Microwave Oven

Model: HIL 2301CBSB

Owner’'s Manual
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Installation

1.

2.

Remove the packaging and take out the distance limiter from accessory in
microwave oven [some models have been Instalied already|, unlock the power
cord, accarding to the specific shape of distance limiter, install by following the
given instruction. The purpose of the distance limitar is to make the microwave
oven to keep 3 certain distance from the wall

Take out all the packing Carsfully check whether there Is damage to the
microwave oven. Such as:

a. the oven cavity is impacted or pressured,

b. the door i not fiat; the switch is not smooth and fisxible.

¢. the metal Insulated mesh on the door is bended or deformed.

d. the powes cord is loose.

IFITI2 FOUND ABOVE, CONTACT YOUR NEAREST SERVICE CENTER APPROVED.
3. Microwave ovens must be placed under dry and non-corrosiveness environments,

kept away from heat and humidity, such &8 gas burner or water tank

4. To ensure sufficient ventilation, the distance of the back of microwave to the wall

b.

should be at least 10 cm, the side to the wall should be at least § cm, the free
distance above the top surface at least 20 cm.

The position of the oven shall be far from the TV, Radlo or antenna to avold
disturbance, the distance at least mors than 5 m.

B The appliance must be positioned so that the plug is accessible, and must ensure

7.
8
9,

a good grounding in case lsakage, ground loop can be formed to avoid glectric
shock. '

The microwave oven shall not be placed in a cabinet

The back of the avan must be placed against & wall

As thare s manufacturing residus or oll remained on the oven cavity or heat
slement, it usually would small the odor, even a slight smoke, It is normal case
and would not oocur after several times use, keep the door or window open to
=nsure good ventilation. So it ls strongly recommended to set the oven to grill
mode and operate dry several times,

/N WARNING

Opserating dry should only be conductad in the grill mode, it should NOT be
condocted at combination made

Important safety instruction

When using Microwave oven, the I‘ollﬂwfn_g precautions must be cbserved.

1.
2. Only use utensils that are suitable for use in microwave ovens,
3.
4

Read all instructions before using and keep It for future raference.

The minimum height of free space necessary should be at least 20mm above the
top surface of the ovan,

. Make sure the voltage in your living area corresponding to the ons shown on the

rating label of the appliance. And the wall sockel is properly grounded. As a result
of strong current please uses the dedicated sockefs and not shared with other
nermal sockets to avoid overloading and causing fire.

. The microwave oven for home heating and cooking food and design, please do not
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use for industrial and commercial.

6. Do not cover the ventilation openings to avold damsye to the oven because of the

aver-tamperature.

7. WARNING: Liquids and other foods must not be heated in ssaled containers since

8.

they aras able explode,
To reduce the risk of fira in the oven cavity: _

a. Do not heat food In sealed, and do not overcook the food.

b. When heating food In plastic or paper contaipers, keep an gye on the even due
to the possibiiity of ignition.

¢. Do not heat ail or fat for deep drying as the temperature of oil can not be
controlled.

d. Afier use wipes the wavaguide cover with 2 damp cloth, followed by dry cioth to
remove any food splashes and greasa. Buiit-up grease may overheat and
bagin 1o cause smoke or catch fire

. If smoke is observed, switch off or unplug the appllance and Keep the door
¢losed in order to stifie any flames.

f. Closs supervision is necessary when using any one-off containers made from
plastic, paper or other combustible material.

4 When cooking the foed with less moisture content or not heat-resistant
container, please use low power to avoid burming.

8. To reduce the risk of explosion and sudden baillpg:

10.

1"

12.
13.

14.

o

19.
16.

17.

a, Do not place s=aled containers in the oven Baby botties fitted with a screw
cap or teat are considered 1o be sealed containers.

b, When boiling liguid in the oven, use the wide-mouthed container and food &t
the top of the contalner must stay away anough space from the mouth to
avold the food spilled boiling.

c. Potatoes  sausage and chestnut should be peeled or pierced before cooking.

d. Microwave heating of beverages can result In delaysd eruptive boiling,
therefore cars must be taken when handing the container.

a. The contents of feeding bottles and baby food jars shall be stirred or shaken
and the temperature checked befors consumption, In order to avoid bums.

f. Eggs in their shell and whole hard-boiled eggs should not be hsated in
microwave ovens since they may explode, even after microwave heating has
ended.

WARNING: If the door seals are damaged, the oven must not be operated untll it

has been repalred by a compstent person. _

if the supply cord is damaged it must be replaced by the manufaciurer or its

servics agent or a qualifisd technician In order to avold a shock hazard.

After cooking. the contalner is very hot. Uslng gloves to take out the food and

avoid steam burns by directing steam away from the face and hands.

Slowly 1ift the furthest edge of dishes cover and microwave plastic wrap and

carefully cpen popcom and even cooking bags away from the face and hands.

To pravent the tumntabie from breaking:

a. Lel the tumtable cool down before cleaning.

b. Do not place hot foods or utensils on tha cold turntabls.

c. Do not place frozen foods or utensils on the hot turntable.

d. Make sure the utensiis and turntable do not touch the interior walis during

working. '

Bo not store food or any other things Inside the oven.

Do not operate the oven without any liquid or food inside the oven. Operats

witheut anything would do damage the oven.

WARNING: Only allow childrén to use the oven without supervision when

adequate instructions have been glven so that the child is able to use the oven in

& safe way and understands the hazards of improper use.
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18. WARING: It is hazardous for anyone other than a competent person o carry out
any service or repair operation that invelves the removal of a cover which gives
protection against exposure te microwave energy.

19. Power rated voltage range = 10% fluctuafion, microwave oven can work in proper.
Howsver, the output power will affect the working time. Therefore, you can adjust
the coaking time according to the actual situation.

20. WARNING—Microwave Radiation.

21. Any accessaories not recommended by the manufacturer may cause injuries to
appliances or persons.

22. After using, unplug the power cord, make sure not to put the power cord directly
above the cover, or ¢lose to the fire and submerged in water.

23. Do not try to cook any food with the oven door opening never put anything into

~ the safety lotk. _ _

24. Microwave oven has microwave source and high pressure. and there is no
structure for user to adjust Never remove the out cover.

25. Do not use outdoors. _ _

26. This appliance is not intendad to bs operated by means of an external timer or
separate remote-cantrol system,

27, Detalls for cleaning deor seals, cavities and adjacent parts.

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

29. Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven
door glass since they can scratch the surface, which may result in shattering of
the glass.

30. Failure to maintain the oven in a clean condition could lead to deterioration of the
surface that could adversely affect the life of the appliance and possibly result in

- ahazardous situation _ _ _

31. WARNING: Accessible parts may bacome hot during use. Young children shotld
be kept away.

32. Do not operate the microwave oven without the rotating ring and glass turntable.

33. Do not beat the contrel pans! or it will be unworkable. _

34. Children should be supervised to ensure that they do net play with the appliance.

35. The microwave oven shall not be placed in a cabinet.

38. The lamp inside the product is used for lighting of the product. This lamp is not
suitable for household reom illumination.

37. Device Group 2 Class B
This device Is a Group 2 because it intenticnally produced the radio frequency
energy to treat the material and is intended to be used in a local home or a facility
connecied directly to the distribution of electricity at low veoltage supplying
domestic premises (Class B). '

/A CAUTION
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PRODUCT INTRODUCTION

1. Appearance and structure diagram

/N WARNING

a, Do not remove the Wavegulde cover during cleaning
b. Make sure the Waveguide coverinstallation right and ne damage during cocking

2. Control panel
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3. LED instruction and display

YEiah Mo anmviz=Sin) O=sfil e
gt g

Wi iy il Wiy bt o
reism ekl &/ nome=

{0 1 i o b W T e el

T Begs: -

i1 VRN {1V A (1D b

Function and Operation method -

/I\CAUTION

The LED flashes 3 times whan plugged in powar supply. Then It flashes *:",
prompting you to [nput the cooking manu and time. in this time,press instant/start
button,the oven start cooking with high power one minutes

1. Auto reminder

When your preset cooking procedure have finished, the LED Display will show
End and threas beeps sound will be heard to prompt you to take out food.

2. Clock setting

Clock button make it available for you to input current or preset time. when “"
flashes onto LED display after plugged in. or try to skip it over to continue if
unnecessary.

| For example: to set 12:30

Deprass Display
1 Ainey poweran e oolon Mashes :
2 Press Preset/Clock button fve seegrs oa.on

Fiues Aulss etmibing o Tamge Time/Ws5hi buiion I2-00
I 2ol vt hipe

il




2 Prass Auto conking or Temp/Tima/Walght tutton 2.on
‘to sal emact hagre

|2 fress Preset/ Clock buton ence agim. 1200

Press Aute cooking o TernpTime/Weight buttor 230
I3 S21 Sxact MmnLted '

tr|

Press Presut/ Clock buifton anes agnin ar wait for 5
sacends. and llienumbers will g sieadily.

3. Microwave cooking

This function use for cooking and heating food. Press Micro Power button, LED
cycles to show 100P—B0P—60P—40P—20P

il pivwires T00% rctowave powet. Appluable forgacl and Ihorowgh cobkmg

Medium _ o . . .
e Sl dirowave powes Appllcble e medium sapress cocking
izl powwes ' o '
_ _ £y smorwase power. Appheatie tor siganng o
Mestiorm prves

Medium o D

| R0%, mmicroamve powez. Applicable for dettosting food
Low power ' '
_ | 2%y erowrve power - Applicable for keepmo warm

Laow power

a. The max time which can be seat is 60minutes
b. Never operate the oven empty.

c. If you turn the food during operation, press the Instant/Start button once and
the preset cooking procedure will continue.

d. If you Intend to remove the food before the preset time, you must press
Stop/Clear button once to clear the presetl procedure to aveid unintended
operation of next time use.



:Examp_lg:i: :m:rﬂ at F_Bn Fﬂfﬁ] n;inutési

Depress Display
' Miter powerop. liecolen Muvbues H
o Seleel e dasived uicrowinve power by depressing Mian | gOP

Power lindii consscutivety

3 Seteooking fime by Frass Auto cooking o 10:00
TempiTime/Weight button o sef exsct mumites. .

4 Fross: Instaot/Start button tosanr, and LED wiill cownt down
1o SOOW TUNMIRE e

/N\ CAUTION

You may change the cooking time during cooking. And it is recommended
turning the food halfway, after you turn the food. Press Instant/Start button once
1o continue.

4. Convection/ Combination Grill/Combination

This function use for grlll food. Press Conv. Comba/Grill, Combo button LED
Display will cycle to show C...C1...C2...G...G1...G2

4.1 Convection/Combination

Cgnvection, somvestion unit will ko erengized dommg siili= aperation e, In

G this s, Bot-air e Sreulited throughout the ovan cavity 1o Srown and oisp
Forots uickly wnd evanly,

1 Comhmanen of Convection Grill md TrEgrowave cooklng. 30%. of nme
oierownye oompot and % of tme Coavechon Gall

c2: Camliinutirn of Convestinn Grill mnd miteowave conking. $3% af tims
sismveve ot and 43% of time G omveetion Gl

/A\CAUTION
Temperature setting

Select operating temperature by different task, Temperatura
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includes80TT, 100°C, 1207C,140°C, 160°C ,180°C, 200T and 2107

For defrosting, set at 100°C,

Far baking, sel the oven at 140 - 180°C.

For grill poultry, set at 180.2107T.

In cambination mode, the cooking temperature you set can't excead 180T as the
oven cannot be heatad to Lhe temperature higher than 180°C.

Example: To cook with convection function C. at 130°Cfor 20
minutes.
Depress Display
b 1 Al posarsugs, e ool Tnghes :
. Mess Gl Cunbll Cony’ Combl blitton comeégntively o f
= seleu dedirgd tu
s Sel Huy anermimg remperanme Dy pressing Al ool o or 1600
= Temp/Tima Weighy button.
# Press Inslant/Start button confirm i Pr-h
o Sel b cookuy Hme by resding Sl el & 20-00
= Temp T Welehi button
& Miess tostanyStar buton s cookin
M hent covkmg progrune 16 ended, e pitegrated. colime T
will sutotanieadly st swaone e 30 seconds wiile 1e
b Ly 1= Ut This i@ atended o opralong e Eeme
ol eTediiome part

4.2 Grilllcombination

. irf]l, the e eldiding will b epeneized diring poraio doe. Which I
G apphicable o wulliog diby hede or pogle, saueigpe, elichen Winge o widl
Dbtuwp colag pan bz ubiined

Combrisation of Grill amd stimwave conlime W%0) time miimswnge s
a1 antl 0% OF tme light w2

oot of Cietdh wod pmerownve coolkerz: 55 00T T Erowave gt
G2 it A5%ol moe (i wave




/\ CAUTION

in the mode of convection/combolgrill, all of the oven parts, as well as the rack
and cooking containers. may become very hot. Use caution when removing any
item Trom the oven. Use heavy potholders or oven mitts to PREVENT BURNS.

Example: To grill food with G2 cook menu for 10 minutes

Daprass Display

LL

| Adrer powess-up, e oolon flamhes

L P Geill Combl Cany Cohd Wit o selea demmod el 6.8
ment:

Seut SO T Er ETRTETOTET I Al TR L O T e i mi m;ﬂﬂ
LT

1 Toiwsic DiiA il - Skalt (2 dtod n'.HuInJJ.g

5. Defrost

This function use for Defrost food. Przss the Defrost button and the LED display
will eycle to show d.1 .2 d.3.

d.1 For defomimg meat, e st g fom 01 10 2.0 kg
d2 Fordelrosaing poudliry, e weighe reve o I A lke
d.3 Py Qe fioabing saufigd, the wiekdhd renge fru 01 Lo 0 9y

a. |t is necessary to turn ovar the food during aperation to obfain uniform effect.
b. Usually defrosting will need longer Hime than that of cooking the food.
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c. IF the food can be cut by knife, the defrosting process can be considered
completed,

d. Microwave penatrates around 4cm inte most food

&, Dafrosted food should be consumed as soan as possible, it is not advised to
put back to fridge and freeze again

-

Exam_p_le: To ;ie}rfnsl ﬁ.‘aﬁtg pﬁul_t_ry

Depress Dispiay
I After flowerap 1= codo fhasliss 4
- Br=as Detrost bt tosatheToud kmd b.e
3 TR St s e O eI e St Bt e ]

& =ten

s

S cooking oy pressing Instant/Stan

In M3l way dlving gsiresting 3 beep =aind. will be
neant twe Wnes 0 premp! rou m over the B

Cipen the door 2na tummwoven Ine Tood and shsld: 1ne

e

Wizl parkion Theo flose the dogr Frass |neiEnirsist

siian 2gailh i cenliiue defiesiing.

6. Auto cooking

The oven has defaull cooking menu for simple operation. When the LED fiash
colon, press the Auto Cooking button and LED will cycle to show Aty A2 weeeee
A2

Choose live appropriate menu according to the food type snd weight and strictly
obsarve the directions in below ahle, otherwise the cooking effect will be largely
infivenced.
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A1 SOURH NGNS IPES 1 “Wol= T
= Avial L= MY [— Ami 1
Z Ven Coconuf Eurry 1005 _#5bg STmity 2
_300g 9miis
3 Dyingkin Sambar 100= MW = = STty 3
i ‘Lt Riz= 1005 MW 1 Attim 4
5 Tomalo Rasam 1005 MW 1 iy 5
G imii ki Thutmy 1005 MW 1 Aniin %
T SwestAlics 1005 MW B 2fimiiy ]
5 Rava Masals (ol A0ESMW 1 Hintin E
g Ty Soli 1005 MW 250y min g
S0 sHmi
10 Dy Calbags 100%:MW 1 B30 10,
AZ| ou =} “honE |
{ Makai &i Khichdl LMY 1 14miiy 11
Z Guiaratl hadli 1005 MW 1 10min 12
3 Az K G huney LI MY 1 Tt 13
i Loy Tomiato Zuiry 100 MW 1 ANt 14
5 Adif wd Faling =MW 1 3 0mit :5_.."
3 THinidhyy 0050 MW 1 20mil;. 13
T Heln ttttiny Shaak 0050 MW 1 i Y&
A5 |T RAMGTHANITISHES 1 MouE |wmmeta | qoe= |
1 i Wailli WY ] 4w 15
z SAmT s Dulay T MY ] SAmin 1
3 Baingan Warats MW ol Amin 2
- S0l Timin |
i Thitk=n Masala 1005 MW = Tmin 21
S0y 3 9min |
5 Oyaz ki Sibzi 005 MW ] min 73
Al PURINEITISHES Mol iTmERT Jime
1 Kiinwa Mattar F= MY ] tmn (27
z Ke==ma liatiar T ] TTmi <3
3 ih] Matiar Malm 005 MW ] s hmin 25,
4 Veg Mahhamwily DM 250y STmi 25
S0ty A8miy
5 Paness Makfiani TN i Slmtiy 2§
G Ky mian Kot TN 5 5 fimt e
¥ Far=sr Wanala T 5 Aiminy i
1 Miistand CHslzn T 2 indl g STmi 0
S0ty Emin
Z Prwn Malai <arry TS Fy Snitfa H
S0 Aimin
3 Simapa Marh TN ilig Ainti i
S0y 0miy y
4 Shifrolar Tt 1005 1 ZRmily 33
3 Builins Fish B0SImwW 1 Tritin 54
3 Shiikto 1005 1 TRmil 35,
7 Tomnto Chiinsy’ OO 1 0miiy i
AT | MAURAASSTHAN DISHES | Weote e Tim= =
1 Coosmit Ricse M 1 ARmily 3
2z HMasals Re= 1O0%MW 1 TRmily W
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3 Stuffer Capsiciim ] 10 MW 20y fimin M
i 0%y fmn
i Rics Klissr | IS0 1 Y¥mim 4
5 sevtyacht Kheer | 10 a1 1 s0mm 11
A Y Mall@n I 190 W 1 Samim 43
AT | TANDOURISARE CORMER || T cop il o e |
il Ve Catlst | 2 prehest Wmn 1 Yemin 43
2 Tanthont Chickan | £ i -2 1 12 min 44
3 Tardoor Figh i Lot 2 1 2. 5l 45
[} Hore Bl Kabal | #e pishedt Timn 1 Y2mm 18
5 Chicken Hawmen Blzze | #0c prsheat 10 min 1 Y2min 47
f Chises Chilll Foest | ~ 2 prehieat 10 min 1 YWmm 1%
Ab|  SiEANCOORFOOD | Mutie | it T
1l Pams | B0 %miw i Sradfi 44
2 fiathi Muthig i 8% 1 min 5i)
i Caovianter Vall iMathia) i B0%miv i i 51
'} Paluk i i B0%miw 1 Smif 52
2 Steam Manch ity i B0%miw i amifi 5
]
A4 | BASIE CORNER AN NEND | MudE “wwrihl T
i GrEEn Fulsy | UMy L TEmm =
2 Mana Siarba i UMW 1 YEmin 55
3 FilGot! Matin Sun. | AN W 1 Y8mim 56
[} Butis Shama Mirch Subm | AN eiW 1 Ye&mim 51
5 KHubn ki Suti i MW 1 T om 5%
i Kttt ki iyl i A0 W 1 Y8mim G
i Sabz Biyani i 100w 1 Temm (7Y
3 Achar o i 100w 1 Z5mim at
EX| N e Ty i i Moos Tt Tme
1 Sutizy Kadhn i AN eiw 1 ST a7
2 Tiaiah Rice i ] 1 Sgmin [
3 WX Veg Gairy i A0 Ve iw 1 Temin o4
4 Paluk Gal i A0 2w 1 V2N 5
5 Stighy Mamesr Midtar i A Yaimw 1 S amim ]
i Tmits Mosalls i YW 1 s dmim 67
P fiam Ty i 1 Z50gm i ik
i 310 gm N
g ehicken mnmy i 1T i S emimy ai
G- SFFE Ty i 10irs L Y himiny (AL
il VEG SUVE [IGE i 1{liF 1 4 8y i1
SR “GwESis b Simiks i i Moz Wi dms |
1 SpingE Cohe i 1005 W 1 Smif 7
£ COohIES | VBAC Ty B FHT ia
i Thaiiiiii Haiwn i HIT uimw i 15 4
s asfar Halwo i M uimw 1 2R 3
5 Applz Jam | HIT iy i | Tam il
[0 K=sar Knestr | I e i ZTHm ir
T Banniii i AW i TN i
g Fruil Comierm | A iy i | AT i
G Satudana Hiest i W i Frmm i
1 Pmzappis fmiws: i Tl 1 FEmm &1
Al Camanuf i i i 1 FmT 87
iz Soya gutidh | 180 comy 10 mn pre- et | 32y 23
] prEnEeT tikka | -2 oo i pre-fieal i S 2mim s
14 T heese com foasr i Griil i Fmim 35
|
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ANZ[ CONTIHENTAE CUIENE ] Mude T wwiitia Time |
1 Holled pusts I 10 1 drin Bh
1 7 V0mmisoft)
2 Gathr tread | 200 con pre- fieat Tmm 1 Y0mim g7
3 Wilrestione soup | 1 1 |Zmin thaw & beep| B8
| Viininsgalh)
i ~vap hiol & syur soup 1 10t 1 Y4min Ba’
5 Ttk pesio fusts 1 10 1 - Ttmin ad
[ Wecmon) Clissse. | 1 1 G a1
i fEnne pasia | 180 con pre-lieat 10 mm 1 20mim e
2 veg Au- gralin 1 comity 2 1 ZAmin o5
g paiato cligesa nocho | Grill 1 Yamim 94
10 Baked crn Wil mushioam i 200 con pre- et A llmm 1 Y5 o5
ANG| LOWCAORIERECIPES | Muge | it s
il il som i 1iF T |Zmin Wew s besm | W
i Himingigaing
£ ot soup i 10t 1 |Zmin W & basp | 97
Hmin{tigaing
1 | Mustomam paneer i garic tiitksr 10w T |ymin e @ beep | 2%
| bumim taggem)
'y palak panss i 1S 1 |mbn ten x beem | 25
i G| &Gding
5 LHAiTEd capssicin i 10 250 gm Gimin 100
| a3l gm Jimin
]
EXEl| Free : i i Mufe | woiet s
1l Karstie ki fikki | 200 con 10 min pre-negl i Yimin 107
£ weg e wWith tiiu | 200 con 10 mn pre-negl 1 10 102
i pmzepte Esund) i 1R 1 S5 103
1. Griiten foam i il 1 R 2 104
5 whEsl Tphe I 1175 1 Srman 105
i Cremn of Brescal souyp i 11w 1 YA 105
I7 SIS Of ZWErhin Sauy i 1 i Y2 Wwr
s Weg Soup Wit fotif i 11w 1 FAmim 108
g stiy Ty zarm wiih tofu i 1R 1 |3min them & beep | 109
| Tmiiviagmny
Tit Basll soum i 1t L] Zmikny themn & BEsm| 110
drmn
ENE | Lamuom Glem i Rots | i T
L smmon cleam i 1T 1 S 111
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Example: Veg coconut curry 0.50kg

Depress Display

1 '&Ex poWErLp e colon Nestiss :

2 Dress Auto Cook Time Weight Tempbunonto 521 the tonking

Rl
menu
3 Press  Instant/Start  button @ confitm B
4 Dyese Auto Cook Time Weight Teiop bumon o == the _
)/
submenu
5 Pre=  InstantStart  huffon = copfirm 350

B Press Ante Cook’ Time Welglt Temp button|t 32! dasi=d Sﬂﬂ
waght

7 Slart cookinig by pessing  Instant!Start  bulion 19.00

2 ff necessary o prehieal when preheat over 3 beap sound will b nesm,
LED desplay op2n o prompt vau prel m foed

7. Deodorizer and Keep Warm

Press this button, when the LED shows Heat and deod, press” Instant/Start" and
Oven will get inte the mode you choose. _
Keep warm: in this mode, Oven will take 60 minutes to pressrve the cooked food.

Deodorizer: In this mode, Oven will take 10 minutes to dispsl the odious smell.

8. Automatic starting (delayed function)

If you do not want the menu be started immediately. you can preset the cooking
menu and time and the preset menu Wil be automatically started al your set time.
The setting will consist of 2 steps:

1. Setting the cumrent Clock;

2. Setting the cooking menu and time. 14



Example: Now it is 12:30 clock, If yeu hope that the microwave
oven will automatically start cooking with 160P microwave power
for 9 minutes and 30 seconds at 14:20

Depress Display
i Afterpowar-up, Ins colgn Nastiss 3
L Depless Preset Clock bufic) 5 seconds G-
1.2 Temp TinleWeight by
L3 Depiess Preset/ Clock tution g fo camlint | 42,09
Malirs
Y gt n-fi.nulgﬂ by Pregsins Autcooking  op 1230
o Temp T/ Weight bumed
Lz Diepress Preset/ Clock Dutan onge or wainng | 1230
e Hir Ssecinds, andd the numbers will g6 st=ady.
4 S2t the ¢ooking meny and fims
%1 SSlECt onkife pavsr by pressing Mice Pover | pno
oution
- Pr=ss Auio cooking or Teup Time/Weight bwiton | g,30
o td 3=¢ cogking tme o
= Fress and hold Tlock tamton for 3 seconds i
= return o curment clock .
B Setne ume vou expedt o start: Hepea: ihe
ke sfepsefi2 1214
Depitess: Ciock ouion & tonfirm e detayad
Ll It Now ‘the' piogram has Deen aciivaied
And the menu will 62 signed & 1428
_ Yau ma chesk the pressl siaing time by
- gspressing Clook puton
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9. Multi-sequence cooking

To abtain best cooking result, some recipes call for diffarant cook mode and time.
You may program your personalized menu as follow:

Example; You wani cook food with 100F microwave fer 3 minutes
then 20P for @ minutes. This is 2 sequence setting.

Depress Display

| 00F micwave far nile

i R Fress Mices Power bulton W salect powsr lpval, D0F

.F'1 cam AL enleloy wr T Tlms/Weldhd fudiag 3.00

) -
o b= sl coabing Mmts
2z Gl ok Simin
2| Prass Grill Comby Cony Combi button o sslect [y
= dasined gilll imenu
I"rees e conkiog o Temp/ TineWeight baron q.00
s Io-sst coaking Line ’
9 Stan evoking by pressing InstantfSlart
/A\ CAUTION

a. When microwave power cooking is finished, microwave oven will begin grilling
operation automatically.
b. Max 4 sequences can ba sel per time, repeat the steps

10. Child lock function

Use this feature Lo lock the control panel when you are cleaning or so that
children can not use the oven unsupervised. All the butlons are rendered
Inaperable In this moade
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Depress Dispiay

Degress-and noid SeopClear MUtTan J0man

saf ik ) OFF
g9 2EcOnds
Dapress ard Nl StapClear BUtcs ataul
E2psel 1k 3
S sEcans

- e . —

11. UTENSILS GUIDELINE

It is strongly recommended to use the cantainers which are suitable and safe for
microwave cocking. Generally speaking, the continers which are made of
heat-resistant ceramic, glass or plastic ars suitable for microwave cooking: Never
use the metal containers for microwave cooking and combination cooking as
spark is likely to oceur, You can take the reference of below mbile.

Material of | ., 1 T 7 |
container | Microwave | grill | Combo | Notes
: " " Never use the
Heat-resistant | ceramics which are
ceramic Yes Yes  Yes Secorated with, ool
1 | rim of glazed |
; Can not be used for
:ﬂaﬂ;}’:ﬁ st ves No | No long time microwave
> - cooking
Heat-resistant | ., o |
flass Yes Yes | Yes

' | It should not be used
whean cooking meal or
Plastic film Yes Mo | No chops as the
over-temperature may
| 8o damage to the film

Crill rack | No 'Yes [Yes | _
it should not be used
Metal i micrawaye
ASTa T Mo No | No oven Microwave can
not penetrate through
¥ ¥ ] i m‘EEL .
' ' ' Foor Theatvesistant
Can not be used for
i, e Ve No | No High-temperature
T | | | |cooking
Bamboo | | ' Poor heai-resistant
wood and : Can not be ussd for
paper hio Ne, | Ns High-temperature
cooking
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12. Cocking Tips

The follewing factors may affect the cooking result:
Food arrangement

Place thicker areas towartds outside of dish. the thinner part towards the
centre and spread it evenly, Do not overlap If possible,

Cooking time length
Start cooking with a short time selting, svaluate it after it times out and

extend it according to the actual need. Over cooking may result In smoke
and bums.

Cooking food evanly
Food such as chicken, hamburgar or steak should be turmed oncs during
cooking.

Depending on the type of food, if applicable, stir it from outside to centre of
dish ance or twica during cooking

Allow sanding time
Aftar cooking times out lsave the food in the oven for a adequate length of

time, this allows it to compiste iis cooking cycle and cooling it down in 3
gradual manner

Whether the food is dane
- Color and hardness of food help to determine if it is done. these include:
- Steam coming out from all parts of food, not just the edge
- Joints of poultry can be moved easily
- Pork or poultry shows no signs of blood
- Figh is opague and can be sliced easily with a fork

Browning dish

When using a2 browning dish or self-heating container, always place a
18



heat-resistant insulator such as-a porcelain plate under it to prevent damags
to the turntable and rotating ring.

Microwave safe plastic wrap

When cooking food with high fat content, do not allow the plastic wrap
come into contact with food as it may meit

Microwave safe plasfic cookwars
Some microwave safe plastic cookware might not be suitable for cooking
foods with high fat and sugar content. Alsec, the preheating time specified in
the dish instruction manual must not be exceeded
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111 INTERNATIONAL RECEIPES

TEA & COFFEE

Auto setiifg for 1.2 & 3 cups
ForTea/Coffes

Ingredient: Wats
Sugar
CoffesiTas

| Ik | .

Method: 120 @ Micrawave safe bowl (Withaut Lid), Add all maradient & mix wall
Z Setthe Auto Cook Menu & Bress Start

SOUTH INDIAN RECIPES
1. AVIAL

Ingredients : 1 cup mix vYegetables ((arol, frash beans banana bringals caulificwer)
2 cup water of &5 required
Sl Black pepper 1o 1aste
HEsp ol

To be around (o & paste’
freash coconul grasn cillll anioh, gadic, girigsr
tuimetic powder garam masals powder. dhanig powdar 1o faste.

Method 1) In micrawava safe bawl (Without lidyagd all ngredients ground pasia

mix well
21541 the suto cock meny &oress start &ir in between

2. VEG COCONUT CURRY

Ingredients 25015800m mix vegetables (canal raw tarana French beans
OuUmMpKIng)
' 1-2 tosy ol

55 cumy |leaves

2-3 cunwata: ar as required

St 1o lasts
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Fot paste. Onion tomaloes. fresh cocanud. gmaet-aatic . sabut
dhania '
Whaole r=d chillles, garam masala powder fotasie

Method 1) In microwave safe bowl (without Ild) add all ingredient & paste  mu well
2) Sat ihe aulg cock menu &prese siarf slir i befwesn

3. PUMPKIN SAMBAR

Ingredients: \2 cup Toor dal

1 medmim pumpkn cheppsd

1 Brngal chopped

| Patale chopped

1 Ginton  chepped

J Drumstick (pesled and cul into 4-5 peces)
Tamarind juice Chilli powder lirmelic powdsy sambhar masaia powdesr
cuimy l2aves to tastz.

1:2 thsp ol

Beup walsr affas reglired
A pinchat (hung) Asafetida

Method: 11 1n Microwave safe biow] (without U) add a1l ngradient £ amx wet
2):54! theauto cook menybBoresssiar stir In'betivean
31 Serve Hat

4. LEMON RICE

Ingredients: 2 cups cooked rice
Roasted |esra turmenc powder Garllc-Gmaer paste drv rad chilli
lemon uics sall pepsst 10 tasle
58 cuny leaves '
2Absp ail.
Water 4 tbsp
Far the Gamish -1tbep carandsr chogped

Method 1) In Microwaye sata bow! :add all mgredent & mx well (with d)

2) St the auld cook menu Apress siarf slir in betwasn
31 Semve kot

5.TOMATO RASAM

Ingredients 5 largz Tomalnes (cookad & puree)
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chopped,

Methed

Tamarmd pulp Red Chilll powder Roasted jeeta dry Red Shilles

Salt | Black pepeer 1o tasie
A pinch of hing

2 tspoil

5 cuny leaves

34 ¢Up watar of as required

1)1a Microwave safe bowl (withoul U=l) add ail ingredient & mmx weil
2) Sel thve auio cook many &press start stif in batwsen
31 Sarve ot With mce

6. IMLI KI CHUTNEY

Ingredients: 200 gmes lamarind pulp

measais

Methed

Jaggery (crushed) dates (de sseded chonped) jeera nawder, garam

Sait Rad Chil powder Bisck Pepper o taste
1 eup waler of a5 | eguirad

1)1n Microwave safe towl (withoul b)) aad all ngredism & pux well
215 the guio cook many & presssiart sl in betwesh '

7. SWEET RICE

Ingredients 1 Cup Basmati Ricsisaak for 30 mir)

Metihod

2 ' Cup Watar (a5 requirad)

% cup Sugar or 1o taste

1bsp Ghee

ihsp Kighimish

Mbsg almonds

Yz 1sp Cardamorms Powder

A pinth of saffron and yellow colar

11 o g Microwaye sate bowl tmithout hd) add all mgredlen{s agnd mix wall
2).52! the auio cooll many & presssian - siir i between
3)1S8emve Hol

8. RAVA MASALA IDLI

Ingredients 100 gros Suw),

1 eup Curd
Ttsp Fruit Sall
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Ve lsp Satla

A5 Curry lzaves

1 fzep reasted cashew nuis
Z-3 Dry Red chillies

1 tsp reasiad mustard seeds

St to taste
Methed 1ihix all maredients together 1o maka & mick beitar  pour in
greesed Microwave safe idll molld and sst the suto cook remnl & prass
start |
21 5arve Haol wifih Shuimey
9. DRY GOEI

Ingredients 250 -50Cgm Caulifiowar

garam masala powder t2d chilll Turmeric Powder Salt Pepper to taste
2ibsp il
1-2 Cup waler or asregquirsd

For Ine pasle
Garlit- ginger green chilll enitn Wmaloes o taste
Tibsn conander (for garnish]

ME:?‘IQEI 1) In & Mitrowavesate bowl add all Ingredinnts and paste, milk
wesl

21 Zet the zulo cock manu & press stan shir in batween

3) S=tve Ha
10. DRY CABEAGE

Ingredients 2509m Canbage gratad

Method

Fresh Cocotiit greated green chilles paste roasied jeera Sall
Sugar - In tasts

BB Curry legyes

2 =ps ail

11 In & Micrawave saf2 towl, add all Ingrediznis and mix well
21 Zet the zulo cock manuk prass start shrin between
3) S=tve Ha
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GUJARATI DISHES

AN

HICH

Ingredient: 'z cup frash corn (urated)

Raastad jeera  hing green chilll paste
sugai lemon |wice sall | pepesr lotasie
Z thsp ail

1 % eup of walar ar as 1aquired

Y hsp conander (chappad)

Method 1) In 2 Microwave sgia how! add all indredispis and me well,
2) 58t the auto cook menu & press stan stin n betwean
31 Serve mot

2.GUJARATI KADHI

Ingredient: 1 cup curd (beaten)

Mettiod:

Z-3 thsp flour gram (besan|
jiggeryisudar, ainger paste; green chill pasia
redd chill powdar furmearic powder
jeera powder conander (chopped).red cnlh (chopped) 1o faste
2 cup water
Z\bsp ghes

1) Inamictowave sate bowl (withaut i) add all narsdient and mix well
2):5&! the'auio cook manuk press start stir in between
31 Serve tiot with khichd

3.AAM KI CHUTNEY

Ingredient: S00 gm raw gresn mangoes (grated)

Mettiod:

Ta Tup sugar as reguirad

gnger paste  mack salt sall red chilli powder garem masaia.
saunf powder 1o iasie

“acup waiel of as requied

1) 1namictowave sate bowl add a2l ingredism and pix wel
2182 the guio cook many & presssiard stir in betwesn
31 Stote n & stenllsed glassjar

4.SEV TOMATO CURRY

Ingredient: 1 ':cups thick sev

Tomatues puree  jeeta powdsr Hing. ainger paste
fumnzrin pawder  dhania powder sugar
Red chil powder sall tolaste
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T tup water of 35 retuired
Method: 1) In & Mitrewave sate bowl (without litl) add &l ingrediznt and mik well
2151 the aulo cock imanu & press star, stir m betwezn,
31 Serve not with roti

5.8AAM KA PANNA

Ingredient: 2 cupraw mangoss pulp
2-3 cup walel of as =quired
Reasted isem@ powdsr piack saif sall sugar 1o Esle

Method . 1] In & microwave safe bowl add gl Ingradients 8. mix weil
2) Sai the aulo cook meny & press start stir In balween
313ave chilled gamish with mint [2aves.

6. QUNIDHYU

Ingredient T cupveg (sur papdl kand swan small pelaloss tnmals
Banana | pesled &chopped
Yz cup mathl mutias! cooked)
3 4thsp ol or ghes:
2 % cupwater or as required
Sal, pepear 1o asle

Far paste
Fresh coconut cociander leaves, green chilll gmosi-gariic
Lemon juice: sugal garem masala powder 1o taste
Method : 1) In & miciGwava safe bow! addall ingredients and paste | mx well

-2) 5el tha autn ook mehu & préss san shi in between
3) ServeHol

7.KELA METHI NU SHAAK

Ingredient: 2 Baniaras (peciad & chopped)
1 cup methi leaves | chopped
2 thsp cil-or phee
Seme waler
Reasted (eera piwdar, ‘9ran chilll pastz, ginger paste,
Haltli garam masala powder red chill powder. sugar lemonjuice
s3n 1C [asle

Method: 1) [n & microwava safe bowl (with lid) add all ingrediant and mix well

2] Setthe'aulo cook many & press siaft sbrin between
3 Berve hidt
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RAJATHANI DISHES

1.GATTA KADH|

Ingredient For Catias

Method:

2.GATTA

I_ng.redieni:

Method:

' cup besan
Turmenc powder jeera powdear r2d chilli powdsas ail
Apwain | sall sugel 1o tesig

EQ-- r@ ]

T cup curd (beaten)
1-2 thsp gram flour (Besan)
6-8 curmy leaves
Jeera powder gry red chulies (chopped) red ohill powder (o 1aste
3 tt:-ai ghes, s3ll to taste '
Zeups of watar
A pinch ef ming
1 \bsp conander (chopped)

11N &t the ingretient for gatlas and knead mic 2 firm dough (use
water [ required

2) Divide tha deugh info 810 squal pertian and rall Inle cylindrical

Shapes to gel almost S Inng ralls Rub a lile ofl on you palm and keap
‘asids

3] In micrpwave =afe bowl iwithout Jid)add e (e kadi) 3l
Ingradient and mix wall Alse add gattas and mix well

4) Set the auto cook menu & press.siarl and shirin betwesn

ULA

Yz cup reaoy gstias

1 cup basmail rice

Ya TUD green pess

2 gresn chillies (chopped)
2 sp ghiee

Y= i5p lurmeric plwdsr

Ya 150 red chllh powder

A pinthoei heang

Sall te taste

2-3 bay leaves

Z ¥ tup walertas required

1) In microwava safe big bow!, add all ingradient and mix wall
21 Setthe:gauto cock many & Press start stir in betwesn
3) SewveHA
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3. BAING 84

Ingredient : 2 ﬂfﬁm gm baigan (bahy)
3 th=p ofl
5-9 curry leaves

2-3 cugr watsr or a5 requited

For pasts

Diry coconut grated garic Hl Jeera powder cashewnutsisoak) halid
tamannd pulp Sugar Sall black pepper @d chilll powder  to lasie
1 lasp cenander chaniped

Method 1) In & mitTawave sate bowl, add. all Ingrediant & paste, moe well
Z)Sel the auta codk menU press start and stir in betwean

4. CHICKEN MASALA

Ingredient: Z50/500 g ehiicken Inted places
2-3 tsp ol
5.5 curmy leaves
Z-3cup walter gs reguired

For paste:
‘Dry coconut grated garhe bl jeera powder haldi,
Tamarind pulp Sugar Sall | Siack pepper red ciill powdsr 1o @asts
| thsp conander chopped

Methed: 1) In'a mycrowave safe bowl add all ingradisnl & pasie  mx well
21 Sel the auto cook manu and stir in between

5.PYAZ KI SUBZI

Ingredients: 5t 10 baby onich (pegled)
Jtbsp ol
Rozsted pearuls powder dharka powde! S3ulTf pewoss
Tumene powder Sall, rad chilll pwdar garam masala powder
Amchur powdear 1c1aste
1 4 cup walenas reglired

For Gamishing bsp comanter lsavas (Chopped)
Method: 1) In microwave safe bowl add all ingredient and mix Well

2)Sel the auto cock menu & press start siif m befween,
31 Serve Hot with Rice and Ron



PUNJABI DISHES

1.KHOYA MATTAR

Ingredients: 200 g Khoya (mashsd)

50 gm peas
34 thsp ofl
1 Y2 -2 cup walaer as regquiren
Red ehill powdar Jesra powdsr, garam masala powdsr, [Bmon |uics
Sall sunar o taste
For paste
Tammto onion dry red ehiliss gingsr. Cashewnuis { soak) 1o laste

Method: 1) Ina mictowave safe bowl add all ingtedients & press stal mix well
2] Sel theautlo cock Mmenul press star slirin beiwesn
3)Seve Him
2 KEEMA MATTAR
Ingredients: 250 gms kheema (miced msal)
Vo Cup Peas
2 trisp ol

Method

1 %22 cup waler as required

For paste:
Tamalees Ginger-garii paste chilll powder | garam masala gowder
Cumdieman |uice omien Sail Papper sdgat D Eske

11 Inamicrowave safz bowl, add all ingrediant & peste and mix wall

21 Set the-aoto cock manu & press start shr m batween
3) SetveHal

3.METHI MATTAR MALAI

Ingredients 1 Cup Methi leaves choppad

ve t5p Jeeta masised
Y2 Cupareen Peas
1 W 2 Cup Milk as requirsd,
2 s aream
2 thsp il
Salt sugar pepper o tasle

For paste

Owion  green chilll inger, gathc . cashewnus(soak)
Kings khusfsoak) fotasiz
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Method: 1) In & microwave safe bowl add all ngredientsa paste and mnc weil
2) Set the auto cook manu 3 press star | stir in between
3} Seive Hat. '

4 VEG MAKHANWALA

Ingredients: 250-500 an\s Vegetahle (Carrais Peas Baans Saulifiowsr
Paneer)
3.4 bsp butiet
Turmanc Pawder Jeem powdeiGaram Masala Kasuri hiathi
Sugar, Chilll powder Sait amehur powder  tofaste
2-3 Cup Water as required

For Paste
Ornion, tomaloes: gingergaric, dry red. Chih,. Cashwenul
Khus kius o laste

Method: 1) In a microwave safe bow! add all ingrediants & paste and mix well
Z) Set e gule cook meny & frese slam siir in bofwaan
3} Serve Hol

5. PANEER MAKHANI

Ingredients: 250 gm Panger
4 tbsp Butter melted
2 Bay l=af
=24 cup watsr as required _
Honey, Kasen Meth cream Sait 24 chil powder
Gamam Masala 1o lasle

For Paste _ ]
Tomato, Onion (Green Ghill Garlic
Ginger Dhania Jesrg Kaju (soak | tolasts

Method: 1) In a microwaye sata bowl add all ngradienis & paste and mix well

2) Setthealts cock menu & pressstarl. st in Belwaen
3) Serve Hal
6. NAVRATAN KORMA
Ingredients: 2570 gms vagetables (Peas.caulilower Beans Poial)
Garam Masala powder, rad chill powder Salt Black Pepper to tasie
2 thep Ghee/BUlter
1 Cup Khova (mashed)
2 cup water as reguired
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Methed:

For paste
Cmion | chili garic, tfomato cashawnutiscak) 1o aste

1) In-& microwave safe bowl_ add all ingredients and muot well
2) Sstthealtd cock menu & pressstan st m belivesh
3) Serve Hat with Naan/Parathas

7.PANEER MASALA

Ingredients: 250 gm Baneear

Method:

2-2 thsp butter meited

1 cup Water as requirsd
Roasted Kasurl Matnl, red chilll powdsr Turmaric Powdar
Popper Sall 1o taste

For Paste:
1 tomate 1 %=C -..L.p Casnewnots, '+ Cup Fry Grion
2-3 Ory Kasmun Red Chill

1) In & microwave safe bowl add all ingtedisnts & paste and mic weil
21 Setthe:guip cock menul press start stiran batwesn
2 Sove Hil '

BENGALI DISHES

1.MUSTARD CHICKEN

Ingredients: 250-500 gm Uhicksn (eul inia pieces)

Method:

For marinating :

L=mon Julce ainger garlic pasia réd Ghill powder
Chickan masala powder, Garam masala powdet
Sall Fepper o lasie Ked colour taw drops

1) Wash the chicken piesas and make diagenal incisimns all
Over it
2) M all ingradients for the mariiade agd the chicken pieces
And refrinerated far 1 Kour

3) Put the chicken pieces into ha micréwave safe bowl
(Covarad) and sei the auts cogk menl & press start
4} Stir In between

) Mow brush wifit all-anid grilt for 58 minutss siir n between



2 PRAWN MALAI CURRY

Ingredients: 25 Ju-’:aaﬂ ams Prawn

Z-3 tbspoil
1'% -2 eUp coeenutmiik’ wates of a5 required
Sall fe laste

For curry paste -
Musiard sauce curd beatenred ohlll powdar
dry rad chill {sogkl o laste

Method : 1) Inamiciowave safz bow!, add all ingrediamis & cuny paste and mix
Well
2) Setthe autd cock menul press siart shir iy betwesn
3) Serve Hal with ricg
3.BHAPA MACH

Ingredients: 251500 gm fish

Methed

Zthsp ail
1-1 % cup water 35 reguited
Lemon juice Sall- pepser - to faste

For paste:
Opton, dry red chlll, mustard paste haldl o taste

1)1 amistowavesate bowl, add all ingredieaiss paste and mi wall
2) Sel the auio cook menu& press siart, sif in belwéan
31 Serve Hot

4.CHHOLAR DAL

Ingredients: 1 Cup Chana cal |soak for 6-T hours)

Method:

S Cup wataras required

2 thsp ol

Amcnoor dry red chili pasts turmenc powder roasted jsera
"‘-UQ_-::T grated cocoml| haid) sall tg tasie

2 bay lsaves

1 thsp conander (chopped] for garmish
1) In-a microwave safz bowl, (without lil)add all ingredients and mix well

Z) Setthe:-auip cock menuk press.star strn batwesn
3) Sarve Halwith rica
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5.FUDINA FISH

Ingredients:

Method:

8.8HUKTO

Ingredients:

Metheod:

250-500 gmes Fish (Wholg)

puding chiutney agraan ehill pasia gingar gant paste
VInenarn lemen uice salt pepeer  toftasie

2 =p ol

-1 tup wally (asrequirad)

1) In 3 microwave safe bow! add all Ingredients and mw well
2) Set the auto cock menu& prass start stir in betwsen
31 Sarve Hot

250 gm Veg (Banana raw caire! bnnal potato karela)pealed & chopped

For Paste

Mustard soucs Knus Neth dana scaksd pasie

2 thsp ol green chilll, Sall red chill) powder 1o tasie
1 'z -2 cup wakst-gs-reguired

1) In & mitrowavesare bowl, add all ingrédiants & paste and mix well
2)Set the aula cook manu & press start stit m betwezn,
31 Sarve Hol

7. TOMATO CHUTNEY

Ingredients 250 gmis lomato chopped

Mettiod:

2 bsp mestard ol
1 thsp Vinsgar
Gr=en chill paste raising ginger paste Kalohil roasted
Lumin seesds roasted mustand sesds roasisd
Saunin reasted fenuarsek rogstea Sall . Pspper [0 tasts
"eeup waleras requirsd,

1) 1n amcrowave sata bow! add all ingredients and mx wel
2) Sel e aulo cock menu &press siart stif in belwsern
31 Gaol and store m an ar haht containes:
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MAHARASHTRIAN DISHES
1.COCONUTRICE

Ingrediants; 1 Cup Basmal Ricsisaak for 30)
Z Y- 3Cup Water/Cscanut milk or 2= requined
Yo Cup Fresh coconul grated
2-3 Bay |leaves '
1 crion Chopped
2 Bipce cinnamon
2-3 cloves
2 cardamam
2 tissp ghes
Salf o taste

Method: 1) Ina mizrowave safz bowl, add all ingredianist withiout Iid) and mix
Well
2) Set theautd cock menud press start siir i betweah
3) Serve Hal

2 MASALA RICE

Ingredients: 1 Cup Basmat Ricaisoak for 30mm)
Y Cup Green Peas
Ve 150 roasied jesra
A pinch of Hing
3 Cloves
3 Grean Cardomam
58 cuny leaves
Valsg termenc powder
1 sy Peanuyis
4 thsp Ghee
2-3 thep gota masaia’Garam Masala or 1o Esle
2 ¥ =3 cup water or as reguired
Sall fc laste

Method: 1] In @ mucrowave sate bowl, add gl ingredients end mux well
2) Setthe aulo cock menu & pressstart | sl in betwaen
3) Seve Hal

3.STUFFED CAPSICUM

Ingredients 250-500 gm capsicum
Salr io raste

2-3 lbsp oil
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For Stuffing _

Tomatoes (mashed and boled) Cottage chease (panssr) 100 gm grated
Cashwnuis chogped  amchur powdar garam masala green chilll paste
Black pepperred chilll pawder coriandar (chopped) to taste

Method:  1)Cu cagsicum from fha top and remave Ifis seeds
2) Wix all Ingredients for sluffing and mix well
3) Stuff the muxtare into the capsicum
APl the capsicum wto nucroweve sale bowl 1w id) and sst the
aulo Ccock meniu & press siar
515U m betwesn
& | Serve Hot

4 RICE KHEER

Ingredient: | cup cooknte
500 mi Mifk
100 g Suaar or 1o lasis
b2 isp cardamom powds!
1 tissp drv frott= chioppad

Metheod: 1) In & mitrowave safe bowl, add, all Indredisnts (withaut Iid) and mix
Wall,
2] Setthe:auto cock maenys press star shr in belwesen
3) SewveHd

5.SEVIYACHI KHEER

Ingredients: 50 gm Semyan roasted
GO0 mi Wik
100 gy Stgar
g sp Ghee
1 thsp dry frut chopped

Method: 1) in a3 microwave safe Bow!, add all Ingredents { without dland
Mix
Well
2) Se the auto cock menu &press siart stif in batwsen
31 Serve Hot

8.VEG. KALVAN

Ingredients; 1 cup veaetable (Carrofs Cauli flowsr, Greep paas,
Palatoes)



2.5 Curry fedves

1-2 thsp all
Sugar roasted jeargsall  Io tasle
2-3 cup watar as raquiret,

To be ground Into paste -

‘Big onien. ginger garlic fresh cdtanul, lomatnes:
turmeric powder malven masala whole red chill ntasie

Method: 1) In & mictowave safe bow| add all ingredients and mix well
Z) setiheauio cook manu & press sian st in babween
3) Sarve Hot

TANDCORI| /EAKE CORNER

1.VEG CUTLET

Ingredients: 250 oms potatoes beiled)
TLeup bolled pEas
chill paste, garlic pasts, chal masata
red chill powdger Sall Pepper  fo fasle
2ibsp al [foe Grushmg)
3-4 tbsp bread crumbis

Method .1 Mash potatoss end peas, add green chulies pasts, garic pasie, chat
Masala =d chil powdsr sall and pepper mix well
2)Shaps the prepared minlurs in the form of cutistsand apply. 4 liile
oil on it Roll the cetlsts in bread crumbs:
3) Piaca lhe cutist on 12 Bake Qish
4) 321 thve auto cock menuk préss start il goiden bliawn, Tum the side
midway for umform brownma.
o) Sarve Hat with sauce

2 TANDOOR| CHICKEN
Lngredients:
Chicken

For Mannate Garlic-ginger paste, Garam Masala, Leman JuicgRed chil
powder, salf 1o taste Red color few (optional)

Method:

11 Wash the chicken and make diagenalincisions all ovar il
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21 Mix all marediefits of the marnade Add the ccken and Rafngsrate for

1 houn
3) Putthe chicken into the microwave safe bowl (covered) and set the

Auto cook meny & press stan

o Ti7n In befwesn

o Now brussh with ol ard b fer7-5 mins
« Tum Ih betwean '

3. TANDOORI FISH

Ingrediants:
Fish
11isp il
Faif Marninate
Giniger paste. LemonJuce Garlic Pasie lotaste
garam Masala Red chilll powdar To &sis
Sah To taste

Method:

1) Wash the fish and dry i antialve incision &l over il
2] Ing bowl mix together all ngredients except il and keep the fish m it
oran hour
5) Brush the maninated fish with the il and sat the auto cook meny &
press.start. Tum
f tEtwesn, Now grill lar 772 s Till golden i colar

4 HARA BHARA KABAB

Ingredients 100 gy potalees (boiled)
Yz eup bolled peas
1 bunch Palak | boved and thick pasie |
20 gm chang dal (bol & 50ff) '
chill paste garlic paste, chal masala, leman juice
reg chill powdar Salt Pepper o taste
2ibsp aul {for Brushing)

Methed: 11 Mash palak pasie poialoes chana dal and peas aad gresen chiil
fzste garic paste chat Masala lemon juice, =d chil powder, sail and
peppar mix wall o |
er Shaps five preparett mikturz m the form of kababs and aoply 3 ittle
oll an it
3) Plat2 the kababs an the bake dish
43S the aulo cock manu & press star, Ul galden hrown Tum the side
midway for umfom brownma.

5) Sewve Hal wil sauce



5.CHICKEN HAWAIAN PIZZA

Ingredients:

Method:

1 Big Pizza base

For Topong

Ciion chinppatd chckan pleces ([cotkad)
Pineapple (cul into small pieces icizza chesse (arated)
tmEto salice sall pepper i tasle

11 Spread tomaln sauce on the paza base, Sprinkie-a little grated
(heess

2).Serend chicken meces, anion ,5al- pepper and pmeapplepiecez onil
resl of the grated chesse ovan the tapping (on the rack)

31 Setthe:auto coock menubk prass stan il the cheess mells

4) Sawe HA with sauce '

6.CHEEZ CHILLI' TOAST

Ingredients:

4 Eread Slce
2\bsn bttisr

Far topping _

580gm chesse gratsd

34 greep chih (chopped)

Sail, Pepsr o tasta

=g conandss |eavas (Chupped)

Method 11 Apply i butter an Ine bioth 1he sids of tread
2} Mix all Ingrediehis for topping
31 Spread on bread sices (on fhe 1ack)
1) Setthe:auto cock menus press start bl the theese malls.
£) Serve hot with sauce
STEAM COOK/FOOD
1.PATRA
Ingredients: Falra lgaves 4R sizel

Bezan 1—1 Yz cup a5 requred

Red <hill powder ginger-gariic pasie lamating pulp,
Crated ugery, dhama powder hald), safl
some waler - As par your fasts



Method 1'Wash and clean the paha lsaves, Dwvde ih2 parts kesp side
Z Make a thick batter from all'other ingrediants_1ake ihe largsst leaf and
apply the batier an one side Keep another leaf on ihe batter side of the
largest leaf Repeal the process far the offier leaves Fold lrom 2 sides
and roll up from the down sige WMake a tight roll Repeat the wnole
process with he alher sal of l2aves  Arrange ihe 2-3 roils ina steamer
Selet] Auta teok meniand press stan.

2.METHI MUTHIA
Ingredients:  idethi leaves Ya cup
Sesan 2 oup as eiuired
Sy 3:4 bsp
il 2-3 lisp

Gingar-gartic paste, chili powder dhania gowder
Haltll lerpan jJuice sugar, sall —as pst yourtasts

Method: 1 Mix all theingrediznls Agkl same waler and make a sofl delgh

Z Maks small rolls fram this muxiure placs rols insieamer Sglzct euto
cook maun and prass stat

3. CORIANDER VADI [MUTHIA)

Ingredients: Corlander leaves i cup

Bzear "= CUp &S required
Syl 34 thsp
ol 2.5 thsp

Ginaer—ganic paste chill powder. dhanys powdst
Hatdi lemon julce sugar Sall —as-paf yaur tasie.

Method: T Mix &fl the Ingredients Add some water and make a softdougn
- Z Mekesmall ralis from this midure place rolls in steamet
Satect auto cook meny and press stard

4 PALAK IDL!
Ingredients: |4l batler 3 cup

Falak curee 1 bunch
=alt o a5t
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Method:

powl

1 Take ihe )l balter Add paiak purse and sait, & mix well
2 Pourwarnm water into the 2 5 itr bowl
2 Pour bigitar inle the il plaies given In the idll stand & kesp insitle the

& covar twith lid
4 Set {he guto cooi mahy & press siah

5. STEAM MANCHUNIAN

Ingredients:

Method:
steamer

vz Cup calibage. camol (grated)
1 1sp ganic
23 tissp <o oy
1 ibsp Malda/atia
Salt gpnomoto plack pepper Lo taste

I Wix =i ingedisnls, now make small balis & stsam d i the #)

2 =slect anipconk meny & prese sian

BASIC CORNER/MAIN MENU

1. GREEN PULAV

Ingredients

Metheod:

1 Cup Basmati Rice{Saak oy 20min)
Tz Oun Green Peas
Z Sticks ginnamon
2 Cloves
Y Bay l=af
Y= Cup Cmion (cnopped]
2 msp Ghee
2 '2 3Cup Walw as requifed
Green chill gaste Salt to st

1 InaMicrawavesaie bowl, add all ingredients and mix well
2 Sel heauic ook manuh-ptass satl . ST in between
3 Serva Hol

2.MAKAI SHORBA

Ingredients:

'S Dup Cam kameals (tender)
2 = -2 Cup Water as regured
2-3 Bay Leal

2ibse ol
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2 fissp cormnder (choppad) for gamish
Y« Cup carrot (chepped]
Dhania Powder Turmeric powder Sall Pepper o leste

For the paste
Cup Onigin, Garllie laung Pepper Cains
Datchin, Leman Juices toconul grealed o tasie

1 I = Microwsve safe bowl, add all ingiedienis& paste ang mix well
2 ET fheauio took manad pree sart st n betwasn
3 Serva Hol

Method:

3. PHULGOBI MATTAR SUBZ
Ingredients Z50/500 gm caulifiower
¥z Cup peas
2. ACupwater asrequired

Garam masaia powder dhania Powder Sl 1o Bsle

For paste :
Dinion tomats fresh Coconul gaillc lemon Juise
Z tloves jeera ory red chillh - 1oiasie

Methed: 1 In atlicrowave safe bowl, add ail'lng_mﬁmmsmﬁmut fia) and mnc well
2 Sel thealio topkmeny 8 pressstart stif i betwsen,
3 Serve Hei

4 BUTTA SHIMLA MIRCH SUBZI

Ingredients: 1 Cup Basmafi Rice

Ye Gup Corn Fresn

= Cup Smita Mireh (Chappaa)
1 Gnlon {Ghopped )|
2 Stck Cmnemon
2 Cloves
2-3 bay leaf )
1 ‘= gfeen Chilies chapiped
Z thsp Ghee
2 15 Cup Waler 35 required
Sall to taste

1 thsp comander chopped
546 Clrry leayes



Method: 1 In'a mcrowave safe bowl aod all ingredients and mix well
2 3=t the auto cack meany stir in betwesn
3 Serve Hol

5.KHUBH K| SUBzZi

ingredients: 250-500 grms Musthrgom (Cut Into 4 pieces)

Mettiod:

1-2 thsp Kasurl Methi lzaves
1-2 thsp Cream

1-1 Yo Cup water as required
Sall 1o laste '

For the paste
Oinion, tomalo Garllc-Ginger garam masala, ohill Powass
Dhania dry red chib (scaked) Sugar o taste

1 I a Mitowave safe bowl add all woredients & paste: and mx wall
2 St the auto cook manud prass starl, stir in betwesn
3 Setve Ha

8.KHUBH KI| BIRYANI

Ingredients: | Cup basmall Rita( soak for 30 min)

Method:

Y2 Cup Mushroom

4 Spring omon chogeed
2 cipyes

= plece cinmamaonmis
Grean fartdamems

2-3 bay leaf

1 t=5p garam masala

i 5 ieer= powder

Z thsp ol

2 4 2 Qup Watar as required
Sall te taste

1 I amictowave safe bowl add afl ingredients and mix wel
2 St the auto cook manud prass starl stiy In baiween
3 Setve Ha

7.SABZ BIRYANI

Ingredients: 1 Cup Basmah Rice( soak for 30min )

Yz cup vagetable (Carmrol cauli flewer, Frahch t2ans green peas
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oman-and tomatniss)

Z ' 3 Qup water required

2 =p cordnder leaves

= [=sn gnes

4-5 coves

1 nch cinnmaman stick

leaves chillies 'pﬁ'sle,gi_ﬁgial-'gaﬂi: paste red chilll powder

turmeric powder dry Fruit Salt to taste

Method: 1 I & microwsave safe bowl, add all ingrediaiis and mik well
2 Set e ario cook mandd prass starl, ifm between
3 Serva Hol

B.ACHAR| KHICHD!

Ingredients: 1| Cup Rite( soak fr 30min )
“= Lup Moonkg Dal( soak for 1 hour)
1 thsp Camot
1 Polato (chopped)
1 tamalo (chopped)
2 fissp French beans
Z thep ghea
2-3 Cloves
2-3 bay leaves
1 inch stick ginnamaen
Turrmeric powdss fed Zhilll pewdesr

OIL FREE FOOD

1.SUBZI KADHI

Ingredients: 'z cupboled veg | canois, beans caulifiower ]
1 ¥z -Zcup low 3t cunds (bagien)
2-3 thsp besan
1'% 2zup watar  as requiired
Jaera powdar. whole red chill. green chilll zaste
Curry jsaves: sugar, salf to taste

Fo garnish -2 thsp corander leaves (chapped)

Method: 1 Ina Mictowave safe bowl add all ingredients | withioul hdiaad mix
Wedl '

Sel e auio cook mang &prass siarl, stir m batween

Serva Hot with rolunce

) kd
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2. PALAK RICE

Ingredients: 1 Cup Basmati Ricsisaak for 30 mir)

vz Cup Palsk paste |
2 e -3 Cup Water as required
Green ehill paste, S5l Biack Peppel' (o l1aste

2 Clpves
1 Bav leaf
Method: 1 I & microwsave safe bowl, add all ingrediaiis and mik well
2 Set e ario cook mandd prass starl, ifm between
3 Serva Hol
3.MIX VEGGI CURRY

Ingredients: 1 ': Vegeiable (Camol French Beans, Capsicum)

¥z Cup Panesr
2. 2% Clp waleras reguired

Garam masaia powder dhenia Powder Salt b tasis

For paste : |
Dinion. lomaty, fresh Coconul. Garfin
Z rloves |eera dry red chil to iasis

Methed: 1 In aflicrowave safe bowl, add &l ingrediants iwithoot lidi and mox weil
2 Sel theauio cookmeny & presssian st in befween
3 Serve Hei

4 PALAK DAL

Ingredients: 11 != cup palak (choppead)

Methed:

Yz A cup mpona dal (boned)
1-2bsp peanuts
1-1 4 tupvaater

Omon paste_ tomatn, hatth, red chulh, kokam garam masala
Sugar, salt I tasts '

1 Inatlicrowave safe bawl  addall noredients | without lidiand rmx
Vit

2 Sat the auio cook manu &prass starl, stir in batween,

3 Setve Hat wilh rallinge
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5.SHAHI PANEER MATTAR

Ingredients: ¥ cup o 61 panest | (olizge cheess)
stuppeas 1. %= cup water
Saram masala powdsr red chilli powder
Hakll =all psppst rogsled kasun mat ko taste

For paste:
Big Snlon, cashewnul(ssak) asrlic. 1omato to taste

Method: 1 InaMicrewave saie bowl, add &l ingredients ( Witho! lid) & paste mix
Well,
Z Settheauto cook menu &press starl sir in betwesn
3 Serve Hol with ioiviice

6. TINDA MASALA

Ingredients : 2 cup hinda (peelad & Hunly sliced)
11— 1 Yacup water
Garam masala powder, rea chilll powder. |eera-dhama powdear
Hakti, sall, pepper 10 taste
1 tosp conender far gamisn

For pasts:
Rig Omian, fresh coconul, gt tomats o tmsts

Method: 1 I = microwsave safe bowl, add allingredimnis ( without @& pasie. mix
Welt
Z Setihe auto cook menu Aprass siart sir in betwesn
3 Sarve Hot with rotiirics

7.Fish curry
ingredient  250-500 g fish [cul inte pieces )

Turmernc powdern kakam Salt 1o taste
1 Je=2 Waler as reguirad

Fai pastz anioly fresh coconul | gariic- gingsi paste | <orignder —Sumin sseds
Fish - cumy powder diy =achillizs o lask.
Methoo 11 In microwave sata bowl (without iid), 2dd pasie and

fish turmeric powder, Kokam  sall, waler & Mik well
215l the aulo cook Imeny prass start and stif m between,
31 Serve hot with nca

B.chicken curry



[ngredient 250G.500 g chucken (cul intg prsess )
Turmeric powder  kokam, Safl to tasis
§ 42 cup waler as reguirad
Forpaste:  onion Tresh coconut gariic- amager paste lamato cor@ndsr «Lamin
soeds, Chitken- cumy powdsr, dry red ciilllles 10 iasa

Method 1) In microwave safe-bowliwithoul hd) add  pasta and
chicken wmene kokam  sall watst & M wall
2) Set the auio cock meny  press stan and stir i Betwaan
31 Setve hol with rice
9.saya curry

(hiradiant 12up soya chunks: _
Turmenc powges: kokam  Sall 10 isste
1% -2eupwaler  as raquiced
Faof paste aninhy fresh cozonul | garlic- ginger paste omalo <ofiander <umin
seeds garam masala powder  curmy powdar dry red chillies o
iaste

Mot 1.=08k the scya chunks in it walzr for 20 mm. fghily
SqueeZe oUl excess walel
2 In mitrawave safe bowl(Withoui k), add pasie soya
chunks turmernic . kokam  sall, water & Mix well
3 Setthe auto cook menu | press startand shrm betwesn
4 Sapve hol with g2
10.veg soya rice
fngradienis 1zup Rige
b2 cup sOya chunks _
“Lup ik veg [Camclus beans. pass |

2% SAoupwaer  astegquired
1-2thsp biryani masala
Szl o laste.

Method 1 Wasti-and seak nce for 30 mins..Cutthe veg into small preces
2 |n & mitrowave safe bayw! [wiltheW! Iid} add all mik ingradients and mix
well

3 sel fiie aufe couk menl Bpress start Shirin belwesn
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Sweets & Snacks
1.SPONGE CAKE

Lngredtent-:

2.COOKIES
Ingredients:

Method:-

Eggs 3

Bufttar 10C gms

Flour 1 cap

Sugar powder 1 CUp

Dnnking chocolatz powder 2 fosp
Coca powder V= 1bso

Baking powde: lsp

Waiter Imllk  as reauried

11 Sieve fiour coco powder Dnnking chocnlate powdsr and paking powder
together '

in'a bowl Keep aside

Z) Bea! Bulter Suoar and =aa 1ill fiuffy and creamy in-anclher bowl

3) Slawly muy g sleved ol miklure and the beater =gus

4} And wale! to make smooth befigr

51 Paour the cake batter mio the greased cake bowl(with out lid) and St
tha Autn Cogk menll '

8 Press starf

Flour imaida) 130 gms
Co co powder 20 grs

Sugar powder 100 gms
“anaspat ghee 100 agms

1) Sieva flour and =2 ca powder in a haw!

2] Beal vanzspal ahee and sugar until lght ang fiufy

31 Mux all tha ingredients together and knead 3 soft dougn Roll the aougn

andcltinle N ' '
tookies with he of biscuit culfer

[Tyou don™t have e cuiiar, Simply roll out small baits fpom e dough

Plerce thism wiih halp of a fork o @k an impession, piace bisculls 3t
ieast 5 om gpart aving enﬂu_g'n spaces for expansion

<+ Grease ine Microwave safa dish and place cookies on Il and sel the Aufo Cook
menu ahd press star

3 BUBHI HALWA



Lng:edients. 2

1 Biz dhoadhl {pesled and greeted)
5 s sugar or to tasie
Valsoo@iach powder

1 cup milk

2-3 lbsp ghee

62 tnsp khova

2 Esp max dry frutl (Choppsd)

Mehtod:
11 In Microwaye sata bowl twithout lid)add all ingrediant. & mux well
2):548 the Auto cook meny & press sian,
Z1Sir ih batween
4, GAJAR HALWA
Ingredients: .
Carrois’ grated 250 gms
M | eup( 130 mil)
Sugai & thsp
Elachi powder Ye thsp:
Melted ghee 2-2 thsp
Maya 551bsp
Forthe garmsiistung:
Shead pistachions and cashew nuts 1 1sp
Varg Sliver 1
Methed:
111n Micronwave safe bow(with aul id), add mconaredienie and mix well
2) Sel tive Auto Cook menu & press stan
3] 3 m batween
4)Garmisn with the siced Pistachios, Jashew Nuts end Varg
5.APPLE JAM
Ingredients:
Big apple 34 {pasied)
amaen juce 2-3 thsp
Wt 1ecup
_ Sugar Cardamom powder  lo tasle
Method:

11 In @ mucrowave sats bowl (without hd), edd ell mix Ingredlents and mix
wall

Z15et the zute cock imanu & press Sian

And shr il after every -4 mins.



6 KESAR KHEER

Ingredients:
' Long rice or Nylan Noodles 50 gms
V(IS A cuns
Condensea Milk q cUpS
Elgeiil pawder Sugar Dry fiun
Saffraly 72 a6
Method:

1) Wash and drain the Rice (Seak for 38 min)

2] In & Mz rowave safa bowl(with td), mix ingredisnls
31 Setibe Auto Cook Menu & press Start

Stir In betiveen

4) Serve ot
7.HAUNDI
Ingredients :
' 3 Cup Mik B00ml )
1149 Gm Sugar of o lasiz
15 Milk Masala Powrier
1tbsp Wix Ciry Fruit (Chopped)
Method:
1) In-a Microwave Safe big bowl (without lid) mix all ingredient wel!
Z) Setthe Auto Cook Menu & press Start
3130 in'betwean
B.FRUITCUSTARD
Ingredients :
S5Gml Mk
100 grsSugar
3iksp Custurd Powder (59arm)
1 Cup Fruil {according to tasie)
Methed : '
1)In 3 Microwave ssfe bowl sty micall ngredints (sxcept buit)and
nix well _ B
2) Set Auto Cook Menu & press Start
3] Shr i betwesn,
4) Whan it gets cool, add fruids & selin reffigeatof
51 Sarvechllied
3.SABOODANA KHEER
Ingredients :



1 Ve Cup milk.
2 thsp saboodana (soak for 30 min)

2 fmp sugar
1) In Microwave Safe bowl (winout iid) add all ingredient & moc well
2) Sstthe aulo cock menU press startand sl @ betwesh
3) Serve lukewarnm o '
10. PINEAPPLE HALWA
Ingredienls 1 cup suli (roasted) “zcoup pinesople (Chepped)
Sugar le 1aste _
Wafer or milk 2 Y=3cup
Ghee dibsp
Diry frut 34 tb=p
Cardamoam powdar 10
Mettiid. 1 In g micrwave bewl 2d3d all mix ingedizints and mix well

2 Ssl thie aulp cook manu & prass start
3 5w in betwesn.

11. COCONUT PHIRNI

Ingrediants | "% cup fresh coconut| pasle)
1 50 ne2 powtler
2 2 g cup waler ormilk a5 required
Jiggery ur Sugar saffon, dry fruil pewder o taste
1-2 ibsp ghee

Method 1) In'a microwave safis bow(without nd)l gad-all marsdiant, and mix
Well '
2} Set the auto cook menu & press star stir in betw=an
3) Seve Hot

12. SOYA CUTLET

Ingredienls  1- § ‘& cupsova granlles
YzRup mix veg bolled( psas canmal |
Z <3 holled potato. 2-3 hread slice
Green enilll pasts | red ol powde!'  s2all chal masas
Leman |uice suga 10 tasie
2-31tnsp cl Tor broshing e Cup Dread crumbs
Method: 1 Wi &il ingredients excapl bread crumbs &oll
2 Shage the prepared mikluie in fhe farm of cutlets and apply a little
allon it Rall the cutlets in oteat! crumbs
3 Place the cutlet on disn or lawsa
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4 Seat the auto cook menu &pressstart il gelden brown
3 Serva Hotwith sauce '

13.PANEER TIKKA

Ingredients. 5004 paneer <l into pieces (diced ) 1 capsicum (diced), tormaio 1
{dited)
1 oo idiced ), chat masale powder 10 sprinkle,
_ Formanrade- ol sall gingergatlic pasts; halth, [emon (Ligs or iung
curd
Kashmin red chilll powder, garam masala papper 1o taste

Method 1 Mmcall the ingredienis of marmade in & bowl,
2 Nowadd lhe panger  Lapsicum omon, omalio & mik wel
Keap | refrigerator for 1 hour
3:Amange the marinated panear £apsicum emon & Dmate
ofl uerowave sale fiaf dish or laws’
4 Set the aulo cook menud press slar
5 Sprinkte chal masala powder, serve hot

14 CHEESE CORN TOAST

Ingredients 24 Bread Slice
24 \bsp buttey

Far lopptng
tenup chessegiaied Y4 cup bgled com 1 bolled potato [pesied
8grated) - | | |
ureen chilpaste Salt Pepper to laske
1ibsp conander leaves (chopped)

Methnd: 1 1Apply itie buttar gn the bath the side of braad
21 M all mgredient far tapging
3) Spragd on bread slices placs oast on the 3ok
4) Set the auta cook menu& press start, Ul the chieese mells
51 5arve Haol wiffii chuthey

Continental cuisine
1. Beiled pasta

Ingredients 1 nup pasta
' 2-3 cup wets
1hsp ol
1&=p sait



Methed 1 Inamicrowave safe bowl | (wihou Iid }.add il ngredient-and mix well
2 Set theauto taok meny & fress slar slirin betwasn

2. Garlic bread

Ihirradienis: 34 Dreai siice _
Ya tup garlie pasts or grated
¥4 -%= cup Dotter

Method: 1 Apply Bulter onalbimadsiies
2 Spread garlic on read slices | place bread on the rack
3 Sel theauto Comk menul prass si3n

3. Minestrone soup

mgredienls Y= ‘!ﬁg CUp T ved icarral Frencll beans :_-aj:pﬂagg
Tamatlo zucchin |

Z =g ollve ol

2-3 thsp garlic | pesied & chopped)

2 msp mataron! (beiled), % cup tomals putes

34 cup walar of vag stock _

1 onon cnopeed  1=2 thsp fresh Dasil lsaves

Pammesan chesse o spankle

Sall | Whits peppér_ dry oregatic 1o laste

Method: 1) In a microwave safe bowl, (wiin iid) add oll garhic _omon
WVegd mix well Sel thealto coniomeny  press stard
2 Whan a besp remave bowl (without Iid) add basi leave tomaio plree
Sall watat pepper, mix wall sal the autn cook menu & préss st
Stir in between
3 when & beep remove bowl, add macrom& mn well,
4  sprinkle cheese serve hot

4 Veg hot & sour soup

(ngradients 1 thsp olive oil
1 cup veg (cabbage carrol calery -spnng onion «caulifiowar)
1 iS5 grigergrated, 1Sy brown vinegar,
| t=p sova sauge 2 isp comfiour (milk iy "= cup waiar)
34 cup water or vag stock
=all peppar Ipiasie

Method: It = Microwave safe bowl  (withau id ) add all ingredient and md wall

1
2 Set fheadio cook many & préss stan slir i betwesen
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3 Sefrve Hid

5.Quick pesto pasta

Ingredients 1tz - 2cup bouied pasta
' Wainut sauca (grnnd togetner)
e -1 cup milk or water s requirsd,

% cup Parmasan chesse . 50 g welnut
1 cop basll leaves
23 tsp olive off  sall pepper 1o lasie

Methiod 1 I & microwave safs bow! Mix all Ingredients excepl bolied pasta
Z Selbihs auto ook menu & press starl stir in betwaan
3 whisn'beep remove bowl add bolied pasta Loy wall
4 sprinkle chesse semve hid '

6.Macaroni cheese

(npragdiants 1 1= . 2 cup boted  macanni
1-7 thep olive oll 1 thsp garlic paste
B2 -1 cup lamate purae Mbsg s3lary
Zibep lomalo sauce 'z cup creamy theese
Sail redchilll fiskes peoper oEgane tolsskz
et 1 In & mictowave safe bowl M all Ingredienis excepl bovlsd macarent
2 Selthe aufo cook meny S press star, stif in'between

3 when beep remove bowl add. bolled macamnt Smn well
4 sprinkie thesse ssrve hol

7. penne pasta

[ngredents - 1 % cup boled penne pasts
2 thsp pive ofl |1 sp blitsr, 1 thsp tream
2 cup white saucs
Tomalo sauce <alt pepper oregano parsiey
garlie pasis 1o laste '
L eup mozzarellacheese  for sprinkle

Metid 1 Ina micrawave safe bawl (wifit Id), Mix all mgredients excant chesss
2 sprinkle cheese Sel thealo cook menu & press sian
= sarve fiot,

8.Veg- au- gratin

[ngredients - 1 %3 cupmix veg [p23s, potatg beans, carrot eauliiowsr |

,»_’ -3 cup Wiiite'sauce
e up brown bread crumbs  -sprinkle

1 ‘.'*3. cup arated mozzarslla cheess  -sormkie
=all sugar, green oWl paste pepesl o faste
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Methoo 1 Ina microwave saie bowl (with 1d), Mix all ingredients sxcapt chesse
3 5
Brown brsad crumbs.
2 sprmkla cheess & brovwn bread crurmbs  Set the aufo cook menu &
press
3 sarva not
9.potato cheese nacho
Ingredients 7-5 CornChups or any chips
200 g Chieese (grated) - sprinkle
Far topping
23 boled Potaty (pesled & arated )
Sait, gresnehiili paste peppar 1o 1asE
2 thsp coriander lave chopped
Iethod 1My all Ingredient o opping and arrgnge the cam

chipsol a micrdwave safé dish, spread fopping on the com chip
2 Sphnkie chaese nn thechps plage chip dishor on fhe rack
3 Selihe auto cook menua press start,  bll'ihe rheese malts.
4 Zzve immadigtely  aiharwise the com chios will lum s6agy

10, Baked corn with mushroom

Ingredients

Methrd,

aress

1-1 % pap mushroom Y= cadp cook com

2% =3 cup'wnibssaues

s Cup biown bread crumbis - sprinkle
1 %= cup gEied mozzaelia cheese -sprmkis
Salt sugar, green chill pasie papper o iaste

1 Ina microwave safe bow! (with Jid): Mix all ingradients excapt chesss
Brown litead crumbs
2 sgninkie chesse & brawn bread crumbs Sl the auls cook meny &

3 sarvé hol
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Low calorie recipes
1. Mint soup

Ingretienis 1 cup min leave | bisnd wilhy watsr)
' 1 tz=p aive oil 1 anidn chopped. 1 small carrst pesled chopped
1 thsp 22lery chopped 2tbsn £abbags chapped,
3 cupwatar or veg stock
Sait aingsr-ganic paste pepper 1o tasie

Method, 1 Ina microwava safe bowl (with lig) add ail. gingar-gariic paste
Omion, carrol cabbage settha-aule cook menu & press start
2 Wian a beep remova bow! (without [kl} add mint leave paste
- Sall water peppar mix well. sal thi atiio cook manu & press stari
St between Sefve not

2.Carrot soup

Ingradianls Zcup camatl pures | s cup potato (pesled grated)
1 thsp vellow moong dal (eilled |
1 Hsp aliva o4, 1 anigh chiopped,
1 thsp calary chﬂpﬂﬂd
34 cup water or veg stock
Sl ginger-garc pasle peppef 16 lasle

Methiod 1 In a micrawave safa bow! (with lld) add oll qinger<aariic paste
Onion. polato. set the auto cock meny & press siart. _

Z\Wnen a beep rsmove bowl (withoul g ) add canol pures Sall water
pepper  yellow moeng dal | celery mix wall, 321 the aufo cook menu &
fiess siarl

3 Stir in between  Serve hot

3.Mushroom paneer in gariic butter

Ingredienls 216ss Jow 31 butter
2 cup mushresm
1 cup low fal paneer cubes
2thsp Garlic pasia 2 tr-sn gingst pasE
4.5 tinato chopped 1 -2 kaw| methi
Salt grean chilll paste: red chilll powder 1o taste

Method: I @ micnewavessate bl ( with tid ), add butter . ginger- gartic

pasle .
Gresn chilll paste, set the sutp cook manu & press start
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2 when a bzep remove towl, add tomeio. mashroom panes! sail
Kaun methy, red oiull powder mix weill
2 setihe auio coak mend & prass slart
4 Sfirin belween Searve hiol

4_Palak paneer

Ingredients 1*:b-Zcup palak [ bolled & paste |
' 1cup low fal paneer cubes
{ thsp ol | |
Green chill paste lemon juics, saif
Ginger — garlic peste to iasis

Method: 1 Ina microwave safe bowl ( with lid ), add oil . ginger-garllic pasie
Green chili paste, set the auto cook menu & press stan
2 whan'a besp remave biowl add | palak paste | paiisss
.Lm:s salt & omix owell
set the auto.caok menu & press stan
-t Shr v Dejwesn Sgve hol,

5. Stuifed capsicum

ingredients 250-500 gm capsicum
2fssp ol Jor brushing

Far Stufing
2 Zomaloss (mashed and hollsd)

1 'z 2 cup low Tal paneer <araled

Amecnan powder garam masala grsen chilll pasts
Pepper Red chlll powder o taste 55t o fasts
1 fissp corandet (Choppad)

Methiod 1VCut cagsicum from fhe opand remave Ifig seeds
2) Mix all ingredents for stuffing and mix well
3] Stuff the mixtare into the capsicum
4) Put the capsicumnto microwavesale bow! (win ud)
apply afl on it and set the aute cook ménué press start
515tr in betwean
] Serve Hol

sugar free recipes

1. Karela ka tik|
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fgradients: b= cup gratad bitter goutd { katela) 1 bolled potato
Vcup grated carrefs Vi cup low fal paneer grafed |
"2 cup boiled peas i cup wheat bread crumbs,
Amcher pawder | salt. green chill paste | pepper
suoar fres (gold 1 conender leaves thopped 1o taste
2 sy ol for grushing
Method: 1 Mix all ingredisnis excep! bread crumbs &ol
Z Shepe e prepared modure in the form of Tikki and apply a ittle
all on it Rell the tiod me bread crumbs
3 Place the tikki on dish o lewa.
4 Set the auto conk menu &pressstar il golden brown
3 Serva Hot with sauce

Z Veggi Pizza with tofu

Ingredisnts 1 By Wheat Pizza base
Fal Topping
~ Onien chepped Y% cuparated low fat tofu chopped capsicum
Yzoup lowfal pizza s:n-;-eae [atad)

N lomaio sallce sall, oregane red cnllll powdar pepper o lasie

Metied 1 Soewd lomalo sauce on e pzza base. Sprinkle 2 (Itle arated chaese:
2 Spread Tofu omon  capsicum sall oregano, red chilll powder; pepper,
an'it 3 Sprinkle grated cheese on the logping Ina
miicrewave safe dish place pizza
& set the auto cook menud press siarl | il the cheese malls

3.Pineapple basundi

Ingredients 2 Cup Tow fat Milk (600'ml |
' Ya- 1 Cup pineapplecuties
Sugar free (gold | substilule 1o taste
Y= 1 1sp comflom miked wiin % oap low fat milk
1tsp Milk Mesala Powdsr
Atz Mix. Bry Fruit [Chopped),
Metimad: 1) I & mic roweave safe big biowl (withcut idimix all mgrediefit well
21 Setthe-auto cock menuk [ress start
3).Stir in b=hvsan

4.Grilled toast
Ingtedienis 2-4 wheal Bread Slics
Z4 thsp low Tat boftar
For lapoing
"2gup low fal chesse grated lomald Saucs 34 thsp
Oinian 1 (chopped). tomatn 1 [Ehopped)

Capsicum T ( chopped]
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Metied: 11 Apply litie butter an the both the side ofbraad
21 NMuix all ingredignt far topping
3)-Seread on bread sices piars 1o8st ontha rack
4) 5= the auto cook menu& press start. il the chesse melis
31 Serve Haot with chuiney

5. Wheat cake

Ingrediemt I Elgs
10CG g Low fat buller
Wheat Floor 1 cup
Sugar free (goid) powtsi 1 cup
Drinking chocolatz powder 2 thsp
Coto-powder Vs
Baking powdes lsp
Method: | Siave llour, coco powdar drinking thocolate powder. and baking
powder logether In a bow! Keep aside
2 Beal butter, sugarand egg nll fiuffy and creamy in ancinar bow
3 Slowly mix the smved flour mdure and the begish edgs
4 And water to make smooth battar -
3 Pour the cake batter into the areased cake bowiiwiinout (id) and Set the
aUlG cook meny & prass starl

6. Cream of broccoli soeup

Ingredients 1 CUp bvoccoll Paste
Y eup fow fal milk
34 Cups Weater/ Vea. Stock
2- Mbsp Com Hour (Migan "2 Cup Wates)
Z fsp low fat Butisr
115p Garlic Pasie
Sailt, Black Pepper (o fasi)

Metrod: 1 In-amicrowave safe bowl | (without Iid }.add all ingradient-and mix wel
2 Settheauto taok mend & press start slirin batwasn
3 Szive Hol

7.Cream of zucchini soup

Ingredienls 1 Cup Zucthin (pesled &Paste)
Yz oup fow At mik
34 Cups Water/ Ven, Stock
2- Mbsp Com Hour (Migan "2 Cup Wates)
Z fsp low fat Butisr
115p Garlic Pasie
=2l Black Peppar (b tasie)



Methoa 1 In‘a mcrowave safe bowl _ iwithout id ) 2dd &l ingredient and mux well
2 St the auto cookimeny & press start stir in bietwesn
2 3&1'\'?' Hat

8_Veg soup with tofu

Ingredients 1 Cup mix veg. Zucchmi carmol moshrocom tomate |pesiedé
choppatd |

Peouptoii cube

34 Cups Waler/ Vag Siock

2-tbsp Corn Hour {(Mugin ¥ Cup Water)

2 = low B3 Bubier '

1150 soya sauce -

Lemon juice ginger chopped  3all, Black Pepper green ool pasie (o

iasta)
Method: 1 In amicrowave safe bowl (withaut lid vadd all ingredient and mincweil
2 Settheauto taok mend & fress start slirin batwasn
3 Serve Hoi

9. Stir fry corn with tofu

Ingrelienls 1-2 tk=p el
1 big onien (chepped) 1 tomain chopped
“T capsicum chopped, lcup tofu cube
femaio pures, ginger —garllc paste soyasauce
_ pepper rad chilll powdar some waler, salt o tasda

Method 1 Ina microwave safe bowl (with lid) add:oil amgear-gariic pasie

Onjon eapsicuim tomaEo <t the auta cook menu & press giart
2 Wiign a besp remava bowl add infu pepper r2d <hill powdar

Soya sauce: salt waler mix well sef the auto cook menu & prass start.
Sl In betwesn . Serve hot

10.Basil soup

Ingretfienis 1 cup basll leave | blend with waler)
' 1 tz=p olive el 1 aninn chupped 1 small eamat pesled chapp=d
14issp caliery chopped 2ibsp cabliage choppad.
34 cupwatar ar veg stock

Sait aingsr-ganic paste pepper 1o tasie

Method, 1 Ina microwava safe bowl (with lig) add ail. gingar-gariic paste
Omion, carrol cabbage settha-aule cook menu 8 press start
Z Whian g besp remova bow! (without i} add basil leave paste



Sall water peoper mix well s21 the aufo cook menu & prass siat,
Stirin between Serve hot

Lemon Clean

Ingradienls  Aleman
- Z00m| water

Method:  {) Cul ihe lemien In twe and then squaeze the lsmon to ohtain the lemon
JUICE
2] Pl the juice 1o @ microwave safe bowl and add 200m) watss mix weil
3).54! the guto cook manuy 8 press st
41 When fime up, wait for 1min instead of openmg the oven immediately fe
1et tha iguid evaporate fully
5)Take out fie bowl and remove tie stain In the cavity with dampensd
soft cioth
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CLEANING and MAINTENANCE

Microwave oven care

/N CAUTION

The oven should be cleaned ragularly and any food deposits removad.

/N\ WARNING

1.t Iz hazardous for anyone other than a compelent person o cary out any
service or repair operation that involves the removal of a cover which gives
protection against exposure to microwave energy

2. Remove the powsr cord from the wall outlet before cleaning

3. Failure to maintain the oven in a clean condition could lead to delerioration of
the surface that could adversely affect the life of the appliance and possibly
result in'a hazardous situation

4. The oven should be cleaned regularly and any food deposits removed
5. Detalls for ¢leaning door seals, cavities and adjacent parts.

8 Never use hard detergent, gasoling, abrasive powder or metal hrush to clean
any part of the appllance

7. Do not remove the waveguide cover

8. When the microwave oven has been used for a long time, there may be some
strange odors exist in aven, Following 3 methods can get rid of themn:

a. Place several lemon slices in a cup, then heat with high power for 2-3 min:
b. Place & cup of red tea in oven, then heat with high power.

c. Put some orange pesl into ovan, and then hzal them with high power for 1
minute.
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TIPS for cleaning

Extarior:

Wipe the enclosure with a dampened soft cloth

Door:

Using a dampened soft cloth, wipe clean the door and window

Wipe the door seals and adjacent parts to remove any spill or spatier
Wipe the control panel with a slightly dampened soft cloth

Interior walls:
Wipe clean the inferior surfaces with a dampened soft cloth

Wipe clean the waveguide cover to remove any food splashed

Tumtable / Rotatien ring / Rotation axis:
Wash with mild soap water

Rinse with clean water and allow drying thoroughly

Servicing

Fleassa check the following before calling for services.

a. Place one cup of water [approx.150ml)in & gl2ss measure In the oven and closs
the door secursly. Oven lamp should go off if the door is closed properiy. Lat
the oven work for 1 min.

b, Does the oven lamp light?

¢. Does the cooling fan work?

(Put your hand over the rear ventiiation openings.)
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d. Does the turntable rotate?
[The turntable can rotate clockwise or counterclockwise. This is quite normal.)
& Is the water inside the aven hot?

if “NO" is the answer to any cf the above questions, please check your wall
socket and the fuse in your meter box,

If both the wall socket and the fuse are functioning properly, CONTACT YOUR
NEAREST SERVICE CENTER APPROVED.

SERVICING SAFEGUARDS
/\ WARNING

MICROWAVE RADIATION |

/\\ WARNING

It is hazardous for anyone, other than a qualified ssrvice technician, to carry out any
service for repairing operation which involves removal of any cover which gives
protection against exposure to microwave energy.

/N\ WARNING

The temperature of accessible surfaces may be high when the applianca is operating

/N WARNING

The high voltage capacitor remains charge after disconnection! short the negative
terminal of H. V capacitor to the oven chassis (use a screwdriver) to discharge before
touching

/\ WARNING



During servicing below listed paris are liahle to be removed and give access 1o
potentials above250V to earth.

1. Magnetran

2. High voltage transformer
3. High voltage capacitor

4, High voltage diode

5. High voltage fuse

/N WARNING

The following conditions may cause undug microwave exposure during servicing.
improper fitting of magnetron;

Improper matching of door interlock, door hinge and door;

Improper fitting of switch support;

Boor, door sedl or enclosure has heen damaged.

/N\CAUTION

1. if LED displtays Err0 during working . it indicates that sensor has besn short
circuit and you need replace it at the nearest repaired dapartment.

2. if LED dlsplays Erri during working . It indicates that sensor has hsen open
circuit and you need raplace it al  the nearest repaired department.

/N\ WARNING

If the door or door seals are damaged, the oven must not be operated until it has bean
rapaired by a2 competent person;

It Is hazardous for anyone. other than a qualified service tachniclan, to camry out any
‘service for repairnng operation which involves removal of any cover which gives
protection against exposure (o microwave energy,

Liqulds or other foods must not be heated In sealed contalners since they are labls
1o explode;

Only allow children o use the oven withoul supervision whan adequals instructions
have been given so that the child Is able to use the oven in a safe way and
understands the hazards of improper uss

|' Carrect Disposal of this product |
This marking indicates that this product should not be disposed with othar

household wastes throughodl the EU. To prevent poseible hann. to the

environmenl or human health' lrom uncentralled wasts disposal, recyele It

respensibly to promote Ihe sugisinable reuse of maturial rescurces, To

return your used device, please use the miurn and collection systems or

[— contact the retaller where the product was purchasad Thay can t=ke this

Lipreduct for enviranmental sifs meycing.
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