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Thank you for purchasing a Panasonic appliance.

Important Safety Instructions:
Before operating this oven, please read these instructions and precautions
carefully and keep for future reference.
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Important safety instructions
WARNING

1.

The door seals and seal areas
should be cleaned with a damp
cloth.

The appliance should be
inspected for damage to the
door seals and door seal areas
and if these areas are damaged
the appliance should not be
operated until it has been
repaired by a service technician
trained by the manufacturer.

Liquids and other foods must
not be heated in sealed
containers since they are liable
to explode.

WHEN YOUR OVEN
REQUIRES SERVICING, call
your local Panasonic engineer
(Customer Support). It is
hazardous for anyone other
than a competent person to
carry out any service or repair
operation which involves the
removal of a cover which gives
protection against exposure to
microwave energy.

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

When the appliance is operated
in the combination mode,
children should only use the
oven under adult supervision
due to the temperatures
generated.

Ensure that the appliance is
switched off before replacing
the lamp to avoid the possibility
of electric shock.

CAUTION
1. Do not attempt to tamper with

or make any adjustments or
repairs to the door, control
panel housing, safety interlock
switches or any other part of
the oven. Do not remove the
outer panel from the oven
which gives protection against
exposure to microwave energy.
Repairs should only be done by
a qualified service person.

. Do not operate this appliance if

it has a damaged CORD OR
PLUG, if it is not working
properly, or if it has been
damaged or dropped. It is
dangerous for anyone other
than a service technician
trained by the manufacturer to
perform repair service.

. If the supply cord is damaged, it

must be replaced by the
manufacturer, its service agent
or similarly qualified person in
order to avoid a hazard.

4.This appliance is not intended

for use by persons (including
children) with reduced physical,
sensory or mental capabilities,
or lack of experience and
knowledge unless they have
been given supervision or
instruction concerning use of
the appliance by a person
responsible for their safety.
Children should be supervised
to ensure that they do not play
with the appliance.



5. The microwave oven is
intended for heating food and
beverages. Drying of food,
newspaper or clothing and
heating of warming pads,
slippers, sponges, damp cloth
and similar may lead to risk of
injury, ignition or fire.

6. Before use, check that utensils/
containers are suitable for use
in microwave ovens.

7. The oven will only operate with
the door closed.

8. When the oven is not being
used, do not store any objects
other than oven accessories
inside the oven in case it is
accidentally turned on.

9. The appliance shall not be
operated by MICROWAVE or
COMBINATION WITHOUT
FOOD IN THE OVEN.
Operation in this manner may
damage the appliance.

10. & Caution! Hot surfaces

Exterior oven surfaces,
including air vents on the
cabinet and the oven door will
get hot during COMBINATION,
CONVECTION and GRILLING.
Take care and use oven gloves
when opening or closing the
door and when inserting or

removing food and accessories.

11.

12.

13.

14.

The oven has two heaters
situated in the top of the oven.
After using the COMBINATION,
CONVECTION and GRILL
function, these surfaces will be
very hot. Care should be taken
to avoid touching the heating
elements inside the oven.

N.B.: After cooking by these
modes, the oven accessories
will be very hot.

While and after using the
COMBINATION, CONVECTION
and GRILL function, never
touch the outside window or
inside metal parts of the door or
oven when taking food in or out
due to the high temperatures
involved.

If smoke or a fire occurs in the
oven, press Stop/Reset and
leave the door closed in order
to stifle any flames.

Disconnect the power cord, or
shut off the power at the fuse or
the circuit breaker panel.

The oven lamp must be
replaced by a service
technician trained by the
manufacturer. Do not attempt to
remove the outer casing from
the oven.



Important safety instructions

Installation

Examine your microwave oven
Unpack the oven, remove all
packing material, and examine the
oven for any damage such as dents,
broken door latches or cracks in the
door. If you find any damage, notify
your dealer immediately. Do not
install a damaged microwave oven.
Earthing Instructions
IMPORTANT: THIS UNIT HAS TO
BE PROPERLY EARTHED FOR
PERSONAL SAFETY.

If your AC outlet is not earthed, it is
the personal responsibility of the
customer to have it replaced with a
properly earthed wall socket.
Operation Voltage

The voltage has to be the same as
specified on the label on the oven. If a
higher voltage than specified is used,
it may cause a fire or other damages.

Placement of the oven
This appliance is intended to be
used in household and similar
applications such as:

« staff kitchen areas in shops,
offices and other working
environments;

« farm houses;

* by clients in hotels, motels and
other residential environments;

* bed and breakfast type environments.

1. Place the oven on a flat and
stable surface, more than
85 cm above the floor.
The appliance is freestanding
type and shall not be placed in
a cabinet.

2. When this oven is installed, it
should be easy to isolate the
appliance from the electricity
supply by pulling out the plug or
operating a circuit breaker.

3. For proper operation, ensure a
sufficient air circulation for the
oven.

Counter-top use:

Allow 15 cm of space on the top
of the oven, 10 cm at the back,
5 cm on one side, and the other
side must be opened more than
40 cm.

o B — ]

4. Do not place this oven near an
electric or gas cooker range.

5. The feet should not be removed.

6. This oven is only for household
usage. Do not use outdoors.

7. Avoid using the microwave
oven in high humidity.

8. The power cord should not
touch the outside of the oven.
Keep the cord away from hot
surfaces. Do not let the cord
hang over the edge of a table or
work top. Do not immerse the
cord, plug or oven in water.

9. Do not block the air vents on
the left side and back of the
oven. If these openings are
blocked during operation the
oven may overheat. In this case
the oven is protected by a
thermal safety device and
resumes operation only after
cooling down.

10. This appliance is not intended
to be operated by means of an
external timer or separate
remote-control system.
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11. When it becomes necessary to
replace the oven light, please
consult your dealer.

Accessories

The oven comes equipped with a

variety of accessories. Always

follow the directions given for use

of the accessories.

Roller ring

m The roller ring and the oven floor
should be cleaned frequently to
prevent noise and build-up of
remaining food.

m The roller ring must always be
used for cooking together with
the Ceramic tray.

Wire rack

m The wire rack is used to facilitate
browning of small dishes and
help with the good circulation of
the heat.

m The metal wire rack must ONLY
be used as directed for
GRILLING, CONVECTION and
COMBINATION cooking. Never
use this on MICROWAVE only.
Do not use if operating the oven
with less than 200 g (7 oz.) of
food on a manual
COMBINATION programme.
FAILURE TO USE
ACCESSORIES CORRECTLY

COULD DAMAGE YOUR OVEN.

m When using the COMBINATION
mode, never place any
aluminium or metal container
directly on wire rack. Always
insert a glass plate or dish
between wire rack and the
aluminium container. This will
prevent sparking that may
damage the oven.

Crispy plate

m Always place the tray in the
centre of the Ceramic tray and
ensure it does not touch the wall
of the oven cavity. Failure to do
S0, may cause sparking which
would damage the cavity.

m Always use oven gloves when
handling the hot tray.

m Do not place any heat-sensitive
materials on the hot tray as this
may cause burning.

Ceramic tray

m Always operate the oven with the
roller ring and Ceramic tray in place.
They are the only accessories used
for MICROWAVE cooking.

m Only use the Ceramic tray
specifically designed for this
oven. Do not substitute with any
other Ceramic tray.

m If the Ceramic tray is hot, let it cool
before cleaning or placing in water.

m The Ceramic tray can turn in
either direction.

m If the food or cooking vessel on
the Ceramic tray touches the
oven walls and stops the tray
rotating, the tray will
automatically rotate in the
opposite direction. This is normal.
Open oven door, reposition the
food and restart.

m Do not cook foods directly on the
Ceramic tray. Always place food
in a microwave safe dish.

m While cooking by MICROWAVE
or COMBINATION the Ceramic
tray may vibrate. This will not
affect cooking performance.
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Important safety instructions

Important

If the recommended cooking time is
exceeded, the food will be spoiled
and in extreme circumstances
could catch fire and possibly
damage the interior of the oven.

Short cooking time

As microwave cooking time is much
shorter than other cooking methods,
it is essential that recommended
cooking time is not exceeded
without first checking the food.

Factors that may affect cooking time
are: preferred degree of cooking,
starting temperature, altitude, volume,
size and shape of foods and utensils
used. As you become familiar with the
oven, you will be able to adjust these
factors.

It is better to undercook rather than
overcook foods. If food is
undercooked, it can always be
returned to the oven for further
cooking. If food is overcooked,
nothing can be done. Always start
with minimum cooking time.

Small quantities of food

Take care when heating small
quantities of food as these can easily
burn, dry out or catch fire if cooked
too long. Always set short cooking
time and check the food frequently.
Foods low in moisture

Take care when heating foods low in
moisture, e.g. bread items, chocolate,
popcorn, biscuits and pastries. These
can easily burn, dry out or catch on
fire if cooked too long. We do not
recommend heating foods low in
moisture such as popcorn or bread.
This oven has been developed for
food use only.

We do not recommend to use for
heating non food items such as
wheat bags or hot water bottles.

Reheating
It is essential that reheated food is
served “piping hot”.

Remove the food from the oven
and check that it is “piping hot”, i.e.
steam is being emitted from all
parts and all sauce is bubbling.
(You may choose to check the food
has reached 72 °C with a food
thermometer — but remember do
not use this thermometer inside the
microwave.)

For foods that cannot be stirred,
e.g. lasagne, shepherds pie, the
centre should be cut with a knife to
test it is well heated through. Even
if a manufacturer’s packet
instructions have been followed
always check the food is piping hot
before serving and if in doubt
return your food to the oven for
further heating.

Standing time

Standing time refers to the period
at the end of cooking or reheating
when food is left before being
eaten, i.e. it is a rest time which
allows the heat in the food to
continue to conduct to the centre,
thus eliminating cold spots.

Lids

Always remove the lids of jars and
containers and takeaway food
containers before you microwave
the food. If the lid remains, then
steam and pressure might build up
inside and cause an explosion
even after the microwave cooking
has stopped.
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Babies bottles and food jars
When reheating babies bottles
always remove top and teat. Liquid
at the top of the bottle will be much
hotter than that at the bottom and
must be shaken thoroughly before
checking the temperature. This
should be carried out before
consumption to avoid burns. See
page 112.

Boiled eggs

Eggs in their shell and whole
hard-boiled eggs should not be
heated in microwave ovens since
they may explode even after
microwave heating has ended.
Foods with skins

Potatoes, apples, egg yolk, whole
vegetables and sausages are
examples of food with non porous
skins. These must be pierced using
a fork before cooking to prevent
bursting.

Paper and plastic

When heating food in plastic or
paper containers, keep an eye on
the oven due to the possibility of
ignition. Do not use wire twist-ties
with roasting bags as arcing will
occur.

Do not use re-cycled paper
products, e.g. Kitchen roll unless
they say they are specifically
designed for use in a microwave
oven. These products contain
impurities which may cause sparks
and/or fires when used.

Liquids

Microwave heating of beverages

can result in delayed eruptive

boiling, therefore care should be

taken when handling the container.

To prevent the possibility of sudden boil

the following steps should be taken:

a) Avoid using straight-sided
containers with narrow necks.

b) Do not overheat.

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

d) After heating, allow to stand in
the oven for a short time, stirring
again before carefully removing
the container.

Deep fat frying

Do not attempt to deep fat fry in

your oven.

Arcing

Arcing may occur accidentally if a

metal container has been used, the

wire rack has been damaged, or the
incorrect weight of food is used.

Arcing is flashes of blue light seen in

the microwave oven. If this occurs,

stop the machine immediately. If the
oven is left unattended and this
continues it can damage the
machine. Continue to cook by GRILL.

Meat thermometer

Use a meat thermometer to check the

degree of cooking of joints and poultry

only when meat has been removed
from the microwave. If undercooked,
return to the oven and cook for a few
more minutes at the recommended

power level. Do not leave a

conventional meat thermometer in the

oven when microwaving.
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General guidelines

STANDING TIME

Dense foods e.g. meat, jacket potatoes
and cakes, require standing time
(inside or outside of the oven) after
cooking, to allow heat to finish
conducting to the centre of the food to
cook through completely. Wrap meat
joints and jacket potatoes in aluminium
foil while standing. Meat joints need
approx. 10—15 minutes, jacket potatoes
5 minutes. Other foods such as plated
meals, vegetables, fish etc. require
2-5 minutes standing. If food is not
cooked after standing time, return to
the oven and cook for additional time.
After defrosting food, standing time
should also be allowed.

QUANTITY

Small quantities cook faster than large
quantities, and small meals will reheat
more quickly than large portions.

SPACING

Foods cook more quickly and evenly if
spaced apart. NEVER pile foods on top
of each other.

MOISTURE CONTENT

Many fresh foods e.g. vegetables and
fruit, vary in their moisture content
throughout the season. For this reason
cooking time may have to be adjusted.
Dry ingredients e.g. rice, pasta, can dry
out during storage so cooking time may
differ.

PIERCING

The skin or membrane on some foods
will cause steam to build up during
cooking.

These foods must be pierced or a strip
of skin should be peeled off before
cooking to allow the steam to escape.
Eggs, potatoes, apples, sausages etc,
will all need to be pierced before
cooking. DO NOT ATTEMPT TO BOIL
EGGS IN THEIR SHELLS.

COVERING

Cover foods with microwave cling film
or a lid. Cover fish, vegetables,
casseroles, soups. Do not cover cakes,
sauces, jacket potatoes or pastry
items.

DENSITY
Porous airy foods heat more quickly
than dense heavy foods.
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CLING FILM

Cling film helps keep the food moist
and the trapped steam assists in
speeding up cooking time. Pierce
before cooking to allow excess steam
to escape. Always take care when
removing cling film from a dish as the
build-up of steam will be very hot.

SHAPE

Even shapes cook evenly. Food cooks
better by microwave when in a round
container rather than square.

STARTING TEMPERATURE

The colder the food, the longer it takes
to heat up. Food from a fridge takes
longer to reheat than food at room
temperature.

LIQUIDS

All liquids must be STIRRED BEFORE,
DURING AND AFTER heating. Water
must be stirred before and during
heating, to avoid eruption.

Do not heat liquids that have previously
been boiled. DO NOT OVERHEAT.

TURNING AND STIRRING

Some foods require stirring during
cooking. Meat and poultry should be
turned after half of the cooking time.

ARRANGING

Individual foods e.g. chicken portions
or chops, should be placed on a dish
so that the thicker parts are towards
the outside.

CHECKING FOOD

It is essential that food is checked
during and after a recommended
cooking time, even if an AUTO
PROGRAMME has been used (just as
you would check food cooked in a
conventional oven). Return the food to
the oven for further cooking if
necessary.

DISH SIZE

Follow the dish sizes given in the
recipes, as these affect the cooking
and reheating times.

A quantity of food spread in a bigger
dish cooks and reheats faster.

CLEANING

As microwaves work on food particles,
keep your oven clean at all times.
Stubborn spots of food can be removed
by using a microwave spray cleaner,
sprayed onto a soft cloth. Always wipe
the oven dry after cleaning.

a-



Parts of your oven

1.Door handle
Pull to open the door. Opening the
door during cooking will stop the
cooking process without cancelling
the programme. Cooking resumes
after the door is closed and Start is
pressed. It is quite safe to open the
door at any time during a cooking
programme and there is no risk of
microwave exposure.

2. Oven window

3. External air vents

4. Air vent

3 456

5. Menu labels
6. Convection heater
7. Grill elements
8. Microwave feed guide
(Do not remove.)
9. Control panel
10. Power supply cord
11. Plug
12. Ceramic tray
13. Roller ring
14. High wire rack
15. Low wire rack
16. Crispy plate

— |

J
= Eﬁ@\\ ]
—— / -

WQ 19 1

10

»

] 1

Identification and caution labels are attached on the oven.

H Note
This illustration is for reference only.
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Control panel

Convection

o

Combination Micro Power

Auto Defrost Auto Reheat

Healthy Menu/
Re-Bake Auto Menu

131 Auto Menu

®/d

Add Time/Set

Timer/Clock Quick 30

@ <
Stop/Reset

NN-CD67MB

* Your control panel may have
differences in appearance, but the
words and functionality will be the
same.

1 Display window (page 12)
When the oven is first plugged in,
“88.88” appears in display window.

2 Convection button
3 Grill button
4 Combination button
5 Micro Power button
6 Auto Defrost button
7 Auto Reheat button
8 Healthy Menu/Re-Bake button
9 Auto Menu button
10 Dial

The dial has 3 functions (See
details on page 12)

11 Timer/Clock button
12 Quick 30 button

13 Stop/Reset button
Before Cooking:
One press clears your instructions.
During Cooking:
One press temporarily stops the
cooking programme. Another press
cancels all your instructions and the
time of day will appear in the
display.

14 Start button
One press allows oven to begin
functioning. If door is opened or
Stop/Reset is pressed once during
oven operation, Start must be
pressed again to restart oven.

B Note

If Start is not pressed for 6 minutes
after cooking programme setting, the
oven will automatically cancel the
cooking programme. The display will
revert back to clock or dot.

Continued on the next page
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Control panel

W Beep sound

When a button is pressed correctly a beep will be heard. If a button is pressed and
no beep is heard, the unit has not or cannot accept the instruction. The oven will
beep twice between programmed stages and at the point to stirring or turning the
food in the Auto menus. After the completion of the preheating on CONVECTION or
COMBINATION mode, three beeps sound. At the end of any complete programme,
the oven will beep 5 times and “End” will be displayed.

Dial Feature

(D Cooking time, Weight, Power, Temperature
After selecting a manual cooking mode, enter time,
weight, power or temperature by turning the dial.
Use the dial for the Add Time function (page 30)

@ Set

Press the dial to confirm the setting.

Set indicator ( (J ) flashes when the setting needs to be
confirmed.

(® Auto Menus (Auto Reheat, Healthy Menu (Air Frying
Menu)/Re-Bake, Auto Menu)

After pressing Auto Reheat, Healthy Menu/Re-Bake, or

Auto Menu, turn the dial to select Auto menus.

Display window

MICROWAVE mode Defrost mode
GRILL mode Auto menu
CONVECTION mode —gi RS St

Number/character

High wire rack —&¢ . 5 p V. os— Start
Select
Child safety lock

Low wire rack

Crispy plate

« Start indicator flashes when the setting is completed and preheating or cooking is
ready to start. Press Start to start preheating or cooking.

« Set indicator flashes when a setting needs to be confirmed. Press dial to confirm
the setting and proceed to next setting.

* High wire rack, Low wire rack, and Crispy plate indicator indicates which
accessory to use for each Auto menu.

» Select indicator flashes when setting can be changed by turning the dial.
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Accessories

mode

Ceramic Tray

D

Crispy plate

=

Wire Rack

I oy

MICROWAVE

GRILL

CONVECTION

COMBINATION

GRILL +
CONVECTION
C-6
(COMBINATION 6)

GRILL +
MICROWAVE
C1,C5
(COMBINATION 1, 5)

GRILL +
CONVECTION
+ MICROWAVE
C-2,C-3,C4
(COMBINATION
2,3,4)

* Do not place the Crispy plate on the wire rack.

Note:

» Always operate the oven with the Ceramic tray in place.
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Cookware and Utensil Guide
C-1-C-5

. GRILL
Container MICROWAVE | - o cominaTion 6) | CPNVESTION | comBINATION 1.5

Note:

Included accessory
Do not place'the
crispy plate on the

Crispy Plate
wire rack.

=

Included accessory

Wire Rack

P g

Heat-proof
glass container

o

Non-heat-proof
glass
containers

ol
Heat-proof
plastic
containers

=Y

Non-heat-proof
plastic
containers

=1

Ceramic
procelain

=
Disposable
paperl_)oard * *
containers

Lacquerware

S

* Check manufacturers’ recommendation, must withstand heat or follow the recipe

instructions.

Note:
* Colour loss may be found in ceramic or procelain containers with internal color

pictures. Do not use such a container.
.



GRILL

C1-C-5

Container MICROWAVE C-6 (COMBINATION 6) CONVECTION (COMBINATION 1 - 5)
Metal cookware Note: Note:
Meal containers with | Meal containers
) resin handles cannot | withresin
Q ‘ be used. handles cannot
be used.
Straw, Wicker,
Wood
Microwave safe
cling film
Note:

Aluminium foil

Small amounts of
smooth aluminium foil
can be usedto
SHIELD joints of meat
during defrosting.

Silicon

*

Waxed paper

Brown paper
bags

<

Oven cooking

o
[ 8
)

Paper towels
and napkins

(NG

Thermometers
microwave safe

conventional
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Cooking mode

Use of

Cooking mode accessories Uses Containers
MICROWAVE « Defrosting
* Reheating
» Melting: butter,
chocolate, cheese. Use

None
(Ceramic tray
only)

» Cooking fish,
vegetables, fruits,
eggs.

* Preparing: stewed
fruits, jam, sauces,
custards, meat,

microwaveable,
plates or bowls
e.g. Pyrex®,
directly on the
Ceramic tray.

High wire rack
or

Low wire rack
or

Crispy plate

* Grilling of thin meat
or fish fillet.

* Toast grilling.

* Browning of dishes
or meringue pies.

No Preheating

. No metal.
fish.
» Baking cakes
without colour.
No Preheating
If you use

containers, use
heatproof dishes,
plates or bowls
e.g. Pyrex®
directly on the
wire rack or on
Ceramic tray.

Low wire rack
or
Crispy plate

 Baking of small
items with short
cooking times: puff
pastry, cookies, roll
cakes.

* Special baking:
bread rolls, sponge
cakes.

 Baking of pizzas
and tarts.

Preheating advised

Heatproof, metal
tin can be used on
the wire rack.

Do not place
dishes directly
on Ceramic tray.

GRILL +
CONVECTION
C-6 (COMBINATION 6)

High wire rack
or

Low wire rack
or

Crispy plate

» Roasting meats,
thick steak.

» Roasting fish,
vegetable.

Preheating advised

Heatproof, metal
tin can be used on
the wire rack.

Do not place
dishes directly
on Ceramic tray.
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Cooking mode

Use of
accessories

Uses

Containers

GRILL +
MICROWAVE
C1,C-5
(COMBINATION 1, 5)

High wire rack
or

Low wire rack
or

Crispy plate

» Cooking lasagne,
meat, potatoes or
vegetable gratins.

* Grilling chicken
pieces (Turn over
on halfway).

No Preheating

Microwaveable
and heatproof
dishes placed
directly on the
wire rack or on
Ceramic tray.
Crispy plate on
Ceramic tray.
No metal.

GRILL +
CONVECTION +
MICROWAVE
C-2,C-3,C-4
(COMBINATION 2, 3, 4)

High wire rack
or

Low wire rack
or

Crispy plate

» Roasting meat and
poultry

* Reheating and
crisping (quiche,
pizza, bread,
lasagne, gratin).

Preheating if

necessary

Microwaveable
and heatproof
dishes placed
directly on the
wire rack or on
Ceramic tray.
Crispy plate on
Ceramic tray.
No metal.

B Note

Do not use the Crispy plate with the wire rack.
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Setting the clock

Add Tlme/Set Add Tlme/Se't Add Tlme/Set

g
mer/Clock__ » Time Welght Tlme Welght Tnme Welght

Press Timer/ Turn the dial to Press the dial. Turn the dial to
Clock twice. set hours. Minute, V A, set minutes.
Hour and V A and d startto
start to blink. blink.

D74

Add Time/Set
» ) e
Time Weight

Press the dial.
Colon starts
blinking and time of
day is now locked
into the display.

B Notes

1. To reset time of day, repeat the whole step above.

2. The clock will keep the time of day as long as the oven is plugged in and
electricity is supplied.

3. Thisis a 12 hour clock.

Child safety lock

This feature will make the oven controls inoperable; however, the door can be
opened. Child safety lock can be set when the display shows a dot or the
time.

To Set: To Cancel:
Start Stop/Reset
Press Start 3 times within Press Stop/Reset 3 times within
10 seconds. 10 seconds.
o lights up in the display. o lights off.
The time of day will disappear. Actual The time of day will reappear in the
time will not be lost. “Child” is indicated display.
in the display.
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Microwave cooking and defrosting

The Ceramic tray must always be in position when using the oven. There are
5 different microwave power levels available (see the chart below).

Add Tlme/Set Add Tlme/Se( Add Tlme/Set

Micro Power
[—— » Time Welght Tlme Welght Tlme Welghl

Press Micro Turn the dial to Press the dial Turn the dial to
Power. set the power to confirm the set the cooking
lights up, level. setting. time.
V Aand d
flashes in the
display.
» 2, Power Level Max. time available
[ Se—
900 W High 30 minutes
715 W  Med-High 90 minutes
Press Start. 440 W Medium 90 minutes
The tlme counts 250 W Defrost 90 minutes
down in the -
display. 100 W Low 90 minutes
B Notes

1. After the operation is finished, “Add” is displayed for about 1 minute on the
display. While displaying, you can use ADD TIME feature, refer to page 30.

2. If you turn the dial before pressing Micro Power, you can set the cooking time,
and the oven will automatically work on 900 W (High) microwave power if you
press Start after that.

3. While cooking, the Ceramic tray may vibrate. This will not affect cooking

performance.

For MULTI-STAGE COOKING, refer to page 28.

STANDING TIME can be programmed after microwave power and time setting.

Refer to page 31.

DO NOT use MICROWAVE only with any metal accessory in the oven.

Always check the food during defrosting by opening the door then restarting. It

is not necessary to cover food during defrosting. To ensure an even result, stir,

turn or separate several times during defrosting. For large joints and poultry,
turn halfway through defrosting and protect ends and tips with foil.

ok

No



Microwave cooking and defrosting

Defrosting Guidelines

Tips for Defrosting

Check the defrosting several times,
even if you use the auto programmes.
Observe the standing times.

Standing Times

Individual portions of food may be
cooked almost immediately after
defrosting. It is normal for large
portions of food to be frozen in the
centre. After defrosting, allow to stand
for a minimum of one hour. During
this standing time, the temperature
becomes evenly distributed and the
food is defrosted by conduction.

N.B. If the food is not going to be
cooked immediately, store it in the
refrigerator.

Never refreeze defrosted food without
first cooking it.

Joints and Poultry

It is preferable to place the joints on an
upturned plate or plastic rack so that
they are not resting in the juices.

It is essential to protect delicate or
projecting parts of this food with small
pieces of foil to prevent these parts
from cooking. It is not dangerous to
use small pieces of foil in your oven,
provided they do not come into
contact with the oven walls.

Minced Meat or Cubes of Meat
and Seafood

Since the outside of these foods
quickly defrosts, it is necessary to
separate them, break the blocks into
pieces frequently while defrosting and
remove them when they have
defrosted.

Small Portions of Food

Chops and chicken pieces must be
separated as soon as possible so that
they defrost evenly throughout.

Fatty parts and the ends defrost more
quickly. Place them near the centre of
the Ceramic tray or protect them with
small pieces of foil.

Bread

Loaves will require a standing time of
5-30 minutes to allow the centre to
thaw. Standing time can be shortened
if slices are separated and rolls and
loaves cut in half.
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Grilling

GRILL is particularly useful for thin slices of meat, steaks chops, kebabs,
sausages or pieces of chicken. It is also suitable for hot sandwiches and all

gratin dishes.

Use of accessories

F

High wire rack

T
Low wire rack

—
Crispy plate

] )
Grill S
[F— » Time

Press Girill.

lights up, V A
and d flash in the
display.

>
Start
» _———

Press Start.

The time counts down in the display.

@D/ <J
Add Tlme/Set

Turn the dial to
set the power
level.

Level
G-1 1350 W
G-2 970 W

Add Tlme/Se't

Press the dial
to confirm the
setting.

Add Tlme/Set

Welght Tlme O Welght Tlme Q Welght

Turn the dial
to set the
cooking time.
(up to 90
minutes)

Continued on the next page
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Grilling

B Notes

1. After the operation is finished, “Add” is displayed for about 1 minute on the

display. While displaying, you can use ADD TIME feature, refer to page 30.

Place food on wire rack on Ceramic tray. Place a heatproof plate underneath to

catch fat and drips.

Never cover foods when grilling.

DO NOT preheat the oven.

There is no microwave power used in GRILL cooking.

Most foods require turning halfway during cooking. When turning food, open

oven door and CAREFULLY remove wire rack using oven gloves.

After turning, return food to the oven and close door, and then press Start.

The oven display will continue to count down the remaining grilling time.

The grill elements will glow on and off during cooking - this is normal.

DO NOT touch heating device on top of inside cavity while cavity is hot.

Heating device may be still hot.

10. After GRILL use, the product may not operate for some time to prevent
overheating.

)

@ ok w

)

© ®

® CAUTION!

The wire rack must always be used with the Ceramic tray in position. Remove wire

rack from oven by holding the rack and heatproof dish firmly. Use oven gloves when
removing accessories. Never touch the outside window or inside metal parts of the
door or oven when taking food in or out due to the high temperatures involved.
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Convection cooking

The convection oven has a heating element with fan to give the dry heating
needed to produce crisp, browned exteriors. Most conventional recipes will
be suitable for use. (e.g. cookies, cakes, meat items and baked items) Most
baked items require preheating the oven.

Use of accessories

FOH
Low wire rack

—
Crispy plate

With preheating

Convection

9] e
» Time

Weight

@/d \
Add Time/Set

®/d
Add Time/Set

9) e
Time Weight

Start

Press Convection. Turn the dial to Press the dial Press Start to
lights up, set the to confirm the start preheating.
Ij fl uhp'n\{h/\ temperature. setting. The “P” and
ar ashinthe  (100-240 °C) temperature light
display. up in the display
while preheating.
@74 \
Add Time/Set
» After the » o) e S
preheating e e —
(beep 3 times),
opgn :he dt?lor Turn the dial to Press Start.
?n dp' afﬁ e set the cooking The cooking
oo n in the time. programme will
oven. (up to 90 minutes) start and the time
in the display will
count down.
Temperature Pre-prepared dishes
100-110 °C Meringues
120-140 °C Meat and fish pate
150-160 °C Baked eggs, fruit cake, macaroons, custard pudding
170-180 °C glég:the, cookies, sponge cake, biscuits, slow-cooked or braised
190-210 °C Gratins, choux pastry, roast meat
220-230 °C Bread, pizza, tarts
230-240 °C Baguette

Continued on the next page
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Convection cooking

Without preheating
")/.J
Add Tlme/Se( Add Tlme/Set Add Tlme/Set
» Tiege Welgh( Tlme Q Welgh( Tlme Q Welght
Press Convection. Turn the dial to set Press the dial Turn the dial to
lights up, the temperature. to confirm the set the cooking
j ﬂashpin\{hé\ (100-240 °C) setting. time.
. (up to 90
display. minutes)
» ———
Press Start.
The time counts down in the
display.
B Notes

1. After the operation is finished, “Add” is displayed for about 1 minute on the
display. While displaying, you can use ADD TIME feature, refer to page 30.

2. When the oven reaches the preheating temperature, the temperature will flash,
and the beep will sound 3 times to remind you to put the food into the oven.
Open the oven door, put the food into the oven, and close the door.

3. Cooking time can be input after the oven reaches the preheating temperature.
If the time is not input within 30 minutes, the oven will stop preheating, beep 5
times and return to standby mode.

m CAUTION!

The wire rack must always be used with the Ceramic tray in position. Remove wire

rack from oven by holding the rack and heatproof dish firmly. Use oven gloves when
removing accessories. Never touch the outside window or inside metal parts of the
door or oven when taking food in or out due to the high temperatures involved.
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Combination cooking

COMBINATION means that it is possible to combine the MICROWAVE, GRILL
and CONVECTION function for thawing, cooking, and heating foods. The
MICROWAVE power cooks food quickly while the GRILL and CONVECTION
gives traditional browning and crisping.

Use of accessories

¥

High wire rack

FHHTT
Low wire rack

—
Crispy plate

Display
(Level)

C-1
(COMBINATION 1)

C-2
(COMBINATION 2)

C-3
(COMBINATION 3)

C-4
(COMBINATION 4)

c5
(COMBINATION 5)

C-6
(COMBINATION 6)

Combination

MICROWAVE:
GRILL:
CONVECTION:
MICROWAVE:
GRILL:
CONVECTION:
MICROWAVE:
GRILL:
CONVECTION:
MICROWAVE:
GRILL:
CONVECTION:
MICROWAVE:
GRILL:
CONVECTION:
MICROWAVE:
GRILL:
CONVECTION:

450 W
700 W
250 W
950 W
200 °C*
250 W
480 W
200 °C*
450 W
700 W
200 °C*
250 W
950 W

950 W
200 °C*

Uses

Gratin, pasta bake, lasagne,
roast potato

Small pastry items

Frozen pizza, whole chicken,
quiche, pies

Frozen potato products, chicken
portions,

Sandwiches, reheat pizza

Roasting meat, chilled pizza,
whole fish, sausage

* The temperature may not reach 200 °C depending on the food and cooking time.

EN

Continued on the next page



Combination cooking

With preheating
 Preheating is not available for COMBINATION 1 (C-1) and COMBINATION 5 (C-5).

@74
Add Tlme/Set Add Time/Set

+

o &
% » Time Welght Tlme Welght » S(in
Press Turn the dial to select  Press the dial Press Start to
Combination. the suitable level in the to confirm the start preheating.
chart on page 25. setting. The “P” and
The indicators temperature light
corresponding to the up in the display
COMBINATION level while preheating.
lights up.
@/d \
Add Time/Set
After the o o
preheating (beep e o e——
» 3 times), open the » ’ »
door and place
the food in the Turn the dial to Press Start.
oven. set the cooking The cooking programme will
time. (up to 90 start and the time in the display
minutes) will count down.
Without preheating
'3/4
Add Tlme/Set Add Tlme/Set Add Tlme/Set
o ®
% » Time Welght Tlme Welght Tlme Welgh(
Press Turn the dial to select Press the dial Turn the dial to
Combination. the suitable level in the to confirm the set the cooking
chart on page 25. setting. time.
The indicators (up to 90
corresponding to the minutes)
COMBINATION level
flash.
» ———
Press Start.
The time counts down in the
display.
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B Notes

1. After the operation is finished, “Add” is displayed for about 1 minute on the
display. While displaying, you can use ADD TIME feature, refer to page 30.

2. The wire racks are designed to be used for COMBINATION, GRILL and
CONVECTION. Never attempt to use any other metal accessory except the
accessories provided with the oven. Place a heatproof dish underneath to
catch any fat or drips.

3. Use the wire racks only as described. DO NOT use if operating the oven with
less than 200 g of food on a manual programme. For small quantities, do not
cook by COMBINATION, but cook by GRILL, CONVECTION or MICROWAVE
ONLY for best results.

4. Never cover foods when cooking on COMBINATION.

5. Arcing may occur accidentally if the incorrect weight of food is used, the wire
rack has been damaged, or a metal container has been used. Arcing is flashes
of blue light seen in the microwave oven. If this occurs, stop the oven
immediately.

6. DO NOT use plastic microwave containers on COMBINATION programmes
(unless suitable for COMBINATION cooking.) Dishes must be able to withstand
the heat of the top grill - heatproof glass or ceramic is ideal.

7. DO NOT use your own metal dishes or tins on COMBINATION 1 - 5 (C1-C5),
as the microwaves will not penetrate the food evenly.

8. Cooking time can be input after the oven reaches the preheating temperature.
If the time is not input within 30 minutes, the oven will stop preheating, beep 5
times and return to standby mode.

® CAUTION!

The wire rack must always be used with the Ceramic tray in position. Remove wire

rack from oven by holding the rack and heatproof dish firmly. Use oven gloves when
removing accessories. Never touch the outside window or inside metal parts of the
door or oven when taking food in or out due to the high temperatures involved.
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Multi-stage cooking

This feature allows you to programme up to 3 stages of cooking continuously.

Example: To continually set 715 W (Medium) MICROWAVE power for 2 minutes,
COMBINATION 2 power for 3 minutes and GRILL 1 power for 2 minutes.

@D/ J
Add Tlme/Set

Add Tlme/Se't

Add Tlme/Set

)
Micro Power O]
= BELE » Time wQ.gm e We.gm e e

Press Micro Turn the dial

Power. until 715
appears in the
display.

Add Tlme/ Se't

Press the dial

to confirm the

setting.

Add Tlme/ Set

Turn the dial
until 2.00
appears in the
display.

Add Tlme/ Se(

4
Combination
[S— Tlme We-gm Tlme Weught Tlme Welght

Press Turn the dial

Combination. until C-2
appears in the
display.

D/d \
Add Time/Set

Press the dial
to confirm the
setting.

Add Tlme/Set

Turn the dial
until 3.00
appears in the
display.

Add Tlme/Set

)
Grill S
—_— » Time wQ.gh. e We.gm e o

Turn the dial
until G-1
appears in the
display.

Press Grill.

>
Start
» IS

Press Start.
The time for the first stage counts
down in the display.

Press the dial
to confirm the
setting.

EN

Turn the dial
until 2.00
appears in the
display.



B Notes

1.

= (IS

After the operation is finished, “Add” is displayed for about 1 minute on the
display. While displaying, you can use ADD TIME feature, refer to page 30.
Preheating, Auto menu cannot be used with MULTI-STAGE COOKING.
When operating, 2 beeps will sound between each stage, and 5 beeps will
sound after all stages have finished.

900 W (High) MICROWAVE power can be set only once in MULTI-STAGE
COOKING.
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Quick 30 feature

This feature allows you to set cooking time in 30 seconds increments up to
5 minutes at 900 W (High) MICROWAVE power.
It is only available for MICROWAVE.

o) &
Quick 30 » Start
Press Quick 30 to set the Press Start.
desired cooking time. The time counts down in the
Time appears in the display. display.

B Notes

1. After the operation is finished, “Add” is displayed for about 1 minute on the
display. While displaying, you can use ADD TIME feature, refer to below.

2. If desired, you can use other power levels. Select the desired power level
before pressing Quick 30.

3. After setting the time by Quick 30, you cannot use dial.

Add time feature

This feature allows you to add cooking time at the end of previous cooking.
It is available for MICROWAVE, GRILL, CONVECTION and COMBINATION

cooking.
®/d \
Add Time/Set
o e ®
Time Weight » Start
[ F—)

Turn the dial to set the additional time. Press Start.
Up to 30 minutes for 900 W (High) The time counts down in the
MICROWAVE power, 90 minutes for other display.

cooking modes.

B Notes

1. After the operation is finished, “Add” is displayed for about 1 minute on the
display. While displaying, you can use ADD TIME feature again.

2. During cooking, turn the dial to set the additional cooking time (10 seconds to
10 minutes).

3. ADD TIME feature will be cancelled, if you do not perform any operation for
1 minute after cooking.

4. ADD TIME feature can be used after MULTI-STAGE COOKING. The power
level is the same as the last stage. This function will not operate if the last
stage was standing time.

5. ADD TIME feature is not available for AUTO PROGRAMMES.
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Using the timer

This feature operates as a KITCHEN TIMER or allows you to programme the
STANDING TIME/DELAY START.

Kitchen timer
Example: To count 5 minutes.

®/d \
Add Time/Set

g G 1o
Timer/Clock » Ti%e We‘gm » L —
Press Timer/ Turn the dial until Press Start.
Clock. 5.00 appears in the The time counts down without
display. the oven operating.

(up to 90 minutes)

Standing time

Example: To stand for 5 minutes after cooking at 715 W (Medium) MICROWAVE
power for 3 minutes.

Add Tlme/Set Add Tlme/Set Add Tlme/Set

Mlcro Power
L » Tme We.gm e We.gm e e

Press Micro Turn the dial until Press the dial Turn the dial until
Power. 715 appears in the to confirm the 3.00 appears in
display. setting. the display.

@D/d \
Add Time/Set

g @ N
» o Timer/Clock__ » Time Welght » =

Press Timer/ Turn the dial until Press Start.
Clock. 5.00 appears in the Cooking starts.
display. After cooking, standing time will
(up to 90 minutes) count down without the oven
operating.

Continued on the next page
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Using the timer

Delay start

Example: To start cooking at 715 W (Medium) MICROWAVE power for 3 minutes
after 5 minutes of standing time.

o \ /4 \
Add Time/Set Add Time/Set

N

Time§clock [O) e Micro Power @ fie
(o fimeriClock _ » Time wEigm» S » Time Wetght

Press Timer/ Turn the dial until Press Micro Turn the dial until
Clock. 5.00 appears in the Power. 715 appears in
display. the display.

(up to 90 minutes)

@/d /4 \
Add Time/Set Add Time/Set

' o e ' ® e I 2
Time Weight Time Weight —

Press the dial Turn the dial until Press Start.
to confirm the 3.00 appears in the The time counts down without the
setting. display. oven operating.

B Notes

1. After DELAY START is finished, “Add” is displayed for about 1 minute on the
display. While displaying, you can use ADD TIME feature, refer to page 30.

2. MULTI-STAGE COOKING can be programmed including STANDING TIME or
DELAY START.

3. Even if the oven door is opened during KITCHEN TIMER, STANDING TIME or
DELAY START, the time in the display window will continue to count down.

4. STANDING TIME/DELAY START cannot be programmed before/after any Auto
menu.
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Auto Defrost

With this feature you can defrost frozen food according to the weight.

o @/d @7d
Add Time/set Add Time/set Add Time/Set

@ d I3 d@ I3 @ g
isto Defrost__ » Ticrge nght » Ti(r-rae WEgh‘ » Tge nght
Press Auto Turn the dial to Press the dial Turn the dial to
Defrost. select the to confirm the select the
and ¥¥ desired AUTO setting. weight of the
: DEFROST food.
lights up, V' /\ PROGRAMME.
and d flash in
the display.
®
» Start
Press Start.
The time counts
down in the
display.
Programme Instructions

d-1: Small Pieces

Weight: 0.2 kg - 1.0 kg

For defrosting small pieces of meat, escallop, sausages,
minced meat, steak, chops, fish fillets (each 100 g to 400 g).
Turn and shield at beeps. Allow to stand for 15 to

30 minutes.

d-2: Big Piece

Weight: 0.6 kg - 1.6 kg

For defrosting big pieces of meat, whole chicken, meat joints.
Whole chicken and meat joints will require shielding during
defrosting. Protect wings, breast and fat with smooth pieces
of aluminium foil secured with cocktail sticks. Do not allow
the foil to touch the walls of the oven. Standing time of 1 to

2 hours should be allowed after defrosting. Turn and shield
at beeps.

d-3: Bread/Cake

Weight: 0.1 kg - 0.6 kg

For defrosting bread (loaf, slices, rolls) and cakes. Cream
cakes, desserts and iced cakes are unsuitable for this
programme. Turn at beeps. Allow bread to stand for

10 (white light bread) to 30 minutes (dense rye bread). Cut
large loaves in half during standing time.
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Auto Menu

Pointers to successful use of Auto Menu

The recipes are simplified to suit the modern life style. They are easy to follow and
can be attempted even by the beginners, by carefully following the instructions.
Please read these pointers to get the best results.

All ingredients should be at room temperature.
Standard measuring cups and spoons must be used.

1 cup = 250 ml
1tbsp=15ml
1tsp=5ml

While it is necessary to measure the main ingredients accurately, varying the
seasoning as per taste will not affect the performance of the auto menus.

Use good quality ingredients and tender vegetables.

Use the recommended size of containers.

Read the recipe carefully and measure and prepare all the ingredients according to
the instructions, before starting to cook.

Many recipes have two stages of cooking and a beep between them.

The beep time is mentioned in the instructions. Be ready to open the door of
the oven immediately after the beep. If you miss the beep, the ingredients in
the first stage will continue to cook and if you add the 2nd stage ingredients
later than beep stage, they may not cook well. Protect your hands with oven
mittens or cotton towel while handling the hot dishes.

Once you have opened the oven door after the beep, you have 6 minutes to add the
2nd stage ingredients as in the instructions, until start key is pressed. Therefore
there is no need to rush with the next step. Carefully take out the dish, add the next
set of ingredients. (which should be kept ready before starting the cooking) Mix well
and continue with the cooking. This can be done at a comfortable pace.

However, avoid needless delay.

Some of auto menus are recommended to use a flat aluminium/stainless steel plate
by customer for better performance. Please prepare it prior to cooking.
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List of the Auto Menu Display Menu Page

Auto Reheat 30 |Fish Coconut Curry 54
Display Menu Page 31 | Shahi Mushroom Curry | 55
1 Reheat Soup/Coffee 37 32 | Prawn Malai Curry 56
2 Reheat Meal 38 33 | Potato Aloo Bhaiji 56
3 Reheat Fried Items 38 34 | Veg Stew 57
Healthy Menu (Air Frying Menu)/Re-Bake 35 |Fish Tamarind Curry | 57
Display Menu Page 36 | Kadi 58
4 |Arabic Bread 39 37 |Cook Dal 58
5 |Croissants 39 38 | Mooli Sambar 59
6 | Frozen Potato Fries 40 39 |Palak Dal 59
7 Fried Chicken 40 40 |Pumpkin Raitha 60
8 | Chilled Breaded Products | 41 41__|Baby Corn Curry 60
9  |Frozen Breaded Products | 41 42 | Veg Red Curry 61
Main Dish 43 | Prawn Green Curry 61
Display Menu Page 44 | Masoor Dal . 62
10 | Steamed Rice 42 45 | Sweet Sour Pumpkin 62
11 | Peas Pulao 42 Side Dish (Dry)
12 | Veg Biriyani 43 Display Menu Page
13 | Fish Pulao 44 46 | Cook Vegetables 63
14 | Kichidi 44 47 | Steam Fish 63
15 |Pongal 45 48 | Potato Curry 64
16 | Veg Hot Pot 45 49 | Chicken Kadai Masala | 64
17 | Corn and Capsicum Rice | 46 50 _|Chutney Fish 65
18 | Vangi Bhath 46 51 | Sprouted Moong Salad | 65
19 Tomato Rice 47 52 Stuffed Brinjal 66
20 |Paneer Pudina Pulao | 48 53 _|Kheema Masala 66
21 | Palak Rice 48 54 | Spicy Fish Scramble 67
22 | Chicken/Mushroom 49 55 |Hot and Sour Plantain | 67
Fried Rice 56 |Paneer Buriji 68
23 |Lemon Rice 50 57 | JeeraAloo 68
24 | Orange Rice 50 58 | Avial 69
25 |Sesame Rice 51 59 | Cauliflower Sabji 69
26 | Coconut Rice 51 60 |Bhindi Masala 70
Side Dish (Gravy) 61 Lime Pickle 70
Display Menu Page Soup/Snack
27 | Aloo Matar 52 Display Menu Page
28 | Paneer/Chicken Makhni| 53 62 |Tomato Soup 71
29 |Veg Rasdar 54 63 |Mushroom Soup 72

Continued on the next page
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Auto Menu

Display Menu Page Display Menu Page
64 | Chicken Vegetable Soup | 72 97 | Simmered Chicken 92
65 |Vegetable Soup 73 and Radish
66 | Tomato Rasam 73 98 | Simmered Eggplant 93
67 |Hara Shorba 74 99 | Karela Curry 93
68 |Cook Potato 74 Dessert/Cake
69 |ldly 75 Display Menu Page
70 | Soup Bread Cubes 75 100 |Sooji Halwa 94
71 | Dhokla 76 101 | Carrot Halwa 95
72 | Chilli Cheese Toast 76 102 |Rice Kheer 95
73 | Pizza 77 103 | Sweet Custard 96
74 | Sausage 77 104 |Besan Laddoo 96
75 |Upma 78 105 |Kesar Bhath 97
76 |Aloo Poha 78 106 |Semiya Kheer 97
77 | Spicy Corn 79 107 | Carrot Kheer 98
78 |Rawa Idly 79 108 | Qubani Ka Meeta 98

Tandoori/Grill 109 | Doodhi Halwa 98

Display Menu Page 110 |Prashaad Halwa 99
79 |Paneer Tikka 80 111 | Phirni 99
80 | Tandoori Chicken 81 112 | Basundi 100
81 | Chicken Tikka 82 113 | Apple Crumble 100
82 |Fish Fry 82 114 | Khova Pudding 101
83 | Chicken Lollipop 83 115 | Date Delight 102
84 | Aloo Tikki 84 116 | Chocolate Bread Pudding | 102
85 |BBQ Chicken 84 117 |Banana Pudding 103
86 |Fish Cutlet 85 118 | Brownies 104
87 |Sheek Kabab 86 119 |Eggless Chocolate Cake | 104
88 | Grilled Prawns 86 120 |Chocolate Fudge Cake | 105
89 |Murgh Malai Kabab 87 121 | Orange Cake (with 105
90 | Tandoori Fish 88 cinnamon on top)

122 | Butter Cake 106
Japanese 123 | Raisin Muffins 106

Display | Menu | Page 124 | Fruit Cake 107
91 Yak.ItOI'I Skewgred f.‘,hlcken 89 125 | Coconut Cake 108
92 Chlc.;ken. Teriyaki 90 126 |Eggless Banana Cake | 108
93 |Sukiyaki __ %0 127 |Nan Khathai 109
94 I\N/Iarlnated Chicken 91 128 | Pista Biscuits 110

anban Style - -
95 |Kinpira 91 129 ChocolatPT Chl'p Cookies | 110
96 | Simmered Pumpkin 92 130 |Cherry Blscm.ts 11
131 | Peanut Cookies 111
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Auto Reheat
B Programme 1

@D/ J
Add Tlme/Set

G
Auto Reheat » T%n)e
Press Auto Turn the dial to select

Reheat.

The indicators
corresponding
to the
programme
lights up.

&
Start
» IS

Press Start.
The time counts down in the
display.

Reheat Soup/Coffee

programme 1.

Add Tlme/Se't

Press the dial
to confirm the
setting.

Add Tlme/Set

Welght Tlme O Welght Tlme O Welght

Turn the dial to
set No. of
serves.

Accessory

< D

Programme | No. of Serves Recipe

1 serve = 150 ml at room temperature

1C 1 cup
Expected total cooking time/50 sec.
1 serve = 150 ml at room temperature

2C 2 cups
Expected total cooking time/1 min. 30 sec.
1 serve = 150 ml at room temperature

3C 3 cups
Expected total cooking time/2 min.

Continued on the next page
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Auto Menu

B Programme 2,3

9/d \
Add Time/Set

d e SSErt

huto Reheat__J »Ti(nze nght» | P——
Press Auto Turn the dial to Press Start.
Reheat. select desired The time counts
The indicators programme. down in the
corresponding to display.
the programme
lights up.

Accessory
[Programme 2] Reheat Mesa! ——
Recipe

This menu can be used to serve a standard meal for 1 on plate
(example rice, curry, sabji; pulao, biriyani/kichidi/pongal/noodles/fried rice and side
dish; idly, sambar etc which are at room temperature.)

Expected total cooking time/1 min. 30 sec.

Accessory

Reheat Fried Items @

Recipe

This is useful to reheat Samosa, Vada, Doughnut, Puffs etc, which are at room
temperature. Heat 1 or 2 pieces at a time.

Expected total cooking time/2 min. 30 sec.
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Healthy Menu (Air Frying Menu)/Re-Bake

Add Tlme/Set

Healthy Menu/
Re-Bake

Press Healthy Turn the dial to select
the desired programme to confirm the
number on the page 39 setting.

Menu/
Re-Bake.
to 41.

Start

Press Start.

Arabic Bread

Weight: 0.05 kg /0.1 kg/0.15 kg/ 0.2 kg

For reheating frozen Arabic Bread.

Add Tlme/Set

Press the dial

Add Tlme/Set

» Time O Welght Tlme Q Welght Tlme Q Welght

Turn the dial to
set the weight
of the food.

Accessory

programme 4, press the dial, turn the
dial to select weight, and press start.
Preheat will start.

Step 1 Beep Step 2
Press Healthy Menu/Re-bake, turn Wait for Place Arabic Bread on the High
the dial to select the Auto Menu beeps. wire rack and press Start.

(Beeps when
the preheat
is finished.)

After cooking, leave the bread
on a wire rack for a few
minutes.

Croissants

Weight: 0.05 kg /0.1 kg/ 015 kg/ 0.2 kg
For re-baking croissants. This programme is suitable for
reheating, browning and crisping pre-purchased croissants

from room temperature.

Accessory

programme 5, press the dial, turn the
dial to select weight, and press start.
Preheat will start.

Step 1 Beep Step 2
Press Healthy Menu/Re-bake, turn the |Wait for Place croissants on Low wire
dial to select the Auto Menu beeps. rack and press Start.

(Beeps when
the preheat
is finished.)

After cooking, place on a wire
rack for a few minutes.

EN
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Auto Menu
Frozen Potato Fries

Weight: 0.1 kg/ 0.2 kg/ 0.3 kg/ 0.4 kg
For cooking pre-purchased frozen potato products that are
suitable for grilling, e.g. french fries, home fries.

For best results, cook in a single layer.

Accessory

Note: Potato fries products vary considerably.
We suggest checking a few minutes before the end of cooking to access levels of

browning.
Step 1 Beep Step 2
Press Healthy Menu/Re-bake, turn the | Wait for Place the potato fries on the
dial to select the Auto Menu beeps. Crispy plate and place it on

programme 6, press the dial, turn the
dial to select weight, and press start.
Preheat will start.

(Beeps when
the preheat
is finished.)

the High wire rack in the
oven. Press Start.

Beep 2

Step 3

Wait for beeps.

After beeps, turn/stir. Press start. When
done serve hot.

Fried Chicken

Weight: 0.2 kg / 0.3 kg / 0.4 kg / 0.5 kg

Accessory

Ingredients
Chicken (Drum stick) 400 g |Kosher salt
Garlic cloves, peeled and minced 2 | Ground pepper
Ground ginger 2 tsp. |[Plane flour
Mixed spice 1 tsp.
Step 1 Beep 1 Step 2

Mince garlic. In a small bowl, combine ginger, | Wait for Place chicken on the
mixed spice, salt and pepper and Mix well. beeps. High wire rack on the
Coat chicken with the mixture. (Beeps Ceramic tray with a
Press Healthy Menu/Re-bake, turn the dial to |when the |shallow dish underneath
select the Auto Menu programme 7, press the |preheatis |to collect drips. Press
dial, turn the dial to select weight, and press finished.) |start.
start. Preheat will start.

Beep 2 Step 3

Wait for beeps.

After beeps, turn. Press start.
When done serve hot.

m-



Chilled Breaded Products

Weight: 0.1 kg / 0.2 kg / 0.3 kg / 0.4 kg

For preparing chilled breaded products

such as breaded chicken strips, fish goujons,

Accessory

—

< >

popcorn chicken, chicken bites or breaded chicken fillets.

8, press the dial, turn the dial to select
weight, and press start.
Preheat will start.

(Beeps when
the preheat
is finished.)

Step 1 Beep 1 Step 2
Press Healthy Menu/Re-bake, turn the | Wait for Remove all packaging and
dial to select the Auto Menu programme | beeps. place the chilled breaded

products on the Crispy plate.
Press Start.

Beep 2

Step 3

Wait for beeps.

After beeps, turn. Press start.
When done serve hot.

Frozen Breaded Products

Weight: 0.1 kg /0.2 kg/ 0.3 kg/ 0.4 kg

For preparing frozen breaded products su

Accessory

=

< >

ch as

frozen popcorn chicken, frozen chicken nuggets,
frozen turkey drummers, frozen fish fingers, frozen scampi.

press the dial, turn the dial to select
weight, and press start.
Preheat will start.

Step 1 Beep 1 Step 2
Press Healthy Menu/Re-bake, turn the dial | Wait for Remove all packaging and
to select the Auto Menu programme 9, beeps. place the frozen breaded

products on the Crispy
plate. Press Start.

(Beeps when
the preheat
is finished.)

Beep 2

Step 3

Wait for beeps.

After beeps, turn. Press start.
When done serve hot.

Continued on the next page
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Auto Menu
Main Dish

@/d \
Add Time/Set

O} (e sgn
o Menu_ » Time Weight )
Press Auto Turn the dial to select  Press Start.
Menu. the desired programme
number on the page 42
to 51.

Accessory

Programme 10 | Steamed Rice j

Number of serves: 3

Ingredients

Rice 1 cup
Water
2- 2 /2 cups, depending on quality of rice

Expected total cooking time/17 min.

Wash the rice well and drain. Put it in a microwave safe casserole. (Minimum capacity
1% L) Add the measured water. Soak for 15 minutes. Cover the casserole partially
with a lid, leaving a vent. Place it in the oven. Press Auto Menu, turn the dial to select
the Auto Menu programme 10, and press start. When done, stand covered for 5 min.
Then gently fluff up the rice with a fork.

Accessory

Programme 11 | Peas Pulao @

Number of serves: 3

Ingredients

Basmathi Rice 1 cup |Saltto taste

Water 2-2 Vacups | Fresh/frozen green peas

Oil or Ghee 2 tbsp s cup (if using frozen peas, soak in
Onion 1 cup, thinly sliced water for 15 minutes and drain)
Cloves 4 | Coriander leaves 2 tbsp, chopped
Cardamom 3

Cinnamon 2 pieces | Expected total cooking time/33 min.

EN




casserole (minimum capacity 2 L.) Add all the
ingredients from onion to star anise. Place it in
the oven.

Press Auto Menu, turn the dial to select the
Auto Menu programme 12, and press start.

Step 1 Beep Step 2
Wash the rice well and drain. Add the measured | Wait for | After the beeps, add the
water and soak for 15 min. Add salt, green peas |beeps |rice with the water and
and coriander leaves and reserve. (8 min. |peas. Mix well and place
Pour oil/ghee in a microwave safe casserole. after it in the oven.
(Minimum capacity 2 L) Add onion, cloves, start) Cover partially, leaving a
cardamom and cinnamon. Mix well. vent. Press start. When
Place the casserole in the oven. done, stand covered
Press Auto Menu, turn the dial to select the Auto without disturbing for
Menu programme 11, and press start. 5 min. Fluff up gently with
a fork and serve hot.
Accessory
Veg Biriyani
Number of serves: 4 @
Ingredients
Basmati rice 1 cup |Onion 1 cup, thinly sliced
Water 2 Yacups |Green chillies 2, minced
Salt to taste Ginger 1 tsp, minced
Mint leaves 2 tbsp, chopped | Garlic 2 tsp, minced
Coriander leaves 2 tbsp, chopped | Cloves 3
Mixed vegetables Cinnamon 2 pieces
1 cup, cutinto %2 cm cubes | Cardamom 3
Chilli powder Y2 tsp |Star anise 1
Turmeric powder Yo tsp
Coriander powder Y2 tsp |Expected total cooking time/31 min.
Ghee/oil 2 tbsp
Step 1 Beep Step 2
Wash the rice and drain well. Add 2 %4 cups of | Wait for | After the beeps, add the
water and soak for 15 min. Add salt, mint and |[beeps rice mixture, along with
coriander leaves, mixed vegetables and all (5 min. |soaking water. Mix gently.
the powders. after Cover partially with a lid
Pour the ghee or oil in a microwave safe start) and place it in the oven.

Press start. When done,
cover fully and leave
without disturbing for

10 min.

Mix gently and serve hot.

EN
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Auto Menu

5 31 Fish Pul Accessory
Number of serves: 3 @

Ingredients

King fish* 350 g, steamed | Cloves 3
Green chilli 1-2, minced |Cinnamon 2 pieces
Salt to taste Ajwain Ya tsp, optional
Garam masala Y2 tsp |Bay leaf 1
Basmati Rice 1 cup |Peppercorns Y tsp, crushed
Water 1% cups |Fried onions to garnish, optional

Tomato puree Ya cup

Coconut milk Y cup [*Auto menu - Programme 43: Steam Fish;
Salt to taste any other white flaky fish may be used
Chilli powder Y2 tsp or to taste

Oil 2 tbsp |Expected total cooking time/28 min.

Step 1 Beep Step 2

Discard the skin and bones from fish and flake it. | Wait After the beeps, add the rice
Mix with salt, green chilli and garam masala. for mixture along with the soaking
Wash the rice and drain well. Add water, coconut | beeps |liquid. Mix well. Cover partially
milk and tomato puree. Add salt and chilli powder. | (3 min. | with a lid, leaving a vent. Place
Pour the oil in a microwave safe casserole. after it in the oven and press start.
(Minimum capacity 2 L) Add cloves, cinnamon, start) |When done, cover fully and
ajwain, (optional) bay leaf and pepper. Mix well leave without disturbing for

and place it in the oven. Press Auto Menu, turn 10 min. Gently mix in the fish.
the dial to select the Auto Menu programme 13, Serve after 5 min. garnished
and press start. with fried onions. (optional)

5 17 Kichid Accessory

Number of serves: 4 @
Ingredients
Rice % cup |Oil 2 tbsp
Moong dal acup |Cloves 3-4
Water 3 % cups |Cinnamon 2 pieces
Carrot 1 small, grated | Green chillies 2, slit
Beans 4-6, finely chopped |Onion 2 cup, chopped finely
Salt to taste
Expected total cooking time/38 min.

(Minimum capacity 2 L) and add cloves,
cinnamon, green chillies. Place it in the oven.
Press Auto Menu, turn the dial to select the
Auto Menu programme 14, and press start.

Step 1 Beep Step 2
Wash the rice and dal and drain. Add water, Wait for After the beeps, add the
carrot, beans and salt and keep aside. beeps rice mixture, stir well, and
Pour the oil in a microwave safe casserole, (3 min. place it in the oven, then

after start)

press start. (do not cover)
When done, mix well and
keep covered at least for

5 min., before serving.

EN



Programme 15 | Pongal

Number of serves: 3

Accessory

< D

Ingredients

Rice % cup |Cumin seeds 1 tsp, crushed
Moong dal Yacup |Asafoetida Ya tsp, optional
Water 4 cups |Salt to taste

Ghee/oil 2 tbsp |Roasted cashew nuts 2 tbsp, chopped

Black pepper corns Y2 tsp, crushed

Expected total cooking time/40 min.

Step 1 Beep Step 2
Wash the rice and dal well. Drain and place in a Wait for After the beeps,
microwave safe casserole. (Minimum capacity 2 L) [ beeps stir well and press
Add rest of the ingredients. (30 min. after | start. When done,
Place inside the oven. (do not cover), Press Auto | start) mix well and
Menu, turn the dial to select the Auto Menu serve hot.
programme 15, and press start.
Accessory
Programme 16 | Veg Hot Pot
Number of serves: 4 @
Ingredients
Cooked vegetables* 400 g | Water/vegetable stock 2 tbsp
Paneer/tofu 100 g cut into 2 cm cubes |Cheddar cheese 8 tbsp, grated
Salsa (store bought) Y2 cup |* Auto menu - Programme 46: Cook

Salt and pepper to taste
Mixed dried herbs
Butter

Corn flour

Vs tsp, op2ti?bnal
sp
1 tbsp

Vegetables; choose from carrot, beans,
green peas, capsicum, celery, Mushroom,
baby corn.

Expected total cooking time/7 min.

Step 1 Beep Step 2
Mix the vegetables with paneer/tofu, salsa, salt, Wait for After the beeps,
pepper and herbs. Toss in butter. Mix corn flour beeps (5 min. | sprinkle cheese

with water and add to vegetable mixture. Place the
mixture in a microwave safe 20-22 cm round dish.
Cover with a lid and place it in the oven. Press Auto
Menu, turn the dial to select the Auto Menu
programme 16, and press start.

after start)

on top. Place it in
the oven and
press start.
When done,
serve hot.

EN
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Auto Menu

Programme 17 | Corn and Capsicum Rice

Number of serves: 3

Accessory

< D

Ingredients

Basmati rice 1 cup |Saltto taste

Water 2> cups | Oil/ghee 2 tbsp

Red and green capsicum Onion 2 cup, finely chopped
1 cup, cutinto 1.5 cm pieces | Garlic 1 tbsp, finely chopped

Chilli powder Y2 tsp
Coriander powder Y2 tsp
Cumin powder Y2 tsp

Cooked corn kernels
Coriander leaves

Expected total cooking time/31 min.

Y2 cup
2 tbsp, chopped

Step 1

Beep

Step 2

Wash the rice, drain and soak in 2 %2 cups
of water for 15 min. Add red and green
capsicum, chilli powder, coriander powder,
cumin powder and salt.

Pour the oil in a microwave safe casserole
(minimum capacity 2 L). Add onion and
garlic. Place it in the oven. Press Auto
Menu, turn the dial to select the Auto
Menu programme 17, and press start.

Wait for
beeps (5 min.
after start)

After the beeps, add the
rice mixture. Cover
partially with a lid, leaving
a vent. Place it in the
oven and press start.
When done, cover fully
and leave aside for 5 min.
Add cooked corn kernels
and coriander leaves.
Mix gently and serve hot.

Programme 18 | Vangi Bhath

Number of serves: 4

Accessory

< >

Ingredients

Steamed rice* 3 cups
Grated coconut Y2 cup
Salt to taste

Water Ya cup
Qil 2 tbsp
Cloves 2
Cinnamon 2 pieces
Sha jeera Yatsp
Desiccated coconut 4 tbsp
Coriander powder Y2 tsp
Cumin powder Yo tsp
Pepper powder Y2 tsp
Chilli powder Va2 tsp
Turmeric powder Y2 tsp

Long purple Brinjal

Salt to taste
Water
Seasoning
Ghee
Mustard
Urad dal
Pea nuts
Curry leaves

*Auto menu - Programme 10: Steamed Rice

Expected total cooking time/13 min.

250 g, cut into 2 cm slices
2 tbsp

1 tbsp
1tsp
2 tsp

1 tbsp
a few




Step 1 Beep Step 2
Mix rice with grated coconut, salt and Wait for After the beeps, add the
water. Pour oil in a microwave safe beeps rice mixture and mix well.
casserole (minimum capacity 2 L). Add all | (8 min. after | Cover with a lid and place
the ingredients from cloves to brinjal. start) it in the oven. Press start.
Dissolve salt in 2 tbsp of water and add. When done, prepare the
Mix well and place in the oven. Press seasoning (tadka/bagar)
Auto Menu, turn the dial to select the Auto and add to the bhath.
Menu programme 18, and press start. Mix gently and serve hot.
5 o Accessory

Tomato Rice

Number of serves: 3 @
Ingredients
Steamed rice* 3 cups |Seasoning
Tomato puree Yacup |Oil 2 tsp
Water Yacup |Mustard 1tsp
Chilli powder Y2tsp |Urad dal 2 tsp
Salt to taste Curry leaves a few
Qil 1 Y% tbsp
Onion 2 cup finely chopped (50 g) | *Auto menu - Programme 10: Steamed Rice
Green chilli 2, slit

Expected total cooking time/9 min.

Step 1

Beep

Step 2

Mix the rice with tomato puree, water,
chilli powder and salt.

Pour the oil in a microwave safe
casserole. (Minimum capacity 2 L) Add
onion and green chillies. Press Auto
Menu, turn the dial to select the Auto
Menu programme 19, and press start.

Wait for
beeps (4 min.
after start)

After the beeps, add the rice
mixture. Mix well, cover with
a lid, place it in the oven and
press start. When done,
prepare the seasoning
(tadka/bagar) and add. Mix
gently and serve hot.
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Auto Menu

Programme 20 | Paneer Pudina Pulao

Number of serves: 3

Accessory

< D

Ingredients

Basamathi rice 1 cup |Garlic 6 cloves, finely chopped
Water 2-2 % cups | Green chillies 2, finely chopped
Salt to taste Cloves 4
Mint leaves 2 cup, roughly chopped | Cinnamon 2 pieces
Oil/lghee 2 tbsp |Paneer cubes 150 g, fried
Onion 1 cup, thinly sliced

Ginger 3 cm piece, finely chopped [Expected total cooking time/32 min.

Step 1 Beep Step 2

Wash the rice, drain well and add Wait for After the beeps, add the rice
2-2 > cups of water. Let it soak for beeps (7 min. [ with the water. Mix well.

15 min. Add salt and mint leaves.

Pour the oil or ghee in a microwave safe
casserole (minimum capacity 2 L). Add
onion, ginger, garlic, green chillies,
cloves and cinnamon. Place in the oven.
Press Auto Menu, turn the dial to select
the Auto Menu programme 20, and
press start.

after start)

Partially cover with a lid,
leaving a vent. Place it in the
oven and press start. When
done, keep covered for

5 min. Add the paneer cubes
and mix gently.

Serve hot.

Accessory

Programme 21 | Palak Rice

Number of serves: 3 @
Ingredients
Steamed rice* 3 cups |Garam masala powder 1tsp
Salt Y2tsp | Kasoori methi Ya tsp
Qil 2 tbsp |[Salt Y2 tsp
Palak 2 cup, finely chopped |[Lime juice to taste
Green chillies 2, chopped
Ginger 1 tsp, chopped | *Auto menu - Programme 10: Steamed Rice
Chilli powder Yo tsp
Turmeric powder Y2 tsp | Expected total cooking time/8 min.

Step 1 Beep Step 2

Mix rice with salt and keep aside. Wait for beeps After the beeps, add the
Pour the oil in a microwave safe (5 min. after rice, mix well and cover
casserole. (Minimum capacity 2 L) Add | start) with a lid. Place it in the

rest of the ingredients except the lime
juice. Mix well and place it in the oven.
Press Auto Menu, turn the dial to
select the Auto Menu programme 21,
and press start.

oven. Press start.

When done, leave without
disturbing for 5 min.
Sprinkle lime juice on rice
and mix gently. Serve hot.




Programme 22 | Chicken/Mushroom Fried Rice

Number of serves: 3

Accessory

< D

Ingredients
Steamed rice*® 3 cups [Mushrooms 2 cup, chopped
Soy sauce 1tsp |OR
Salt to taste Cooked chicken** Y cup, shredded
Water/chicken stock Ya cup
Qil 2 tbsp |*Auto menu - Programme 10: Steamed Rice
Spring onion Y2 cup, chopped | **Refer to <Cook chicken> below.
Capsicum a cup, chopped

Expected total cooking time/9 min.

capsicum, and mushroom/chicken. Mix well and
place it in the oven. Press Auto Menu, turn the dial
to select the Auto Menu programme 22, and press
start.

Step 1 Beep Step 2
Mix steamed rice with Soy sauce, salt and water/ Wait for After the beeps,
chicken stock. beeps add the rice and
Pour the oil in a microwave safe casserole. (4 min. after | mix well.
(Minimum capacity 2 L). Add spring onion, start) Cover with a lid

and place it in the
oven. Press start.
When done, serve
hot.

<Cook Chicken>

Place the 500 g chicken pieces in a microwave safe casserole.
Dissolve the %2 tsp salt in 250 ml water and add to the chicken.
Cover with a lid and place it in the oven. Cook on 900 W MICROWAVE power for
8 mins, then 440 W MICROWAVE power for 7 mins. When done, leave aside for

10 mins.

The chicken can be used in sandwiches and other recipes using cooked/shredded
chicken. The stock and the chicken can be stored in refrigerator up to 3 days and used
as required. It may be stored in the freezer up to 2 weeks.

m-
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Auto Menu

5 3L R Accessory
Number of serves: 3 @
Ingredients
Steamed rice* Urad dal 2 tsp
3 cup, at room temperature | Green chillies 2-3, chopped
Turmeric powder Y2tsp |Curry leaves a few
Chopped coriander leaves 2 tbsp |Lime juice 2 tbsp
Water Ya cup
Salt to taste *Auto menu - Programme 10: Steamed Rice
Qil 2 tbsp
Mustard seeds 1tsp |Expected total cooking time/5 min.
Step 1 Beep Step 2
Mix all the ingredients from rice to salt together and | Wait After the beeps, add the
keep aside. for rice mixture, cover and
Pour the oil in a microwave safe dish. beeps [place itin the oven, press
Add all the ingredients from mustard to curry leaves. | (2 min. |start.
Place in the oven. Press Auto Menu, turn the dial to | after When done, add lime juice,
select the Auto Menu programme 23, and press start. | start) | mix well and serve hot.
5 5710 R Accessory
Number of serves: 3-4 @
Ingredients
Basamathi rice 1 cup |Onion 1 cup, thinly sliced
Water 1% cups |Cloves 3
Orange juice (no added sugar) 1 cup |Cinnamon 2 pieces
Chilli powder Y tsp |Cardamoms 3
Coriander leaves 4 tbsp, chopped | Star anise 1
Salt to taste Sha jeera Yatsp
Carrot 1 medium size, grated |Bay leaf 1
Ghee/oil 2 tbsp
Expected total cooking time/31 min.

leaves, salt and carrot.

Pour the oil in microwave safe casserole
(Minimum capacity 2 L) Add all the
ingredients from onion to bay leaf. Mix well
and place in the oven. Press Auto Menu,
turn the dial to select the Auto Menu
programme 24, and press start.

Step 1 Beep Step 2
Wash the rice, drain well and add 1 2 cup of | Wait for After the beeps add the
water. beeps rice mixture.
Let it soak for 15 min. (5 min. after | Mix well.
Add orange juice, chilli powder, coriander start) Cover partially with a lid,

leaving a vent.

Press start.

When done, cover and
leave without disturbing
for 5 min.

Then gently mix and
serve hot.

EN



Programme 25 | Sesame Rice

Number of serves: 4

Accessory

< D

Ingredients

White sesame seeds 3 tbsp [Seasoning
Steamed rice* 3 cups |OQil/ghee 1 tbsp
Grated coconut 1 cup |Mustard 1tsp
Salt to taste Urad dal 2 tsp
Water Yacup |Chana dal 2 tsp
Qil 2 tbsp |Peanuts 2 tbsp
Garlic 1 tbsp, finely chopped | Curry leaves a few
Black pepper corns 2 tsp, crushed

*Auto menu - Programme 10: Steamed
Rice

Expected total cooking time/8 min.

Pour oil in a microwave safe casserole
(minimum capacity 2 L). Add garlic and
pepper and mix well. Place it in the oven.
Press Auto Menu, turn the dial to select the
Auto Menu programme 25, and press start.

Step 1 Beep Step 2
Roast the sesame seeds till they pop. Mix Wait for After the beeps, add the
them with rice and coconut. Add salt and beeps rice mixture and mix well.
water and keep aside. (3 min. Keep covered in the oven.

after start) | Press start. When done,
prepare the seasoning
(Tadka, bagar) and add to
the rice.

Mix gently and serve hot.

Accessory
Programme 26 | Coconut Rice
Number of serves: 3-4 @
Ingredients
Steamed rice* Chana dal 2 tbsp
3 cup, at room temperature |Red chillies
Grated coconut 1 cup 2 (soak in water for 10 min., drain
Salt to taste and cut into pieces)
Water Ya cup
Oil 3 tbsp [*Auto menu - Programme 10: Steamed Rice
Mustard 1tsp
Urad dal 1tbsp |Expected total cooking time/8 min.
Step 1 Beep Step 2

Mix rice with coconut, salt and water.
capacity 1 2 L).
Place it in the oven.

Press Auto Menu, turn the dial to select the
Menu programme 26, and press start.

Wait for | After the beeps, add

Pour the oil in a microwave safe casserole (minimum |beeps |rice, mix well and

(3 min. | cover with a lid.

Add mustard, urad dal, chana dal and chilli pieces. after Place it in the oven

start) and press start.
Auto When done, mix
well and serve hot.

Continued on the next page
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Auto Menu
Side Dish (Gravy)

@/d \
Add Time/Set

[9) e
Time Weight

Auto Menu

Start

Press Auto Turn the dial to select  Press Start.
Menu. the desired programme
number on the page 52
to 62.
Accessory
Programme 27 | Aloo Matar
Number of serves: 3 @
Ingredients
Frozen green peas 200¢g |Qil 3 tbsp
Cooked potato* Onion 2 cup, chopped finely
150 g, at room temperature | Garlic 6 cloves, chopped finely

and salt.

turn the dial to select the Auto Menu
programme 27, and press start.

Pour the oil in a 18-20 cm microwave safe
dish. Add onion, ginger and garlic and mix
well. Place in the oven. Press Auto Menu,

Tomato puree Yscup |Ginger 2 cm, chopped finely
Chilli powder 1 tsp or to taste | Coriander leaves to garnish
Turmeric powder Y2 tsp
Garam masala powder Y2 tsp |*Auto menu - Programme 64: Cook Potato
Salt to taste
Water % cup |Expected total cooking time/13 min.

Step 1 Beep Step 2
Soak the peas in water for 15 minutes and Wait for After the beeps, add
drain. Peal and cut the potatoes into 3 cm beeps peas, potatoes, and
cubes. (8 min. after |tomato puree mixture.
Mix tomato puree with all the powders, water | start) Mix well and place it in

the oven. Cover the dish
with a lid. Press start.
When done, garnish the
curry with chopped
coriander leaves and
serve hot.

EN



Programme 28 | Paneer/Chicken Makhni

Number of serves: 4
Ingredients

Accessory

< D

For paneer makhni, use 200 g

paneer tikka*/fried paneer cubes

For chicken makhni use 300 g chicken
tikka**/cooked boneless chicken***
*Auto menu - Programme 79: Paneer
Tikka

**Auto menu - Programme 81: Chicken
Tikka

***Refer to <Cook Chicken>, page 49.

Gravy

Tomato puree Y4 cup
Onion a cup, grated
Ginger-garlic paste 2 tsp
Cloves 3
Cardamom 3

Chili powder 1tsp
Green chili 1, slit
Ghee/oil 1 tbsp
Kasoori methi 2 tsp
Cashew nut 2 tbsp, ground to a paste
Water 1 cup
Salt to taste

Sugar Y2 tsp
Fresh cream 2 tbsp
Butter 2 tbsp
Extra cream to garnish, optional
Expected total cooking time/15 min.

microwave safe dish. Place it in the
oven.

Press Auto Menu, turn the dial to select
the Auto Menu programme 28, and
press start.

Step 1 Beep Step 2
Combine tomato puree, onion, ginger- | Wait for After the beeps add paneer/
garlic paste, cloves, cardamom, green |beeps chicken, cashew nut paste,
chili and ghee/oil in a 20-22 cm round | (8 min. Kasoori Methi, water, salt and

after start) | sugar. Mix well. Place it in the
oven and press start.

When done, stir in the cream
and butter.

Serve hot, garnished with extra

cream. (optional)

Continued on the next page
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Auto Menu

5 39 1Veq Rasd Accessory
Number of serves: 4 @
Ingredients
Cooked mixed vegetables*® 500 g | Garam masala powder 1tsp
Water %-1 cup |Tomato puree Ya cup
Salt to taste Qil 2-3 tbsp
Onion % cup, chopped
Garlic 6 cloves |*Auto menu - Programme 46: Cook
Ginger 3 cm piece |Vegetables
Curry powder 3 tsp or to taste
Expected total cooking time/13 min.

Add tomato puree and oil.

Mix well and place in a microwave safe casserole
(minimum capacity 1 %2 L) and place it in the oven.
Press Auto Menu, turn the dial to select the Auto
Menu programme 29, and press start.

Step 1 Beep Step 2
Mix vegetables with water and salt and keep Wait for | After the beeps, add
aside. beeps the reserved
Grind onion, ginger and garlic into a paste, without [ (5 min. vegetable mixture,
using any water. Mix with curry powder and garam | after mix well and cover
masala powder. start) with a lid.

Place it in the oven
and press start.
When done, serve
hot, garnished with
coriander leaves.

P 30 |Fish C C Accessory
ish Coconut Curry
Number of serves: 4 @
Ingredients
Most type of fish can be used in this curry. | Grated coconut 1% cups
Pomfret, Mackerel, King fish, Sardines, Chilli powder 2 tsp or to taste
Red snappers are some examples. If Coriander powder 1tsp
using small fish, clean them and keep Cumin powder Y2 tsp
them whole. Garlic 4 cloves
Fish 500 g |Onion 2 cup, finely chopped (50 g)
Green chillies 2, chopped |Water 2 cup
Tamarind paste % tsp |Salt to taste
Salt Y2 tsp

Expected total cooking time/15 min.

EN




Step 1 Beep Step 2
Cut the fish into 4 cm cubes (keep small fish whole). | Wait for | After the beeps, add
Mix with green chillies, salt and tamarind paste. beeps the fish, mix well.
Grind coconut with all the powders and garlic (7 min. |Place itin the oven
together to a very smooth paste, using some water. | after and cover with a lid.
Add onion, salt and 2 cup of water. Mix well and start) Press start. When
pour in a microwave safe casserole (minimum done, leave without
capacity 2 L). Place in the oven. Press Auto Menu, disturbing for 10 min.
turn the dial to select the Auto Menu programme 30, Serve hot.
and press start.
P 31 | Shahi Mush C Accessory
ahi Mushroom Curry
Number of serves: 4 @
Ingredients
Button Mushrooms 200 g [Cashew nuts 2 tbsp
Onion 1 cup, chopped | Qil/ghee 2 tbsp
Garlic 6 flakes chopped |Kasoori methi 2 tsp
Ginger 3 cm chopped | Coconut milk Y2 cup
Tomato puree Yacup |Water Ya cup
Chilli powder 1 tsp or to taste | Salt to taste
Turmeric powder Y2tsp |Fresh cream Ya cup
Cumin powder Yo tsp
Garam masala powder 1tsp |Expected total cooking time/12 min.

Mix cashew nut paste with coconut milk, Kasoori
methi, water and salt.

Mix the onion paste with tomato puree, all the
powders and oil. Place in a microwave safe
casserole (minimum capacity 1 %2 L.) and place it
in the oven. Press Auto Menu, turn the dial to
select the Auto Menu programme 31, and press
start.

Step 1 Beep Step 2
Cut the mushrooms into quarters. Grind onion, Wait for After the beeps add
ginger and garlic to a paste, without adding any beeps mushrooms and
water. Grind cashew nuts with little water to a (7 min. after | coconut milk
paste. start) mixture Mix well.

Cover with a lid and
place it in the oven.
Press start.

When done, stir in
the cream and
serve hot.

EN
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Auto Menu
Prawn Malai Curry

Number of serves: 4

Accessory

< D

Ingredients
Coconut milk 1 Packet (200 ml) [ Chilli powder 1 tsp or to taste
Curd 3 tbsp, beaten till smooth | Turmeric powder Y2 tsp
Tomato puree 3 tbsp |Garam masala powder Vs tsp
Water Y2 cup | Oil 2 tbsp
Salt to taste
Peeled prawns 400 g | Expected total cooking time/9 min.
Ginger garlic paste 2 tsp
Step 1 Beep Step 2
Mix the coconut milk with curds, tomato puree, Wait for | After the beeps add
water and salt. beeps the coconut milk
Combine the prawns with ginger garlic paste and (3 min. mixture. Mix well.
all the powders. Place them in a microwave safe after Place it in the oven
22 cm round dish. start) and cover with a lid.
Pour in the oil and mix well. Place it the dish in the Press start. When
oven. Press Auto Menu, turn the dial to select the done, leave without
Auto Menu programme 32, and press start. disturbing for 5 min.
Mix and serve hot.
Accessory
Programme 33 | Potato Aloo Bhaji
Number of serves: 4 @
Ingredients
Cooked potato* 350 g |Onion 1 % cups, finely sliced
Tomato puree 1tbsp [Green chilli 1-2, slit
Chilli powder Y tsp |Coriander leaves to garnish
Turmeric powder Y2 tsp
Salt to taste *Auto menu - Programme 64: Cook Potato
Water 1 cup
Qil 1tbsp |Expected total cooking time/15 min.
Step 1 Beep Step 2
Peel the potatoes and crumble them, Wait for beeps | After the beeps add the
mashing some of them. Mix with tomato (7 min. after potato mixture.
puree, chilli powder, turmeric powder, salt |start) Cover with a lid, place

and water.

Pour the oil in a microwave safe casserole
(minimum capacity 1 %2 L). Add onion and
green chilli. Place it in the oven. Press
Auto Menu, turn the dial to select the Auto
Menu programme 33, and press start.

it in the oven and press
start.

When done, garnish
with coriander leaves
and serve with pooris.

EN



Accessory

Programme 34 | Veg Stew

Number of serves: 4

< D

Ingredients

Cooked mixed vegetables* 400 g |Green chillies 3-4 slit
Coconut milk 1 packet (200 ml) | Ginger 3 cm, chopped
Water 250 ml | Black pepper Y tsp, crushed
Rice flour 1tbsp [Coriander leaves a few
Salt to taste

Qil 2 tbsp |[*Carrot, beans, potato, green peas; Auto
Cloves 3 | menu - Programme 46: Cook Vegetables
Cinnamon 2 pieces

Onion 2 cup, chopped | Expected total cooking time/16 min.

Step 1 Beep Step 2
Combine vegetables with coconut milk. Mix rice | Wait for After the beeps, add
flour with some of the water and add to beeps the vegetable mixture.
vegetables. Add remaining water and salt. Pour | (5 min. Cover with a lid and

the oil in a microwave safe casserole (Minimum
capacity 1 %2 L). Add all the ingredients from
cloves to black pepper. Mix well and place in the
oven. Press Auto Menu, turn the dial to select
the Auto Menu programme 34, and press start.

after start) | place it in the oven.
Press start. When
done, serve hot
garnished with

coriander leaves.

c Accessory
Fish Tamarind Curry
Number of serves: 4 @
Ingredients

This curry may be prepared with any fish | Tamarind paste 1-1 Y2 tsp
of your choice. If using small fish, clean Salt to taste

them and keep whole. Seasoning

Fish pieces 400¢g |Oil 2 tbsp
Salt Y2 tsp |Mustard 1tsp
Onion 1 cup, finely chopped | Curry leaves a few
Garlic 4 cloves, minced | Mix fish with 2 tsp salt.

Curry powder 2 tbsp or to taste

Water 1 Yacups |Expected total cooking time/22 min.

Step 1 Beep Step 2

Place onion and garlic in a microwave safe | Wait for | After the beeps, add the fish,
22 cm round dish. Add curry powder, beeps | mix and cover with a lid. Place
water, salt and tamarind. Mix well and (12 min. |itin the oven. Press start.
place it in the oven. Press Auto Menu, turn | after When done, let it stand for

the dial to select the Auto Menu start) 10 min. Prepare the seasoning
programme 35, and press start. and add to the curry.

Serve hot.

Continued on the next page
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Number of serves: 4

Accessory

< D

Ingredients

Curds 1 cup |Saltto taste

Water 3 cups |Sugar 2 tsp, optional

Besan 3 tbsp [Seasoning

Chilli powder 1tsp |Qil 1 tbsp

Cumin powder Y2tsp |Mustard 1tsp

Coriander powder Y2tsp | Cumin seeds 1tsp

Turmeric powder Y2tsp |Curry leaves a few
Expected total cooking time/15 min.

Mix till smooth. Pour in a microwave
casserole. (Minimum capacity 2 L) Place it in
the oven. Press Auto Menu, turn the dial to
select the Auto Menu programme 36, and
press start.

Step 1 Beep Step 2
Beat the curds till smooth. Wait for After the beeps, stir well
Add water, besan, all the powders, salt and beeps and press start. When
sugar. (12 min. done, prepare the

after start) | seasoning (tadka/bagar)

and add to the kadi.
Serve garnished with
coriander leaves.

Programme 37 | Cook Dal

Number of serves: 4
Ingredients

Tovar Dal 100 g

Expected total cooking time/28 min.

Accessory

< D

capacity 2 L). Do not cover it. Press Auto
Menu, turn the dial to select the Auto Menu
programme 37, and press start.

Step 1 Beep Step 2
Soak the dal in water for 4-6 hours. Drain Wait for After the beeps, stir well and
and add 1 %2-2 cups of water. Putitin a beeps press start. When done,
microwave safe casserole (minimum (23 min. mash well and use in recipes

after start)

as needed. This dal can be
stored in refrigerator for 2-3
days and used as required.

EN



Programme 38 | Mooli Sambar

Number of serves: 4

Accessory

< D

Ingredients

Radish 200 g |Seasoning

Sambar onions 100 g |OQil 1 tbsp
Water 1 cup |Mustard 1tsp
Cooked, mashed dal* 1 cup |Curry leaves a few

Tamarind paste
Sambar masala
Salt to taste

1 tsp or to taste
1 tbsp or to taste

*Auto menu - Programme 37: Cook Dal

Put the vegetables in a microwave safe
casserole (minimum capacity 2 L) and add 1 cup
water.

Cover with a lid and place in the oven. Press
Auto Menu, turn the dial to select the Auto Menu
programme 38, and press start.

Water 1 cup |Expected total cooking time/18 min.
Step 1 Beep Step 2

Peel and cut radish into %2 cm round slices. Peel |Wait for | After the beeps, add the

the onions and cut larger ones into halves, beeps |dal mixture. Stir well and

leaving the small ones whole. (10 min. | place it in the oven. Do

Mix the dal with sambar masala, tamarind paste, |after not cover. Press start.

salt and water. start) When done, prepare the

seasoning and add. Mix
well and serve hot.

The sambar may thicken
on cooling.

Add boiled water to thin

down.

P 39 | Palak Dal Accessory
Number of serves: 4 @

Ingredients

Cooked toor dal 1 % cups, mashed* | Turmeric powder Y2 tsp
Salt to taste Coriander powder 1tsp
Water 1 cup |Cumin powder Ya tsp
Qil 2 tbsp [Cloves 2
Palak 2 cups, finely chopped | Cinnamon 2 pieces
Salt Y2 tsp

Green chillies 2, chopped | *Auto menu - Programme 37: Cook Dal
Ginger 1 tsp, chopped

Chilli powder Y2 tsp | Expected total cooking time/20 min.

Step 1 Beep Step 2

Mix the dal with water and salt. Wait for | After the beeps, add
Pour the oil in microwave safe casserole (minimum | beeps the dal, and mix well.
capacity 2 L) add all the ingredients from palak to | (8 min. Place it in the oven.
cinnamon. Place in the oven. Press Auto Menu, after Press start. When
turn the dial to select the Auto Menu programme start) done, serve hot.

39, and press start.

EN
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Auto Menu
Pumpkin Raitha

Number of serves: 3-4

Ingredients

Accessory

< D

Yellow pumpkin
150 g, peeled and chopped

Green chillies 1-2
Water Ya cup
Curds 1 cup
Salt to taste

Sugar 1 tsp, optional

Seasoning

Qil 2 tsp
Mustard Y2 tsp
Asafoetida Yatsp

Expected total cooking time/5 min.

add. Mix well and serve.

Cut pumpkin into 2 cm pieces. Add slit green chillies and water. Place in a microwave
safe 20-22 cm round dish and cover with a lid. Place it in the oven. Press Auto Menu,
turn the dial to select the Auto Menu programme 40, and press start.

When done, mash the contents and cool completely. Beat the curds till smooth. Add
the mashed pumpkin, salt and optional sugar. Prepare the seasoning (Tadka) and

P 41 (Baby C C Accessory
aby Corn Curry
Number of serves: 3-4 @
Ingredients
Milk 1 cup |Chilli powder Ya tsp
Corn flour 2tsp [Garam masala Y2 tsp
Peeled fresh baby corn 150-200 g |Water Y4 cup
Grated coconut Y2 cup | Salt to taste
Green chillies 2 or to taste | Fresh cream 2-3 tbsp
Ginger 1.5 cm piece
Garlic 4 cloves |Expected total cooking time/6 min.

Menu programme 41, and press start.

microwave safe 22 cm round dish. Add % cup of water
and salt. Cover with a lid and place it in the oven.
Press Auto Menu, turn the dial to select the Auto

Step 1 Beep Step 2
Mix milk with corn flour. Slice the baby corn thinly. Wait for | After the beeps, stir
Grind coconut with green chillies, ginger, garlic, chilli [beeps |the milk and corn
powder and garam masala to a smooth paste, with (2 min. [flour and add to the
some water. after curry. Mix well and
Mix the ground paste with baby corn and place in a start) place it in the oven.

(Do not cover) Press
start. When done,
stir in the cream and
serve hot.




Programme 42 | Veg Red Curry

Number of serves: 4

Accessory

< D

Ingredients

Steamed vegetables*1 400 g |Thaired curry paste 2 tbsp or to taste
Water/vegetable stock Y2 cup | *1 Broccoli, mushroom, baby corn, carrot,
Coconut milk 1 cup [beans, cutinto bite size pieces

Salt to taste

Qil 1tbsp |Expected total cooking time/8 min.

Step 1

Beep Step 2

salt.

Place the oil and curry paste in a microwave safe
casserole (minimum capacity 1 %2 L). Place it in the
oven. Press Auto Menu, turn the dial to select the
Auto Menu programme 42, and press start.

Mix vegetables with water/stock, coconut milk and [Wa

beeps [the vegetable mixture,
(3 min. | cover with a lid and
after press start.

start) When done, serve

it for | After the beeps, add

hot.

Programme 43 | Prawn Green Curry

Number of serves: 4

Accessory

< >

Ingredients

Thai green curry paste 3 tbsp [Coconut milk 1 packet, 200 ml
Qil 1tbsp [Salt to taste

Peeled prawns 400 g

Water 2 cup | Expected total cooking time/9 min.

Step 1

Beep

Step 2

Place the curry paste in a microwave
safe 22 cm round dish. Add oil and mix
well.

Place it in the oven. Press Auto Menu,
turn the dial to select the Auto Menu
programme 43, and press start.

Wait for | After

beeps |water, coconut milk and salt. Mix

(3 min. |well,

after in the oven.

start) Press start. When done, let it
stand for 10 min. Mix well and,
serve hot.

the beeps, add prawns,

cover with a lid and place it

EN
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Accessory

Programme 44 | Masoor Dal

Number of serves: 4

< D

Ingredients

Pink masoor dal 125 g | Cumin seeds 1 tsp, crushed
Water 1% cup |Onion 2 cup, chopped
Chilli powder 1tsp |Cloves 2
Turmeric powder Y2 tsp |Cinnamon 2
Coriander powder Y2 tsp |Salt and lime juice to taste

Qil 1 tbsp

Expected total cooking time/24 min.

Step 1 Beep Step 2
Soak the dal in water for 4-6 hours. Drain and |Wait | After the beeps add the dal
add 1 V4 cups of water and all the powders. for mixture.
Pour the oil in a microwave safe casserole beeps | (Do not cover) Mix well and

(Minimum capacity 1 %2 L). Add onion, cumin, | (4 min. | press start.
cloves and cinnamon. Place it in the oven. after When done, mash the dal,
Press Auto Menu, turn the dial to select the start) |add salt and lime juice. If itis
Auto Menu programme 44, and press start. very thick, thin down with
some boiling hot water.
S s Accessory
weet Sour Pumpkin
Number of serves: 4 @
Ingredients
Yellow pumpkin 500 g |Water Y2 cup
Chilli powder 1 tsp or to taste | Dry mango powder to taste
Turmeric powder Y2 tsp |Coriander leaves to garnish
Coriander powder 1tsp |Sounf 1tsp
Garam masala powder 1tsp |Fenugreek Yatsp
Ginger 1 tsp, minced |Cumin 1tsp
Green chilli 2-3, chopped |Asafoetida a little
Sugar 1tsp |Qil 2 tbsp
Salt to taste
Expected total cooking time/16 min.

Step 1 Beep Step 2
Peel the pumpkin and cut into 1 cm cubes. Mix with | Wait for | After the beeps, add the
all the powders, ginger, green chilli, salt and sugar. |beeps | pumpkin mixture.
Add water. (8 min. | Cover with a lid and place it in
Coarsely powder sounf, fenugreek, cumin and after the oven. When done, Mash
asafetida together. start) the pumpkin lightly. Add dry

Pour oil in a microwave safe casserole (Minimum
capacity 1 %2 L). Add the prepared powder. Mix well
and place it in the oven.

Press Auto Menu, turn the dial to select the Auto
Menu programme 45, and press start.

mango powder and %z cup
boiling hot water.

Mix well and serve garnished
with coriander leaves.

EN




Side Dish (Dry)

@/d \
Add Time/Set

O} (e sgn
o Menu_ » Time Weight )
Press Auto Turn the dial to select Press Start.
Menu. the desired programme
number on the page 63
to 70.
Accessory
Programme 46 | Cook Vegetables j
Ingredients
Fresh vegetables 500¢g
Water 2 tbsp

Expected total cooking time/10 min.

Cut the vegetables into medium size pieces (1-1.5 cm cubes/slices). Sprinkle with
water. Place in a wide shallow microwave safe dish and cover with a lid. Place in the
oven. Press Auto Menu, turn the dial to select the Auto Menu programme 46, and
press start. When done, use in recipes as needed.

Accessory
Programme 47 | Steam fish :
Ingredients
Fish slices

400 g (not more than 2 cm thick)

Expected total cooking time/
6 min. 30 sec.

Place the fish slices in a single layer in a microwave safe flat dish.

Cover with a lid and place it in the oven. Press Auto Menu, turn the dial to select the
Auto Menu programme 47, and press start. When done, let it stand for 10 min.

Use in fish cutlet, spicy fish scramble or other dishes as required.

Continued on the next page
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Accessory

Programme 48 | Potato Curry

Number of serves: 4 @
Ingredients
Cooked potato® 500¢g |Oil 3-4 tbsp
Chilli powder 1 tsp or to taste | Mustard 1tsp
Turmeric powder Y2tsp | Cumin seeds 1tsp
Garam masala powder Y2 tsp
Salt to taste *Auto menu - Programme 64: Cook Potato
Water Ya cup

Expected total cooking time/8 min.

oven.

Menu programme 48, and press start.

Pour the oil in a microwave safe 20-22 cm round
dish. Add mustard and cumin seeds. Place in the

Press Auto Menu, turn the dial to select the Auto

Step 1 Beep Step 2
Peel and cut potatoes into 3 cm cubes. Mix all the | Wait for After the beeps, add
powders and salt with the water and mix with the |beeps the potatoes, mix
potatoes. (3 min. well, and cover with a

lid. Place it in the
oven and press start.
When done, serve
hot.

after start)

Accessory
Programme 49 | Chicken Kadai Masala
Number of serves: 4 @
Ingredients
Cooked chicken* 500 g |Coriander powder Yatsp
Green chillies 2, finely chopped [ Salt to taste
Ginger 3 cm piece, finely chopped | Chicken stock/water Y5 cup
Mint leaves 2 tbsp, chopped | Qil 2 tbsp

Coriander leaves 2 tbsp, chopped

Tomato puree Ya cup
Chilli powder Ya tsp or to taste
Pepper powder Y2 tsp
Cumin powder Yo tsp

Onion 1 % cups, chopped finely
*Refer to <Cook Chicken>, page 49.

Expected total cooking time/16 min.

Step 1

Beep Step 2

Remove the skin and bones from chicken and flake
the meat. Mix it with all the ingredients from green for
chillies to stock/water. Pour the oil in a microwave
safe 20-22 cm round dish. Add onion, mix well and
place in the oven. Press Auto Menu, turn the dial to
select the Auto Menu programme 49, and press start.

Wait After the beeps, add

the chicken, mix well,

beeps |cover with a lid and
(8 min. | press start. When
after done, serve hot.
start)

EN



Accessory

Programme 50 | Chutney Fish @

Number of serves: 4

Ingredients
Use any big flaky fish like king fish, Bekti | Green chillies 6-8
or black pomfret Ginger 2cm
Fish slices 400 g (1 cm thick) | Garlic 4 cloves
Lime juice 2 tbsp | Cumin seeds 1tsp
Pepper powder Y2 tsp |Coriander leaves % cup, chopped
Banana leaves afew |Saltto taste
Oil to brush
Chutney Expected total cooking time/5 min.
Grated coconut 1 cup

If the fish slices are big, cut each into 2 pieces and discard the centre bone. Apply
lime juice and pepper on both sides. Cut banana leaves into pieces, large enough to
wrap the fish slices. Plunge the leaves in boiling hot water for 5 min. Drain and wipe
the leaves and brush the shiny side with oil. Grind all the ingredients for chutney
together using minimum amount of water. Apply chutney to both sides of fish slices
and place each on the greased side of a banana leaf. Fold the leaves to make neat
parcels. Secure with thread.

Place the parcels on the turn table, along the outer edge. Press Auto Menu, turn the
dial to select the Auto Menu programme 50, and press start. When done, let it stand
for 5-7 min. Serve hot.

Accessory

Programme 51 | Sprouted Moong Salad j

Number of serves: 4

Ingredients

Sprouted green gram 1 cup |Salt, sugar and lime juice to taste
Tomato 2 cup, chopped |Chaat masala to taste

Onion 2 cup, chopped | Coriander leaves 3 tbsp, chopped
Green chillies 2, minced |[Mint leaves 3 tbsp, chopped
Ginger 1 tsp, minced

Pomegranate seeds 1 cup |Expected total cooking time/7 min.

Place the sprouted moong in a microwave safe steamer. Pour 1 cup of boiling hot
water in the lower container of the steamer. Cover and Place it in the oven. Press Auto
Menu, turn the dial to select the Auto Menu programme 51, and press start. When
done, cool the sprouts and mix with rest of the ingredients.

Continued on the next page
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Auto Menu
Stuffed Brinjal

Number of serves: 4
Ingredients

Accessory

< D

Small purple brinjals 500 g |[Salt to taste
Onion 1 cups, very finely chopped
Curry powder 1 tbsp or to taste

Garam masala powder 1tsp

Oil

Jaggery powder

1-2 tbsp, optional
3 tbsp

Expected total cooking time/13 min.

ones on the outer edge and smaller ones in the
middle, in a single layer.

Cover with a lid. Place in the oven. Press Auto Menu,
turn the dial to select the Auto Menu programme 52,
and press start.

Step 1 Beep Step 2
Cut away the stalks from brinjals. Slit the brinjals into | Wait After the beeps,
four, without separating the four pieces. Mix all the for open the lid and pour
ingredients from onion to jaggery together. Add one beeps [the remaining oil all
tbsp of oil and mix well. (8 min. |over the brinjals. Stir
Stuff the brinjals with this mixture. Arrange them in a |after well and place it in
wide, shallow microwave safe dish, keeping the larger |start) |the oven. without the

cover.
Press start. When
done serve hot.

Programme 53 | Kheema Masala

Number of serves: 4

Accessory

< D

Ingredients

Minced mutton 500 g |Saltto taste

Curds Y2 cup | Oil 4 tbsp
Tomato puree Yacup |Onion 2 Y cups, minced
Chilli powder 2 tsp or to taste | Ginger 2 tsp, minced
Coriander powder 2tsp |Garlic 10 cloves. Minced
Cumin powder 1tsp [Mintleaves 3 tbsp, chopped
Garam masala powder 1tsp |Coriander leaves 3 tbsp, chopped

Expected total cooking time/23 min.

Step 1

Beep

Step 2

Mix the minced mutton with curds, tomato Wait fo
puree, all the powders and salt. Marinate for
30 min. Pour the oil in a microwave safe
casserole. Add onion, ginger and garlic.

Mix well and place inside the oven. Press Auto
Menu, turn the dial to select the Auto Menu

programme 53, and press start.

start)

r beeps

(15 min. after

After the beeps, add
the kheema mixture.
Mix well, cover with
a lid and press start.
When done, mix in
the mint and
coriander leaves.
Serve hot after

5 min.

@-




Programme 54 | Spicy Fish Scramble

Number of serves: 4
Ingredients

Accessory

< D

This is a very spicy recipe. The chilli
powder and green chillies may be
reduced if preferred.

Steamed King fish* 400 g
Chilli powder 2 tsp or to taste
Turmeric powder Y2 tsp
Salt to taste

Qil 4 tbsp

Onion 2 " cups, minced
Ginger 3 tsp, minced
Garlic 15 cloves, minced

Green chillies
Coriander leaves

4-6, minced
4 tbsp, chopped

*Auto menu - Programme 43: Steam Fish

Expected total cooking time/23 min.

programme 54, and press start.

chillies. Mix well and place it in the oven. Press
Auto Menu, turn the dial to select the Auto Menu

Step 1 Beep Step 2
Remove the skin and bones from fish and flake |Wait for After the beeps, add
the fish. Mix it with chilli powder, turmeric beeps the fish mixture. Mix
powder and salt. Pour the oil in a 22 cm round | (15 min. after | well, cover with a lid
dish. Add onion, ginger, garlic and green start) and place it in the

oven. Press start.
When done, mix in
the coriander leaves
and serve hot.

s Accessory
Hot and Sour Plantain
Number of serves: 4 @
Ingredients
Red chillies 5-6 |Oil 2 tbsp
Coriander seeds 2tsp | Curry plantain 2 large (about 400 g)
Cumin seeds 1tsp |Saltto taste
Fenugreek (methi) Yatsp |Tamarind paste 1tsp
Pepper Y2tsp |Water Ya cup
Mustard Y2 tsp
Asafoetida a little | Expected total cooking time/8 min.
Step 1 Beep Step 2
Dry roast all the ingredients from red chillies to asafoetida | Wait for | After the
and powder coarsely. beeps beeps, stir the
Mix with oil. Peel the plantains and cut into 2 cm cubes. (5 min. plantains well.
Mix with the masala paste. Mix salt and tamarind paste after Place it in the
with water and add to plantain. start) oven. (do not
Place the mixture in microwave safe 22 cm round dish. cover.) Press
Cover with a lid and place it in the oven. Press Auto Menu, start. When
turn the dial to select the Auto Menu programme 55, and done, serve
press start. hot.

Continued on the next page
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Accessory
Programme 56 | Paneer Burji
Number of serves: 3-4 @
Ingredients
Paneer 200 g, grated |Water s cup
Chilli powder Y tsp or to taste | Tomato puree 2 tbsp
Turmeric powder Yatsp |Oil 2 thsp
Coriander powder Y2tsp [Onion 2 cup, chopped finely
Cumin powder Y2 tsp |Coriander leaves to garnish
Garam masala powder Y2 tsp

Salt to taste

Expected total cooking time/12 min.

Step 1 Beep Step 2
Mix paneer with all the ingredients from chilli powder | Wait After the beeps, add
to tomato puree. for the paneer mixture,
Cover and keep aside. beeps |cover with a lid and
Pour the oil in a microwave safe 20-22 cm round dish. | (5 min. | place it in the oven.
Add onion, mix well and place it inside the oven. after Press start.
Press Auto Menu, turn the dial to select the Auto start) |When done, serve
Menu programme 56, and press start. hot, garnished with

coriander leaves.

Programme 57 | Jeera Aloo

Number of serves: 4
Ingredients

Accessory

< >

Cooked potato*
Cumin powder
Turmeric powder
Salt to taste
Water

Oil

Onion

500 g |[Garlic
1tsp |Green chillies
Y2tsp | Ginger
2 tbsp |*Auto menu - Prog
3 tbsp
2 cup, finely sliced

4 cloves, finely sliced
3-4, finely sliced
3 cm, finely sliced

ramme 64: Cook Potato

Expected total cooking time/8 min.

(1-1 %2 L capacity). Add all the ingredients from
onion to ginger. Place inside the oven.

Press Auto Menu, turn the dial to select the
Auto Menu programme 57, and press start.

Step 1 Beep Step 2
Peel the potato and cut into 3 cm cubes. Mix | Wait for After the beeps, add
with cumin powder, turmeric powder, salt and |beeps the potato. Mix well.
water. (5 min. after | Cover with a lid and
Pour the oil in a microwave safe casserole start) place it in the oven.

Press start. When
done, serve hot with
coriander leaves.

@-



Programme 58 | Avial

Number of serves: 3-4

Accessory

< D

Ingredients

Yellow pumpkin 100 g | Green chillies
White pumpkin 100 g |Ginger
Carrot 1000 g [Salt to taste
Curry plantain 100 g |[Curry leaves
Beans 100 g |Curds

Water 1 cup |Coconut oil
Grated coconut 1 cup

Expected total cooking time/13 min.

3-4
2 cm piece

a few
Y2 cup
1 tsp, optional

green chillies and ginger to a coarse paste.
Place the vegetables in a microwave safe dish
(minimum capacity 1 %2 L) add water and
cover with a lid.

Place in the oven. Press Auto Menu, turn the
dial to select the Auto Menu programme 58,
and press start.

Step 1 Beep Step 2
Peel the first four vegetables and cut into thin | Wait for After the beeps, add
long pieces like finger chips. Cut the beans in |beeps the ground paste, salt
same length and slit. Grind coconut with (10 min. and curry leaves. Mix

after start)

well, cover the dish and
press start. When
done, cool for 15-

20 min. Beat the curds
till smooth and add to
the avail. Add coconut
oil (optional), and mix.

Accessory
Programme 59 | Cauliflower Sabji
Number of serves: 3 @
Ingredients
Cauliflower pieces 3 cups (about 250 g) | Oil 2 tbsp
Cumin powder 1tsp |Onion 2 cup finely chopped
Turmeric powder Y2tsp | Green chillies 2-3, chopped

Salt to taste

Expected total cooking time/12 min.

(20-22 cm round). Add onion and green
chillies. Mix well and place in the oven.
Press Auto Menu, turn the dial to select the
Auto Menu programme 59, and press start.

Step 1 Beep Step 2
Combine cauliflower pieces with cumin and Wait for After the beeps add
turmeric powders. beeps cauliflower. Mix well,
Dissolve salt tin 1 tbsp of water and add. (4 min. after | spread evenly in the
Pour the oil in a microwave safe wide dish start) dish and cover with a

lid. Place it in the oven
and press start. When
done, keep covered for
3 min. Mix well and
serve hot.

Continued on the next page
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Accessory
Programme 60 | Bhindi Masala
Number of serves: 3 @
Ingredients
Bhindi 350¢g |Oil 2 tbsp
Chilli powder Y tsp or to taste | Onion 1 cup, finely chopped
Turmeric powder Yatsp [Ajwain Ya tsp, optional
Garam masala powder Y tsp |Lime juice to taste

Salt to taste

Expected total cooking time/14 min.

Step 1

Beep

Step 2

Cut bhindi into 2-3 cm long pieces. Mix
with all the powders. Dissolve salt in

1 tbsp of water and mix with bhindi.
Pour the oil in a microwave safe wide
dish (20-22 cm round). Add onion and
ajwain (optional). Place in the oven.
Press Auto Menu, turn the dial to select
the Auto Menu programme 60, and
press start.

Wait for beeps
(6 min. after start)

After the beeps, add
bhindi and mix well.
Spread evenly in the
dish. Cover and place
itin the oven.

Press start. When
done, let it stand for
5 min. Mix in lime
juice and serve hot.

Accessory
Programme 61 |Lime Pickle :
Ingredients
Big lime 6 |Crushed methi seeds Yatsp
Oil 1tbsp |Asafoetida Y2 tsp
Chilli powder 4 tbsp
Salt 4 tbsp [Expected total cooking time/9 min.

Step 1

Beep

Step 2

Cut each lime into 8 pieces. Toss with
oil and place in a flat microwave safe
20 cm round dish.

Cover with a lid and place it in the oven.
Press Auto Menu, turn the dial to select
the Auto Menu programme 61, and
press start.

Wait for
beeps (7 min.
after start)

After the beeps, add rest of
the ingredients, cover and
place it in the oven.

When done, let it soak at
least for 6-8 hours before
serving.

If keeping for more than

2 days, store in refrigerator.

EN



Soup/Snack

@/d \
Add Time/Set

% » Tsn)e Wgsht L
Press Auto Turn the dial to select  Press Start.
Menu. the desired programme
number on the page 71
to 79.
Accessory
Programme 62 | Tomato Soup
Number of serves: 4 @
Ingredients
Butter 2 tbsp | Milk 1 cup
Onion Y cup, chopped | Salt and pepper to taste
Celery Ya cup, chopped | Fresh cream a cup, optional
Garlic 4 cloves, chopped | Coriander leaves or parsley to garnish
Tomato 250 g, chopped
Tomato puree Yacup | Expected total cooking time/32 min.
Water 2 cups
Step 1 Beep Step 2

casserole (minimu

programme 62, an
start.

Place butter, onion, celery and | Wait for
garlic in a microwave safe beeps

m capacity | (5 min.

2 L). Place in the oven. Press |after
Auto Menu, turn the dial to start)
select the Auto Menu

d press

After the beeps, add tomato, tomato puree
and water. Cover with a lid and press start.
When done, cool and blend till smooth. Add
milk (pre boiled and cooled) and cream
(optional). Add salt and pepper to taste.
Reheat before serving (Auto Reheat:
reheat-soup). Serve drizzled with extra
cream (optional) and coriander leaves or
parsley.

Continued on the next page
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Auto Menu
Accessory

Programme 63 | Mushroom Soup @

Number of serves: 4

Ingredients

Button mushroom 200 g, sliced |Low fat milk 1 cup
Chopped onion Yacup |Salt and pepper to taste

Chopped celery Y2 cup | Chopped coriander or parsley to garnish
Chopped garlic 2 tbsp

Water/stock 2 cups |Expected total cooking time/21 min.

Place all the ingredients from mushroom to water/stock in a microwave safe casserole
(not less than 2 L capacity). Cover with lid and place in the oven. Press Auto Menu,
turn the dial to select the Auto Menu programme 63, and press Start.

When done, cool the contents till just warm. Blend in a mixer. Add milk (pre boiled),
salt and pepper. Reheat before serving (Auto Reheat: reheat soup) and garnish with
coriander or parsley.

Accessory

Programme 64 | Chicken Vegetable Soup @

Number of serves: 4

Ingredients

Bone less chicken fillet 250 g | Green and red capsicum

Water/chicken stock 3 cup 50 g, cutinto 1.5 cm pieces
Celery Y cup, chopped | Pepper powder to taste

Onion 2 cup chopped | Soy sauce 2 tsp

Salt to taste
Broccoli 100 g, cut into bite size pieces |Expected total cooking time/31 min.

Carrot 50 g, cut into V4 thick slices
Step 1 Beep Step 2
Cut the chicken into 2 cm cubes. Place |Wait for | After the beeps, add all the
in a microwave safe casserole beeps vegetables.
(Minimum capacity 2 L). Add water/ (16 min. | Cover and place it in the oven.
stock, celery onion and salt and place |after When done, add pepper and
in the oven. start) more salt if needed.
Press Auto Menu, turn the dial to select Add soy sauce (optional).
the Auto Menu programme 64, and Serve hot.
press start.
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Accessory

Programme 65 | Vegetable Soup @

Number of serves: 4

Ingredients

Mixed vegetables*® 250 g |Low fat milk 250 ml
Water/veg stock 500 ml

Onion Y cup, minced |* Carrot, beans, broccoli, Mushroom,
Garlic 4 flakes, minced |yellow pumpkin, Knol kol, etc.

Celery a cup, chopped

Salt and pepper to taste Expected total cooking time/16 min.

Cut vegetables into cubes and mince in food processor or mixer. Place in a
microwave safe casserole (minimum capacity 2 L).

Add water/stock, onion, garlic, celery, salt and pepper.

Cover with a lid and place in the oven. Press Auto Menu, turn the dial to select the
Auto Menu programme 65, and press start.

When done, cool it. Take about 1 cup of the vegetables and a little cooking liquid and
blend till smooth. Add it to the remaining soup. Add milk. Reheat before serving (Auto
Reheat: reheat soup).

Accessory

Number of serves: 4

Programme 66 | Tomato Rasam j

Ingredients
Mashed cooked dal 2 tbsp |[Salt to taste
Water 2 cups |Lime juice 1-2 tbsp
Tomato Seasoning

1 small, chopped into % cm pieces | Oil 1 tbsp
Tomato puree 2 tbsp | Mustard 1tsp
Rasam powder 1 tbsp or to taste
Curry leaves afew |Expected total cooking time/11 min.

Mix the dal well with water. Add rest of the ingredients except lime juice and the
seasoning ingredients.

Pour the dal mixture in a microwave safe casserole (Minimum capacity 1 %2 L) (Do not
cover). Place in the oven.

Press Auto Menu, turn the dial to select the Auto Menu programme 66, and press
start. When done, add lime juice. Prepare the seasoning (tadka, bagar) and add. Mix
well and serve hot garnished with coriander leaves.

Continued on the next page
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Auto Menu

Accessory

Programme 67 |Hara Shorba

Number of serves: 4 @
Ingredients
Green peas 150 g | Water/vegetable stock 2 cups
Potato 1 small, grated |Palak 5-6 leaves, chopped
Onion 1 medium size, chopped |Mint leaves 2 tbsp, chopped
Ginger 2 cm slice (do not chop) | Coriander leaves 2 tbsp, chopped
Green chilli 1, chopped | Salt, pepper and lime juice to taste
Cumin powder Y2 tsp
Coriander powder Y2 tsp | Expected total cooking time/22 min.
Cinnamon powder Yo tsp

Step 1 Beep Step 2

Place the green peas, potato, Wait for | After the beeps, add palak, mint and

with a lid and place it in the oven.
Press Auto Menu, turn the dial to
select the Auto Menu programme
67, and press start.

onion, ginger, green chilliand all | beeps coriander leaves. Cover and place it in
the powders in a microwave safe | (17 min. [the oven. Press start.

Casserole (minimum capacity after When done, cool the mixture. Lift out
2 L). Add water or stock. Cover start) the ginger and discard.

Blend the soup and add 1 more cup of
water or stock.

Add salt, pepper and lime juice to taste.
Reheat before serving (Auto Reheat:
reheat soup).

Programme 68 | Cook Potato

Ingredients

Accessory

< D

Potatoes 4, total wt about 500 g

Expected total cooking time/10 min.

Step 1 Beep Step 2
Wash the potatoes and prick | Wait for | After the beeps turn over the potatoes and
all over with a fork. beeps |press start. When done, wrap them in a
Place them on the turn table | (5 min. |clean cloth and leave aside for 10 min. Peel
in the oven. Press Auto Menu, | after and use in curries, cutlets and other recipes
turn the dial to select the Auto | start) where boiled potatoes are needed.
Menu programme 68, and Can be stored in refrigerator up to 3 days
press start. and used as required.
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Programme 69 |Idly

Number of serves: 2
Ingredients

Take a two plate idly steamer and grease
the plates. Pour idly batter (room
temperature) in the plates, filling the
moulds up to % levels.

Expected total cooking time/3 min.

Accessory

< D

Pour % cup of boiling hot water in the lower container of the steamer. Place the plates
in it and cover with the lid. Place it in the oven. Press Auto Menu, turn the dial to
select the Auto Menu programme 69, and press start. When done, take it out. Let the
idlies cool for 2-3 min. before removing from plates. Serve hot with chutney/sambar.

Programme 70 | Soup Bread Cubes

Accessory

< D

Ingredients
Bread cubes 3 cups, heaped |Chopped garlic 2 tsp, optional
Qil 3 tbsp
Salt Y2 tsp |Expected total cooking time/6 min.
Step 1 Beep Step 2
Cut 2-3 days old bread slices into Wait for After the beeps stir well and
1.5 cm cubes to get 3 heaped cups of | beeps (3 min. | press start. When done, let

cubes. Toss them with oil, garlic and
salt. Spread in a wide microwave
safe dish. Place it in the oven. Press
Auto Menu, turn the dial to select the
Auto Menu programme 70, and press
start.

after start)

them cool completely (during
this time they will become
crisp). Serve with soup or a
light snack.

* French loaf or bread cut in
thick slices give better result in
this recipe.

Continued on the next page
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Auto Menu
Accessory

Programme 71 | Dhokla :

Number of serves: 3-4

Ingredients

Besan 1 cup |Mustard seeds Y2 tsp
Salt 1tsp |Cumin seeds Y2 tsp
Sugar 1tsp |Green chillies 2, slit
Citric acid 1tsp |Curry leaves a few
Water % cup |Hot water Y5 cup
Cooking Soda 1tsp

Very hot water Yacup | Expected total cooking time/

Seasoning 5 min. 30 sec.
Qil 2 tbsp

Grease a 18-20 cm round microwave safe round dish, cover the base with butter
paper and grease the paper.

Mix besan with salt, sugar and citric acid. Add water and mix till smooth. Dissolve
soda in very hot water and add to the besan mixture. Mix well (the batter will rise
rapidly) and pour in the greased dish. Place in the oven. Press Auto Menu, turn the
dial to select the Auto Menu programme 71, and press start. When done, cool the
dhokla, turn out on a plate and cut into pieces.

Prepare the seasoning (tadka), mix with hot water and pour evenly over the dhokla.
Leave aside at least for 15- 20 min. Serve garnished with grated coconut and
coriander leaves.

. Accessory
Programme 72 | Chilli Cheese Toast
= 5

Number of serves: 2

Ingredients

Bread 4 slices (Standard size) |Cheddar/mozzarella cheese

Cheese spread 4 tbsp 4 tbsp, grated
Garlic 2 cloves, chopped

Green chilli 1, chopped | Expected total cooking time/

5 min. 30 sec.
Step 1 Beep Step 2

Crush the garlic and green chillies and | Wait for After the beeps, turn over the
mix with the cheese spread. beeps bread slices and apply cheese
Place the bread slices on Crispy plate. | (3 min. spread. Sprinkle 1 tbsp of
Keep it on the high rack and place in |30 sec. after | grated cheese on each slice.
the oven. Press Auto Menu, turn the | start) Place it in the oven and press
dial to select the Auto Menu start. When done, serve hot.
programme 72, and press start.
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Accessory

Programme 73 | Pizza

Number of serves: 1

Ingredients
Pizza base (store bought) 1 |Pizza cheese 2-3 tbsp, grated
Pizza sauce 2 tbsp |Oil to brush
Topping
Cooked vegetables/Paneer/chicken Expected total cooking time/5 min.
Chopped onion and capsicum (Excluding preheat time)

Step 1 Beep Step 2
Grease the Crispy plate with oil and place the pizza base | Wait for | After the
on it. Spread sauce on top, leaving 1 cm margin all beeps beeps, place
round. Sprinkle cheese over the sauce. Arrange the (Beeps the Crispy plate
cooked vegetable of your choice or paneer or cooked when the [with pizza on
chicken over the cheese. Top with some chopped onion | preheat is | the high rack in
and capsicum. Brush the margin with oil and sprinkle finished.) |the oven. Press
some oil all over the topping. Press Auto Menu, turn the start.
dial to select the Auto Menu programme 73, and press When done
start. The oven will start preheating. Do not place the serve hot.
food in the oven while preheating.

Accessory

Programme 74 | Sausage

Number of serves: 2
Ingredients

Frozen sausages (store bought) 150 g

Expected total cooking time/8 min.

Take out the sausages from the freezer and let thaw according to the instructions on
the pack. Brush the Crispy plate with 1 tbsp of oil. Place sausages on it and brush
them with oil. Place the tray on the high rack and place in the oven. Press Auto Menu,
turn the dial to select the Auto Menu programme 74, and press start. When done,
serve hot.

Continued on the next page
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Auto Menu

Accessory
Programme 75 |Upma
Number of serves: 3 @
Ingredients
Water 500 ml | Ghee/oil 1-2 tbsp
Upma mix (store bought) 200 g
Expected total cooking time/7 min.
Step 1 Beep Step 2
Pour the water in a microwave safe |Wait for |After the beeps add the upma mix
20-22 cm round dish. Place in the beeps and ghee. Mix well.
oven. Press Auto Menu, turn the dial | (5 min. Cover and place it in the oven. Press
to select the Auto Menu programme | after start. When done serve hot
75, and press start. start) garnished with coriander leaves.
Accessory
Programme 76 | Aloo Poha
Number of serves: 3-4 @
Ingredients
Poha of medium thickness 2 cups |Green chillies 2-3, chopped
Cooked potato cubes* 1 cup |Curry leaves a few
Turmeric powder Y2tsp |Lime juice to taste
Salt to taste Grated coconut Y5 cup
Sugar to taste Coriander leaves 1 tbsp, chopped
Qil 2 tbsp
Cloves 3 |*Auto menu - Programme 64: Cook Potato
Cinnamon 2 pieces
Onion Y finely chopped | Expected total cooking time/9 min.

programme 76, and press Start.

leaves in a microwave safe casserole (minimum
capacity 2 L). Place in the oven. Press Auto
Menu, turn the dial to select the Auto Menu

Step 1 Beep Step 2
Soak poha in water till soft but not mushy. Wait for | After the beeps, add the
Gently squeeze out excess water and spread beeps poha mixture and mix
the poha on a wide plate. Mix it with potatoes, (4 min. well. Cover with a lid
turmeric powder, salt and sugar. after and place it in the oven.
Combine all the ingredients from oil to curry start) Press start.

When done, add lime
juice, grated coconut
and coriander leaves.
Mix well and serve hot.

EN




Programme 77 | Spicy Corn

Number of serves: 4

Accessory

< D

Ingredients

Tomato puree Y2 cup |Butter 3 tbsp
Maida 2 tbsp |Onion Ya cup, minced
Sugar Yatsp | Garlic 2 tsp minced
Salt to taste Chilli powder 1 tsp or to taste
Water 1 cup |Kasoori Methi 1tsp
Cooked sweet corn kernels 1 cup |Fresh cream Ya cup

Expected total cooking time/10 min.

press start.

the dial to select the Auto Menu programme 77, and

Step 1 Beep Step 2
Mix tomato puree with Maida and stir till smooth. Add |Wait |After the beeps, add
sugar, salt, water and sweet corn. for the corn mixture. Stir
Place the butter in a microwave safe 18-20 cm round | beeps |well and place it in
dish. (5 min. | the oven and press
Add onion, garlic, chilli powder and kasoori methi. Mix |after |start. When done,
well and place inside the oven. Press Auto Menu, turn |start) |stirin the cream and

serve hot on toast.

Programme 78 | Rawa Idly

Number of idlies: 8

Ingredients
Rawa Idly mix 1 cup
Curds 1% cups

Coriander leaves 2 tbsp, chopped

Expected total cooking time/4 min.

Accessory

< D

plates in it.

from plates and serve hot with chutney.

Prepare the batter as per the instruction on the packet.
Keep aside for 10 minutes. Grease the microwave safe idly plates and fill with the
batter. Pour ¥2-% cup of boiling hot water in the base of the idly steamer. Place the idly

Cover with the lid and place it in the oven. Press Auto Menu, turn the dial to select the
Auto Menu programme 78, and press start. When done, cool for 2 minutes. Remove

Continued on the next page
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Auto Menu
Tandoori/Grill

®/d
Add Time/Set
[9) e
Time Weight

Turn the dial to select
the desired programme
number on the page 80
to 88.

Programme 79 | Paneer Tikka

Number of serves: 4

Auto Menu

Press Auto
Menu.

Start

Press Start.

Accessory

Ingredients
Paneer 2 packets, 200 g each | Salt to taste
Curd Y2 cup | Oil to brush
Ginger-garlic paste 1 tbsp |Lime juice, garam masala/chaat
Chilli powder 1 tsp or to taste | masala to garnish
Garam masala 1tsp
Expected total cooking time/19 min.

Keep covered for 1-2 hours. Thread the pieces on
thin metal skewers or bamboo skewers, piercing the
pieces through their length. (If using bamboo
skewers, soak them in water for 1 hour.)

Brush the high rack with oil and place the skewers
on it. Brush the pieces with oil.

Keep the rack in the oven and place a heat proof
glass/crockery plate below it to catch the drippings.
Press Auto Menu, turn the dial to select the Auto
Menu programme 79, and press start.

Step 1 Beep Step 2
Cut each block of paneer into 6 pieces. Beat the Wait for After the beeps,
curds till smooth and mix with rest of the ingredients | beeps take out the rack,
except the oil and garnish. (11 min. turn over the

after start)

skewers and
brush the pieces
with oil. Place it in
oven, press start.
When done, serve
the tikkas hot,
sprinkled with
lime juice and
garam masala/
chaat masala.
(optional)




Programme 80 | Tandoori Chicken

Number of serves: 4

Accessory

Ingredients

Chicken pieces 8 (800 g) | Tandoori food colour a little, optional
Lime juice 4 tbsp |Oil to brush

Salt 1% tsp |Salt, chilli powder and garam masala
Curds 1 cup 1 tsp each for final coating
Ginger-garlic paste 2 tbsp

Chilli powder 2 tsp or to taste | Onion rings and lemon pieces to garnish

Tandoori chicken masala
2 tsp or to taste

Expected total cooking time/25 min.
(Excluding preheat time)

start) oil.

Step 1 Beep 1 Step 2

Make deep cuts all over the chicken pieces. Add | Wait for After the beeps,
lime juice and salt. Mix well and keep aside for beeps (Beeps | place the rack with
10 minutes. Beat the curds till smooth and add when the the chicken in the
rest of the ingredients from ginger-garlic paste to | preheat is oven.
tandoori food colour. finished.) Place a heat proof
Pour over the chicken. Mix well and keep covered glass/crockery
for 3-4 hours at room temperature or longer in plate below the
refrigerator. (If kept in refrigerator, take out at rack to catch the
least 30 minutes before cooking.) drippings.
Mix 1 tsp each of salt, chilli powder and garam Press start.
masala together. Pick up the pieces from the
marinade and shake away the excess marinade,
and toss in the masala mix. Place the chicken
pieces on high rack and brush with oil.
Press Auto Menu, turn the dial to select the Auto
Menu programme 80, and press start. The oven
will start preheating. Do not place the food in the
oven while preheating.

Beep 2 Step 3
Wait for beeps (16 min. after After the beeps, turn over the pieces and brush with

Press start. When done, garnish with onion rings and
lemon pieces and serve hot with mint chutney.

EN
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Auto Menu
Chicken Tikka

Number of serves: 4

Accessory

Ingredients

Boneless chicken breast 450-500 g | Kashmiri chilli powder 1tsp
Lime juice 2 tbsp |Oil 2 tbsp
Salt to taste Tandoori food colour a little, optional
Curds 1 cup |Extra oil to brush

Ginger-garlic paste 1tbsp |Lime juice, garam masala/chaat

Tandoori chicken masala
2 tbsp or to taste

masala to garnish

Expected total cooking time/29 min.

Cut the chicken into 2 cm cubes. Toss with lime juice and salt. Keep aside for 15 min.
Beat the curds till smooth and mix with rest of the ingredients except the oil and
garnish. Add to chicken and mix well. Cover and marinate for 4 hours or over night in
refrigerator. (If refrigerated, take it out at least 30 min. before cooking.)

Pick out the chicken pieces from the marinade and shake away the excess marinade.
Thread the pieces on thin metal skewers or bamboo skewers. (If using bamboo
skewers, soak them in water for 1 hour.) Brush the high rack with oil and place the
skewers on it. Brush the pieces with oil. Place the rack in the oven and place a heat
proof glass/crockery plate below it to catch the drippings. Press Auto Menu, turn the
dial to select the Auto Menu programme 81, and press start. When done, serve the
tikkas hot, sprinkled with lime juice and garam masala/chaat masala. (optional)

Programme 82 |Fish Fry

Number of serves: 4

Ingredients

Accessory

Use big flaky fish like king fish or Betki
Fish slices
4, 1 cm thick (total weight 400 g approx.)

Ginger-garlic paste 2 tsp
Chilli powder 2 tsp or to taste
Turmeric powder Y2 tsp

Coriander powder
Salt to taste

Y2 tsp

Egg white 1, lightly beaten
Rice flour/corn flour to coat
Qil to brush

Expected total cooking time/10 min.

EN




sides.

Line the Crispy plate with aluminium foil and grease
the foil very well with oil.

Place the fish slices over it. Brush the slices with oil.

Step 1 Beep Step 2
Wash the fish and wipe dry. Combine ginger-garlic | Wait for | After the beeps,
paste with all the powders and mix with egg white. beeps carefully turn over
Apply to both sides of fish slices and leave aside for | (6 min. the slices with a flat
15 min. Spread some rice flour or corn flour on a after spatula. Brush with
plate and press fish slices in it to coat both the start) oil, place it in the

oven and press
start.

When done, leave
aside for 5 min. and

Place the tray on high rack in the oven. Press Auto serve hot.
Menu, turn the dial to select the Auto Menu
programme 82, and press start.

Programme 83 | Chicken Lollipop

Number of serves: 4

Accessory

Ingredients

Chicken lollipop 350-400¢g |[Egg 1, lightly beaten
Soy sauce 1tsp |Bread crumbs to coat

Vinegar 2tsp |OQil to brush

Ginger-garlic paste 2 tsp

Chilli powder 1 tsp or to taste | Expected total cooking time/18 min.
Sugar Y tsp | (Excluding preheat time)

Salt to taste

turn the dial to select the Auto Menu
programme 83, and press start. The oven will
start preheating. Do not place the food in the
oven while preheating.

Step 1 Beep Step 2
Mix the chicken lollipops with Soy sauce, Wait for Place the rack in the
vinegar, ginger-garlic paste, chilli powder, beeps oven and place a heat
sugar, and salt. Keep aside for 1-2 hours. Lift (Beeps proof glass/crockery
the lollipops from the marinade. Coat with egg | when the plate below it to catch
and bread crumbs and brush with oil. preheatis |the drippings. Press
Place them on the high rack. Press Auto Menu, |[finished.) start.

When done, serve hot
with chilli garlic sauce.

EN
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Auto Menu
AIoo Tikki

Number of serves: 4

Accessory

Ingredients

Cooked potato* 250 g |Chaat masala Vs tsp
Bread 2 slices, standard size |Salt to taste

Green chillies 2 or to taste, minced | Oil to brush

Ginger Y2 tsp, minced

Coriander leaves 1 tbsp, chopped [ *Auto menu - Programme 64: Cook Potato
Mint leaves 1 tbsp, chopped

Garam masala 2 tsp |Expected total cooking time/15 min.

careful with salt. Chaat masala is salty). Mix well and

Step 1 Beep Step 2
Peel and mash the potato. Soak bread slices in water Wait for After the
for 30 seconds. beeps (10 |beeps, turn
Squeeze out the water, mash the bread and add to min. after | over the tikkis
potatoes. Add rest of the ingredients except the oil (Be |[start) and brush with

oil. Place the

Programme 85 | BBQ Chicken

Number of serves: 4

shape into 8 tikkis. rack in the
Line the Crispy plate with aluminium foil and brush the oven and
foil with oil. Place the tikkis over it. Brush the tikkis with press start.
oil. Place the tray on high rack and place the rack inside When done,
the oven. Press Auto Menu, turn the dial to select the serve hot.
Auto Menu programme 84, and press start.

Accessory

Ingredients
Bone less chicken breast 400 g |Curry powder 2 tsp or to taste
BBQ/HP sauce 1% tbsp |Salt and pepper to taste
Ginger-garlic paste 2tsp |Oil to brush
Vinegar 1 tbsp
Expected total cooking time/19 min.
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Soak 8 bamboo skewers in water for 1 hour.

Step 1 Beep Step 2
Cut the chicken into 2 cm cubes. Add all the ingredients | Wait for | After the beeps,
except the oil. beeps turn over the
Mix well and marinate for 3-4 hours or over night in (16 min. | skewers and
refrigerator. (If left in refrigerator, take it out at least after brush the
30 minutes before cooking.) start) chicken with oil.

Place it in the

Programme 86 | Fish Cutlet

Number of serves: 4

Lift out the chicken pieces from marinade and thread on oven. Press
the skewers. Brush the high rack with oil and place the start.
skewers on it. When done,
Brush the pieces with oil. serve hot after
Place the rack in the oven. 5 min.
Place a heat proof glass or porcelain plate below the rack
to catch the drippings. Press Auto Menu, turn the dial to
select the Auto Menu programme 85, and press start.
Accessory

Ingredients

Steamed fish* 250 g

Green chilies 2-3, minced | Oil to brush
Ginger 1 tsp, minced

Garam masala 1tsp |*Auto menu -

Coriander leaves
Salt to taste
Cooked Potato**

2 tbsp, chopped
Potato
150 g

Egg and toasted bread crumbs to coat.

**Auto menu - Programme 64: Cook

Expected total cooking time/12 min.

Programme 43: Steam Fish

Divide into 8 parts and shape into cutlets. Dip in beaten
egg and coat with bread crumbs. Line the Crispy plate
with aluminium foil and brush it with oil. Place the
cutlets on it. Place the Crispy plate on the rack and
place the rack in the oven.

Press Auto Menu, turn the dial to select the Auto Menu
programme 86, and press start.

Step 1 Beep Step 2
Discard the skin and bones from fish and flake it. Add Wait for After the beeps,
green chilies, ginger, garam masala, salt and coriander |beeps turn over the
leaves. (7 min. cutlets and
Peel and mash the potato and add to fish. Mix well. after start) | brush with oil.

Place it in the
oven and press
start. When
done, serve hot.

EN
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Auto Menu
Sheek Kabab

Number of serves: 3
Ingredients

Frozen Sheek Kababs (store bought)
250 g, approx.

Expected total cooking time/10 min.

Accessory

Take out the kababs from the freezer and thaw as per the directions on the pack.
Brush the Crispy plate with 1 tbsp of oil. Place 6 kababs (total wt 250 g approx.) on it
and brush them with oil. Place the tray on the high rack and place in the oven. Press
Auto Menu, turn the dial to select the Auto Menu programme 87, and press start.

Programme 88 | Grilled Prawns

Number of serves: 4

Accessory

Ingredients

Peeled prawns 400 g | Ginger-garlic paste 2 tsp
HP sauce 2tsp |OQil to brush

Chilli sauce 1tsp

Chilli powder 2 tsp | Expected total cooking time/10 min.

Salt to taste

Step 1 Beep Step 2

Soak 8 bamboo skewers in water for 1 hour. Wait After the beeps,
Mix prawns with all the ingredients except the oil. for turn over the
Marinate for 2-3 hours. beeps |skewers and
Thread the prawns on skewers. (6 min. | brush prawns

Brush the high rack with oil and place the skewers on it. after
Brush the prawns with oil. Place the rack in the oven. start)
Place a heat proof glass/porcelain plate under the rack to
catch the drippings. Press Auto Menu, turn the dial to
select the Auto Menu programme 88, and press start.

with oil. Press
start. When
done, let stand
for 5 min. Serve
hot.




Programme 89 | Murgh Malai Kabab

Number of serves: 4

Accessory

Ingredients

Curds Y2 cup |Vinegar 2 tbsp
Green chillies 3 tsp, minced | Salt to taste

Ginger-garlic paste 1 tbsp |Melted butter to brush

White pepper powder 1tsp |Lime juice to taste

Garam masala powder 1tsp

Fresh cream 4 tbsp |Expected total cooking time/19 min.
Bone less chicken breast 400 g

longer in refrigerator. (If kept in refrigerator, take it out
30 min. before grilling.)

Shake away the excess marinade from chicken pieces
and thread them on thin metal skewers or bamboo
skewers. (If using bamboo skewers soak them in water
for 1 hour before using.)

Grease the high rack and place the skewers on it.
Brush with melted butter.

Place the rack in the oven.

the drippings.
Press Auto Menu, turn the dial to select the Auto Menu
programme 89, and press start.

Step 1 Beep Step 2
Beat the curds till smooth. Wait for | After the beeps,
Add ginger-garlic paste, pepper powder, garam masala |beeps turn over the
and cream. Cut the chicken into bite size pieces. Add (16 min. |skewers and
vinegar and salt. Leave aside for 15 min. Add the curd after brush the
mixture. Marinate for 4 hours at room temperature or start) kababs with

Place a heat proof glass/porcelain plate below it to catch

melted butter.
Press start.
When done,
serve sprinkled
with lime juice.

EN
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Auto Menu
Tandoori Fish

Number of serves: 4

Accessory

Ingredients

Small white pomfrets 400 g |Ajwain Ya tsp, optional
Lime juice 2 tbsp | Salt, chilli powder and garam masala
Salt to taste 2 tsp each
Curds Y2 cup | Oil to brush

Chilli powder 2tsp [Chaat masala to garnish optional
Garam masala Y2 tsp

Ginger-garlic paste 1tbsp |Expected total cooking time/10 min.

1-2 hours. Brush the high rack with oil. Shake away
the excess marinade from fish. Mix together V2 tsp
each of salt, chilli powder and garam masala and
sprinkle on both sides of fish and place them on the
rack.

Brush with oil. Place the rack in the the oven. Place
a heat proof glass/porcelain plate below the rack to
catch the drippings.

Press Auto Menu, turn the dial to select the Auto
Menu programme 90, and press start.

Step 1 Beep Step 2
Clean the fish and make deep cuts on both sides. Wait for | After the beeps,
Toss in lime juice and salt and keep aside for 10 min. [ beeps | carefully turn over
Combine curds with chilli powder, garam masala, (7 min. [ the fish with a flat
ginger garlic paste and ajwain. after spatula and sprinkle
Pour over the fish. Mix well and marinate for start) remaining masala

mix on it. Brush with
oil. Press start. When
done, let it stand for
5 min. Serve hot
sprinkled with Chaat
masala. (optional)
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Japanese

@/d \
Add Time/Set

Auto Menu » Tsn)e Wgsht Start
Press Auto Turn the dial to select Press Start.
Menu. the desired programme

number on the page 89

to 93.

Programme 91 | Yakitori Skewered Chicken

Number of serves: 4 (12 skewers)

Accessory

Ingredients
Chicken breast 600 g |Ginger (chopped) 100 ml
Bamboo skewer 12 | Garlic (chopped) 100 ml
Light Japanese soy sauce (If not Brown sugar (or sugar) 2 tbsp
available, ¥s cup of Indian soy sauce plus |Vegetable oil 1 tbsp
s cup water plus 2 tsp salt for the Salt Y2 tsp

replacement.) Ya cup
Orange juice 100 ml

Expected total cooking time/29 min.

start.

Cut chicken breast into 1.5-2 cm cube. Skewer 50 g each to bamboo skewers.
Marinate the sauce over 1 hour. (need to turn over sometimes during marinate.) Place
on High rack. Place shallow dish under the rack to receive drippings.

Press Auto Menu, turn the dial to select the Auto Menu programme 91, and press

Continued on the next page
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Auto Menu
Chicken Teriyaki

Number of serves: 4 (8 pieces)

Accessory

Ingredients

Chicken pieces 8 pieces | Garlic (chopped) 100 ml
Light Japanese soy sauce (If not Brown sugar (or sugar) 2 tbsp
available, ¥ cup of Indian soy sauce plus | Vegetable oil 1 tbsp
s cup water plus 2 tsp salt for the Salt Y2 tsp

replacement.) Ya cup
Orange juice 100 ml
Ginger (chopped) 100 ml

Expected total cooking time/25 min.

Pierce the chicken skin with fork.
Marinate the sauce over 1 hour.

Place on Low rack, then place shallow dish under the rack to receive drippings. Press
Auto Menu, turn the dial to select the Auto Menu programme 92, and press start.

Programme 93 | Sukiyaki

Number of serves: 4

Accessory

< D

Ingredients

Chicken fillets 400 g |Sauce

Tofu (bean curd) 100 g | Soup stock 200 ml
Dry shiitake mushrooms 4 |Light Japanese soy sauce (If not

*Soak dry shiitake mushrooms in water to
soften.

Green onion 1

Chinese cabbage 200 g

available, 25 ml of Indian soy sauce plus
25 ml water plus 2 tsp salt for the

replacement.) 50 ml
Sugar 3 tbsp

Expected total cooking time/33 min.

and press start.

Cut the chicken bite-sized. Cut the tofu into large bite-sized pieces. Trim stems of dry
shiitake mushrooms from them, and cut caps in half. Combine sauce ingredients in a
bowl. Slice Green onion diagonally. Cut Chinese cabbage into 3 cm lengths. Place all
ingredients in casserole dish and pour sauce over them. Cover with lid, put on

Ceramic tray. Press Auto Menu, turn the dial to select the Auto Menu programme 93,




Accessory

Programme 94 | Marinated Chicken Nanban Style

Number of serves: 4

Ingredients

Chicken thigh 500 g [Light Japanese soy sauce (If not
Onion 100 g [available, 2 tbsp of Indian soy sauce plus
Vegetable oil 1tbsp |2 tbsp water plus 4 tsp salt for the
Cornstarch 3 tbsp |replacement.) 4 tbsp
Nanban vinegar sauce Red pepper
Vinegar 100 ml | (remove seeds, cut into rounds) 1
Sugar 4 tbsp

Expected total cooking time/29 min.

Prepare Nanban vinegar sauce. Slice the onion thinly, soak onion slices in cold water
for about 30 min. and drain well. Mix vinegar, sugar, soy sauce and red pepper. Cut
the chicken thigh into joints. Add vegetable oil into chicken, and mix well. Dust the
chicken with cornstarch.

Place chicken with skin side up on High rack.

Press Auto Menu, turn the dial to select the Auto Menu programme 94, and press
start. Let the cooked chicken soak in the Nanban vinegar sauce and let rest for more
than an hour before serving.

Accessory

Programme 95 | Kinpira j

Number of serves: 4

Ingredients

Celery 140 g | Starch (Potato starch or cornstarch)
Carrot 60 g 1tsp
Sugar 1%tsp |Sesame oil 1tsp
Light Japanese soy sauce (If not White parched sesame 1tsp
available, 1 tbsp of Indian soy sauce plus |Red pepper (as an option) 1
1 tbsp water plus 2 tsp salt for the

replacement.) 2 tbsp |Expected total cooking time/4 min.

Cut the celery into 1 Y2-inch-long strips. Peel the carrot, and thinly into strips of a
similar size to that of the celery. Place all ingredients in casserole dish, mix well.
Without cover, put on Ceramic tray. Press Auto Menu, turn the dial to select the Auto
Menu programme 95, and press start.

Continued on the next page
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Auto Menu
Accessory

Programme 96 | Simmered Pumpkin

Number of serves: 4

Ingredients

Pumpkin 300 g |*if no mirin available, sugar (%2 tbsp) can
Sugar 2 tbsp |be replaced instead of mirin.

Light Japanese soy sauce (If not Water 160 ml
available, 1 tbsp of Indian soy sauce for

the replacement.) 2 tbsp |Expected total cooking time/17 min.
Mirin (sweet cooking sake) 1 tbsp

Remove the pumpkin seeds and the fibers surrounding them with a spoon. Cut the
pumpkin into bite-sized. (but still as large as possible.) Place the sugar, soy sauce,
mirin and water in a heat-resistant (microwavable) container. Mix well.

Add the pumpkin in a container. Cover with lid, put on Ceramic tray. Press Auto Menu,
turn the dial to select the Auto Menu programme 96, and press start.

Accessory

Programme 97 | Simmered Chicken and Radish @

Number of serves: 4

Ingredients

Chicken pieces 500 g |Sugar 1 tbsp
Giant white radish 400 g

Soup stock (dashi) 300 ml | Expected total cooking time/39 min.

Light Japanese soy sauce (If not
available, 1.5 tbsp of Indian soy sauce
plus 1.5 tbsp water plus 3 tsp salt for the
replacement.) 3 tbsp

Cut the giant white radish into about 2-3 cm half-moons, and bevel the edges. Place
all ingredients in casserole dish. Cover with lid, put on Ceramic tray. Press Auto
Menu, turn the dial to select the Auto Menu programme 97, and press start.

EN



Accessory

Programme 98 | Simmered Eggplant @

Number of serves: 4

Ingredients
Eggplant 500 g |Sugar 2 tbsp
Light Japanese soy sauce (If not Soup stock 300 ml
available,1 tbsp of Indian soy sauce plus | Vegetable oil 1 tbsp
1 tbsp water plus 2 tsp salt for the
replacement.) Expected total cooking time/14 min.
2 tbsp

Cut eggplant in quarters or six equal parts lengthwise.

Place eggplant and vegetable oil, mix well. Cover with lid, cook on 715 W (Medium)
microwave power for 5 min. Add soy sauce, sugar, and soup mixture into cooked
eggplant. Cover with lid, put on Ceramic tray. Press Auto Menu, turn the dial to select
the Auto Menu programme 98, and press start.

Accessory

Programme 99 | Karela Curry @

Number of serves: 4

Ingredients

Chicken Breast 200 g [Water 300 ml
Karela (Goya) 1 pc |Cooked Rice 800 ¢g
Vegetable oil 2 tsp |Salt&Pepper A bit
Curry powder 2 tsp

Garlic 1 pc | Expected total cooking time/25 min.

Cut the karela in half, then remove seeds and slice it in lengthwise, and cut into
bite-sized pieces. Mix with 1 tsp salt and keep it for 30 min. Squeeze out the bitter
juice and use the karela in the recipe. Cut the karela sliced lengthwise after peeling
off the skin, and cut chicken into large bite-sized. Slice the garlic and add karela,
chicken, and vegetable oil into chicken, and mix well. Press Auto Menu, turn the dial
to select the Auto Menu programme 99, and press start.

Continued on the next page
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Auto Menu

Dessert/Cake
@/d \
Add Time/Set
% » Tsn)e Wgsht L

Press Auto Turn the dial to select  Press Start.
Menu. the desired programme

number on the page 94

to 111.

| Accessory
Programme 100 | Sooji Halwa

Number of serves: 4 @
Ingredients

Lightly roasted sooji/rawa Y2 cup |Orange red food colour a little, optional
Sugar % cup |Fried cashew nuts and raisins to garnish
Ghee 2 V> tbsp
Water 1% cups |Expected total cooking time/8 min.
Cardamom powder Y2 tsp

Step 1 Beep Step 2
Place all the ingredients except cashew nuts | Wait for | After the beeps, stir very well
and raisins in a microwave safe 20-22 cm beeps |and press start. When done,
round dish. Mix well and place in the oven. | (4 min. |keep covered for 8-10 min. Mix
without cover. after in the cashew nuts and raisins.
Press Auto Menu, turn the dial to select the |start) Serve warm or at room
Auto Menu programme 100, and press start. temperature.
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Accessory
Programme 101 | Carrot Halwa

| Number of serves: 4-6 @

Ingredients

Carrot, preferably pink 500 g [Cardamom powder Y2 tsp
Sugar Y2 cup | Nuts and raisins to garnish

Sweet khova 200 g, crumbled

Ghee 4 tbsp |Expected total cooking time/15 min.

Step 1 Beep Step 2

Peel and grate the carrots. Place ina |Wait |After the beeps, add sugar, khova
wide microwave safe dish. (22-25 cm) |for and ghee. Mix well and spread

If using orange variety of carrots, beeps |evenly in the dish. Place it in the
sprinkle with 1 tbsp of water. Cover (6 min. |oven. (do not cover). Press start.
with a lid. Place it in the oven. after | When done, leave without disturbing
Press Auto Menu, turn the dial to start) |[for 10 min. Stir in the cardamom
select the Auto Menu programme 101, powder and garnish with nuts and
and press start. raisins. Serve warm or cold.

Accessory
Programme 102 | Rice Kheer

| Number of serves: 3-4 @

Ingredients

Basmati rice 3 tbsp |Cashew nuts, almonds and raisins to

Milk 650 ml |garnish

Condensed Milk Y2 tin

Cardamom powder Y2 tsp |Expected total cooking time/27 min.
Step 1 Beep Step 2

Wash the rice and soak in water for Wait | After the beeps, stir well and

30 min., Drain and place in a microwave for press start.

safe casserole (minimum capacity 1 /2 L) beeps | When done, add condensed

add milk (at room temperature). Do not (7 min. | milk, cardamom powder, nuts

cover. Place in the oven. Press Auto Menu, |after and raisins. If the kheer is too

turn the dial to select the Auto Menu start) |thick, add some milk to adjust

programme 102, and press start. the thickness. Serve hot or cold.

Continued on the next page
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Auto Menu

|Programme 103 | Sweet Custard
Number of serves: 4

Ingredients

Custard powder* 1 % tbsp
Milk 500 ml
Sugar 3 tbsp or to taste

*Choose flavour of your choice

Expected total cooking time/9 min.

Accessory

< D

Step 1

Beep

Step 2

Mix custard powder with 4 cup of milk.
Pour remaining milk in a microwave safe
casserole. (Minimum capacity 1 %2 L).
Place it in the oven. (Do not cover).
Press Auto Menu, turn the dial to select
the Auto Menu programme 103, and
press start.

Wait
for
beeps
(4 min.
after
start)

After the beeps, add the custard
powder and mix very well. Place it
in the oven and press start.

When done, add the sugar, mix
well and keep covered till cold.
Chill in refrigerator. Serve with fruit
salad or other desserts as needed.

Programme 104 | Besan Laddoo

Number of yield: 15 laddoos

Accessory

Ingredients

Besan 100 g | Roasted cashew nuts

Wheat flour 100 g 2 tbsp, very finely chopped
Powdered sugar 200 g

Ghee 100 g (melted and cooled) |Expected total cooking time/25 min.
Nutmeg powder Ya tsp

Step 1 Beep Step 2

Mix besan with wheat flour. Spread | Wait for | After the beeps, stir well and spread
evenly on the Crispy plate. Place beeps evenly. Press start.

on low rack in the oven. (14 min. [When done, cool it completely. Add
Press Auto Menu, turn the dial to after rest of the ingredients and knead to
select the Auto Menu programme | start) form dough. Divide into 15 parts and
104, and press start. shape into laddoos.




Programme 105 | Kesar Bhath

Number of serves: 6-8

Accessory

< D

Ingredients

Basmati rice 1 cup |Saffron Yatsp

Water 1% cups |Ghee Y5 cup

Milk 1 % cups [Raisins 3 tbsp

Sugar 1% -1% cups

Water 1 cup |Expected total cooking time/40 min.
Step 1 Beep Step 2

Wash the rice, drain and soak in 1 %2 cups water | Wait for | After the beeps add

and 1 %2 cups milk for 15 min. Mix the sugar with | beeps the sugar solution,

1 cup of water. Soak saffron in 1 tsp of hot milk (25 min. | ghee and raisins. Mix

and crush. after well and place it in the

Place the rice with the soaking water and milk in a | start) oven. Press start.

press start.

microwave safe 2 L casserole.
Place it in the oven. Press Auto Menu, turn the
dial to select the Auto Menu programme 105, and

When done, keep
covered for 10 min.
Add the saffron and
mix well. Serve warm.

Programme 106 |Semiya Kheer

Number of serves: 4-6

Accessory

< D

Ingredients

Milk 750 ml | *Use semiya which is marked “Roasted”
Roasted semiya* Y2 cup |or “Toasted”

Sugar s cup or to taste

Cardamom powder 2 tsp | Expected total cooking time/20 min.
Fried cashew nuts and raisins to taste

Step 1 Beep Step 2
Pour the milk in a microwave safe casserole. | Wait for | After the beeps, add semiya,
(Minimum capacity 2 L). Place in the oven. |beeps mix very well and press start.
(do not cover). (10 min. [ When done, add sugar and
Press Auto Menu, turn the dial to select the | after cardamom powder. Mix well and
Auto Menu programme 106, and press start. | start) garnish with nuts and raisins.

Continued on the next page
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Auto Menu

|Programme 107 | Carrot Kheer
Number of serves: 4-6

Accessory

< D

Ingredients

Carrot 150 g |Sugar to taste if needed

Milk 500 ml |Badam milk masala 2 tsp
Condensed milk 4 tbsp | Charoli seeds 2 tbsp

Expected total cooking time/14 min.

1% L). Cover and place it in the oven.
Press Auto Menu, turn the dial to select the
start.

When done, cool and blend till smooth, usin

Peel and grate the carrots. Place in a microwave safe Casserole. (minimum capacity

Auto Menu programme 107, and press

g some of the milk. Add remaining milk,

condensed milk and badam milk masala. Add charoli. Serve chilled.

Programme 108 | Qubani Ka Meeta
Number of serves: 6

Accessory

< >

Ingredients

Dried Apricots 200 g |Fresh cream to serve

Sugar Y2 cup

Blanched and sliced almonds afew |Expected total cooking time/10 min.

Press Auto Menu, turn the dial to select the
Menu programme 108, and press start.

Step 1 Beep Step 2
Soak the apricots in 2 cups of water for 4-5 hours. |Wait for | After the beeps, add
Remove the seeds from apricots and return the beeps the sugar, mix well
fruit to the soaking liquid. (5 min. and place it in the
Pour it in a 22 cm microwave safe round dish. after oven. (Do not cover).
Cover with a lid and place it in the oven. start) When done, cool and

Auto chill in refrigerator.
Serve with fresh
cream, topped with

almond slices.

| Accessory
Programme 109 | Doodhi Halwa

Number of serves: 4 @
Ingredients

Doodhi/Lauki 500 g, peeled and grated |Cardamom powder Y2 tsp
Sugar 150 g

Ghee 3 tbsp |Expected total cooking time/22 min.

@~




select the Auto Menu programme
109, and press start.

Step 1 Beep Step 2
Place the doodhi in a wide Wait for After the beeps, add sugar and
microwave safe dish. beeps ghee. Mix well. Place it in the
Cover with a lid. Place in the oven. (10 min. oven. Do not cover. Press start.
Press Auto Menu, turn the dial to after start) | When done, cover and let stand

for 10 min. Stir in the cardamom
powder.
Serve warm or cold.

Programme 110 | Prashaad Halwa

Accessory

< D

Ingredients

Rawa 2 cup, lightly roasted | *Slightly over ripe banana is good in this
Sugar Y2 cup |recipe. Chop it very finely so that it is
Ghee Yacup |almost mashed.

Milk 1% cups

Ripe banana* 2 cup, minced

Expected total cooking time/13 min.

Step 1 Beep Step 2

Place the rawa in a microwave safe Wait for | After the beeps, stir the mixture
casserole (Minimum capacity 1 %2 L). beeps very well and place it in the
Add sugar, ghee and milk. Mix very well. [ (4 min. |oven.
Place it in the oven. Press Auto Menu, after Press start. When done, keep
turn the dial to select the Auto Menu start) covered for 5 min. Mix in the
programme 110, and press start. bananas.

| Accessory
Programme 111 | Phirni

Number of serves: 6 @

Ingredients
Basmati rice 3 tbsp |[Blanced and sliced pista 2 tbsp
Milk 750 ml
Sugar Y2 cup or to taste | Expected total cooking time/19 min.
Cardamom powder Y2 tsp

(Do not cover)

Step 1 Beep Step 2
Soak the rice in water for 30 min. Drain and | Wait After the beeps, add the rice
grind to a smooth paste with little water. for paste and mix very well. Place
Pour the milk in a microwave safe casserole. |beeps |itin the oven and press start.
(Minimum capacity 2 L) Place it in the oven. (3 min. [ Stir once in 3 min. When done,
Press Auto Menu, turn the dial to select the | after stir well till the phirni is
Auto Menu programme 111, and press start. |start) |smooth. Add sugar and

cardamom. Mix well. Serve
cold, garnished with pista.

|-

Continued on the next page



Auto Menu

| | Accessory
Programme 112 | Basundi
Number of serves: 6 @

Ingredients

Almond 1tbsp |Cardamom powder Vs tsp

Pista 1 tbsp

Milk 1L |Expected total cooking time/53 min.

Sugar 3 tbsp or to taste

Step 1 Beep Step 2
Blanch, peel and slice the nuts. Pour the | Wait for beeps | Stir once after every

milk in a microwave safe casserole
(minimum capacity 2 L). Place it in the
oven. Press Auto Menu, turn the dial to
select the Auto Menu programme 112,
and press start.

(Every 10 min.
after start)

beeps and press start.
When done, cool for

10 min.

Add sugar and cardamom
powder and mix well.
Sprinkle nuts on top.

Serve warm or cold.

Programme 113 |App|e Crumble
Number of serves: 6

Accessory

Ingredients

Apple 500 g |Powdered sugar Ya cup
Powdered sugar 3 tbsp or to taste | Corn flakes 100 g, lightly crushed
Cinnamon powder 1tsp

Topping Expected total cooking time/30 min.
Butter Yacup | (Excluding preheat time)

Step 1 Beep 1 Step 2

Peel, core and slice the apples. Mix with | Wait for After the beeps, place the
sugar and cinnamon powder. beeps dish on low rack in the oven.

Grease a 20-22 cm round or oval baking
dish and arrange the apple slices in it.

the preheat is

Press start.
While the apple is cooking,

(Beeps when

(15 min. after start)
When done, let it set

Sprinkle with 2-3 tbsp of water. finished.) beat the butter and sugar for
Cover with a lid. Press Auto Menu, turn topping together and toss in
the dial to select the Auto Menu the corn flakes.
programme 113, and press start. The
oven will start preheating. Do not place
the food in the oven while preheating.
Beep 2 Step 3
Wait for beeps After the beeps, spread the corn flakes mixture on top of apples.

Place it in the oven. (do not cover) and press start.

for 10 min. Serve warm with sweet custard

(auto menu sweet custard) or ice cream.
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|Programme 114 | Khova Pudding
Number of serves: 6-8

Accessory

Ingredients

Eggs 4 | Dry fruits and nuts

Khova (without sugar) 200 g 4-5 tbsp, finely chopped
Ghee s cup

Powdered sugar % cup |Expected total cooking time/35 min.
Cashew nuts 100 g, powdered finely | (Excluding preheat time)

Rose essence a few drops

Almond essence a few drops

prepared mixture in the greased dish. Sprinkle nuts
and dry fruits on top.

Press Auto Menu, turn the dial to select the Auto
Menu programme 114, and press start. The oven
will start preheating. Do not place the food in the
oven while preheating.

Step 1 Beep Step 2
Grease a heat proof 20 cm square or 25/16 cm Wait for | After the beeps,
rectangle dish with butter. beeps place the dish on low
Separate the yolks and whites of eggs. Beat the (Beeps [rack in the oven.
yolks with khova, sugar and ghee till smooth and when the | Press start. When
light. Add cashew powder, and both the essences preheat |[the top of the
and beat till combined. Beat the egg whites stiffly is pudding is rich
and gently fold into the khova mixture. Pour the finished.) | brown, cover it with

aluminium foil, place
it in the oven and
press start. When
done, cool
completely, cut into
pieces and serve.
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Auto Menu

|Programme 115 | Date Delight
Number of serves: 8

Accessory

< D

Ingredients

Dates 150 g |Sugar a cup or to taste
Sweet Khova 200 g |Walnuts/almonds 2 tbsp, chopped
Cashew nuts 75 g, powdered

Milk 2 tbsp |Expected total cooking time/8 min.

Step 1 Beep Step 2

Cop the dates finely and soak in 1 cup of Wait After the beeps add the sugar
water for 3-4 hours. Mix sugar with ¥4 cup for with the water. Mix well and
water and keep aside. Mix cashew nut beeps |place it in the oven.

powder with milk and mix with khova. Spread | (3 min. | Press start. When done, cool
the khova mixture in a 20-22 cm flat glass after |the date mixture and blend it.
dish and place it in refrigerator. start) |Spread it over the chilled

Place the dates with the soaking water in a
18-20 cm round microwave safe dish. Place
it in the oven. Press Auto Menu, turn the dial
to select the Auto Menu programme 115,
and press start.

khova.

Sprinkle chopped nuts on top.
Place it in refrigerator. Serve
chilled.

Programme 116 | Chocolate Bread Pudding

Number of serves: 6-8

Accessory

Ingredients
Bread slices 10 standard size |[Eggs 3
Dry fruits Y cup, chopped | Cinnamon powder Vs tsp
Nuts 2 cup, chopped | Nutmeg powder Yatsp
Milk 500 ml | Vanilla essence Vs tsp
Cocoa 3 tbsp
Butter Yacup | Expected total cooking time/40 min.
Sugar % cup | (Excluding preheat time)
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Step 1 Beep 1 Step 2

Trim away the sides of bread slices and cut each |Wait for | After the beeps, place
slice into 4 pieces. beeps the dish on low rack
Grease a 22-25 cm baking dish. Arrange the (Beeps in the oven. Press
bread slices in it. Scatter the fruits and nuts over |when the |start.

the bread. Heat 2 cup of milk and mix cocoa init |preheat is

till smooth. Add butter and stir. When the butter finished.)

melts, add the hot milk mixture to remaining milk.

Beat the eggs with cinnamon, nutmeg and vanilla.

Add to milk mixture. Pour this over the bread.

Press Auto Menu, turn the dial to select the Auto

Menu programme 116, and press start. The oven

will start preheating. Do not place the food in the

oven while preheating.

Beep 2 Step 3
Wait for beeps (20 min. After the beeps, cover the dish with aluminium foil. Press
after start) start. When done, serve the pudding warm or cold.
Accessory
Programme 117 | Banana Pudding
Number of serves: 4-6

Ingredients

Bananas 4 (total wt. 400 g) | Condensed milk 5 tbsp
Butter 2 tbsp

Grated coconut 1 cup |Expected total cooking time/17 min.
White bread crumbs 50 g |(Excluding preheat time)

Cinnamon powder Y2 tsp

Step 1 Beep 1 Step 2
Peel and cut the bananas into 1 cm thick slices. Wait for | After the
Toss with 1 tbsp of butter. Grease a wide (25 cm) heat proof beeps beeps, place
dish and spread the banana slices evenly in it. (Beeps |the dish with
Mix coconut with remaining butter, bread crumbs and when the [ bananas on
cinnamon powder. Press Auto Menu, turn the dial to select the |preheat [the low rack
Auto Menu programme 117, and press start. The oven will start | is in the oven.
preheating. Do not place the food in the oven while preheating. | finished.) | Press start.
Beep 2 Step 3
Wait for beeps After the beeps sprinkle the top with coconut mixture and pour

(7 min. after start) |the condensed milk evenly over it.
Place it in the oven and press start.

When done, let it stand at least for 10 min., before serving warm.

Continued on the next page
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Auto Menu

| | Accessory
Programme 118 | Brownies
Number of pieces: 12 pieces @
Ingredients
Melted butter Y2 cup | Chopped walnuts 4 tbsp
Cocoa 3tbsp |Eggs 2
Maida % cup | Vanilla essence Vs tsp
Baking powder Y2 tsp
Powdered/castor sugar 1 cup |Expected total cooking time/6 min.

Line the base of a microwave safe 20 cm square dish with butter paper. Grease the paper
and the sides of the dish. Mix cocoa with hot melted butter and leave aside to cool.

Mix Maida with baking powder sugar and 2 the walnuts.

Beat the eggs with vanilla essence and mix with the butter and cocoa. Add this mixture to
the Maida and mix till combined. Pour in the prepared dish. Sprinkle remaining walnuts
on top.

Place the dish in the oven. Press Auto Menu, turn the dial to select the Auto Menu
programme 118, and press start. When done, let it stand for 5 min.

Leave the dish and to be cool completely.

Turn out on a plate and cut into pieces.

Accessory
Programme 119 | Eggless Chocolate Cake

| 20 cm cake dish @

Ingredients

Maida 1% cups | White vinegar 1 tbsp
Powdered/castor sugar 1cup [Milk 1 cup
Baking soda 1tsp |Vanilla essence 1tsp
Cocoa 3 tbsp

Qil 5tbsp |Expected total cooking time/5 min.

Line the base of a 20-22 cm microwave safe round dish with butter paper and grease
the paper and the sides of the dish. Mix Maida, sugar, soda and cocoa together.
Combine oil with vinegar, milk and vanilla essence. Add it to the Maida sugar mixture
and mix till smooth. Pour in the dish. Place the dish in the oven. Press Auto Menu,
turn the dial to select the Auto Menu programme 119, and press start. When done let
it stand for 5 min.

Leave the dish and to be cool completely.

Turn out on a plate and serve cut into pieces. (The cake may be sprinkled with icing
sugar after cooling, if desired.)
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Accessory
Programme 120 | Chocolate Fudge Cake

| 25 cm cake dish @

Ingredients

Maida 1 cup |Butter Y2 cup
Powdered/castor sugar 1cup |Cocoa Y5 cup
Cinnamon powder Yatsp [Eggs 2
Baking soda Yatsp |Vanilla essence Y2 tsp
Salt a pinch

Curds Y cup |Expected total cooking time/8 min.

Grease a 22-25 cm round microwave safe cake dish. Line the base with butter paper
and grease the paper. Mix Maida with sugar, cinnamon, soda and salt. Beat the curds
till smooth. Melt butter, add cocoa and mix well. Add curds. Beat the eggs lightly with
vanilla. Add the curd mixture and eggs to Maida and mix gently till well combined.
Pour the mixture in the greased dish and place in the oven. Press Auto Menu, turn the
dial to select the Auto Menu programme 120, and press start. When done, let it stand
for 5 min. Leave the dish and to be cool completely and turn out on a plate and serve
cut into pieces.

(The cake may be sprinkled with icing sugar after cooling, if desired.)

Accessory
| Programme 121 | Orange Cake (with cinnamon on top)

| 20-22 cm cake dish >

Ingredients

Maida 1 cup |Orange juice (no added sugar) 100 ml
Baking powder 1tsp | Topping

Butter Yacup |Powdered sugar 2 tbsp
Powdered Sugar % cup [ Cinnamon powder 2 tsp
Eggs 2

Orange rind 2 tsp |Expected total cooking time/7 min.

Grease a microwave safe 20-22 cm cake dish and line the base with greased butter
paper. Mix Maida with baking powder. Beat butter till soft. Add sugar, eggs and orange
rind and beat till very smooth and light. Add Maida alternately with orange juice and mix
lightly.

Pour the mixture into the prepared dish. Mix the sugar for topping with cinnamon and
sprinkle on top. Place in the oven. Press Auto Menu, turn the dial to select the Auto
Menu programme 121, and press start. When done, leave without disturbing for 10 min.
(The edges of the cake may look slightly moist but will dry up during the standing time.)
Leave the dish and to be cool completely. Turn out on a plate and serve cut into pieces.

Continued on the next page
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Auto Menu

|Programme 122 | Butter Cake

22 cm cake dish

Accessory

Ingredients
BreMaida 1% cups |Eggs 3
Baking powder 1% tsp |Vanilla essence 1tsp
Salt Yatsp | Milk 2 tbsp
Powdered sugar % cup
Butter % cup |Expected total cooking time/35 min.
(Excluding preheat time)

paper.

Mix Maida with baking powder and salt.
Beat sugar and butter till fluffy.

Add eggs one by one, beating well after
each addition. Beat in the essence. Fold
in the Maida and milk. Pour the mixture
in the tin. Press Auto Menu, turn the dial
to select the Auto Menu programme
122, and press start. The oven will start
preheating. Do not place the food in the
oven while preheating.

Step 1 Beep Step 2
Grease a 20-22 cm round cake tin and | Wait for After the beeps, place the tin
line it with butter paper. Grease the beeps on low rack in the oven.

(Beeps when
the preheat
is finished.)

Press start. When done, turn
out the cake after 10 min.
Cool completely before
cutting into pieces. Note: If
the cake browns before
cooking time, place a piece
of aluminium foil on top of the
tin and press start.

Programme 123 | Raisin Muffins

Number of pieces: 6 pieces

Accessory

Ingredients

Maida 1 cup |Vanilla essence Y2 tsp
Raisins Yacup | Cinnamon powder 1tsp
Baking powder 1tsp |Curd Ya cup, beaten till smooth
Butter Ya cup

Brown sugar Y2 cup | Expected total cooking time/18 min.

Egg 1 | (Excluding preheat time)

EN



Step 1

Beep Step 2

Grease 6 large muffin cups with
butter.

Mix Maida with baking powder and
stir in the raisins. Beat butter,
sugar and egg together till light.
Beat in vanilla essence and
cinnamon powder. Gently mix in
the Maida mixture alternately with
curds. Pour the butter in the
prepared cups. Press Auto Menu,
turn the dial to select the Auto

Wait for beeps
(Beeps when the
preheat is finished.)

After the beeps, place the
cups on the low rack in the
oven. Press start. When the
muffins are golden brown
on top, cover lightly with foil.
Press start. When done,
cool the muffins for

10 minutes. Turn out the
muffins from cups and
serve warm or cool
completely and store in

Menu programme 123, and press container.
start. The oven will start
preheating. Do not place the food
in the oven while preheating.

Accessory
Programme 124 | Fruit Cake
Ingredients
Maida 2 cups |Eggs 2
Baking powder 2tsp |Orange essence 1tsp
Salt Yatsp | Milk s cup (80 ml)
Dry fruits and nuts 1 cup, chopped
Butter Y2 cup | Expected total cooking time/40 min.
Powdered sugar Y2 cup | (Excluding preheat time)

alternately with milk. Pour the mixture in
the prepared tin. Press mixture. Press
Auto Menu, turn the dial to select the Auto
Menu programme 124, and press start.
The oven will start preheating. Do not
place the food in the oven while
preheating.

Step 1 Beep Step 2
Grease a 22 cm cake tin and line the base | Wait for | After the beeps, place the tin
with butter paper. Grease the paper. Mix | beeps in the oven. on the low rack.
Maida with baking powder and salt. Add | (Beeps Press start. When the top of
the fruits and mix well. Beat butter, sugar [when the |[the cake is golden brown,
and eggs together till light and fluffy. preheat is [ cover the tin lightly with
Add the essence. Gently mix in the Maida |finished.) [aluminium foil. Press start.

When done, cool the cake on
a rack for 10 min. Turn it out
of the tin and cool completely
before slicing and serving.

Continued on the next page
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Auto Menu

|Programme 125 | Coconut Cake

Accessory

Ingredients

Milk 250 ml | Eggs 4, separated

Sugar 300 g |Baking powder 1tsp

Butter 100 g |Vanilla essence 1tsp

Rawa 250 g

Desiccated coconut 200 g |Expected total cooking time/50 min.
(Excluding preheat time)

Step 1

Beep

Step 2

Grease a 22 cm cake tin. Line the base with
butter paper and grease the paper. Boil the
milk. Add sugar, stir till dissolved. Add butter
and rawa. Mix well and leave aside to cool.
When the mixture is cool, add desiccated
coconut. Beat in the egg yolks. Add baking
powder and vanilla and mix. Beat the egg
whites stiffly and gently mix into the cake

Press Auto Menu, turn the dial to select the

Auto Menu programme 125, and press start.
The oven will start preheating. Do not place

the food in the oven while preheating.

mixture. Pour the mixture in the prepared tin.

Wait for
beeps
(Beeps
when the
preheat is
finished.)

After the beeps, place the
tin over the low rack in the
oven. Press start. When the
cake is golden brown on
top, cover the tin lightly with
aluminium foil. When done,
leave the cake on a wire
rack to cool for 15-20 min.
Turn out the cake and cool
completely before slicing.

Programme 126 | Eggless Banana Cake

15-16 cm cake tin

Accessory

Ingredients
Maida 1 cup |Vanilla essence Y2 tsp
Baking powder 1tsp |Walnuts 4 tbsp, chopped
Powdered sugar Y2 cup
Mashed bananas Y2 cup | Expected total cooking time/25 min.
Oil Y2 cup | (Excluding preheat time)




well after each addition. Beat in the
essence.

Add Maida and 3 tbsp of walnuts. Gently
mix till well combined. Pour in the
prepared dish. Sprinkle remaining walnuts
on top. Press Auto Menu, turn the dial to
select the Auto Menu programme 126,
and press start. The oven will start
preheating. Do not place the food in the
oven while preheating.

Step 1 Beep Step 2
Grease a 15 cm round cake tin and line Wait for After the beeps, place the
the bottom with butter paper. Grease the [beeps (Beeps |tin in the oven. on the low
paper. Mix Maida with baking powder. when the rack. Press start. When
Beat sugar and bananas together till preheat is the cake is golden brown
smooth. Add the oil, little by little, beating |finished.) on top, cover the tin with a

piece of aluminium foil and
press start. When done,
cool on a rack for

10-15 min. and turn out on
a plate.

Cool completely and serve
sliced.

Programme 127 | Nan Khathai

Number of Nan Khatais: 16 Nan Khatais

Accessory

Ingredients

Maida 1% cups |Cardamom powder Y2 tsp
Baking soda Va tsp

Ghee % cup |Expected total cooking time/22 min.
Sugar Y2 cup

completely and store in air tight container.

Mix Maida with soda. Beat the butter with ghee till light. Add cardamom powder and
saffron/colour. Add Maida and knead lightly till the mixture binds together. (If the
mixture is sticky, keep covered in refrigerator for 15 min. till it is like soft dough. Divide
the mixture into 16 parts. Shape 8 parts into rounds and flatten slightly. Line the base
of Crispy plate with foil and grease the foil. Place the shaped nan khathais on it. Mark
a cross with a knife on each Nan khatai. Place the Crispy plate on low rack and place
inside the oven. Press Auto Menu, turn the dial to select the Auto Menu programme
127, and press start. When done, repeat with remaining mixture. Cool the nan khatais

Continued on the next page
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Auto Menu

| Programme 128 | Pista Biscuits
Number of pieces: 25 pieces

Accessory
———

Ingredients

Ghee Yacup |Pista 4 tbsp, blanched and sliced thinly
Powdered sugar Ya cup

Badam milk masala 2 tsp |Expected total cooking time/15 min.
Maida 1 cup

Beat ghee and sugar together till light. Add milk masala and beat. Add maida and
knead lightly to form dough. (If the dough is crumbly, add few drops of milk. If it is
sticky, keep covered in refrigerator for 15-20 min.) Roll out the dough to %4 cm thick
sheet. Sprinkle pista on top and press down gently to make it stick. Cut the sheet with
a 4 cm round biscuit cutter. Collect the excess dough, roll and cut again. Line the
Crispy plate with aluminium foil. Grease the foil and arrange "2 the biscuits on it.
Place the tray on low rack in the oven. Press Auto Menu, turn the dial to select the
Auto Menu programme 128, and press start. When done, repeat with remaining
biscuits. Cool completely and store in air tight container.

Accessory

Programme 129 | Chocolate Chip Cookies
Number of pieces: 30 pieces

Ingredients
Butter Y2 cup |Salt Yatsp
Powdered sugar % cup |[Chocolate chips Y2 cup
Egg 1 | Chopped walnuts Vs cup
Vanilla essence Y2 tsp
Maida 1% cups |Expected total cooking time/20 min.
Baking soda Y2 tsp

Beat butter and sugar together till light. Add the egg and vanilla essence and beat
well. Mix the Maida with soda, salt, chocolate chips and walnuts. Add this to the butter
mixture and mix lightly till combined. Divide the mixture into 2 parts. Grease the
Crispy plate and drop spoonfuls of %2 the mixture on the tray, leaving space in
between. Place the tray on the low rack in the oven. Press Auto Menu, turn the dial to
select the Auto Menu programme 129, and press start. When done, turn over the
cookies after 2 min. and cool completely on a wire rack.

Repeat with remaining mixture. Store in air tight container.

o



Programme 130 | Cherry Biscuits

Accessory

Number of pieces: 14 pieces =
Ingredients
Maida 1 cup |Powdered sugar Y5 cup
Soda Yatsp |Rose essence Yatsp
Glazed cherries 2 tbsp, chopped
Butter s cup | Expected total cooking time/18 min.

container.

Mix together the Maida, soda and cherries. Beat butter and sugar together till light.
Add essence and Maida mixture. Roll out to ¥4 cm thickness and cut with a 5 cm long
oval cutter. Line the Crispy plate with aluminium foil and grease it. Place 'z the
cookies on it. Place the tray on low rack and place it in the oven. Press Auto Menu,
turn the dial to select the Auto Menu programme 130, and press start. When done,
repeat with remaining cookies. Cool the cookies completely and store in air tight

Programme 131 | Peanut Cookies

Number of pieces: 24 pieces

Accessory

Ingredients

Peanuts Y2 cup | Vanilla essence Y2 tsp
Butter Y2 cup

Powdered sugar s cup | Expected total cooking time/15 min.
Maida 1 cup

Chop the peanuts roughly. Melt the butter and cool. Mix all the ingredients together to
form dough. Take %2 the dough and divide into 12 portions. Shape into smooth balls
and press lightly. Place them on the greased Crispy plate. Place the tray on low rack
in the oven. Press Auto Menu, turn the dial to select the Auto Menu programme 131,
and press start. Repeat with the remaining dough. Cool the cookies completely and
store in air tight container. (Note: Cookies will be crisp after cooling.)
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Cooking and reheating guidelines

Most foods reheat very quickly in your oven by HIGH power. Meals can be brought

back to serving temperature in just minutes.

Always check food is piping hot and return to oven if necessary.

As a general rule, always cover wet foods, e.g. soups, casseroles and plated meals.

Do not cover dry foods e.g. bread rolls, mince pies, sausage rolls, etc.

Remember when cooking or reheating any food that it should be stirred or turned
wherever possible. This ensures even cooking or reheating on the outside and in

the centre.

MINCE PIES - CAUTION

REMEMBER even if the pastry is cold to the touch, the
filling will be piping hot and will warm the pastry through.
Take care not to overheat otherwise burning can occur
due to the high fat and sugar content of the filling. Check
the temperature of the filling before consuming to avoid
burning your mouth.

PUDDINGS AND LIQUIDS - CAUTION

Puddings and other foods high in fats or sugar, e.g. jam,
mince pies, must not be over heated. These foods must
never be left unattended as with over cooking these
foods can ignite. Take great care when reheating these
items.

Do not leave unattended.

BABIES BOTTLES - CAUTION

Milk or formula MUST be shaken thoroughly before
heating and again at the end and tested carefully before
feeding a baby.

For 200-240 ml of milk from fridge temperature, remove
top and teat. Heat on HIGH power for 30-50 sec.
CHECK CAREFULLY BEFORE FEED.

For 90 ml of milk from fridge temperature, remove top
and teat. Heat on HIGH power for 15-20 sec.
CHECK CAREFULLY BEFORE FEED.

N.B. Liquid at top of bottle will be much hotter than at
bottom.

The bottle must be shaken thoroughly and tested before
use.

WE DO NOT RECOMMEND THAT YOU USE YOUR
MICROWAVE TO STERILISE BABIES’ BOTTLES.

If you have a special microwave steriliser, we urge
extreme caution, due to the low quantity of water involved.
It is vital to follow the manufacturers instructions implicitly.

EN

PLATED MEALS
Everyone’s appetite
varies and reheat times
depend on meal
contents. Dense items
e.g. mashed potato,
should be spread out
well.

If a lot of gravy is
added, extra time may
be required.

Place denser items to
the outside of the plate.
Between 2-4 min on
HIGH power will reheat
an average portion. Do
not stack meals.

CANNED FOODS
Remove foods from
can and place in a
suitable dish before
heating.

SOUPS

Use a bowl and stir
before heating and at
least once through
reheat time and again
at the end.

CASSEROLES

Stir halfway through
and again at the end of
heating.



Questions and answers

Q:
A:

1.

Why won’t my oven turn on?
When the oven does not turn on,
check the following:

Is the oven plugged in securely?
Remove the plug from the outlet,
wait 10 seconds and reinsert.
Check the circuit breaker and the
fuse.

Reset the circuit breaker or replace
the fuse if it is tripped or blown.

If the circuit breaker or fuse is all
right, plug another appliance into
the outlet. If the other appliance
works, there probably is a problem
with the oven. If the other appliance
does not work, there probably is a
problem with the outlet.

If it seems that there is a problem
with the oven, contact an
authorised Service Centre.

My oven causes interference
with my TV. Is this normal?

A: Some radio and TV interference

might occur when you cook with the
oven. This interference is similar to
the interference caused by small
appliances such as mixers,
vacuums, blow dryers, etc. It does
not indicate a problem with your
oven.

The oven won’t accept my
programme. Why?

A: The oven is designed not to accept

an incorrect programme. For
example, the oven will not accept a
4th stage.

Q:

Sometimes warm air comes from
the oven vents. Why?

A: The heat given off from the cooking

food warms the air in the oven
cavity. This warmed air is carried
out of the oven by the air flow
pattern in the oven. There are no
microwaves in the air. The oven
vents should never be blocked
during cooking.

: Can | use a conventional oven

thermometer in the oven?

A: Only when you are using GRILL

and CONVECTION cooking modes.
The metal in some thermometers
may cause arcing in your oven and
should not be used on
MICROWAVE and COMBINATION
cooking modes.

: There are humming and clicking

noises from my oven when |
cook by COMBINATION. What is
causing these noises?

The noises occur as the oven
automatically switches from
MICROWAVE power to GRILL/
CONVECTION to create the
COMBINATION setting. This is
normal.

: My oven has an odour and

generates smoke when using the
COMBINATION, GRILL and
CONVECTION function. Why?
After repeated use, it is
recommended to clean the oven
and then run the oven without food,
Ceramic tray, and roller ring on
GRILL for 5 minutes. This will burn
off any food, residue or oil which
may cause an odour and/or
smoking.

EN



Care of your oven

1.

2.

The oven should be unplugged
before cleaning.

Clean the inside of the oven, door
seals and door seal areas regularly.
When food splatters or spilled
liquids adhere to the oven walls,
door seals and door seal areas
wipe off with a damp cloth. Mild
detergent may be used if they get
very dirty. The use of harsh
detergent or abrasive is not
recommended. Avoid cleaning the
microwave feed guide area situated
on the right hand side of the cavity
wall.

DO NOT USE COMMERCIAL
OVEN CLEANERS.

. 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 the glass.

. The outside oven surface should be

cleaned with a damp cloth. To
prevent damage to the operating
parts inside the oven, water should
not be allowed to seep into the
ventilation openings.

. If the Control Panel becomes dirty,

clean it with a soft cloth. Do not use
harsh detergents or abrasives on
the Control Panel. When cleaning
the Control Panel leave the oven
door open to prevent the oven from
accidentally turning on. After
cleaning press Stop/Reset to clear
display window.

. If steam accumulates inside or

around the outside of the oven
door, wipe with a soft cloth. This
may occur when the oven is
operated under high humidity
conditions and in no way indicates
a malfunction of the unit.

7.t is occasionally necessary to

remove the Ceramic tray for
cleaning. Wash the tray in warm
soapy water or in a dishwasher.

8. The roller ring and oven cavity floor

10.

1.

12.

should be cleaned regularly to
avoid excessive noise. Simply wipe
the bottom surface of the oven with
mild detergent and hot water then
dry with a clean cloth. The roller
ring may be washed in mild soapy
water. Cooking vapours collect
during repeated use but in no way
affect the bottom surface or roller
ring wheels. After removing the
roller ring from the cavity floor for
cleaning, be sure to replace it in the
proper position.

.When using the GRILL,

CONVECTION or COMBINATION
mode, some foods may inevitably
splatter grease on to the oven
walls. If the oven is not cleaned
occasionally, it may start to “smoke”
during use.

A steam cleaner is not to be used
for cleaning.

This oven should only be serviced
by qualified personnel. For
maintenance and repair of the oven
contact the nearest authorised
dealer.

Failure to maintain the ovenin a
clean condition could lead to
deterioration of surfaces that could
affect the life of the appliance and
possibly result in a hazardous
situation.

1148



13. Keep air vents clean at all times.

Check that no dust or other material
is blocking any of the air vents on
the top, bottom or rear of the oven.
If air vents become blocked this
could cause overheating which
would affect the operation of the
oven and possibly result in a
hazardous situation.

14. Never use any sharp utensils on

the Crispy plate as this will damage
the non-stick surface.

15. After use, wash the Crispy plate in

hot soapy water and rinse in hot
water. Do not use any abrasive
cleaning substances or scouring
pads as this will damage the
surface of the tray.

EN



Specifications

Power Source 230-240V 50 Hz
Microwave 6.0A 1450 W

Power Grill 56A 1350W

Consumption | Convection 9.6A 2300W
Combination 9.6 A 2300W
Microwave 900 W (IEC-60705)

Output Grill 1350 W
Convection 2300 W

Outside Dimensions 513 (W) x 470 (D) x 306 (H) mm

Oven Cavity Dimensions 330 (W) x 348 (D) x 239 (H) mm

Overall Cavity Volume 27 L

Ceramic Tray Diameter 315 mm

Operating Frequency 2450 MHz

Net Weight 18.0 kg

» Weight and Dimensions shown are approximate.

« Specifications subject to change without notice.

« As for the voltage requirement, the production month, country and serial number,
please refer to the identification label on the microwave oven.
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