Microwave Oven

Model: HIL 2801RBSJ

Owner’'s Manual

Please reacd this booklet carefully befere fixing and using and
save it for future reference,



Installation

1. Take out all the packing. If there is a safe film over the oven. tear it off before Use.
Check carefully for damage. If any, immediately notify dealer or send to the
manufacturer's service center.

2. Microwave ovens must be placed under dry and non-corresiveness environments,
kept away from heat and humidity, such as gas burner or water tank.

3. to ensure sufficient ventilaticn, the distance of the back of microwave to the wall
should be at least 10 cm, the side to the wall should be at least 5 ¢m, the free
distance above the top surface at least 20 cm.

4, the position of the oven shall be such that it is far from the TV, Radio or antenna
as picture disturbance
Or noise may occur.

5. the appliance must be positioned so that the plug is accessible, and must ensure a
good grounding in case |eakage, groeund loop can be formed to aveid &lectric
shock.

6. The microwave oven must be operated with the decorative door clossd.

7. The microwave oven shall not be placed In 3 cabinet

8. The back of the oven must be placed against a wall

9. As there is manufacturing residue or oil remained on the oven cavity or heat
element, it usually would smell the odor, aven a slight smoke, It is normal case and
would not occur aftar several times use, keep the door or window open to ensure.
good ventilation. So it is strongly recommended to set the oven to grill mode and
-aperate dry several times.
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Operafing dry should only be conducted In the grill mode, it should NOT be
c¢onducted at combination mede

Important safety instruction

1. Read all instructions befare using and keep It for fuiure referencs.

2. Before using,; the user must check clearly whether the containers can be used for
microwave ovens Intensely forbid putting any non-microwave food containers
into the microwave oven, In order to avoid lead to Ignition and other anomalles
which easily damage microwave oven itself.

3. Make sure the veltage in your llving area corresponding to the one shown on the
rating label of the appliance. And the wall socket is propetly grounded. As a result
of strong current please uses the dedicated sockets and not shared with other
normal sockets to avoid overloading and causing fire.

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

5. Bo not cover the ventilation openings to avold damage to the oven because of the
over-temperaturs.

§_ To reduce the nisk of fire In the oven cavity:

a, Do not heat food in sealed , and do not overcock the food.
b. Remove wire twist-ties from paper or plastic bags before placing bags in the
oven,
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c. Keep an eye on the oven when heating food with paper or plastic bags, and
cooking time should not be toe long to avold the possibility of catching fire.

d. Do not heat oil or fat for deep drying 23 the temperature of ¢il can not be
controlled .

e. After use wipe the waveguide cover with a damp cloth, followed by dry cloth to
remove any foed splashes and grease. Bullt-up grease may overheat and
begin to cause smoks or catch firs

f. If materials inside the oven should smoke or lgnlte keep oven door closead,
turn oven off and disconnect the power supply.

g. Close supervision is necessary when using disposable containers made from
plastic. paper or other combustible material.

h. When cooking the food with lgss moisture content or not heat-resistant
containar, please use lew power lo avoid burning.

7. To reduce the risk of explesion and sudden belling:

a. Do not place sealed containsrs in the oven. Baby bottles fitted with 2 screw
cap or teal are considered to be sgaled containers.

b. When boiling liquid in the oven, use the wide-mouthed container and stand
about 20 seconds at the end of cooking to aveid delayed eruptive boiling of
liquids.

¢ . Potatoes, sausage and chestnut should be peeled or pierced before cooking.
Eggs in their shell. whole hard-boiled egpgs should neot be heated in
microwave ovens since they may explode, even after microwave heating has
ended.

d. The cooked figuid shouid not be removed out immediately. Several moments
should be waited before removing in order tc avoid possible hazards caused
by delayed eruptive boiling of liquids. Eggs in their shell, whele hard-bolled
eggs should not be heated in microwavs ovens since they may explode. even
after microwave healing has ended.

e. The contents of feeding bottles and baby food [ars are to be stirred or shaken
and the temperature is to be checked before consumption, in order to avoid
bums.

8. Never operate the oven further if the door or door seals are damaged. Return the
appliance tc the nearest authorized service center for repair and maintenance.
Never try to adjust or repair the oven yourself.

9, If the supply cord is damaged it must be replaced by the manufacturer or its
service agent or a qualified tachniclan in order to aveid a shock hazard.

10. After cooking, the container is very hot. Using gloves to take out the food and
avoid steam burns by directing stsam away from the face and hands.

11. Slowly lift the furthest edge of dishes cover and microwave plastic wrap and
carefully cpen popcorn and oven cooking bags away from the facs.

12. To prevent the tumtable from breaking:

a. Let the turntable cool down befare cleaning.

b. Do not place hot foods or utensils on the cold turntable.

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

d. Make sure the utensils do not touch the interior walls during cooking.

13. Do not store foed erany other things Inside the oven.

14. Do not operate the oven without any liquid or food inside the oven, This would do
damage the oven.

15. This appliance Is not Intended for used by persons (including chlildren) with
reduced physical, sensory or mental capabilities, or lack of experience and
kKnowledge. unless they have been given supervision or instruction cenceming
use of the appliances by a person responsible for their safety.

16. Power rated voltage range £ 10% fluctuation, microwave oven can work in proper.
Howaver, the ocutput power will affect the working time. Therefore, according to
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17.
18.

19

20.

21.

the actual situation. you can adjust the cooking time.

Warning—Microwave Radiation.

Any accessories not recemmended by the manufacturer may cause injuries to
appliances or persans-

After using, unplug the power cord, make sure not to put the power cord directly
above the cover, or close to the hre and submerged in water.

Do not try to cook any food with the oven door opaning, never put anything into
the safety lock.

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

22. Do not use outdoors.

23.
24
28.

28.

27.
28.
29,
30.
31,
3z,
33

34.

This appliance is not intended to be operated by means of an external timer or
separate remote-control system, ' _
The oven should be cleaned regularly and any food deposits removed.
Do not use harsh abrasive cleaners or sharp metal scrapers to clean the cven
door glass since they can scratch the surface, which may result in shattering of
the glass.
Faiiure 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
a hazardous situation ' _
During use the appliance becomes hot. Care should be taken to avoid touching
heating elements inside the oven.
WARNING: Accessible parts may become hot during use. Young children should
be kept away.
De not operate the microwave oven without the rotating ring and giass turntable.
De not beat the centrol panel, or it will be broken. ' '
Children should be supervised to ensure that they do not play with the appliance.
The lamp inside the product is usad for lighting of the product. This lamp is not
suitable for household room lllumination.
When the appliance is operated in the combination mode, children should only
use the oven under adult supervision due to the temperatures generated.
Device Group 2 Class B

This device s a Group 2 because R Intentionally produced the radio
frequency energy to treat the material and is intended to be used in a local homse
ar 8 facility connected directly to the distribution of slectricity at fow vopitage
supplying domestic premises (Class B) '

Technical parameters
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Househald use enly

PRODUCT INTRODUCTION
1. Appearance and structure diagram

s
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a,.Do not remove the Waveguide cover during cleaning
b. Make sure the Waveguide cover installation right and no damage during cooking

2. Control panel
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Function and Operation method

N EAUTTICN

The LCD flashes 3 times when plugged in power supply. Then it flashes ",
prompting you to input the cooking menu and time_press start button in this time;
the oven start express cook with high power one minutes.
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1. Auto reminder

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

2. Clock setting

Clock button make it available for you te input current or presat time when "
flashes onto LCD display after plugged in, or try to skip it over to continue if
unnecessary.,

For example: to set 12:30
Depress Display
! AL poviser g fad e cdlon Mssts :
3 fress Proset/Clock botron three seconds 00:00
3 lﬁ'm Anto Cool! Thme Weight Temp hash 10 set exaet | 12:00
[LIEE ]
4 Press Praset/Clik Butlon aave suiip 12:00
5 T Adile Cosld Time Welght Temp Ligh i s cvwl | 12:30
Hkties
) | Prest Preser/Clock  buton imes agEalny oF Wi e 5|
Y oy, vl M paiibees will gosteidily,

3. Microwave cooking

This function use for cooking and heating food. Press Micro Power button, LCD
cycles to show {100P—80P—60P—4(P—20P

il juseie 00 Babgew e oy, Applioibils fog guick ind (gl ookl

M .
) SHS mrowuve power . Apphoibde Tor medvm cgpness cookng
I'Tigh [y




RS micmywave power Apphcsble far steamae food
Medium powes | TR B R

Medimm
| 0% mteroseave power. Applieable fordefrosting food
1% ey
i . .
05 mictowae puw e Applicable for k=eping warm
Lo powesr = TR S SPRLtaEne T NEcping

F\ C el il

a. The max time which ean be set is 80 minutes
b. Never use the grill rack during microwave cooking.
c. Never operate the oven empty.

d. If you turn the food during operation. press the Instant/Start button once and
the preset cooking procedure wiil continue.

e If you Intend lo remove the focd before the preset time, you must press
Stop/Clear buiton ence to clear the preset procedurs to avoid unintended
operation of next time use.

| Example: To cook at P80 for 10 minutes.

Depress Display

i After pomei-up, Hic 2olan Asches

n Seiest the demred nilcroware panes By depressng Moo ROP
Dyyyer bution fomsesmnvet

£ St sockimp fims by mrume Aute Cool’ Time Weight | 10:00

Press InstantStart button 1ostax ztd [ CD will coust down
Irshow mimiEe qme

'

A

AN\ CEUTIDN

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
to continue.



4. Convection/ Combination Grill/lCombination

This Tunction use for arill food. Press Conv, Combo/Grill. Comboe butten LCD
Display will cycle to show €...C1...C2...G...G1...GZ

4.1 Convection/Combination

-

Camiveet o, womvegfanm upef will l’lr |l||"g,|m.1 durmg gupre apeslpm nme liy
C 11!.!. pristdic, bt e b o diculaesl Branslont ts aven cavits ti syl ainl eosp
Tesincks qpdiih Ty amud avenfy

[od]| Comtymunon ot Copvecnon Gallowmd mwroweve gookmg. My of poe
ettt i e onpatand YO o e Canvestion el

Cz {'nlr_q_i':-iu'n'hl'lh il Canvestran Gl il microvive cooking, 559 of e
sttt anil 457 al e Cisyection Uil

Temperature Eatﬁng

Select operating temperature by different task, Temperature

Includes100°C, 140°C, 180°C, 200'C and 2307T.

For defrosting, set at 100°C,

For baking, set the oven at 140 - 180T .

Far grill poultry, set at 180-230°C.

In combination made, the cooking temperature you set can'l exceed 180T as the
oven cannot be heated to the temperature higher than 180°7C.

Example: To cook with convection funetion C. at 180°C for 20
minutes

Depress Display

Adferperwraniy Hiw evdpon Dashoy

Press Goeill Kombiod Copv Combm titiom compeontively o [:
2 il ey ey

Ser b dperiting s ||1p:'n|.1. e by tusning Astto Conk! Thye 180C
= Wedght Tegp Lt

s Pross Tostant/S et huwon confiim || Fr-H

=4



S the cookms nme by nmmme Anto Cookl Time Weght ;
Tormp et 2t 20:00

T

Pr=s Instant/Start bution smr cookimg

i

Wheh codlang picerdm IS snded, s inEzmied coaluty fin
will ayinmaticaly staft rummme- for 30 seromds winle the
= Lmp 35 iliminzied Thim s imended 16 prolone the fetims

ofslecmonis goni

4.2 Grilllcombination

Gelll. the hext element will be eierpred dumng spexstin tme Wlich &
G upplicable fod mlling (un meaw of potk sabsape <hickes wing is 2000
brown-¢6ior oms b opamed

Tom fuzation of &Nl and microwars cookine 507 of time mieravave oaipl
G gna (G of opee dghy

WEYE

ConTinahtn of GOl 200 MCToeass OKES, 535 ol e WICIoWare Juipal
EV, end 135 afimpetisly
' .5 Y=
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In the mode of convection/combol/grill, all of the oven parts, as well as the rack
and cooking containers. may become very hot. Use caution when removing any
item from the oven. Use heavy potholders or oven mitts to PREVENT BURNS.

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

Depress Display

L AfErpow=Eap, ne cofmm fasiies

L Pizss Grill Combe' Cony Comb tuimn © Seleet domed pdll | (3.2
sme

:-1;.-_. eoakmie fume Bt wmme Aato Cook/ Time Weight Temp | 1000
}:Im




4 Prees Dnstand/Stard 1o okl gooking

5. Deodorizer and Keep Warm

Press this button, when the LCD shows Heat and deod, press” nstant/Start” and
Oven will get into the mode you choose. ] _

Keep warm: In this mode, Oven will take 60 minutes to preserve the cooked food.

Deodorizer: In this mode, Oven will take 10 minutes to dispel the edicus smell,

6. Defrost

This function use for Defrost food, Press Defrost button and the LCD display
will show .1 .2 .3

di1 o derfostimge mext-the. weighl muge: from 000 1w Ll ke
a.2 For defrosting poultry, the wenght range from .2 w0 3.0kg
3 For defrosting el e w:i_g[:i prnoe ey U W kg,

a. It is necessary to turn over the food during eperation to abtain uniform effect.

b. Usually defrosting will need longer time than that of cooking the food.

c. If the food can be cut by knife, the defrosting process can be considered
completed,

d. Microwave penetrates around 4cm into most food _

e. Defrosted Tfood should be consumed as:soon as possible, it is not advised to
put back to fridge and freeza again

Example: To defrost 0.4kg poultry

Depress Display




I AR powor=0, the colon flasies :

ez DSfrnl bl L sl e Sl hing d-rg

it |

0.2

3 e lml_u_l'lb"ﬁulrl i ¢ ;_un'lrm

Turn Awtn, Conle/ Time Weight Temp knob e ser e 0.4

et Wil

f=i}

Stan cookirg by pressing Instant/Start

I bl way duting defrostitig 3 beep sound will be
heard Iwo limes to prompt yau Wire aver the food,
[ Qrsn e A00r And frm over' the food and shimid the

warm ‘it Thel diogs e dudl, Press Iasiantsian

butlon again o conlinue datrosting

7. Auto cooking

The oven has default cooking menu for simple operation. When the LCD Rash
colon, Turn Auto Cook/ Time Weight Temp knob and LCD will cycle to show
A-01,A-02 i AT

Choose the appropriate menu according to the food type and waight and strictly
observe the directions in below lable, otherwise the cooking effect will be largely
influenced.
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Pt Name of tha Receipe Mode weight Time | No
i Ayt Saok 100%MW S0 gm 1 30min | 1
100%MW 100 gy 200me | 2
100%MW 190gm | 230 min | 3
100%MW 200 gm A00mie | 4
100%MW Z50gm | 330 min | 5
2 Toa/Caifee 100% MW 1 Cup 330Mn | O
100%MW 2 Cup 430Min | 7
YOEOMW 2 Lup 530Mn | S
3 Bolled Polale 100 MW 250aom [1BecMin] 9
4 PopComn 1GETMIN 1 330Min | 10
A0l SQUP
1 Tomatn Soup TOE%NIN 1 S00Min | 11
7 Palak Soup 100%MW 1 Soohin | 12
3 Sweel Tom Soup TOE%NIW 1 1580 Min| 13
Ay SNACKS anly sandwizi Prehaats Cook
1 Dpan Gnil Sandwich Gl 1 N0min=Gmir] 14
2 Lipma 100 MW 2 2.80Min | 15
3 Pizza Con Z30C 3 tanmin | 16
4 ldlliTihokia 100% MW 4 580 Min | 17
AD4| INTERNATIONAL RECIPES
1 Thal Red Curry 100% mw 1 2AMIn 15
2 Thai Green Curry 100%mw 1 Z8Min | 18
3 Thal Ceuilliows: Curry 100%mw 2500 1Bmin | Z0
50049 1Bmin
BE. Thai Fisn Cunry 100% mw 2500 Amir W
Siig Smin
5 iexican Rics 100% mw 1500 1Bmin_ | 22
& Mexican Hot Chocoials 100% 1y 1 ginin 23
i Mexacan Spicy Com 100G% mw 1 Smir 24
2 Machas Grill 1 Emin 25
ADS|S0UTH/ NORTH INDIAN RECIPES
1 Aviai 100%mw 1 iBmin | 76
2 Vet Cocanud Curmry 1ON%mw 2500 17min a7
a00:a 1EmIn
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3 Bumpkin Samier 100%mw 1 3Tmin | 75
4 | samon Rice 180%mw 1 Amim 28
5 Tomaio Basam 100%mw 1 T1min 30
g Imlt Kl Chutney 109%mw 1 Simin =1
[ Swieel Bice 100%sTwW 150am Z2amin 32
8 Rawa Masalz ldl S0%mw 1 amin i3
] Ery Gobi 100Mw 2500 1Bmin 34
5000 1Bmin
10 Bry Cabbage 140w 1 o.20min | 35
1) Tomale Rics 100%: 1 18 00 'min | 36
12 FISH PIECES G-7 250kam a0UMm | 37
G -2 500 am £ 0min
D) GUJARATHI DISHES
1 Mekai NI Knichad 100 %ermw 1 1dmin 28
2 ClatEth Kadl 100%nw 1 10m1In s
3 Ama ki Chufney 100 %mw 1 Fmin 40
& Say Tamato Cuny 100%etw 1 amin 41
5 Ama ka Panra 100%mw 1 10min | 42
6 Clymidhyu 100%mw 1 20mun | 43
i Keta Methi nu-Sheak 100%mw 1 Amin 44
& Masaia Bhendl 100%mmy 230 am 2 00 | 45
100%mw 00 om | 730 min
A7 RAJATHANI DISHES
1 =atta Kadhi 100%mw 1 {dmuin | 48
2 Eatit ka Fulay 100%mw 1 1Bmin | 47
3 Bangen hlasala TU0%ermIW Z30q 14min 48
5000 amin
4 Chicken Masals 180 %mw Zalg fimin 48
5000 18min
5 Pyaz ki Suibzi 100w 1 1dmin | 50
A PUNJABI DISHES
1 Kaya Mutar 100%mw { 16min 5
yd Keama Wiutar 100%mw 1 Timin a2
3 Mesttn Mutar Matan 100% 1 16min | 53
4 Veg Makhanwaia 180%mw 2504 Timin | 54
[ 5000 15min
5 Panasaer Makhani 100 % 1 18min | 55
6 Navraing Kumma 100% 1 18min | 58
i Faneer Masala 100%mw 1 18min | 57
B PANEER MUTTER MASALS 100%mw 250gm |17 20Min | 58
TO0%mw G500 gm | 27 88 Min
4 Alco Gty 100 % 1 000 Min | &8
1o CHICKEN LESS G-2 250 gm | 18 68Min | 60
=-7 500 gm | 2000 M




BENGALI DISHES

1 Mustard Thickan cam-2 250 g t7min | 6%
3004 1Gmin
2 Prawn Malal Turmry 100%mw 2509 gmin 4
5000 11mun
3 Bhapa Mach 100%mw 250 g amin 63
S00a 10min
4 Chholar Dal 100%mw 1 ZEmin | 64
D ‘Fadima Fisn Al%smw L Amin |14
G Shikia 100%mmw 1 18min B85
7 Tomaio Snuinay 100%mw 1 idmin | 87
A0 MAHARASHTRIAN DISHES
1 Cocanul Rice 108%mw 1 18min | 68
pd filasalz Kirs 100%mw 1 18min ol
3 Sluffed Capsicum 100% W 250q Gmin 74
=000g 2min
4 Hits Khear 100% 1w 1 12m1in 71
5 sevivachi Kneer 100%rmw 1 10min [
a8 Vel Kaivan 100%mw 1 1amin 73
T Veg Kollapun 100%srmw Z80agm | 1B.G0OMm| 74
100%mw s00gm | 21.00Nin
A TP.NDQERHEAI{E CGRHHER' 200 £on zizsking time
i Vg cutiet Z00c prefieat 10min 1 i2min | 75
2 Alne ki Ykki 2lille peehea! 10min 1 12min 78
3 Resnmi panses fikka A preneat 19min 1 1dmin T
& hars bham kshah 2006 prerF=gt 10min 1 12mn 78
5 Chicken hawalian pizza 200 preheat 18 min 1 12min | 7%
6 Cnasz chill thast RO%: preheat 10 min 1 10mun | BO
[ Tandben Ghitkan G-2 1 20 00Min| 8
B TANDOOREI FISH G=2 1 100 Min | B2
o Tandoon Ao 100%mw 1 $80Min | 83
A STEAM COOK! FOOD
1 Patia 0% raw 1 smin B3
2 Metin muthia S%mw 1 3min a5
a Conandar Vad (Mithiz) B0%raw 1 Imia 53
4 Faigk \dl SE%emw 1 Smin 87
s Sieam Manchurian B0%raw 1 Hmig as
&1l STOCK/SAUCE CORNER
1 Veg Stock 100%mw 1 18min | 8%
2 Chitkan Stock 100%%mw 1 2omin ap
3 Fish Siock 100%mw 1 WBmin | 81
& Mution Stock 100 %y 1 22min | 92
5 Whitz Sawce 100%mny 1 4mir a3
] Fizza Rauce 100%ammy 1 Bimis G
f Tomata Sauce 180 %rmw | Ymin | 85
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& Shezwan Sauce 100%mw 1 Amir 56
& 14| BASIC CORNER /MAIN MENU
1 Graen Fuiay 10B%mw 1 1Bmin | &7
7 lzka: Shorba 1005 armw 1 1Bmin a5
3 Phaoo) gob) muiar subz: 100%mw 1 1Bmin | 98
4 Butta simia merch suba 100% mw 1 18min | 100
5 ¥hubh ki subzi 1089w 1 Tmin, | 184
i3 Knunh ki Dimyvani 100w 1 1Bmin | 102
7 Sabz biryani 100% W 1 1Bmin [ 102
a Acnarya Khicnd) 1890%mw 1 Zamin | 104
A1 Qil free. food
1 5ubz| kadh 180% MW 1 Smin 105
Z paiak nce 100%mw 1 iBmin | 106
3 Mix vecgl oy 100% W 1 18pin | 187
4 paiak dal 100w 1 1Zmin | 108
< Shahi paneer muliar 1009w 1 16min | 109
& Tmda masala 100%mw 1 1dmin | 110
AG SWEETS
1 Dudhl Halwa 100%rmw 1 18 00 Win | 111
Z Zajar Hatwa 100%mw 1 1Z2.00 Mm | 112
2 Anple Jam 1009w 1 1200 Win 113
a4 Wesar Knear 1O %W L 2800 Mm| 114
s Baurndl 1009w 1 1800 WMin | 115
G Frut Custard 100%mw 1 530 Min | 116
A 17| HEALTHFOOD FOR KIDS
1 Sablidana Khear 1009%mw 1 2340min | 117
pd Sull Ka Halwa 100 %W 1 5.00 Min | 118
3 Spongs Wheat Cake 100%m 1 =00 Min | 110
4 Fruit Kheer 100%mw 1 10.60 Mim | 130
S Maonng Dal Ki Khichadi 100%mW 1 2720 Min| 121
& Apple Staw 100%mw 1 580 Min | 122
A1 Lemon Ciean
1 Lemon Clean 100%my 1 500 Min [ 122
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a. The lemperature af food hefore cooking woild be 20-26C_ Higher
or lower temperature of the food befare cooking would require
increase or decrease of cooking time

b. The temperature, weight and shape of food will largely infiuence
the cooking effect. If any deviation has been found to the factor
neted on above many, you can sd{ust the cooking time for best
result

Example: Auto cook 0.2kg
Depress Display

1 Ater poavirup, the colon feshes s

2 T At Cpoll’ Tlme Welghd Temp Il s s D Stking

..... L

1P
Iar
3 Pre=s  InmtantStart  bullon lo confimi e
4. Press  Instant/Start  Gulton to confimi R

>4 Auto Cook/ Time Weight Temp knob fa <=t desiiad | o RE
Wl

S St oaking oy pressing  InstantiStart  budlan 2.0

T it necessary 10 preneal wnan preneal over = peep sound will be
neard LOD asplay open 1o prompt you pul in food

8. Automatic starting (delayed function)

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

1. Setting the current clock:

2. Setting the cooking menu and time.
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Example: Now It is 12:30 clock, If you hope that the microwave
aven will automatically start cooking with 100P microwave power
for 9 minutes and 30 seconds at 14:20

Depress Display
L AfErpOwerup, Ins colgn Nasnss
Vs press Preset/Clock button tiees sscants 00:00
o 387 nours Oy Wwm Aute Cool Tome Weight | 12.00
=2 Temp krd ' '
L s Qagrése Preset/Clock puifon again e canirm | 12.00
Malks
‘ SetminUies by tuming Aute Cook/ Thus Weight | 12.3(
- Temp knob
. Depress: Preset/Clock buiton once of wamng | 12:3()
=+ Hr S 2sconds, ard he numi=is Wil go stsaiy -
= Set Ine ¢ooking mend ant fims
- Select coniing poves By pressing Miero Pamer [ 1 GOP
= LTIon '
- T Auio Cank, Time Weight Temp ¥tb fo et | 9.30
s cocking ime
~ A~ firess and holg Tlock taaton fix 3 secanils B
= return-{o current clock .
_ Setne ume vou expecl 1o start Hepeal me
= sEpsoT1Z 1214
Dieptess Chock ouifon & tonfimm e detsysd
L InEt NDw e pogram has Deed) aciiviaied
And the menu will 52 siEed & 1455
2 Yay gy chesh the pesst siafing fime by
= osofesting Cleox sutton

18




9. Multi-sequence cooking

To obtain best cooking result, some recipes call for different cook mode and time.
You may program your personaiized menu as follaw:

Example: You want cook food with 100F microwave for 3 minutes
then grill food for 8 minutes. This is 2 sequence setting.

Depress Display

1887 mikToways 3or 3min

‘ Piess Miero Power DUtan to s2lect poavel layel 100P

‘ Turr Auto Cooks’ Time Weight Temp knodiloser| 3.0()
== socking Hiine

2 Sialll For Qi

o Press Grll. Comba/ Conv, Combo Lumon o | G
=== sslaet gosired gilll meny

Turm Aute Cook' Thme Weight Temy Kicd jo 324 9-00

i <ooking Hime

= Siart cooking by pressing Instant!Start buiion

AN AN

a. Whan microwave power cocking is finlshed, microwave oven will bagin grilling
operation automatically-
b. Max 4 sequences can be set per time, repeat the steps

10. Rotisserie

Press this button LCD Display will cycle to show Ar..._Ar.1...Ar.2
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Convection, convection unpit will be energized during
Ar. antire operation time, In this mode, hot air is circulated
throughout the oven cavity te brown and crisp foods
quickly and evenly. !
Combination of Convection and microwave cooking. 30%

Arid of time microwave output and 70% of time Convection
. Grill .
Combination of Convection and microwave cooking. 55%

Ar.2 of time microwave output and 45% of timo Convection
Gl

a. Rofating rack Is a necessary accessory whan the oven |s In this function.

b. Skawer the food around the rotating rack and then tie them with string so as
to guarantee the food's diameter 1s no more than 150 mm.

e. The distance between rotating rack centar and the food should be no more
than 75 mm.

d. While rotating in the oven cavity, the food can't hit the heat pipe and grill pan.

Exampte To cook food with  Ar. at 180T for 20 minutes

Depress Display

L.

| Mler powatiil, thie colon ashiey

Press Rotissarie button comsecutively 1o selest | A,
QesTed many

8.

lad

Selact canvection lampatalule by Wnlihg Aate | 180C
Cook! Time Weight Temp knob

- Fressimg instant/Start button o confinm PT'H

S the cooking fime by luming Awio Cook/ Tl zn-un
Webgld Vemp knot

b

3 Start cookiiy by pressing instanUStart bulnng

11. Child lock function

Lise this feature to lock the control panel when you are cleaning or so that
childrén can not use the oven unsupervised, All the buttons are rendered
inoperable in this moda
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Depress Display

Depress-and noid Stop/Glear button ahour
32t vk . OFF
3 ZEeCcOnds

2piess @i hiojd StopiClear bulicn ataul

SEanS

E3nTEl NICH

e =

12. UTENSILS GUIDELINE

It is strongly recommendsd to usa the containers which are suitable and safe for
microwave cocking. Generally speaking, the containers which are made of
heat-résistant ceramic, glass or plastic are suitable for microwave cooking. Never
use the metal containers for microwave cocking and combination cocking as
spark is likely to occur. You can take the reference of below table,

Microwave | grill | Combo Notes

Never use the
ceramics which are

Material of
container

Heat-resistant

ceramic Lo Yos | Yes decorated with metal
rim or glazed
- — Can not be used for
Heat-resistant | . No |No long time microwave
plastic '
. L . cooking
H&E‘t-ﬁ.‘i iﬁtﬂnt Yas Yes Yes

glass

"It shouid not be used
when cooking meat or
Plastic film Yes No | No chops as the
over-temperature may
. do damage to the film

 Grill rack No Yes |[Yes: = _
' It should not be used
Metal _ in  microwave
containar No No |No oven .Microwave can
not penetrate through
metal.
Poor heat-.resistant.
Can not be used for
lacquer No No | No High-temperature
L __ _ _ cooking |
Bamboo Poor heat-resistant.
wood  and | Can not be used for
paper No No | No High-temperature

_ cooking
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13. Cooking Tips

The following facters may affect the cocking result

Food arrangement '

Fiace thicker areas towards outside of dish, the thinner part towards the centra
and spread it evenly. Do not everlap if possible,

Cooking time length
Start cooking with a short time setting, evaluate it after it times out and extend it
according to the actual nead. Over cooking may result in smoke and bums.

Cooking food evenly

Food such as chicken, hamburger or steak should be turned conce during cooking.
Depending on the type of food, if applicable, stir it from cutside to cantre of dish
cnce or twice during cooking

Allow standing time _

After cooking times out, leave the food in the oven for a adequate length of time,
this allows it to completes its cooking cycle and cooling it down in a gradual
manner

Whether the food is done

- 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 biood

» Fish Is opaque and can be sliced saslly with a fork

Browning dish

When using a browning dish or self-heating container, always place a
heat-resistant insulator such as a porcelain plate under it to prevent damage to
the turntable and rotating ring.

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

Microwave safe plastic cookware

Some microwave safe plasiic cookwars might not be suitahie for cooking foods
with high fat and sugar content. Also, the preheating time specified in the dish
instruction manual must not be exceeded

In User Manus! we need to show the rotessorie function with pics and how to put
in and how to take out from MWQ .Also how to put the food on Rotessorie
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123 INTERNATIONAL RECEIPES

AUTO - REHEAT

1. This functien s tereheatfood Any cooked tood with covar.,
(Rle=. B2l Mag esc)
3. Salecz Menp & FressStart

TEA/COFFEE

Aufiesatting'tor 1, 2 X3 cipe
ForTea/Cofjee
Ingredient:  Water
B Sugar
Eoffealies
Mtk

Method: wlna Mitrowave safe bowl (Withoat Lid); Add all ingredient Z mix well.
2 Satthe Auts ool Miesl & Press Start,

BOILED POTATO

Ingragient r Potstoasogm (it into 2 plasss
Watat - 4to S oup ar s requirsd

Meathod: 110 2 Misasweve safe baw! [Withaut Lid}, Add all ingredizns.
-2:8ezthe Aute Cook menu & prass stars

POPCORN

Ingredients: Dry cors 100 g2ms
Butisr 1 thsp
Sait To waste

Method: v ina Miccgwaye Safe bawd (with Hig), add all tngredients and mix well.
2 Set the Aldo Cook mhenu | press st
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SOUPS
1.,TOMATO SOUPS:

Ingzedierts:
1 CUE Tomano puree
2 Cups Water or 35 raguired
2 thsp Butter
zthsp Cem thour (mix In 5 cup yeater)
Sugar, Redhlll porwder |, salt  papper-1ic taste
1 thsp Fresh cream [fargarnish)

Method :
1) 18 2 Mlgroiwvave Safe bowl [with lid), Add sllingregent andmix well,
2} 5=t the Auts Cooh manu & prass start, St in between
=) Garrish with fresh crearm
4) Serve Hot,

» PALAK SOUP.

Ingredierts:
v ¥ Tum Palak - Spinach (coak & paste)
¢ Onilgn | cook & paste)
+ CUE WELET o7 35 réguire
1 cap Milk
zehsp Corn Flaup (mix In 4 cup watar)
1thsp Butiar
Sugar, garlic  gingerpasie, pepparlemon [Uicejeaa powdar & 3t - fotasts
For garnish-.
f—tﬂiﬁp £FEANT,
Method: -
Lir g Mjarawsve Sate bowl (withoul 113),ad8 3!l ingrediert and mike well
1) Sat the Ayto Cook manu & press start, siir Inbaween.
-2} Garrish with fresh crearm,
4) Serve Hot,



3.SWEET CORN SOUP

¥ Cup Sweet Corn gigam styjle or + frech com (grated)
3 Sups wate
‘3thsp Cornfour (mixin % cup watar)
¢ tp Soys Sauce
Sisgar, Salt; Biack pepper o taste
sth=p corandar lzaves (chappad)

Method ¢
wina Microwave Saf bow! add sl ingredient ard mis wall.
* Setthe Aute Cool Menu & pressstart . Stir in betweaen,
4, S&ryve Hat.
SNACKES
OPEN GRILL SANDWITCH
gredients:
Brasd i Slices
But=r sthsp
Thmato Sauce 3-4 thsp.
@i +(shopped]
Tomota 1 [chopped]
Capsicunmy *(shepped)
Cheese 200 gms (grated)

Salf, peppar To t=5ta
Method; '
{ Apply Itebutter on beth the sided of breac.
1 Spreat sau=z onane side of the braad and Put the vezetable.
2 :inrrink.te-gr;-_ed chescs antap andserthe aurd cook merny & pross start.

23



PIZIA.

lngredi’mﬁ:-

Method:

UPMA

Ingredients ;

Method :

1 mediam pizza base

Far Topplng -
onlan(chepped)  Yezwp
Tomztoes [ chopped] * cup
Capsicumn (chopped} thsp

Tomsato saacs 3 thsip
Pizz= ¢hzese|shreddad) Y cup
Sslu To tasts

LEpread torrata sauce on pizza base.

2N spread the 2l veg mpEng en pizzz bas=.

1:Sprinkle grated pizzs chesse 2¢ the top of plzza,

43 micewave saie dish, plate piz=a and =25 the Aute Cogk manw &orass
StaTL.

1 CuE Sl (reasted)

« Oniors [chopped)

¢ theap Frash Coconut gratad (Torsha garnishing)
Liemale chopped

¢ thsp coriandsr leaves

2 thspoll

52 Curry Lesves

A ginch of hing

tthsp rpastad pesnuts

£z Cup water 23 regulzd
Freasncnlllle paste tntssee

Sugar,S=lt o mee

1) Irt = freicravave s3fe bell, add all ingradietrts znd miv wall
+) 5=t the 3wt codk meie &pres sz st I between.
3) Gaerish with frest cocanut & Sarve Hotu
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e

Ingredients: [dll batter

Method; 1) Poiur Wi wwater Intg ths 2 = Ity bowl
=) Fouor barter inta the idl] plates given In the |dll ztand & keep inslde the bowl
B cpvat I withehe LA '
z) S=rthe Aute Gook men: & gres starm.
VEG-MAIN COURSE
BHINDI MASALA
Ingredieni=: _
Bhindi (Ladies fingers| ; 2s¢ gmsarsce gms.
Crai=d fresh cocoput @ Mzlp B
Carander=Thoppsad (2% thsp
Ol ; «2ibsp
Chill peadss, dhanf powds, Sugar S sait tetast=
Method:
1) In = Microveave:Sate kowl, and mixingredients.well and sprinkie 1 thsg
of watsr ayerihem.
2} Set the Auto Cook meny & press start
s Stir it betwwaan,
3 15erve kot with 2h=pat.
PANEER MUTTER MASALA

Panesr & Greenfeas I_/ogms  500.gms
Watar Azrequired As rsquifad
all 3 tbsp 4 thep
Sugar,Salt To fass TotEsia

Carfander lesves for gamisning
T ba ground Ipts paste
= {nian,=a twmato frash caconuts grated 1o t2ste 2 cdovas gaills, =

thsp dhanizjesmaseadswhaole red chilles «z) ario zesta.
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Method:

ALDD GOBI.

Ingredients :

Method;

11 In 2 Microwave S=fe biowl, 344 5l Ingredlents =id pastsd by wall.,
) Sat the Auts Cool Menu & press start:

»istie In istween.

Gamish with Senander legves.

Sarva hot,

258gm cabibage grated

v big aleo (peel Gohoppad)

14 Cup friesth cosonut aveated

55 Curry leaves

2 tsp all

Jreen anllll pasta sugsrSalt 1o Taste
Coriznder leaves Tor garrish

1) Ir 2 Mlzreumvs Safs bowl, 244 all Ingeaglepts znd mlk well
) 5=t the Auts Cook mensd , press stant, st In beawesm

_3] Ggenich with corander lesvec,

Serva ot

TOMATO RICE

Ingredients :

¢ o Basmiat Bics (sosk far 30 ming)
1 Blg Onlen<hoppad
Rad Lhilll Povider Caram Masala powwderSugar 553l to tasts

“F+0 Curry leaves

Haup tomaio pures,

sthsp ofl .

1 % cup watsr asreylirad
A pinchr ot (Ring) asstcstlds
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Method :

1} In Microwave Safe bowl (without lid), add all ingredient & mix well,
2) Set the auto cook menu Bpress start and stirinhotwaon,
3) Serve hat.

VEG KOLHAPURI

Ingredients :
230500 gms Veg. (Carrot, caulifiower, French beans,Green Peas.Potatoas)
34 tomatoas Chopped or to taste,
23 thsp all |
34 Cup Wateras required
{ thsp corlander chopped
Gararm masala | Salt to taste
To paste:
Cup fresh coconut, Dry red chillles to taste ;1 -2 oniona-2 thsp til
5 cloves garllc,2-3 thsp khus khus, 20 mm gingar

Method: 1) In a Migrowave Safe bow), add all Ingredierts and miix well
2) Set the Auto cook ment & priess start,
Stirin betweer.
3) Serve Hot.



TANDGOR! ALOO

ingredients:

Method

257 gm baby potate {peel X Tark 2l sside)

+ thspiail

vthsp cream

S 3 thepwatar

v25bsp Kasur! TﬂEiTi'ﬁ{ dry leaves)
Szt daves powsr kel <hill sower = =Site

Jin 3 Micrewave Safe Bowl(with Id ), add all ingredlents and milx well

1) Satthe aute cook menl & prese seart.
stir in betswaen,
3) Serve Hot

NON-VEG MAIN COURSE

TANDOORI CHICKEN

Ingredients:

fethed:

C=ighar
For Marfnare:Garllic ginger paste (Garam Masala; Lemon Julce Red chill
powvder, salt fo taste,Red color few (apticnal)

<) Wiz tha chisken ard ialle diagensiincsians al] ovar it

21 Mixall Ingredients of the marnsd=. Add the chicken snd Refrigerate far

hour,
3) Put the chicken Into the micrevave s=fe bovdd (zavered ) and 521 the duts
=akmenu & press e

T Turmis betwean.

»  Mow brushrwitn il snd grill Tor+-8 mins.
v Turnin between.
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CHICKEN LEGS

ingredlents:
Chighan Wing 250 — 500 gm
For Marfnate
Garlicginger Garam Masala Lemon Julce, Red chill powder  Totaste
sait Tetass
Redealor  Fewv [apticnal)
Method:
1) Wash the Shisken wing zrid nake disgonakmzisionsall over i
21 Mlx sl Ingredients ofthe i'_'Tﬁ"_H'na'r:ie. Add the chickan wlr.g ;{md Ri'rf_dg:er'afE
tar shour.
3) Put thechidlkan wing into the Microwave Sate bow! [covered ) and set the
Aute ook
miens & presssien
# T In bstyezan,
s Now Brisgh with ol znd gvill fir 59 mins,
o Tltn fi betwaen
TANDGOR) FiSH
Fish
1thsp &l
For armates
Ginges paste Lamon Julcs | Catlic Pssia to taxre
gar=m Mzssiz Bed shilll powder Toiass
Sait T tasie

1) Wach thefish and ary ltand give Indsien all cver it
z) I 2 bowl mily tegsther ail Ingradients except all and beep thefish Inlfor an
Rejiig
3) BrusH the marinated fich With the &l and s=tithe auio ook maml 3 press:
Start Tam

fn Between, Now grill for -8 min, Til|.golden in cajor.
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FISH PIECES

Ingredients:

Method:

Fish pieces 250 -300Zms

2 thsp oll

Fot Marinat= _

Sariicginger Jpaste Garam Masala;Lamon Julee , cnill powder & sait te tastal
Redenlor Few drops (Optlanal}

{Wiash thefish places and dry It and give Incitian Sl ver it

2in a3 bew! mik tegether all Ingredientsexzept ail and kaep the fzh n frar an
[ el o

31Biush the marimeted fizh pleces with the all and s= the sute cook menw &
prass szart. Turn iIn betwaan.

Niey grill for—+ =8 min. Tl galdesinsoler,

CHICKEN CURRY

Ingredient :

fethed ;

255302 gms chichen ot ints placss.

Turmieric powder,kokam, Salrto caste

2-3thsp -oil

For pasie: 3-4 onian, 2505p gariic- ginger pastex-3iemato,2-31sp coniander -
cumirseeds Chkkap - aury T]::rw:!-ér'g-j dry = ﬁHIII£5c1r‘:P tad

() 1M Micraivaye Safa bowl [with ol lid), 384 oil, paste and chicken turmerlc-
powdes

kakam salt,water & Nixowell

1) Sat the Auto Cook manue . Press start =nd stirin betwaan.

2] Serve hotwith Hics,



FISH CURRY

Ingredient ;
- o spogrisfish  Gltinto piszes.
Tamners powder, kakam 52l to taste
x 3tbsp el
Fot pest=: -4 whion, =tbsp gadic glhger paster-stomats, -3 5o teriander
=ruminsesds
Bsh - curry gaswder 23 dry red chililes or tested,
Method :

Jin MicrewaveS3fe bawd (with cut lid), add ollpasis and chicken, tuemeric
takam, salt,water & M well,

15t the aute cook rmmany press start 3nd stir In betwesn

3) Sapve bt with rize

CHICKEN BIRYAN|

Ingredients:
Hazmatl Rica 150 grams
Chfekar &8
(Bongless Cut nte pieses)
Ofkan sllize i Fryecii e
Snges —g2ilic pase 1 Ehsp
Wator 242 cup orreguriad
Forsis, pures 34 cup
Salt black pepper pawder Totasie
Turmariz Fﬂwd.i# jearsmithsczis  Toiasis
CJoves 4
Oiharrion Stlicks 2
8sy leaves =
Fepparcorns =3
ali 1isp
Almends Zashew nuts,
Raitins s=ffron o i=ste
Method;

1 Wash-and=ask Rice far 20 mins-

2] In B Microwsye Safe bow| (witbout Iid), 2dd afl ingredients and mix well
3) 5=t the Auts Coak meny & press Stars

b‘t‘ll’"ﬂ' DETWesm
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CACKES & PASTRIES

SPONGE CHOCOLATE CAKE

Ingredient:

Eggs 2

Butier sco'dinis

Flour 1 cup

Sugar powdar ==
Srinking cherslate powdar 2 thsp
Cacopovdar iithsp

Saking powds TEE

Water imilk  ssraguried

1) Sleveflodrcoce powdar| Drinking chocolate powdar and baking powdsr
togethsy

In = bowl. Resp aside.

21 Beat Bitsl, Suggr and sga SlFluffy and eregmy In anethse bewl,

31 Slowly mix.the steved i our miktars and the beaten eggé. '

4] Ay water to maks smooth better,

5] Pour the ke bamsr Intethe gressed =he bowil(withou id) and Ser e
Aurp Cook ragm

5. Press st

COOKIES/NANKHATAI

lng_redimss:

Methods:

Floli [frizids)  s3egme
Coopowdsr zmEms
Sugar powdsr  looigms

‘Venaspatighse 5o gms

1Y Seve flaur hd <o copowder |na Bowl
2} Beat vanaspati ghesand sugar untll llgn ama Hotty,
5) Mix 3l g2 ingredlants thgethar and knsad = =28 dough foll the'dougham!
wkinto
s=oldeswith the of bispult duttsn

Hhyou don™t have the cutier, Simply rell out small balts formithe dough. Piercs
thes with help of 3 fork 1 mak=s an Imprassian, placa bisailtsat et 5om
apars giving enough spaces forexpansian:

¢ Orease the Microwsve sate dish-and place saokiesan i-and set the Auto Coak meny and
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SWEETS

PHOODHI HALWA

Ingredients:
' 1 Big dhoodhil (pesled 3hd greetad)
5 thap sugarar to taste
% t=p elachl pavedear

1 @itk
“z-3°tosp ghee
68 thap khoya
-z thsp mix dry fruie{ chopped|
Mehtod:
1) In Mleroivave szte how! (withouy dlgdd s]| Ingraddisnt S mie wall,
i} Sat the Auta cock meno & press stan. _
3) Stir In batwean,
ZAJAR HALWA
Larmmels graiec z502ms
MK y<up(rse mml)
Sugar 5 1h5p
Elach powder M e
Melezil ghee =5thsE
Wavs 56 sp
Forthe garnizhishing:
Slicad pistachione and cashaw nts 1thsp
Warg Sliver A
Method:

11 ln Mbas w.'ra'\"EEE:fé'h;n..{y-;ith =ut |H), add miy ingradients and mie well,
) Sat the Auts Cook men & press start

3 ) Siir In hatwash,

4 Gartish with the sliced Plstadhios;, Geshew Nutsiand Viare
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APPLE JAM
8ig apple 34 | pastad)
Lemin juize s thep
Wafar T £ap
Sugsr,Cardamiom powder o taste
Method: | |
1) It 3 rricrowave sate bowl [withouwtlid], aad all mix Ingradiants and mix wall.
1) Sat theausc coak menu A press Start .
And sTir iz ather every 3:4 mins.

Ingredients:
' Lang rica or Nylan Neadlé: soams
MMk 23 cilps
Sondenzed Milk _ by Sps
Elachl powder,Sugar, Dry frult
S=fran T ta=te
Method:

1} Wash-and drain the Blea(Soak for 30 min)
21 1m = Nigraways safs Howl{with ld), mix Ingrsdiarts
3) St the Auts Cook Mamy & pres S
Stir e batwean.
4] Serve hot
BASUNDI
Ingredients : |
3 CupMilk (Beamt.)
115 Gm Sugar oo taste
wtsp Milk Mazala Powaer
ttbigp Ml Dey Fruit (Chappad )
Method: ' ' '
() 18 3 Mleroiwave Safe big bawl (without lid) mix all ingredient well
1) Sat the Ayto Cock Menu & press Siars
-3] Stirin betwasan.



FRUTT CUSTURD

ingredients:

Method :

saam| Mk

00 SnE Slgar

3thsp Costard Poywder (sogm )
WUy Frutt (accoding to tasta)

() In = Microwave sarebowl,3dd mix sll ingradients (excapzfruiz) snd
i wveedl,

=) Sar Aute Cook Menp & press Start

5 ) Stirin batuzen,

al When it gteés cool, add fruits & satin refrigerator,

=V Sarvecilled,

KiDS CORNER

SABOODANA KHEER

Ingredients :

« %4 Cupimiflk
+ tbsprsalicadama (Losk for 30 min)
= thspsagar

1110 MicewaveSafe bawd (without lld) add all ngradient & mix well.
3)Satthe aute cook menil prass si=rand stirin Betveen,
3) Serve lulk2svarm.

SUJL KAHALWA

Meathod

Roasted suji 1 cup( weams)
Sigar oiip
Waterarmill 2= cop

(hee 4 thsp

Oy Fealt -4 tbsg
Cacdamom powdsr 1 sp

1} In = Micreveave Bewl, mix Ingradients:
21 Sstihe Auto Cooh Menu & Prass St
1 Sirin hetwaen,



SPONGE WHEAT CAKE

lng_redi'mn

flethod:

Egps Sncs

Sutiar 100 gMs

Whezt [3tt3) ' eup

Sugar goveder ==

Crinking crocolate powdser = thsp
Eoce powder ¥ thsp

Baking powder 1isp
Weater Jmill a5 required

1) Sleve whestistiz) | cocs powder, drinking chooalate powder, 3nd Baking
powder mgsthat I 2 bavl. N=ep aside., -

1] Beat Buttar,Sugsr and Egz till fiuty and aesfmy I another bowl

3) Slowly mix the slevedfour misturs sivéthe bestan egs.

4} Ade water tomszka simooth betar,

5] Pou the ke berar inte thz greased cke bow! (withaut i) and 52t ths
Aute Cook Menw.

&) Press start.

FRUIT KHEER (APPLE-CAORRT KHEER)

Ingredients :

ethod :

\ Apple (peeled and gratau)
yibspgrstedzartat
(IspsUgar

1i2 cup itk

= thspswest condenseo milk
" =p milk m=sala powdar,

1) Ir Micraivave S5a bowl [without lld) add sl Ingradlent & mix wall,

2} Set the Auto Caok mer & prass szt 2nd stir i batwesn.
3) Serve lukawaem
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MOONG DAL KI KHICHDH

ingredient: |
y cup rice { Rice and Dal seak in 3emin)
W auprmoopg dsl
Gups watar asreguired;
2 thep ghas
4 1;.—1_,. Eﬂ’.'ﬂéﬁé:pnw;ler
2223 cloves:
« Cinmman sthek
= Black cardsmams:
£5 bay leavas
A pinchot asafostla
Sals Blsck peopal polvdarto t35ts

Method ¢
1) I 2 Micnzaave Safe Big Bowladdall Ingredis=it amd mie welh,
22l Est the Avto Cook Mianu & pracs starr stir In hanwean,
3) Sarve hot with iadhi.

APPLE STEW

ngredients :
v &pple (peeled and pasia)
1tbsp [aggery (crushedYsugs
1 @ Milk/Water.
Method :
Vin Mliczwave Safs bowl (without lld); sdéall Ingredissm & iy, well,
“2] Sst thaauto cook ment, press start and stirin betwesrn
5) Sarve Wikawarm and eold.
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MOTI PULAY

Ingredients :
1 Cupbasmati rice ( seakinza mins)
2 clp wates
G.tb5p Treshhcom
tthsp RajuleUtinto small pleces)
+ tiesp pulzy masals
zthspghes
Galtic taste
Mehtod:
1} In Moo waye S3fe Bawl {without ||d)sdd 3l| Ingredinnt & miv well,
2} 5=t the Auto Cock menu & press start ang stir in betwesn.
3} SakvE lUkssvarm,

INTERNATIONAL RECEIPES

1. THAI RED CURRY

Ingredients: 250 g Mix vegetable (65 baby corny mushroem, broceoll,
Frangh beans)
2tsp oll,
cay souce dinegarsugarn,zalt,cepper  totasts
T ¥ Cup water 3s regoired

For red cuiry pasie.

Red kashmiri chillias | soaked 0 ' cup watear )
Onlinn, gadlic fiakes.z3 leman grass

Bhanfa jeera, gatarm masals o tasie

Method: 1. ina microwavs sate bowl, sdd all ingredient S red curry peste, and mic
Well. B
2. Set the auto cook menu & press start .5t in between,
3. SEis Hot,

1.THAI GREEN CL'RRY
Ingredients: 250 gm Vag (Mushroomy, caulificwer, dapsituim, Baby com

Panesr)
sthsp &l
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S3ir, spgan Pepper  to tasts
1 cup Water =5 regulred

For green curry

Green Thillles, dloves,gariic, onien
dingar r cup corandsr, lemon ulee,
lears; leméngress Toiast=

Methad: L3 mlomwavessfe bawl 2dd sl Ingradient Sogrean curmipasie and
Wi wesil,
154 the sute cook mendk press start. =37 I batwasn
3. 3=mve Hot.

3(THAI CAULIFLOWER CURRY

Ingredients: zsc-seogm aulifiowen
sthsp-sthep ol
toya souce,sugarsalt,pepper 1o taste.
2% cup water (35 cequlrad)

For red curry paste

fad kashimir ehilliessontan,

Garlic Fiskes a3 lemen grass,

Dhaniz, lzers gzram maszle 1o E=ste.

Method: 13 mitmwave s5fe bowl; add 5ll Ingredient & paste andmin wall
2; Set the apic cook manu and prass stavtustr in betwean,
5, Seiiz Hot,

. THAI FISH CURRY

tngredients: 2sc-s00gm
' == SN

it Pepper 10 1aste.

For Paste

Dry redchillies [soah)

Eiton, muEiE d S5uis, oVEsSulE
Tamarind pastegarlic fizkes;

39



L=2rnomn grass,sugar; o Easiels
' cup watzr sz reguired,

Method: 1. In 3 mizowave is5fe bow|, sdd 2l Ingredism & pasts arid mi well,
z:8et the agto cook menusSe poesssTartstyy in betweaen,
2 Serve Hot,
5. MEXICAN HOT CHOCOLATE

ngredients: 'z cup Chocalats pisces

Wb vatar

1tbsp Instant eciiss

sibizp vanills custard pawderfavar
=k ﬂ-iprﬁ milk o

Sugar, enamioh powdary totaste

Method: 1. Iria microwavea sate bowl (with out ld } add all Ingredisnt and mix well
L Sef the sute cook manud prass start st o batwesn,
“3: Tanva Hot

&MEXICAN SPICY CORN

Ingredlents; i cup comtbaolad

Meathiod:

% cup capsican (choppsd)

i cuponien (choppad)

Cresn chillles( chopped) dhilll povdern, fomate katchup  totaste
1thsp ell

theptamate chopped |

athsp water,ithsp corlander (chappad)

Dreganc =H, pepperistasis

. In 3 microwave sste bowl a3dy sll Ingredientand mix well
Szt the sute<ook nienu Speess Start ST Inbstwesn.

:3: Sanva Hoo
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7NACHOS

Ingredientss 78 Cotr Chilps
200 gmheess (grated)

For the Sals= Sauce:
‘1 Large Tomaztoes (Chopped)

{ Gnlan (Thoppad)

1 Mediom Capsicum (Chepped)

Swest chill ssuge, garlit pasts, aregann dry
Sals Fepper (totasts)

Methad: WMk 3l fngredient for the s2lss sBucs and amange the com
chipz on 3 microwave safe dish top It Up with the s3lea sauce and grated
chesese.
22: Setthe suto conk menul press start 2l chessameits,
3, Sarve Immediztaly, sthanwlss the com chigs will tum soggy,

SOUTH/NORTH INDIAN DISHES

t. AVIAL

Ingredients : + cug mby, vegarables {arret, rash beans benang hringals,=ulitlcnss)
"3 cup Wazer oF 3s reguired
SaltBl=ck pepper to =5t
1ebhsp oil

Tobe ground o2 pashy,
frassh estzmi, graan cbill,enian, garile, glager
tunveTic pawwZern,garsm miasals powsr, dhenie poveder o =Ee.

Method - +)in mioowsvesate bowl (without id),zdd 3l ingradlent® ground gaste. mix
wafl.
21 52t the suse coak manu Apress sz, stir In batwesn,

2. VEG WITH COCONUT CURRY

ingredients: 2so/socgnymix vegstables (carrot raw banapa, Franch beaas, gumpkins

-=thep o
5-& turry leaves
13 Aup watsr gr 25 reguired
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31t torasie

For paste: Cnion, iomatoes, fresh cacomut; gingesgarlic, sabut dhaniz,
Whisls rad chlllles, ggram msssls powdsr to tasta,

Method @ 1) 18 mligowave safe bowl (without lld),2dd 2l ingredient § pasie, ik well
2} 5et the 3ute ootk meive &press siart, stir n bstween.

3. PUMPKIN SAMBAR

Ingredients: ‘<cep oot dal
- s medlym pumokin chaponed

» Bringal chopped '
+ Patate chopipad
y Siaion <happed
2 Drumstick |pesaled and cut irmo 4-5 plecas)
Tamarind |ufes, Chilll powdar punmeriz powder samibhar masalz gowder
urry leaves o tasie.
«= thsp ol
& cup water orjas required
A:pliichof (Hing) Azafetida,

Mathod: 1) 18 Migowave satebew! (withoot lld),3dd a1l ingredient & mix well,
1) 5at theawic cogk menulprassstan, stirin between
i3] Sarve Hoe

4. LEMON RICE

Ingredients: :cups cmoked rize
Reasted |esrs  Winmatic powdel ,Cariu:—{_.rnger paste dry fed cHlllL,
lemar julse sakt pepesr T taste | |
5-& turry leaves
th=p ll,
YWater.y thsp:
For-the Garnish -ithsn cariander chopped,

Method - 1) 18 Migoweve sate bowl zdd all Ingradient & mix wall{vith 113)

2) 5=t the 3ute codk meie &press ssart, siir n between
3) Serve kot
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5.-TOMATO RASAM

Ingredients:

Metiod:

s farge Tematoss (cooked & pures)
Tamaringd pulp Red O3l powder Roaasted |eera dry S2d Chillles chopped,

Salt, Bach pepeer to Site.

A pinzh ot hing
x t=g ol

“F+0 Curry leaves

35 cup veater aras reguited

1) 18 Migoweave satebowl (withoot lid),gda 3l ingredient & mix woell,
£} 5et the 3ute ootk meive &press siart, stir n bstween
3) Serve ROt with rice:

6. IMLI Ki CHUTNEY

Ingredients:

Method

Inpgmstamaried pllp

jaggery (trushed),dates (de seeded chopped), jeerz poveder gamm masala
S5l Red Ghilll powider Flach-Peppar o taste.

| G Wwatsr O s requirsd .

DVin Mliczwave saie bowl (without Ild) add sll ingrediam & mbowedl,

g 2 Sst tha suto cook meny Lupress siam, stiris betwesn,

7. SWEET RICE

mgredients:

Method

s Cup Basmati Rics(soskfor 3o min)
3 % Cup'Water (2= requlred)

Fe cuUp Sugarar Woieste

whsoblies

wtosp Kishmizh

tthizp Stmonds

1% 55 Cardamonms Savwdar

&pinich of s3ffroe ang pellow calor,

1) Int = Microwave sats bew! (withoutlid ) ada sl ingredisnts and mibowell.

1) 8t the awse coah menu A gress star- == In batweaen,
3} Garve Hok
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8. RAWA MASALA IDLI

ngredients:

Method

‘oo gms Ul

v cup Curd

tspFrutt Salt

55 Sods

&S Curry lasves

¢ theap rozsted cashew nlds
2-3 Dry Red chilltes

1551 ressted mustard seeds
it iosasts

itz 2l ingr=dlent together to make 3 thidk T=uzei, pourin
graased Mierowave safa 1dll mald and set the aute ok menu 3 press
sgart. '

'ﬂﬁeﬁg Hot with Chutnisy,

9. DRY GOBHI

Ingredients: 350 -Sd0gm Cauliflower

Method

gzram mazala powssr , red <hlll, Turmearic Fowder Salt, Pepper 1o taste
zﬂ‘tﬁn il
-3 LUD Waier of 25 raguired

For the pasie
Gitlic-ginger graen <hill ,afnion flomajasctolasts
wbsp carjander (for gamish)

2 2 Vin s Mlzrowave =iz bowl, zdd 3l ngradlents and gz, miby veed!

1) Sat the aute ¢ook many & press start stir 18 betwesi
3) Sarve Hot.



10. DRY CABBAGE

Ingredients ; 250&m Cabbage grated
. Fresn Coconat gi-'era{ezi.greian chillles paste rcasied jeers, 3ah,
Sugaer Lo tasie
25 Cury legves
sz eans, il

Method ;) IH 2 Mlzrsiaye s2is Bowl, 24 )l ingrediepts and miv Wil
3} Set the 3ute cook menu& prass start, stirin hatween.
3} SakveHot.

GUJARATI DISHES
1. MAKAI NI KHICHD)

ngredient: ¥ cup frash corn(grated)
Roasted jeera, ing green chilll pasta
sogar, lemon |uks =2l papeer to 261
& i afl
¢ 5 cipeat water of 3zregulred
¢ theap coriandar (choppad)

Methed . 1lln2 Microwave safe bowl, 2dd 3l fngredlests and mily wall.
2} Sat the awto cosk meny Svpress star stir i betwean:
5) Sarva Rt

LGLURATI KA

Ingredient:  « cup curd (bestan)
“z-3 tiysp flourgram (besan)
[iggary/sugar, ginger paste, greenzhill paste
red chifi pewaer unmesic powdsar
|z=rz polwdar coriander [chopped) red chill (chepped) b2 £asta,
@R watar '
ritspghee

Method: 1) I 3 rricrowave sate bowl J withour B2 add all Ingradient and micwell,

11 Sat the awse cook menu press start, stir in batwesn,
‘2] Serve hozwith khichdll
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3.AMA Ki CHUTNEY

Ingredient: ;-.Gu £M 137 green mangoes {gfateﬂ}
' % cup sugsh 2 requirsd
gingarpaste, !JfEh,k =alt ;salt.red =hilil mcvtvﬁergarm masala,
salnfpowder o tasie,
4 e vwatsr o at required

Method: Vin s micrevwave safs bowl add all ngradient =nd mb, vzl
2} Sat the swio cosk meny Scpress startsor in betwesn.
3) Sare nasterillsed glass jar.

4.SEV TAMATO CURRY
Ingredient:  + 4 cupsthick sev
' Tomztoss purse, [geE powder hing, gingsr gaste
wirmeric powder , dhenla powdst, sugar
Red chill poswdar =it 1o tasts
v o Wetalk or a5 tenuired

Method: 1Jin3 Micrewave safe bowl (without lid) add all ingredlant and mik svell,

21 5at the qute cook menl & prass start, stir inbatass,
31 5arve hot with rfotl,

5. KELA METH] NU SHAAK

Ingredient: 2 Bananas (pesled 3 choppad)
+ cupmethi leaves  chopned
3 thsp ol or ghes
Same veater
Re26ied |aar=poivdar, gresn chilll Easta, gingarpaste,
Haldl, garam masala powdenr=d chiilf powder; suZan lemonjoice
ssit totaste

Method: 1) Ina microwava sate bowl(with r-ru] add all ingredizn: and mixwell,

2)S& the aute cook manu & prazsstart =t In betwess,
1) 3arve het.
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. OONDHIVA

Ingredient: 1 cup veg (=urii papdl band suransmall potatoes benfals,
' Bangua ) pesled Achopped
¥ cap methl muthiasi cooked)
-2thep ofl or ghee
= 14 Cumwater or 38 repulred
It pepesr to=sis

LA

EI'1

For paste;
Fresh coconut, coriandar lagves, greenchllll, ginger-ganlle
Leman juice jsegar Zarsm masaia powder o tasie.

Method : 1) (7 3 microwsve safe bawl, =3d all ingredianssand paste, mix Wwall
2) et the aute cook menu & press sterestirin besweasn,
5) Serve Hot.

7. AMA KA PANNA
ngredient: 7 cup raw rangess pulp

-3 cup water or 3s raguired
Boasted |sera powdar, blsck ssht ssltsugsr totaste

Method: 1) Ina migrowave sate howl, zad all ingredients 3 mix well,
_} Sef the auto ook menuk press =tart =tir e betoean,
3) Serve chilled ;gamish with mint leaves.
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RAJASTHANI DISHES

L.GATTE KI KAM

Ingredient: Far Cattac
% cup bessn
Turmaric pewdarnjasra powderrad chilll powdaroll

Alvein | s3it, suger o Esie

Ear H‘.El:d_l
1 cupeeurd (beater)
2 thsp gram Pour (hesin)
&3 cury leaves
Jegra pawdey, dry red chilliss [chopped)red <hllll powdsr to taste.
3thsp ghee, =lttoisse
2 sUps gl Water
A ginch of hing:
» thsp cortander { chopped)

Methed:  1)Mix 3l the ngradient for gattas and lmead into 3 firm dowgh (use
watsr I regliFed,
7) Blvldesha dough Ime &0 egusl goriiem ané woll fnte aylindrical

Shapes to gat almost 6 leng rolls Rub 5 little ol ea yod palm and kesp

aside;

3] Inmilcrowsve sate bowl (without lid) sdd mix (far kadl) all
Ingradismand mix wvell Alse add gamas and mibvwzll,

g) Set theauto cook menud presssart, and stir in betwsen.
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2.GATTA KA PLILAV

lng_redi'mn

Meathod:

e Cup ready gatias

(eup bssmatirlcs

= (LD ZYEEn peas

2 greenchillles (chopped)
= thsp ghize

WIEp tarmeric powesr

“ t3p red chilll pawd=s

A pinchat hesng
Shioteste

2-3 bay leayes

2% cup watier/zsreglired

Vo migowsve safe big bowl, 2dd all Ingrediant and mix well,

3) Sarve Hot.

3. BAINGAN MASALA

Ingredient:

Mathed:

#3a/309 g bBaigan (baby)
23 thsp ol
=6 curmy legves

2.3 2up Water or 33 regulred

For pasies
Dry coconut grated,garhic.tiljesra pewaer cashewnuts{ seak .haldl,
tamarind pulp3uganSal | black papper red Gllll powdss o aste
1 tBsp corfandar chopped,

-2} 5=t tha auto cook menu & Press start  stiris betwean,

Vin s mmicrovwave sate bowl, sdd all Ingradient & pasts, mbowell,
-2 5=t tha auta cook meny, presssiant snd stirin betwesn
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1.CHICKEN MASALA

Ingredient:  250/500 gm chicken into & plecas.
' =

3-6 cuny lesves
=:3filp water 35 'reguired

For paste:

Dy coconut gratadigarlii bl jeers powder, hald,

Tamarind pulp;.Sugar.alt | biack pepper.red chilll pawger tcmasta
vihsp GrriEnderchapped.

Methed: ¢} inzmicreveave ssf= bowl, 324 &l ingredient & paste, mils wall.
z)Setthe autocock menuy and stirin betivaan

“5PYALKI SABT

ngredientss 82 10 haby anisn (pasiad)
zibspoil
Rozsted peanuis powdar dhanis powdarssunf powdsr
Jurmenzs powder,Salt, red ciill powdar garam masala powden
Amchur bowder  totaste
1 s oo ywatey aE required

ForGarnishing : rtbzp —irandar lzavss (chapped)

Method: 1} in microwaye safe bowl, add all Ingredient 3nd mix well.
) Satthe aute cook menl & prese seart stir In betwaer,
31 Sarve Hot with Bice apdRoti
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PUNJABI DISHES

Ingredients: oo gm Kbeyz (ashed)
‘36 EM Eass
34 thsp &l
1 02— 3 U Water 2E rejureg
Reoud <hill powdal, jaets fowgder, g2aramtiizcals powder, lamon Julcs,
Salt sugar  totaste

For paste

Tamato cnion, dry reg chilliss, ginger, Cashewnuts [(scak) tetas.

Method: 1) IM 2 veicrawaye =3 bowl, 2dd all Ingradlepms & prass stact. mivwsil
1) 5et the auio cock menuik press start ,sUr in betwsesn.
3} ServeHet.

L UHEEMA MATAR

Ingredients: 250 gms hhaema (miced maat)
= CapFess
rihspadl
1 Me-2 cup water as reguired

For pasts;
Tprgtass ,Glnger-garﬂv: pasts jeill powder , g3ram masals powder
Curdiferhion fies anian Szl Peppet,sugar o =ste

Methed : 1) In=microwave sate bewl, add all ingredient & pasts and mix wel|
21 Sstihe alde cool menu & press startstlvin batween,
3] Serve Hot
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3-METHIMATAR MALA1

Ingredients: 1 Cup Methi leaves chappsa
- Mtsp Jeafy resciay
r Cupgreen Peas
¢ 5 2 Cop Mk =< reguired
5 ibseeream
= thep ail
Saltsugar pepper totaste

Forpaste
Onien, green chilll gingar, garlic ,cashawnots{seak),
Khus khus] seali) totasts,

Method: 1) In3 microwave 5372 bowl, add 3ll Ingradizpi=2 paste ang mix well
2] Serthe suze cook menw & press stars, stivln betwesan.
3)ServeHot

4. VEC MAKHANWALA

Ingredientss 255306 Zms Vegatahla (Carrats, Peze Bears Calllffiowe

Fanser)

F5thsp butter
Turmetle Pevidar,Jesm povwderbaram Masalatasuri Msth

Sugar,Chilll powder,Salt amehurpowder o asie
23 Cup Waterzs required

For Paste ; L

Onfen, tamatees; ginger-garliz, dry red Chill, Sashwenat
Khuskhis =at3ce,

1) I = mizrovwave s=fz bowl, 38d 3ll migredlesnis & paste and mib: vl
2} Settheauto conk menu & prass starn s3it in benween.,

Meathod:

E":' Serve Hiot
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5. PANEER MAKHANI

Ingredients: 250 gm Saneer

Method:

4 ibsp Butter maltad
= Sﬂy-imf
=% clpwater as requited
Heney, Aasur Methi,creamn, St r=d el powder
iZaram Masala 2ossre.

For Paste:
Form=io, Onion, Oreep Chili Gavllc
Ginger. Dhania Jeera, Kajs(sask ) =otsste

1) In 3 micaywave sate bowl, 3dd &l Ingredients A gasts andmix well
1)/ Sat the aute ¢ook many 8 press start, st Id between,
3) ServeHot

6. NAVEATAN KURMA

lng_redimss:

Method:

250 gms vegetables (Peag.caulifiowar,Beans,Fotato)

Caram Mazsiz powder, r=d chilll gowder,Salt Blask Peppar ta tacts,
2 thsp OheeButter

¢ Cup Kheya (mashad)

=3 e wetet asrequl=d

For paste

Onten. chilil garlle, tomate cashewnset{seak] o iaste.

1) Irt = Freicravave s3te bell, add all ingradierts and miv wall
) 5=t the 3ute conk menie & press star,shir in Between,
3) Serve Hot with Nazi/Parsthas
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7PANEER MASALA

fngredients: za gm Panzar

Method:

»-3 thsp butter melted

£l Water acraguiray

Roasied KasuriMeatin, red chilll powlasTurmeriz Powddt
Fepper3alt 1o aste

For Paste: -
1 tomatet % CusLashewnuts; £ <ap Fry Onion,
=5 Dry Kasmiri-Red THll,

{) 18 2 mor sivave sate bowl, sdd all Ingrediemts & paste and mils well
£} 5=t the 3ure cook meiul press siant, stir in between,
2] Serve Hoe

BENGALI DISHES

LMUSTERD CHICKEN

Ingredients:=so-5o0 gm Chicken (G Into pleces]

Meathod:

For marinating :

L =mon folce ;ginger garfle paste Jad Lhill poveder
Chicicen rrisezls powder, Garsm masslz polvaar
SalnPapper  wetaste Redoolow few drops

1} Wash the chlikes plecss and mizke dizgonal Indsinrs 2l
Cuer-Te

=) M sl ingradiznts Tor the marinade =dd the dhickan plezes
‘And refrigerstad for 1 hour.

3) Putthechicken piccasinto the michwave safz bowl
{Tovered) and set the autc ook menud press start.

4) St In batwaen,

3) Naw brash with all ek grill for £-8 minetss stir i Banw=an,
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> PRAWN MALAI CURRY

lng_redimss:

Methad ;

250500 gMs Frawn

x3 thep =

15 .—3' D coconutmilk water or as required
Ssltic taste

For curry paste:
Mistard szuse curd bastanred <hill pawder
dry red chllilscak] foiaste

1) In =veicrawave s#iebowl, add all Ingradiehts & ey paste gmel mix
otk 't :

1) Sat the 3t cook manU& press start stir 6 batween

3) Sarve Hot with rice,

5. BHAPA MACH

Ingredients:

Methad.

oS00 gm Hsh

= thspeall

1 3 =im Waiar Scregqilicad

Laman julceSalt, pepeer - to taste.

For paste:

Onlon; dry red cblli mustard paste haldl o wasie

11 In 2 icreveavs sate bowl, addall fngrediensi paste and mils well
3} Set the 3ute cook menus prass start, stirin batween.
3)SevEHot
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£CHHOLAR DAL

Ingredients: 1 Cup Chane dal (seak for 67 hours)
3 Cus Water 3= ragulfad

2 1bspoll
Amchoor, dry red chill pastetusmeris powdsar roastad jeera
Sugar,grat={ SoconyT, haldissit £ z35is

-1 bay leaves

1 thsp certander (chopped) for garnish

Method: 1Jin3a microwave safe bowl, {withaut Fd)add allingredients and mix well
2152t the qute cook menUll prass stzft 53 In batsvean,
31 Sarve Hot with rca

5. PUDINA MACHHI

Ingredients: 2sc-se0 gms Fsh whele:
' pudira chuthey gresn <llll pasts, ginger garlicpasis
vinegarn, temen [uice,s8lt pepeen 1o taste
2 g3 2l
= -y cop water {EE: fea.‘:ﬂqﬁ'ﬂﬁ‘}

Method: 1) Int = rricrowave sate bowl, 3dd all Ingradients and micwell
1) Sat theause cogk menul press siart, stirin bathwesn,
3) Gerve Haot

ESHUKTO

Ingredients: 50 gm Vg (Banans raw,carmot,brinial.poEio kerslelpesiad & chopped

For Paste
Mustard soucs, Khus Methl cana soaked paste
1 ibsp all green chilll Saitred chilil pender to masis

1 23 =2 cupwateras required

Method: 1) Iri 3 ridcrawaye s3debail, add 3l ingradlents & paste dnd milx wal

2} Set the - suTE codk mene & press s, i Between,
3) Serve Hot
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7 TOMATO CHUTNEY

ngredients: 38 gmesiomais choppad
sthépmostard oll
Cthsp Vinegzr
Green el geste r=idns Singss rawe Kalonji foasted
Cumin sesds rodstad mustard ssads roastsd
Ssunth rossted Fenugresk romsted Ssht | Pepper 1o mste
= cupwatar as reguired.

Methad: 1) It Srricrawave saie bowl, addall Ingradiatts and mix wall
2152t the aute cook ment: &ipress start 5257 in batween.
3] Cocl and stors Inan airtight contalnet,

LCOCONUT RICE

Ingredients: ( Cup Basmati Rice{soak for 3n)
' 2 %+ 3CUp Water/Cocanut mill or 2s ragulreid

= Cup Fresh coconut grated

=2 Bayleaves _

1 enian Shopped
-z Floce cinnation

3 aloves

 Cargsmam

s sbspghes

Sahtiotasts

Methad. 11 177 = migrowave sate bowl, add all frgrediens) withiow lid) srdmix
well, '
2} 521 the 3ute cook meiul press st , stir in Between,
2] Serve Hoe



2.MASALA BHAAT

Ingredients: 1 Cup Basmati Ricafsoak for 3omin}

Method:

W lup Green Peac
S mé:.—te-ﬂ =
Apinicih of Hing
5 Choves |

-2 Grean Cardomam

6 @iy lesves

= isp tenmernc powder

1 tizsp Peanuds

1 thsp Ghes

=3 thep gogls massla/Caram Nizsslzs orte tasis,

. =

z ¥:-3.¢iap water or as required
Salitotaste

1) It 3 rricrowave sate bowl, 3dd all Ingradients and micwell
1) Sat thesutc cook manu A press stars, =3 Inbatweaen.
3} Garve Hok

3.STUFFED CAPSICUM

Ingredients: $5p-500 5m capsizum

Method:

Sslttotaste
=3 the ol

For Stuffing
Tomazoss [mashed and boilled ), Cottage chesse (panser) roo am grated
Cashwnistschopped | amchur pawder garam masala graen cHilll paste
8lack papper.red chilll pasvder.corander (choppad) to easte.

1) Cut ezpsizum from the top and 1 emove the seeds.

2] Mlx 3l Ingrediants for stuttng and sk well

3) Stuffthe mixture ftethe apsicum,

4] Furzha<apsicum into microwave sate bowl,| with lid) and sst the
3wt cock manu. & prasssisn.

-3 ) SHirin between:

£ )Sarve Hot
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5.VEG. KALVAN

Ingredients: 1 cup vegeiable (Carmats, Gull flowsr, Green gess,
Potatous)
G5 Gy leaves
w2 then ail
Sugarroasted ezt to e
2-3 TUp Watar3s requires

To be ground into paste =
Blg onlgn, singer sdrils fresh ameant, tomatioes,
turmaric powder, matvan) masala, whole red ¢hilll o tasta.

Method: 1) Int = rricrowave sate bowl, 3dd all Ingradients and micwell
21 Sat thesuse coah manu A grass startstir In batwesn,
3} Garve Hok

5.RICE KHEER

Ingredient: tcup ook
Eoo rrl MOk
oo gy SuZaer artatsss
WwiEp @Erdamornpowder
¢ theap dyy Frulis choppad

Methad: 1} I 2 reicroweave safe bowl, add || fngradients [withaut lidl) sad miy
well,
1) Satthe aiite cook menil press saft | stir in bhietwvaer,
3) Ssrve Hot -

6. SEVIVANCHI KHEER

ngredients: -38 emSemiyan,raastad
' ==
W0 2m Sugar
£ thep Glrea
+ tisp diy fndltehonped.

Method: 11 I 2 migrowave safe bowl, add all frgrediens | without lIdjand mix
well: '
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1) 8et theawte cook menu Spress starts sur in betwean,
3) Sahve Hot

TANDOORI /BAKE CORNER

VEGETABLE (CUTLET

ngredientss 3o dms potsises [boilad)
v cup bolled peas
chill paste, gatllicpaste, chat masals
r2d chifll powder Salt, Fepper lotase

“2tbap ofl | for brusting)
3-4 thep bread orumbs

Methad. i) Mash potatoss and pess, add green cHillespasie, g=tlic pasie, chat
Maszla, red chili powger, salt and peaper. mix well,
1) Shape<He praparsd piktiire i the Torm of cutlate and apply alitle
aitan it Soll the catlersin bread crumbs:
3) Pisce the cutleton the Bake dish
4} Sat the zuta ok menud ress si=rs; dll golden brown. Tum the side
mildvaytar Unifeem Browning,
5) Sarve Hot \Wwith sauce.

£ ALOO KI TIKK

ngredlents: 334 gm poistoss (Hallad)
thill paste, garilc paste, chat masafa
red chill powder Salt, Fepper  totasie
sthap ol (ot Brushing]
:3-4 thep bread crumbs

Method: 1) Mash petaioes, 204 green chillies paste; garlic paste. emat
Mas=alg, r=d dhilll powdear, 53l and pegper, ik el
2} Shape the preparad mixture in the ferm of aloo ki tikk! and apply-a ltle.
ail on 1%, Rollthe kIR braad drdirmbs,
3) Flace the tikK) on the bake dish
4) Set theauts ook menus press starttlll gotden Brown, Turn the side
midway far uniterm brawning
=] Barve Hor with sauce,
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3 RESHMI PANEER TIRKA

Ingredients: 2oogm paneer [tutinta plazss)
“atbsp el for brushing

For marinating
Curd, rd chill peweday glager-garfic paste
Jaram masaiz powder; <hai masala powdar
salty surar to s,
Methad :
LT all Ingredients of the marinate, add panear|axcepi oil)
Te it refrigatste Tor half 2n four. '
“zArrange marinsted paneer on the bake dish brush witk all and
Selestauts cooh menu & press st
3. 3prinkte chat masalaand serve with choney,

4.HARA BARA KABAB

Ingredlents: (oo gmpotatoes |bolled)
' 1% cup boiled peas '
¢ bunch Falak | beiled and thick pasie |
25 gm chara dal {ball & so71)
chill pasts, garlic paste, chat masals, lemon juice
red £l powder 53k, Pepper  tojlasie
sthep ol (for brushing)

Method: 1) Mash | palsk paste potetoss ane 43l and pess, 222 graen chil pasta,

gatlic ppaste, chat Masala, lamon |Uice, red chlll powdar, <alt and pepper, mix
well,
) Shape the preparad mixturs in thes form of katizbs and apply 3 itie

3) Flace the kababson thebake dish.

..:'} Set the auts ok menu 3 presssiar, fill goiden Brovn Turn the side
mrdm-.rﬁ;-' aniferm brmmlnﬁ

3 ) Sekve Hat with saves,

B



5. CHICKEN HAWAIIAN PIZZA
Ingredients: « Sig Piz=z bas=

FarTopping
Tinlen chepped chicken piaces {cooked)

Pinespple (cut ints small piseas)pizs dhesse (gratad)
OM3to sALCE, 5311 pEpESEr  TO T3stas

Methad: 1} Spread tamata saucs Sn thie sizzs EaEe, Speinkle 2 lnle grated
cHeese
) Sgread chickan Fissss, onlon =8t peppsr, 2nd pinsspple pisceson
rest orthe grated chisese aver the tapping {ontharadk)
3) 5t the auts cooh menqud press st tll the cheessmeks

3| Serve Hot with saucs:

6.CHEESE CHILLI TOASTE

Ingredients: , Brzzd Slles
‘2thsp buttar

For tapping
s chieesé grated

3-4 green chili{chopped)

Salt, Pepparto taste

stbsp cariander lsaves (thopped)

Method: DN Apasly ke butter en ths beththeslde ofhread
21 Mixsll Ingrediernts tartopging
3) Spreadion bresd=lices {enthe mak).
1| St theauto cook menud press siary Hil the cheese mealts:
5) Serve biot with saucs,



STEAM COOK/FOOD

1.BATRA

Method

Patrs lzaves 4-6sizad

Bes=n “=1%zip asreglivad

Red chill gowder, gingargarlic p'asﬁe.tamannu pulp,
Grated [iggery, dhania powder , haldi, salt . '
SOTmE u_vat-ei- - ASs per your tE5Te.

r nWoshand clasn thy patya lesves, Divde In 2 parts keap i,

. Mazke 3 thick batterfrom all ethar ngredlents, take tha largest leat and
apply the batier omone sice. Keap anotharlesf on the bamsersics or the

|argest lesf. Repeat the proc=ss for the other jeaves: fold fram 2 sides and roll
wefrom the down Side Mak= z5ight mil, Repest thewhole arec=ss with the

zthear sat of lzav=zs Ananges she 2o malls In 2 stsamer,

Select Ayin caok menu and prasss(ar,

1, METHI MUTHIYA

ingredients:

Method:

Meatrii leavas b chip
Besan 't pup.Es reguiren
Syl 54 thsp

ol =3 thap
Clnger. gaclic Fasta, chill poVwder draais powder,
Haldl lemen |ulce sugar, salt -3s peryour taste.

w3l the ingradiems Add some watel 302 maka 2 soti deugh.

i Make sl rolls froms this mikture plaze alls Insteamern, Salex =uic
.:_;-’.::5-. meunasl pr".:-?i siart.
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5. CORIANDER VAD! (MUTHIA)

ngredients: Coriaridar l2zvas S cup

Besan f1 cup =5 Teguired
Zdijl 3= thsp
il =3 thsp

Ginger- garti paste, hilll péwder dhasiiya powdar,
Haldl lemon Julce sugar s3it - 3c per yolrtastie

Method: wMix all the ingrediants Add seme saterand maka a saft dough,
% Make simall fa Il (s this miktars Biice il i stEamer:
Salect =nEa ool meniy =3 jress siart.

4. PALAK IDLI

Ingredients: [dll batter Fcup
Palak pures 1 bundh
Salt 1o tasie,

Methed:  vTzketheidl| batier, Add palak pures and s=H. & miix well. .
=, Paur wanm waterinta the =35 lrbowl

3. Pour batter Inte the Idll pl=tas given In the idil stard X heap Inside the bow!
& cover (twith i,

4-3et ths 3uto cookreeinl & press st

B4



5.MANCHURIAN (STEAM)

ngredients: 4 cup csbbage, carror (gratad)
simgarlic
=3 thsgcorn flour
1 thsp Valdsiatis
Szt ajinomoteblack peppar  to tasie.

Meathod: 1 Mlx 3l Ingrediants, now ke sl bails & si=amiitin theldl steamar |
I belact avtd cook mend & press siart

OIL FREE FOQOD

LSUBZI KADHI

Ingredients: 1 cup ballad veg [ cairats, beans, cauliflowsr)
1 ¥4 == cup low fat zurds (beaten |
1.3 thsp besan
v ke 2 Gupwvater  asreguired
Jesiz paWder, whole rad chilll | grasncHIIll pacte,
Cumry lsaves,Susar, 3, 1o =ste. '

To garmish 1 thsp corfander lasvas (hopped)

Method: N3 Micrawave safe bow, addall ingredients { witheat lidfand mix
Ve,
2. 58t the sutc<sook nenu Spoess siant, 30T Inbstwesn.
3 Sarve Hot with rotldce
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» PALAK RICE

ngradientss + Cup Basmati Rigs|seakfor 36 min),
bz CupPalak paste
2% 3 Cup Waterasrgpilred
Green onil] paste, Salt , Black Fapper 1 taste
2 Cloves
y B3y lest

Methad: L3 mlomwavesgfe bawl; zdd all Ingradisnts ard miv ezl
2: >et the auto cook menul prasssiart st in bethween.

3, Saeve Hot, o

3.MIX VEGGIE CURRY

ngredients: + Y4 Vegetabla ((arros;French Beans Capsicam|
e Panser
> = 'oCapwatar as reguired

Saram masala powder.cdhania Fovweder ;Salt ta sasts

For paste:
Onkon, tamate, Besh Cocenut, Gatlic
rclovas ez dryrad il =

Metheod: 1. ina Microwave safe bowl, add all ingredients (without Iid)} snd mix vl
3. 5=t the sute cook mene & prass gigrd, stirip betwsen,
#: 52rve Hot.



4.PALAK DAL

Ingredients: 4 cuppalzk (chopp=d)
-1 cups moonzdal (batled)
121 0SE pesnuTs
7Y Cup Water

Drion paste, tomato; haidl red ehilll, kokam, garam masals
Sigaf,salt tmteste -

Mattiod: s Migrowave s3fe bowl | 3dd sll Ingredients | withoUty)gnd mie

el
L Set the auto cook menl &nfesssiart, stir o batweear,

3. Sarve Hotwith rotlfric=

5.SHAHI PANEER MUTTER

Ingredients: % cup lowfat ganeer | cotiage chessz)
| % cup pEat, - M G waTE
Cargrm mizeals powder, red chillll powdes
Hald, =2t pepgar rezstad kasun mathi =5t

For paste:
‘Big Onlen, cashawnus{cosk) gatlie, tomate 1o SEsie

Methead: wina Microwave safe bow!, addall mgredizms ( without id) & paste. milx

wWelll
1 Set the sute cook manu Spress stan, st oo batwesn,

-3: Serve Hot wiith rotdlfrice.
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ETINDA MASALA

Ingredients: = cup tinda [ pesled G thinly slicad |
+—1 ¥ ooup water
Tarammasala powser, red chilll pewder, jeers-ghanla pewdsr
Haldl, salt, peppar 3 tzsia,
1 1bsp coriznder for garmisn

For paste:
Big Oriion, fresh coconut, gatlic, tomato o Easie

Methad: L e milcmwave safe bawl; add all Ingredients | witha et ld}& gaste, mix
Well,
1.5=t the suse cook mene Bgress start, =5 In batweasn,
3 Sa2mve Hot _'hw-'l'h._rﬂtl.r]'iiIE. .

STOCK/SAUCE CORNER
1VEG STOCK

ngredients: « big arfan| chappad)
eup peas; beanscaulifiower, et { pesled & <happed)
23 Ivciy sealk calery | cutimto sexall pleces)

Zclavesgarlle

+ bavlest

55 pegperoms
#-3 CupAvatar
2l o meme

Method: 10 = Misrowavesafe bowl, 3dd 3ll Ingrediants | withalg Jid rmix
Mell.
1 Satthe alta cooll many &press sigrt, stirie datwaan,
5. ds=Tor soup & aurry,
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1, CHICKEN STOCK

Ingredients:

Meathod:

1 bones chicken ( Wwashclean 3 cutint small plesas)
tcarroe | peated & chopped)

=zdloves garlic

tsyiest

3= peppercoms

45 CEP WaLST
=3t E1 1—»'-_'-'!’2-

1In 2 Misoweve sate bowl, 2dd allingrediants { withaut lidrix

Well:
1 3ztths suto cook msny Bpress s, stirin betwean,

3.\5=Tan soup & Curmy.

3.F15H STOCK

Ingredients:

vFigh [ wash claan & cut inte small pieces)
vanign (chepeed)

T COp OTuStFosm

=zdloves garlic

tsyiest

5 £ peppersams

F-g-Lapn water

Salt to taste,

Lin 3 Micawsve safs bowl, add all Ingredients | withaut 16 Jmix

Vel
sziherthe agta ceokiiteny Boress start, stir in benwesan.

3, ee for=cup & anry,
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4.5TOCK

Ingredients: 1 cup miutton( wash clean & < inte small pleczs)

t carret( pesled & choppead)
v ZUp mushycom

=3¢ioves garlic

heylesf

53—0 BEPPErcaTns

=€ lp water

Salt  toaste.

1.In 2 Misawsve safe bawl, =dd all Ingrediant={ withaut lid mix

Method:
Well,
1 3ztths suto cook msny Bpress s, stirin betwean,
3.\35=Yen soup & cormy.
5. WHTIESAUCE
Ingredients : | ' thsp meited buer
« W thep maidaiatta
1 zup milk
e ropsalt
i I5p pepper pRwae
Method: 10 3 Microwsve safiz bow), Sdd Sl Ingrediante | Withalt i Jrix
Wall,
1 Setthe 3uto cook meny &press start, stirin between (283 1ime. |
&.PIZZA SAUCE

Ingredients: rtbsp mslisd butter

v smallonion paste

2 b gaicpaste

) Cup AETTETE Ful e

1 tosp cam olr

2 ohll| ovvdar, pepper | sugar, oregane =it Toiase

e



Lin & Microwave safe bowl,add all ingredients { without fid Jmix

Method:
wall,
z:2et the aute cock menu &press stam, stir in betyyeen
7-SHEZWAN SAUCE

Ingredients: 2-3 thsp
“z thsp garllc paste
¢ cup Tomato puras
= -3 inches calery [ mut inte small pieces]
3 thsp vinegar
= Sup veater
2ed <hilll pawder, pepper, sugar, sjmamoto, alt  to raste.

1In 2 Misoweve sate bowl, 2dd allingrediants{ withaut lid iz

Method:
wall,
13=tthe auta cock meny Bpress st stirin batwees
& TOMATO SAUCE

Ingredients : = thep mzled butter
L emiall peion paste
zibsp garlieglner paste
{ cup tomate pures
v thsp com Tlour
fied <hilll powder, pepper ,sugar, salt pepper 1o tase.

w10 3 Microwave safe bowl, add all ingradients | withor lid fmix

Wall,
z:2et the aute cock menu &press stam, stir in betyyeen

Method:

7



BASIC CORNER/MAIN MENU

1.GREEN PEAS PULAV

Ingredients: 1 Cup Easmatl Rics|Seak tor 3omin)
' W Gup Grsen Peas
= Sticks cinnamoan
3 Clsves
1 Bay leat
Wi Cup Opion (chopped)
sihsp Ohee
2 ¥ 3Cup Water ac reguired
Tresn Ml paste ;Salt T aste.

Methad: i3 Micawave safe bowl, add sll ingrediants and mix vzl
2. 3&t the suto cook menul prasssiart | stir in betwssn.
4 Seiis Hot,

MAKA| SHORBA

Ingredients: 1 Gup Gom kemels(Tender)
"2 % -3 Cup Wataras requirad
rzEay lesf
zzhsp ofl
1 jhisprotandes (chapped) for garrish
e Cup canmot {ﬁhmpﬂeﬁ‘p
Dharia Fowder, Tirmesic poweder Salt Fepper toisste

For the paste
Cup Dnian, Garliclaung, Pappes Coms
Calehini,Leman Juice,cocono: greated o tasts

Method: . Ina Migrawava ssia bowl, sad all Ingredlent=& pasts and reix well
z:8et the agto cook menusSepree stary, s0rin betwaen,
}S'Ew'e Hot,
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3. PHUL GOB) MUTTER SUBZ|

Ingredients: 250500 gm caulifiower

Y e peas
=3Cup ywater asrequired

Garam masala powdar, dhania Powder (Saltte maste
For paste:

Otop; tamate, fresh (ocanwt,garlic [emon |Uice
= slaves,fgeradry r2d chill| o=

Method: . Ina Microwave s3fe bowl, add all ingrensansfw:thuut-'ﬂd’l and mbcwell
1. 3at the sute cook mene & press gt n batwesn.,
#: 52rve Hot.

4.BHUTTA SIMLA MIRCH RIEE

fngredients: « Cup Basmati Rica

Method:

Y Cisp Lorn Frash

Y% Cup Simlz Mirzh (Chappsed)
1 Goion (Chapped)

1 Sfizh Canamen

zCoyes

=3 I3y |25t

¢ 14 green Chillies chepped

» thepGlee

L ¥ Cup Watar=s Isquirad
Salz to'zases

¢ trsp coriandsr choppet

Feo Curry leaves

v.In'a microwave sate bowl, add all ingredients and mix well
1 Set thz sute zook wigny sHrin betvaei,
4. 5&rve Hot,
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5. KHUMBEH Ki SABZI

Ingredients: 250-300 gms Mushroen [Tut lntey plecss)
1—:’255_;1' Kasurl Meth leaves
-2 ilrsp Uream
=t N Lupwateras réguiled
S5it tetaste

Ferthe pasie
Otrdon, temato, Garllc-Glhger'  garaimn masala, <hill Powder
Charia,dry red ol ( =sked) fitec) -k e

Methad: Lina Micuwave safe bowl, add sll ingrediants K paste and mix well
2: 3et the auto cook menul prasssiart - stir in bebween.

3, Saeve Hot, o

SRUMBH Ki BIRYANI

Ingredients: « Cup basmizti kel sosh favsemin)

Yo tsp Muskracm

4 Springanian shopped

= cloves

W plece dnnamers

rean candamoms

=3 I3y |25t

' = garem masala

\t5p [eera powdar

1 tbspall
-2 2 Cup Wateras reguirad
Saltta tests

Method: . 103 mizrowavs s5fs boew), sdd 3l Ingrediznes and mix well

2. Set the agto cook menuSe press=rart siir in betvwesn,
3. SEis Hot,
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7. ACHARYA KHICHDI

ingredients:

Methad:

s Cup flica( saak-ter 3omin )

Y% Cup Moong B2l seak forvhaur)
1.thsp Carrot -

{ Potata (cHapped)

1tamate [shopped)

4 ttﬁg Fr%n;ﬁ hi=zinc

2 thsp ghae

=2 doves

Lz bz l2aves

t Ineh stivk cinnamen

Turmarls powedes red chillll pawds=r,
Jesra roasted, salt o taste.

4- %5 Cupwater a3 raquired

. 103 mizrowavs s5fs boew), sdd 3l Ingrediznes and mix well
2.5t the sutcsook menul pesssian, st In bstween.
}S'Ew'e Hot,

BSABRZBIRYANI

h?i_gredientsz

Method:

1 Cup Basmat! Rice( seakfor zamin |

" cib vegeizhla [(Camstauli flowear, French beans green pass
onien and tomatatas)

1% 3 Cup watar requirad

: thsp coriEmder leaves

3 Ehsp ghee

43 Eves

1 Ineh cinmarmen stk

l2zv=s chillles pasia,gingsr zalic paste,red Al pawds

tunnenc powdendry FrdsSalt taEasta
v.In'a microwave sate bowl, add all ingredients and mix well

1 Set the autp ook wienub presasian, stir I bebwaen,
5. 5&rv= Hat
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Liswho G!E_Jal'!

1L mman Clean

Inigredianis: A lgmaon
200 dait

Misthioel: 11 G IME TErren 1 e, ane IHEr 5r;_uﬂezn IHE lErresi Lo Gl B B (e
2] B s inlty s euerowave safe b and sdd 20000 water, mix well
31 88l e allo esok manu' & press siart

) Wies Wime up. we for Tmin insead of opening e over immediatsly 1o et ihe
Nyl @eaparste flly '

5] Take out the bowl, ang naviode e =tain i the csuity with damgeaed gl Lol



CLEANING and MAINTENANCE

Microwave oven care

Z0\ (GARTIAN

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

/N WAEMIE
1. It is hazardous for anyone other than a competent person to carmy out any
service or repair operation that Involives the removal of a cover which gives
protection against expasure to microwave energy )
2. Remove the power cord from the wall outist before cleaning _
J. Failure to maintain the oven in a clean condition could iead to deterioration of
the surface that could adversely affect the life of the appliance and possibly
result in a hazardous situation o
4. The oven should be cleaned regularly and any food deposits removed
5. Details for cleaning door seals, cavities and adjacent parts.
6. Never use hard detergent, gasoline, abrasive powder or metal brush to clean
any part of the appilance
7. Do not remove the waveguide cover
8. When the microwave oven has been used for a long fime, there may be some
strange odors exist in oven, Following 3 methods can get rid of them:
a. Place sayeral iemon slices in a cup, then heat with high power for 2-3 min.
b. Place a cup of red tea in oven, then heat with high power.
¢. Put some orange peel into oven, and then heat them with high power for 1
minute.

TIPS for cleaning

Exterior:
Wipe the enclosure with a dampenead soft cloth

Daor:
Using a dampened soft cloth, wipe clean the door and window
Wipe the door seals and adjacent parts to remove any spill or spatter

Wips the control panel with a slightly dampened soft cloth

T



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

Wipe clean the waveguide cover to remeve any food splashed

Turntable / Rotation ring / Rotation axis:
Wash with mild scap water
Rinse with clean water and allow drying thoroughly

Servicing

Please check the following befors calling for services.

a. Place ons cup of water (approx. 150mi)ina glass measure in the oven and close
the door secursly. Oven lamp should go off If the door Is closed preperly. Let
the oven werk for 1 min.

b. Does the oven lamp light?

c. Does the cooling fan work?

(Put yeur hand ovear the rear ventilation openings.)

d. Does the turntable rotate?

[ The turntable can rotate clockwise or counterclockwise. This is guite narmal.)
e_ |s the water inside the oven hot?

If “NQ" Is the answer to any of the above guestions, pleass 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

..P'l:"\‘ 'wl.'“| ,',;i:: ||||f'5l|_"
MICROWAVE RADIATION
A\ WS

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

-"r]"'ll W e il | I

The temperature of accessible surfaces may be high when the appliance Is operating

/N W ARG

‘=-_

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

| !;H"Eh RIS TS

During servicing below listed parts are liable to be removed and give access to
potentials above250V to earth,

1. Magnetron
2. High voltage transformer
3. High voltage capacitor
4. High voltage diode
5. High voltage fuse
/0 WA
The following cenditions may cause undue microwave exposure during servicing.
Improper fitting of magnetron;
impreper matching of deor interlock, door hinge and door;
Improper fitting of switch support;

Door, door seal or enclosure has been damaged.

SN AT

L
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1.if LCD displays Er0 during working it indicates that sensor has been short
circuit and you nead replace it at the nearest repalred department

2. if LCD displays Err1 during working it indicates that sensor has been open
circuit and you nead replace it at the nearsst repaired department

-"r:"*-.. W el | e

If the door or door seals are damaged, the oven must not be operated until it has been
repaired by a competent person;

It is hazardous for anyone; other than a qualified service technician, to carry cut any
service for repairing eperation which Involves removal of any cover which gives
protection against expesure to microwave energy.

Liguids or other fcods must not be heated in seaLCD containers since they are liable
to explode;

Only allow chlldren to use the oven without supervision when adequate instructions
have been given so that the child is able to use the oven in a safe way and
understands the hazards of improper use

Gorrem Disposal of this product
This marking indicates that this product should not be disposed with other
houzahold wastes throughout the EU. To prevent possibis harm fo the
environment or human health from uncontrolLlCD waste disposal recycle it
respensibly te promote the sustamable reuse of materinl resources. To
retirn your used device please use INe retum and collection sysiems of
] contact the retailer where the product was purchased. They can take this
| product for environmental sate recycling.
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Haier

Inspired Living

Haier s the higeest Home Appliances Brund*iy the world We represent
A mgher guality of Lfs acoss L6S countries, and Hisve Uanshrmsd the
way people live. Fajer has ronched millions of lives. Bringing io Lhem =
whole range of products that go far beyond mere sppliances. Haier boasts
of a product tange of 15,100 models actoss 86 categories. Haler producty
are 1nspired by actnal usage patterns of people- and are designed in Ré&D
centers globally. Adding that litTle extra makes the difference. Haier istoday
walcomed by millions to make teirjodsy better than vesterday. At Huer
we call this Inspired Living

Haler Apnlinres  Lidia) PyeLtd .
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Haier Appliances (India) Pvi. Ltd,
Bullding No. - 1, Okhla Industrial Estate, Phase lll, New Delhi—110020
Tel 011-3064500-4000. Fax:011-26971562
www haierindiz.com



