS4 Veg Kabab| Weight Limit 0.3 kg
Utensil: High rack
Instructions Method:
For 0-3kg 1. Mixall the ingredients in a bowl. Mix well & shape them into flat kebabs.
Boiled potatoes 200 g 2. Keep the kebabs on high rack and keep in microwave. Select category &
Grated paneer 100 g press start. _
Chopped green chillies 2 nos. 3. Whenbeeps, turn over the kababs & press start again.
Chopped coriander A few sprigs
Roughly ground anardana seeds 1 tbsp
Salt, red chilli powder As per taste
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Child's Favourite

Kids’ Delight

Menu | CF1 0me|ette| Weight Limit 0.2~ 0.4 kg
Utensil: Microwave safe (MWS) flat glass dish

Instructions Method:
For 0-2kg 0.3kg 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 & weight
Qil 2 tbsp 1 tbsp 1 tbsp and press start. .
Chopped onion, tomato, Vs cup 1 cup 1 cup 3. fggemnigﬁiepss' add the egg mixture. Cover & press start. Allow to stand
coriander leaves |
Salt, pepper As per taste
Menu [CF2 Noodles| Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg
Noodles 100 g 2009 300 g
Water 400 ml 800 ml 1200 ml
Qil 1tsp 2 tsp 3 tsp
Vinegar Y2 tsp 1tsp 1tsp
Soya sauce Y tsp 1tsp 1tsp
Chilli sauce Y2 tsp 1tsp 1tsp
Mix Vegetables - Cabbage, 2 cup 0.3 kg 1 cup
capsicum, carrot, French beans etc.

Salt, sugar, Pepper, MSG

As per taste

1. In Microwave Safe Bowl take noodles, water, oil. Select category &
weightand press start.

2. When beeps, strain noodles & pour cold water over it. In Microwave

Safe Bowl put some oil and finely chopped vegetables, add vinegar,

soyasauce, chillisauce, MSG, salt & pepper press start.

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

w

Menu [CF3

Corn Chaat| Weight Limit

01~0.3kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For 0.1 kg 0.2 kg 0.3 kg
Sweet corn 100 g 200g 300 g
Mix fruits (Pomegranate, Y2 cup 1 cup 2 cup
cucumber, apple)

Salt, red chilli powder, chaat
masala, lemon juice

As per taste

1. InaMWS bowl add some water & sweet corns. Select category & weight
&press start.

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

Menu [CF4

Pizza® | Weight Limit

0.3 kg

Utensil: Low rack

Instructions

Method:

Pizza base 1 Big Pizza base 1. Select category & 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.

Grated Cheese 1/2 cup

Oregano & Chilli flakes (Optional)

As per your taste

Menu [CF5

Vermicelli Khichdi| Weight Limit

01~03kg

Utensil: Microwave safe (MWS) bowl

Instructions Method:

For 0.1kg 02kg 0.3 kg 1. Ina MWS bowl add oil, rai, chana dal, curry leaves, chopped onion. Mix
Roasted vermicelli 100 g 200 g 300 g &select category & weight and press start.
Oil 1 tbps 1% tops 2 tbps 2. When beeps, mix & add tomato. Press start.
Rai, urad dal, curry leaves As per taste 3. When beeps, mix & add vermicelli, water, salt, red chili powder, haldi,
Chopped onion Vicu ‘ Tou ‘ Teu garam masala. Press start. Stand for 3 minutes.

pp 2 Cup P P 4. Squeeze lemon, mix & serve.
Chopped tomato 1 No. | 2Nos. | 3 Nos.
Salt, red chilli powder, haldi, As per taste
garam masala
Water 400ml [ 800ml [ 1200 mi
Lemon juice As per taste
Menu |CF6 Chocolate balls| Weight Limit 0.3 kg

Utensil: Microwave safe (MWS) glass bowl

Instructions

Method:

Condensed Milk (Milkmaid) 1 cup
Marie biscuit powder 1 cup
Milk powder 2 cup
Malted Chocolate powder (Bournvita) ¥ cup
Grated coconut Y cup

1. InaMWS safe glass bowl add Condensed Milk (milkmaid), marie biscuit
powder, milk powder,Malted Chocolate powder (Bournvita). Select
category & press start.

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

w

. Keepinrefrigerator for half an hour.

“Do not put anything in the oven during Pre-heat mode.
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Kids' Delight Child's Favourite

Menu [CF7 Veg Burger| Weight Limit 0.1~0.3 kg
Utensil: High rack

Instructions Method:
For 0.1kg 0.2 kg 0-3kg 1. Inabowl mix all the ingredients for tikkis & prepare round & flat tikkis out
Burger buns for tikkis 1 no. 2 nos. 3 nos. of it.
Potatoes (boiled) 100 gm 200 gm 300 gm 2. Slitthe bun_s ir_\to two halv_es.AppIy the butterinside the bL!ns.
Boiled peas Y cup 74 cup 1 cup 3. L(;tretp the tikkis on the high rack. Select category & weight and press
Chopped ginger 1isp 21sp 3 tsp 4. When beeps, turn over the tikkis & press start.
Green chillies 1no. 2 nos. 3 nos. 5. When beeps, remove the tikkis. Now apply tomato sauce on one half of
Chopped coriander leaves 2 tbsp 3 tbsp 4 tbsp the bun. Keep the cheese slice, then keep tikki & then tomato & cheese
Salt, red chilli powder, garam As per taste slices & cover with the second half of the bun.
masala, chaat masala 6. Now keep the burger on high rack & press start.
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 3 tsp
Tomato sauce 1 tbsp 2 tbsp 3 tbsp
Menu [CF8 Strawberry Custard| Weight Limit 0.5 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For 0.5kg 1. InaMWS bowl add milk, strawberry custard powder, sugar.
Milk 500 ml Mix well.
Strawberry custard powder 3 tbsp 2. Select category_& press start.
Sugar 50 g 3. When beeps, stirwell. Press start.
- - 4. When beeps, stir well. Press start. Allow to set in refrigerator.
Strawberry pieces As required
Menu |CF9 Garlic Bread| Weight Limit 0.3 kg
Utensil: High Rack
Instructions Method:
For 0.3 kg 1. Mix butter, garlic paste, salt, pepper and oregano together. Apply this
Bread slices (French Bread) 4 pcs mixture to both sides of bread slices. Keep the bread slices on high rack.
Butter 5 tbs| 2. Selectmenuand weightand press start.
L 3. When b he sl Sprinkle th d chi d
Garlic paste 2 tosp . presegst:r?ps’ turn over the slices. Sprinkle the grated cheese an
Grated cheese 4 tbsp Note : Use French bread to make garlic bread.
Salt, pepper, Oregano, chilli As per taste
flakes
Menu [CF10 Choco Bar| Weight Limit 0.2 kg
Utensil: Microwave safe (MWS) bowl & Microwave safe(MWS) flat glass dish
Instructions Method:
Chocolate chips 2 cup 1. In a microwave 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
butter paper. Again grease it with butter paper.
4 tbs) pap gaing pap:
Brown sugar S P 3. When beeps, remove and pour the oats mixture into greased flat glass
Butter (softened) SP dish and press firmly with spoon.
Chopped nuts (almonds, As required 4. In MWS glass bowl add rest of the butter, chocolate chips. Mix & press
pistachio, walnut) start.
5. When beeps, pour this mixture on oats & sprinkle chopped nuts.
6. Cutintorectangle bars when set & serve chilled.
Menu [ CF11 Creamy mushroom buns| Weight Limit 0.1~0.3kg
Utensil: Microwave safe (MWS) bowl & High Rack
Instructions Method:
For 0.1kg 0.2 kg 0.3kg 1. Take the horizontally cut buns, hollow them to make a cavity in the
Buns (cut into half horizontally) 1no. 2 nos. 3 nos. buns for the filling. Soak the removed bun crumbs in milk & keep
Butter 1 tbsp 2 tbsp 3 tbsp aside.
Garlic (chopped) 1tsp 2tsp 3tsp 2. Ina MWS glass _bowl put butter, onions, garlig, green chilli,
Green chillies (chopped) Tho 2 nos 3 nos. mushrooms & mix well. Select category & weight & press start.
h PP . - - 3. When beeps, remove and add chopped spinach, grated cheese, salt,
Coriander (chopped) Afew sprigs pepper & oregano. Mix and press start.
Onions (chopped) Ya cup V5 cup 1 cup 4. When beeps, mix again. Fill this mixture into the buns. Place the filled
Mushrooms (sliced) i cup % cup 1 cup buns on high rack. Sprinkle grated cheese (as required) & press start.
Spinach (chopped) Vi cup 7 cup Tcup 5. Remove & serve hot with tomato ketchup.
Salt & pepper As per taste
Oregano 1tsp 1% tsp 2tsp
Cheese (grated) Ya cup Vs cup 2 cup
Milk Ya cup Y2 cup 1 cup
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Child's Favourite Kids’ Delight

Menu | CF12 Bread Pudding | Weight Limit 0.1 ~0.3 kg
Utensil: Microwave safe (MWS) flat glass dish
Instructions Method:
For 0.1kg 0-2kg 0.3kg 1. Make small pieces of Bread slices. Beat the egg very well . Mix all the
Bread slices 2 Nos. 3 Nos. 4 Nos. ingredient very well.
Milk (for dipping the bread) Y2 cup 1 cup 1% cup 2 Pour this mixture into MWS flat glass dish. Select category and weight.
Egg 1 Nos. 2 Nos. 2 Nos. Press start.
Vanilla Essence Y2 tsp Y tsp 1 tsp
Sugar 3 tbsp 4 tbsp 5 tbsp
Dry fruits As per your taste
Menu | CF13 Quick cheesy fondue | Weight Limit 0.2~0.4kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
F°"' 0.2kg 0.3 kg 0.4 kg 1. In a MWS bowl add butter & chopped onions. Select category &
Milk 2 cup 1 cup 1% cup weight and press start.
Butter 1 tbsp 1% tbsp 2 tbsp 2. When beeps, remove.
Cornflour 1 tbsp 1% tbsp 2 tbsp 3. Dlssol\_/e the cornflour with milk. ‘
Chopped onions Viou T ou Vo ou 4. Add milk, cheese spread, salt & pepper. Mix well & press start.
PP 2 CUp 2 Cup 2 cup 5. When beeps, mix well & press start.
Cheese spread Ya cup Y2 cup Y2 cup
Salt & pepper As per taste
Menu [CF14 Cheesy Nachos| Weight Limit 0.3 kg
Utensil: Microwave safe (MWS) flat glass dish
Instructions Method:
For 0.3kg 1. In a MWS flat glass dish add nachos, chopped onion, tomato, pizza
Nachos 300g sauce & grated cheese. Select category & press start.
Grated cheese 1 cup
Pizza sauce 6 tbsp
Chopped onion, tomato 2 cups
. ) .
Cake Kids' Delight
Menu [CA1 Walnut Cake®| Weight Limit 0.3Kg
Utensil: Metal Cake Tin & Low Rack**
Instructions Method:
For 0.3kg 1. In a bowl beat curd & sugar well till light & fluffy. In another bowl beat
Maida 1109 eggs with vanillaessence well.
Baking powder Y tsp 2. Sieve maida, baking powder & add walnuts to it.
p 3. Now add the maida mixture to the beaten curd mixture & add beaten egg
Walnuts V2 cup - " f
Curd Z0ml mixture as well. Combine all three mixtures & beat well.
4. Grease a metal cake tin or line with a butter paper. Add the cake batter.
Powdered sugar 1709 5. Selectcategory & press start.
Egg 1 no. 6. When beeps, put the cake tin on low rack & keep in microwave & press
Vanilla essence a tsp start.
Menu |CA2 Swiss Roll® | Weight Limit 0.2 kg
Utensil: Metal Cake Tin & Low Rack**
Instructions Method:
For 0.2kg 1. Sieve maida & Baking soda . In a bowl add Condensed Milk (Milkmaid)
Maida 80gm &butter. Beat well. Add the maida mixture, vanilla essence & mix well.
Condensed Milk (Milkmaid) 100 ml 2. For spoon dropping consistency add milk or water. Place the butter
Butter 75 gm paper at the bottom of the tin. Pour the batter.
Baking soda Tits 3. Selectcategory & press start.
a . 9 ~15p 4. When beeps, put the tawa on low rack & keep inside microwave. Press
Vanilla essence Vatsp start.
Mix fruit jam 2 tbsp
Menu [CA3 Carrot Cake®| Weight Limit 0.3 kg
Utensil: Metal Cake Tin & Low Rack**
Instructions Method:
For 0.3 kg 1. In a bowl beat curd & sugar well till light & fluffy. In another bowl beat
Maida 110g eggs with vanilla essence well.
Baking powder Va tsp 2. Sieve maida, baking powder & add grated carrot to it.
Grated carrot 7 cup 3. Now add the maida mixture to the beaten curd mixture & add beaten
Curd 70 mi egg mixture as well. Combine all three mixtures & beat well.
4. Grease a metal cake tin or line with butter paper. Add the cake batter.
Powdered suger 1709 5. Selectcategory & press start.
Egg 1 no. 6. When beeps, put the cake tin on low rack & keep in microwave & press
Vanilla essence Vatsp start.

© Do not put anything in the oven during Pre-heat mode.
**Refer page 63, fig 2 57



Kids' Delight

Cake

Menu [CA4

Chocolate Cake®| Weight Limit

0.3 kg

Utensil: Metal Cake Tin & Low Rack**

Instructions

Method:

For 0.3 kg
Maida 1109
Baking powder Vatsp
Cocoa powder 509

Curd 70 ml
Powder sugar 170 g
Egg 1 no.
Vanilla essence Vatsp

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

I

ous

. In a bowl beat curd & sugar well till light & fluffy. In another bowl beat

. Grease a metal cake tin or line with butter paper. Add the cake batter.
. Selectcategory & press start.
. When beeps, put the cake tin on low rack & keep in microwave & press

eggs with vanilla essence well.

Now add the maida mixture to the beaten curd mixture & add beaten egg
mixture as well. Combine all beat well.

start.

Menu [CA5

Vanilla Cake®|

Weight Limit 0.3 kg

Utensil: Metal Cake Tin & Low Rack**

Instructions

Method:

For 0.3 kg
Maida 1109
Baking powder Vatsp
Curd 70 ml
Powdered sugar 170 g
Egg 1no.
Vanilla essence Ya tsp

2. Sieve maida, baking powder together.

I

ous

. In a bowl beat curd & sugar well till light & fluffy. In another bow! beat
eggs with vanilla essence well.

Now add the maida mixture to the beaten curd mixture & add beaten egg
mixture as well. Combine all three mixtures & beat well.

. Grease a metal cake tin or line with butter paper. Add the cake batter.

. Selectcategory & press start.

. When beeps, put the cake tin on low rack & keep in microwave & press
start.

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

**Refer page 63, fig 2
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Paneer/Curd

Paneer/Curd

Menu [PA1

Paneer| Weight Limit

0.5 kg

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

Milk [

500ml

Lemon juice/Vinager |

4 tbsp

1. Ina 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 & strain ina muslin cloth & pressiit.

Menu [PA2 Masala Paneer| Weight Limit 0.5 kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:
For 0.5 kg 1. InMWS 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
Curd 2 tbsp powder. Press start. When beeps, remove and strain and press in a
Coriander powder 1 tbsp muslin cloth.
Jeera powder 1tsp
Menu [CU1 Curd| Weight Limit 0.5kg
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:
Milk ‘ 500 ml 1. InaMWS glass bowl add milk and select menu & press start.
Starter curd \ 2 tbsp 2. When beeps add starter culture of curd for inoculation & stir it. Again
press start.
3. Now take out the bowl & keep it in a casserole & store in warm place for
proceeding appropriate setting temperature & time for 5-6 hours
Menu | Cu2 Flavoured Yoghurt@l Weight Limit 0.6 kg

Utensil: Microwave safe (MWS) glass bowl & Low rack™

Pineapple essence)

Instructions Method:
For 0.6 kg 1. InaMWS glass bowl mix all the ingredients. Beat well till smooth.
Curd 200 ml 2. Selectmenu & press start. (Pre-heat process)
Condensed Milk (Milkmaid) 100 ml 3. When beeps, keep the MWS glass bowl on low rack & keep it in
Fresh cream 200 ml microwave._Press start.
4. Wh ki ke Il 3
Flavours (Venilia, Strawberry, 500 m) en cooking ends, take out & allow to come to room temperature.

Keepinfreezer 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 63, fig 1
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Tea/Dairy Delight

Tea/Dairy Delight

Menu [dd1

Tea| Weight Limit

1~4 cups

Utensil: Microwave safe (MWS) glass bow!

Instructions Method:
For 1cup 2cups 3cups 4cups | 1. |naMWS glass bowl add water, tea leaves & crushed ginger/cardamom
Water 120ml 240ml 360ml 480ml (optional). Select category & weight. Press start.
Tea leaves 1tsp 2tsp 3tsp 4tsp 2. Whenbeeps, add milk & sugar. Press start.
Milk 120ml 150ml | 225ml_| 300ml 135"/9‘“0"_ 150mI
Sugar As per taste cuptea=150miapprox
Ginger/cardamon (crushed) As per taste(optional)
Menu [dd2 Lemon Tea| Weight Limit 1~4 cups
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:
For Tcup 2cups 3cups 4cups | 1. In a MWS glass bowl add water, tea leaves. Select category & weight.
Water 120ml 240ml 360ml 480ml Press start.
Tea leaves 1tsp 2tsp 3tsp 4tsp 2. When beeps, add sugar. Press start.
Lemon %Pc 1Pc 1Pc TPe | 3 fddlemonandservenot
Sugar As per taste ptea= PP!
Menu [dd3 Green Tea| Weight Limit 1~4 cups

Utensil: Microwave safe (MWS) glass bow!

Instructions

Method:

For Tcup 2cups 3cups 4cups | 1. InaMWS glass bowl add water. Select category & weight. Press start.
Water 120ml 240ml 360ml 480ml 2. Whenbeeps, add green tea leaves. Press start.
Green tea leaves 1tsp 2tsp 3tsp 4tsp | 3. Servehot.
1 cup tea=150ml approx
Menu |dd4 Coffee| Weight Limit 1~4 cups
Utensil: Microwave safe (MWS) glass bow!
Instructions Method:
For foup | 2cups | 3cups [ 4cups |1 |namws 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 tsp (Each cup) sugar. Beatwell.
Milk 120ml ‘ 150ml ‘ 225ml ‘ 300m! 3. When beeps, add milk to boiling water. Press start.
S A tast 4. Add milk to each cup & serve hot.
ggar S per taste 1 cup coffee =150ml approx
Ginger/cardamon (crushed) As per taste(optional)
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Cooking Aid

Cooking Aid

Menu [UC1

Keep warm| Weight Limit

0.3 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For ‘ 03kg 1. Any cooked food with cover (Rice, Dal, Sabzi, Halwa, Upma etc.) Select
menu and press start.
Menu |UC2 Garlic peel [ Weight Limit 10 Cloves
Utensil: Microwave safe (MWS) bowl
Instructions Method:
Garlic leaves ‘ 10 nos 1. Take 10 cloves of garlic & keep in MWS glass bowl of microwave oven.
2. Selectmenu & press start.
3. When beeps, take out leaves & cloves will slide right out of their skin,
hassle free.
Menu [UC3 Defrost Veg| Weight Limit 0.2~ 0.5 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For \ 0.2~0.5kg Veg - (Paneer, Green Peas, Corn etc.)
1.Take in MWS bowl, select menu and weight and press start.
2. When beeps, turn the food. Press start.
Menu | uc4 Defrost Non-Veg | Weight Limit 0.5~1.0 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For I 0.5~1.0kg -
Non-Veg - (Chicken, Mutton etc.)
1.Take in MWS bowl, select menu and weight and press start.
2. Whenbeeps, turn the food. Press start.
Menu [UC5 Dehumidification| Weight Limit 0.5~1.0 kg
Utensil: Microwave safe (MWS) bowl
Instructions Method:
For ‘ 05~10kg Namkin, Biscuits, Bhujia, Papad and Wafers etc.
1.In MWS bowl add the food to be dehumidified. Select menu and
weight and press start.
Menu |UC6 Disinfect Aid| Weight Limit

Utensil: Microwave safe (MWS) glass utensil & Empty cavity

Instructions

Method:

1. Aid in disinfecting Microwave safe glass utensils - Keep the empty utensil
& select category & press start.

2. Aidin cleaning the cavity- Keep the cavity empty. Select category &
press start. When time ends (beeps), clean the cavity with damp cloth.
Note: The oven has a function Disinfect Aid which helps in disinfecting
the MWS glass utensil thereby giving clean utensils/cavity.

Menu |UC7 Lemon Squeeze| Weight Limit 2 Pcs
Utensil:

Instructions Method:
Lemon [ 2 Pcs

1. Take 2 no. oflemons & keep on glass tray of microwave oven.
2. Now select menu & press start.
3. When beeps, take outlemons & squeeze it to get more juice out of them.
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Steam Clean

Steam Clean

Menu [SL1

Steam Clean |

Weight Limit 0.3 kg

Utensil: Microwave safe (MWS) bowl

Instructions

Method:

For ‘

0.3kg

1. Take 300ml water in MWS bowl, add 1tbsp vinegar or lemon juice.
Select category & press start.

2. When beeps, wipe with soft and clean napkin. Press start.

3. When over wipe with soft and clean napkin after taking out power plug.

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

Low rack Microwave safe glass bowl
(Not provided with LG

standard accessories)

-

Metal cake tin
(Not provided with LG
standard accessories)

i —

Microwave flat glass dish
(Not provided with LG
standard accessories)

y =

Microwave flat glass dish
(Not provided with LG
standard accessories)

Low rack

Low rack
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List of Ingredients

Spices Vegetables
English Name | Hindi Name English Name Hindi Name
Asafoetida Hing Mushroom Kukurmutta
Basil Tulsi Olives Jaitun
Bay Leaf Tej Patta Onion Pyaz
Cardamom, black Moti Elaichi Parsley Ajmoda
Cardamom, green Choti Elaichi Potato Aloo
Carom seeds Ajwain Peas Hari Matar
Cinnamon Dalchini Radish Mooli
Cloves Laung Red Pumpkin Lal Kaddu
Coriander Seeds Sabut Dhania Spinach Palak
Cumin seeds Jeera Spring Onion Hari Pyaz
Dry Mango Powder Amchur Tomato Tamatar
Dry red chilli Sukhi Sabut Lal Mirch Turnip Shalgam
Fennel Saunf Chenopodium leaves Bathua
Fenugreek leaves, dried Kasuri Methi Zucchini Torai
Fenugreek seeds Methidana
Mustard seeds Sarson, Rai Fruits
Pepper Kali Mirch Apple Seb
Pomegranate seeds, dried Anardana Coconut Nariyal
Poppy seeds Khus Khus Grapes Angoor
Red Chilli Lal Mirch Mango Aam
Salt Namak Pineapple Anannas
Turmeric Haldi Pomegranate Anaar

Raw Banana Kacha Kela
Vegetables
English Name Hindi Name Cereals
Amaranth Chavli English Name Hindi Name
Baby corn Baby corn Flattened Rice Poha
Bittergourd Karela Oats Jaei
Bottlegourd Ghiya Puffed Rice Murmura
Brinjal/Eggplant Baigan Refined wheat Flour Maida
Broccoli Hari Phool Gobhi Rice Chawal
Cabbage Pata Gobhi/Bandh Gobhi Sago Sabudana
Capsicum Shimla Mirch 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
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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 Imli.
Ghee Ghee Tea Chai
oil Tel Saffron Kesar
Olive Oil Jaitun Ka Tel SPm“fs A.nkur
Mustard Oil Sarson Ka Tel Vinegar Sirka

To Clean Your Oven / 31qa0 37lael bl ATH BT

1.

o vwm AA

Always unplug your oven before cleaning. Food spatters or spilled liquids stick to oven walls and between the seal and door surfaces. It
is best to wipe up spillovers with a damp cloth right away. Crumbs and spillovers will absorb microwave energy and lengthen cooking
times. Use a damp cloth to wipe out crumbs that fall between the door and the frame. itis important to keep this area clean to assure a
tight seal. Remove greasy spatters with a soapy cloth then rinse and dry.Do not use harsh detergent or abrasive cleaners. The metal tray
(model specific) can be washed by hand or in the dishwasher.

B AT X | WM S gHe AT ave gl & B¢ ARt W iR e den xarit @ g ) ads )
e o €1 vE Mol SIS | THDT A WG HIAT AEIS T | A W B BIC THS AR TRl el B g AEHIAT B Foft Pl
SIRMT FR oI & SR 39 TRE W1 9 BT GO ofdT & Webdl | IRAT SR @it & §ra fR gY 37 @ & gdbel @ Mot FUs A
WG R | T Wel B Iy I8 AH1E W@ 9gd o) 2 | Ji Biel BF gem @ forg wige 9 T o dusT $WiHe N iR SHS dra
S °1 IR GAT of | HOR fewoie o1 gwme 1 d | Aeciqs qd1 (dsa faw) o il 4 a1 fwanR 4 g/ o | 8 |

Keep the outside of the oven clean
Clean the outside of your oven with clean with damp soft cloth.To prevent damage to the operating parts inside the oven, the water should
not be allowed to seep into the ventilation openings. To clean control panel, open the door to prevent the oven from accidentally starting, and
wipe adamp cloth followed immediately by adry cloth. Press Stop/Cancel after cleaning.

1 aE fewar A w3 |
T AT FUS W AT B aed R B AG B | T B AR §HD B B el A B ce—He W g9 B oy arei P gar oy
qrel I TR ST T B S | BEIA U6 BT AG PR B forg SxaTon el & & A1y HE T § 3fa are 7 8 g | fR g9 v fier
IS W WG HD YW HUS W U < | GHE & a1 STOP / Cancel g FaTY |
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.
IR SRATS & dTeR AT HIGR 914 $HE! 81 S 1 U AR $US 3 el BI Uis < | agd T4 81 S W 3f1ae & Haler & HIRoT U1 81 9ahdl & I8
PIE 3f1a o TR TE T |
The doorand door seal should be kept clean. Use only damp cloth to clean.

IR IS Hiel AT T T AR | 1% B & oY daet 79 HUS BT SUIIT N |

Do not use steam cleaners.

BT FRINT 5 &N |

Unplug your oven from the electrical socket when you clean control panel with damp cloth.
PIS H BEIe el BT ATH B T AT 3T BT fastert & R 7 TeT v |
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Questions & Answers / U2sT 30T 32

FAQ

Answer

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

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

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

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

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

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

Will the microwave function be damaged if it operates
empty?

Yes. Never run it empty.

Why do eggs sometimes pop?

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

Why is standing time recommended after microwave
cooking is over?

After microwave cooking is finished, food keeps on cooking during standing
time. This standing time finishes cooking evenly throughout the food. The
amount of standing time depends on the density of the food.

Why doesn't my oven always cook as fast as cooling
qguide says?

Check your cooking guide again to make sure you've followed directions
correctly, and to see what might cause variations in cooking time. Cooking
guide times and heat settings are suggestions, chosen to help prevent
overcooking, the most common problem in getting used to this oven. Variations
in the size, shape, weight and dimensions of the food require longer cooking
time. Use your own judgment along with the cooking guide suggestions to test
food conditions, just as you would do with a conventional cooker.
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Two Recipes for Beginners / stTafiRa=i & o @1 =ioter faferen

NOTE : The time variation during cooking of recipe depends upon the ingredients, method adopted & type of food category
9 <2 39 HIoH H o el AT 39 dcdl, 39 g BT TSl 3R I8 fhd avf b1 Wie ® — 39 R R wvm)

Papad Papad

V

—

Glass
Tray

placed at placed at
centre of Glass centre of
Glass Tray Tray Glass Tray
1. ROASTED PAPAD* 1. Y gU ISt
Procedure : fafer
Papad:

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

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

3. After Papad cooking give standing
time of 30-45 seconds.

To Cook Multiple Papads :

Place Multiple papads over one another,

as shown in the picture above.

et args -

3. After beep, place the papad at the
centre and press START/+30
seconds.

*Note : The cooking time may vary —

a. As per the composition of the papad
material.

b. As perthe Quantity of papad used.

qrgs

1. TN ¢ B A W dedl ggs ¥, o b
SIRIE fors 3 qerfan m R |

2. HZHI-100% TR KR AR G B TG99
fRefRa &Y | START/+30 seconds &aTY |

3. U 4% S & 916 30-45 JHUSH TP

R UUS Udh & SW W, o
ﬁaﬁﬁaﬁaﬁmﬁ%\

1. 9IS IE A T8al START/+30 seconds Ud

Crispy Papad : IR 9 | )

1. Press START/+30 seconds once 2. TUIUS & SUR ST Ul a1 aa fosa | .
without papad. 3. iU 915, N ¢ B 99 7 uIs G, St

2. Sprinkle little water or oil over the 6 SWa o # awkn wmn g
papad. START/+30 seconds STV |

*Hle : YT & THI H 3R B AHAT 8 —
a. UTTS &) AR @1 aEaT & SR |
b. SR fhd T TS @1 A B ITAR |

2. POP CORN : Place the pop corn bag to
the glass tray properly as instructed on
packing. Use START/+30 seconds to set
3~4 minutes. Remove the bag after
poping sound has stopped. Take care
that bag corners do not touch sides while
rotating.

Note : Attend poping process carefully.
Do notoverheat as cause flash fire.

2. °fg i : 45T R A Ty AR
OiY i BT 97 B B ¢ W b T G |
3~4 fiFe U2 P & fAY START/+30
seconds H1 TN &X | Y- &I ATt
FAI B & 18 47 P B o | €A T
5 1 F S gAR THT W8S H T G |
e : g B ufhaT BT eagde o |
saeIdd F e ™ T X R/ S
S 3 & bl © |

SiN

Disposal of your old appliance / 31uel gzrel 3uchor T feruera

Disposal of your old appliance (as per e-waste Rules)

Please check whether crossed out wheeled bin symbol is
depicted on the product or its parts, if yes, it means the
product s covered by e-waste Management and Handling
Rules, 2011 and is required to be recycled, dismantled or
scraped in the following manner.
1. Do’s:
a. The product is required to be handed over only to the
authorized recycler for disposal.
b. Keep the product in isolated area, after it becomes non-functional/un-
repairable so as to prevent ts accidental breakage.
Don’t:
a. The product should not be opened by the user himself/herself, but only
by authorized service personnel.
b. The product is not meant for re-sale to any unauthorized
agencies/scrap dealer/kabariwalah.
c. The product is not meant for mixing into household waste stream.
d. Do not keep any replaced spare part(s) from the product in exposed
area.
2. Any disposal through unauthorized agencies/person is not prescribed
by the Environment (Protection) Act 1986.
3. “This product is complied with the requirement of Hazardous
Substances as specified under Rule 13 (1) & (2) of the E-Waste
(Management & Handling) Rules, 2011”.

4. Tolocate a nearest collection centre or call for pick-up (limited area only)
for disposal of this appliance, please contact Toll Free No. 1800-315-
9999 / 1800-180-9999 for details. All collection centre and pick up
facilities are done by third parties with LG Electronics India Pvt. Ltd.
Merely as afacilitator.

For more detailed information , please visit : http://www.lg.com/in
® 9711709999 (LG WhatsApp No.)

I PR UGV F v (§-ulne FrM @ aER)
AT S 5 @ ufggerR fam ucie a1 Scrg a1 SHa R TR
Fafyra fwam o &3S &, A1 g9 Aqed & b Sre @ -
PRI YU 3R WaTerd & ), 2011 gRT HaR foar 7T §
SR frfafeq a@@ & gaedieexo, fafed ar wu fer
WW?\
P- Waﬁﬁ{tﬁs@’cﬁgﬂ A eRoTwat @ 8 fuerer

B & SRR BN |

G- Td UGN FRIRT 7 8 T e &5 H T b IUSRT I 8 aredt

FHCI & T4 S 6 |

AR :

P- TH IUGT BT A/GE TG WA AT, ST BT Badt i
BT B R & Wt S AR |
G- 59 TPV B G- faeht & forg fopeft +ft pariaren /¥ are / sz
AT A |
- T/ YR BT el TR SRR A & wrey fierras = 3w |
H- UGV S Gl Y AT ATTRS it Pl Tl &3 H 7 7 |

2. YA T/ <afdd & A @ B o Fue wafaror(ERen) s
1986 ERT FIRA T8 § |
T IATE T—AURNE (ST ofiR gorrer) From 2011 & i 13(1) Td (2) &
Ed M wawees uare @ STavgdndr o1 uTe Har § |

4. SRIGT el & FUeRT & forg Tordies fuer W (Farof &) # die
PN | A SIHRT & forg &R et w1 wwax 1800-315-9999 / 1800~
180-9999 W et TN | T FIET F7w  fp-317 @1 GG fobeft or-
T¢i 5t LG Electronics India Pvt. Ltd. &7 st 9a1¢ yam & W&
&, A PRag |
e STHR) & forg < aawrse - http://www.lg.com/in
® 9711709999 (LG WhatsApp No)
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@ LG

Life's Good

MFL70580101 (03)

24 x CUSTOMER CARE

LG WhatsApp No.
3 1800-315-9999 g’ 5757554 @

9711709999

1800-180-9999 (Send SMS)
(Toll Free) L6

www.lg.com/in/support MO!EAW Available at Google Play

LG Service India Mobile App &

7

To know more about LG,

visit www.lg.com/in

For Corporate/Institutional enquiries,
please write to corp.enquiries@Ilge.com

n www.facebook.com/lgindiapage/

u www.twitter.com/LGIndia

Regd. Office: LG Electronics India Pvt. Ltd., A-24/6, Mohan Cooperative Industrial Estate, Mathura Road, New Delhi-110044

CIN'NO.U32107DL1997PTC220109
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