Model: GME 730 CR1PZ

Convection Microwave Oven

Please read these instructions carefully before installing and operating the oven.
Record in the space below the Serial No. found on the nameplate on your oven and retain

this information for future reference.
Serial No.

the above image is for representative purpose, actual image of the product may vary



Thank you for purchasing Godrej Microwave Oven

Please record the model number and Dealer:
serial number of this unit for future
reference.
Staple your receipt here for proof of
purchase. Dealer Phone No:
Model No:
Serial No:
Specifications

230V/50Hz, 1400W(Microwave)

P C tion:
ower --onsumption 1250W(Grill), 2200W (Convection)

Rated Microwave Output: S00W

Operation Frequency: 2450MHz
Product Dimensions: 282x535%x449
Oven Capacity: 30Litres
Cooking Uniformity: Turntable System

Net Weight: 16.6kg
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Important Safety Instructions
Read Carefully and Retain for Future Use

Important Safety instructions

The Safety instructions mentioned below will
tell you how to use your Microwave Oven
without harming yourself and damaging your
oven.

Warning - To reduce the risk of burns, electric
shock, fire, injury to persons, or exposure to
excessive microwave energy

Read all the instructions before using your
oven

Do not allow children to use this oven without
close supervision

Precautions to avoid possible exposure to
excessive microwave energy:

a)

b)

d)

Do not attempt to operate this oven with the
door open since open door operation can
result in harmful exposure to microwave
energy. It isimportant not to tamper with the
safety interlocks.

Do not place any object between the
microwave oven cavity and the door or allow
soil or cleaner residue to accumulate on
sealing surfaces

Do not operate the oven if itis damaged, Itis
particul important that the oven door closes

properly and that there is no damages to the:

1. Door (bent)

ii. Hinges and latches (broken or loosened)
iii. Door seals and sealing surfaces

It is hazardous for anyone other than
properly qualified competent service
personnel to repair, adjust or remove the
cover which gives protection against
exposure to microwave energy

Do not heat the following items in the
microwave

oven: Whole eggs in the shell, water with
oil or fat, sealed containers, or closed
glass jars.

These items may explode

Do not cover or block any openings in the

in oven

Use your oven only for the operations
described in this manual

Do not run the oven empty, without food in it
Do not deep fry in your microwave oven

Do not remove the turn table while using

the microwave oven

10.

1.

2.

Do not make popcorn, peanuts and suji
roast in plastic utensil. Use only
microwaveable glass utensil.

Only use utensils suitable for use in
microwave oven

Remove wire twist-ties and metal handles
from paper or plastic containers/bags
before placing them in the oven

The oven should be cleaned regularly and
any food deposits should be removed.
Failure to maintain the ovenin a clean
condition could lead to deterioration of the
surface, and could adversely affect the life
of the appliance and possibly resultin a
hazardous situation,

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

To avoid a fire hazard do not severely
overcook food. Severely overcooked foods
can start a fire in the oven.

When heating food in plastic or paper
containers, keep an eye on the oven due to
the possibility of ignition.

If smoke is observed, switch off or unplug
the appliance and keep the door closed in
order to stifle any flames

Do not use the cavity for storage purposes.
Do not leave paper products, cooking
utensils, or food in the cavity when not in
use.

Do not use this oven for commercial
purposes. This appliances is intended to

be used in household and similar
application such as:

- Staff Kitchen areas in shops, offices

and other working environments;
- Farm Houses
- By clientsin hotels, motels and other
residential environments;

- Bedand breakfast type environments.
When cleaning the door and the surfaces
that touch the door, use only mild, non-
abrasive soaps or detergents and a sponge
or soft cloth
Do not use corrosive chemicals or

vapours, in this appliance. This type of
oven is specifically designed to heat,

cook, or dry food. It is not designed for
industrial or laboratory use



13.

14.

15.

16.

17.

18.
19.

20.

21.

22.

Do not use or store this appliance
outdoors, Do not use this product near
water for example near a kitchen sink, in a
wet basement, or near a swimming pool,
and the likes.

Do not tamper with the built-in safety
switches on the oven door, The oven has
several built-in safety switches to make
sure the power is off when the door is open.
If the supply cord is damaged, it must be
replaced by the manufacturer, its service
agent or similarly qualified persons in order
to avoid a hazard

If your oven is dropped or damaged, have it
thoroughly checked by a qualified service
technician before using it again

The temperature of accessible surfaces
may be high when the appliance is
operating. Keep cord away from heated
surface, and do not cover the oven.

Do not immerse the electrical cord or plug
in water

Pierce food with heavy skin such as
potatoes, whole squashes, apples,
tomatoes, brinjals, mutton, chicken before
cooking

Cooking utensils may become hot because
of heat transferred from heated food,
Potholders may be needed to handle the
utensils. Utensils should be checked to
ensure that they are suitable for use in
microwave ovens,

The microwave oven is not be placed in a
cabinet

Liquids, such as water, coffee, or tea can
be overheated beyond the boiling point
without appearing to be boiling. Visible
bubbling or boiling when the container is
removed from the microwave oven is not
always present. This could result in very hot
liquids suddenly boiling over when the
container is disturbed or a spoon or other
utensil is inserted into the liquid.

23.

24.

25.

26.
27.

28.

29.

30.

31

To reduce the risk of injury to persons:
+ Do not overheat the liquid
+ Stir the liquid both before and halfway
through heating it
+  While cooking or reheating in
microwave mode, ensure the vent of
the lid is kept open at all times or the lid
is partially open
+ After heating, allow the container to
stand in the microwave oven for a short
time before removing the container
+  Use extreme care when inserting a
spoon or other utensil into the
container
The contents of feeding bottles and baby
food jars shall be stirred or shaken and the
temperature checked before
consumption, in order to avoid burns
The appliances 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
The rear surface of the appliance shall be
placed against the wall
Microwave oven is intended for heating
food and beverages. Drying of food or
clothing and heating of warming pads,
slippers, sponges, damp cloth and similar
may lead to risk of injury, ignition or fire.
Microwave heating of beverages can result
in delayed eruptive boiling, therefore care
must be taken when handling the container.
Details for cleaning door seals, cavities and
adjacent parts are given on page cleaning
and care.
No temperature sensing probe to be
inserted into the food placed inside the
cavity of this oven by user, during switched
ON state.
A temperature probe may be placed on
the food once the food is taken outside the
oven.
The microwave is intended to be used
freestanding.



Utensil Guide

The ideal material for a microwave utensil is
transparent to microwave, it allows energy
to pass through the container and heat the
food.

. Microwave cannot penetrate metal, so metal
utensils or dishes with metallic trim should
not be used.

. Do not use recycled paper products when

4.

Round /oval dishes rather than square/
oblong ones are recommended, as food in
corners tends to overcook.

Narrow strips of aluminum foil may be
used to prevent overcooking of exposed
areas. But be careful don’t use too much
and keep a distance of Tinch (2.54cm)
between foil and cavity.

microwave cooking, as they may contain
small metal fragments which may cause

sparks and/or fires.

The below list is a general guide to help you select the correct utensils.

Cookware Microwave | Grill | Convection | Combination*
Heat-Resistant Glass Yes Yes Yes Yes
Non Heat-Resistant Glass No No No No
Heat-Resistant Ceramics Yes Yes Yes Yes
Microwave-Safe Plastic Dish Yes No No No
Kitchen Paper Yes No No No
Metal Tray No Yes Yes No
Metal Rack No Yes Yes No
Aluminum Foil & Foil Yes Yes

. No No
Container

* Combination: applicable for both "microwave+grill", and "microwave+convection" cooking.

Installation Information

1) Select a level surface that provides enough
open space for the intake and/or outlet
vents

A minimum clearance of 7.5 cm is required

between the oven and any adjacent walls.
One side must be open.

a) Leave a minimum clearance of 30 cm
above the oven.

b) Do not remove the legs from the bottom

of the oven.

c) Blocking the intake and/or outlet openings
can damage the oven

Place the oven as far away from radios and
TV as possible

d)

2) Plug your oven into a standard household
outlet. Be sure the voltage and frequency is
the same as the voltage and the frequency
on the rating label at the back of the
Microwave Oven.

Do not operate the oven without glass tray,
roller support and shaft in their proper
positions (applicable for microwave ovens

with turn tables)

3)

Warning: Do not install oven over a range
cooktop or other heat-producing appliance.
If installed near or over a heat source, the
oven could be damaged and the warranty
would be void.



Grounding Instructions

This appliance must be grounded. This oven is equipped with a cord having a grounding wire
with a grounding plug. It must be plugged into a wall receptacle that is properly installed and
grounded. In the event of an electrical short circuit, grounding reduces risk of electric shock
by providing an escape wire for the electric current. It is recommended that a separate circuit
serving only the oven be provided. Using a high voltage is dangerous and may result in a fire or
other accident causing oven damage.

Warning: Improper use of the grounding plug can result in a risk of electric shock.

Note:

1) If you have any questions about the grounding or electrical instructions, consult a qualified
electrician or service person.

2) Neither the manufacturer nor the dealer can accept any liability for damage to the oven or
personal injury resulting from failure to observe the electrical connection procedures.

The wires in this mains cable are colored in accordance with the following code:
Green and/or Yellow = EARTH, Blue and/or Black = Neutral, Brown and/or Red = LIVE

Electrical Requirements

The oven is designed to operate on a standard 230V/50Hz household outlet. Be sure the circuit
is at least 15A or 20A and the microwave oven is the only appliance on the circuit

Radio Interference

Operation of the microwave oven can cause interference to your radio, TV, or similar equipment.

When there is interference, it may be reduced or eliminated by taking the following measures:
Clean door and sealing surface of the oven.

. Reorient the receiving antenna of radio or television.

. Relocate the microwave oven with respect to the receiver.

. Move the microwave oven away from the receiver.

. Plug the microwave oven into a different outlet so that microwave oven and receiver are
on different branch circuits.

abhoonrp—

Extension Cord Information

1. A short power supply cord is provided to reduce the risks resulting from becoming entangled
in or tripping over a longer cord
2. Do not use an extention cord

- o Part Names

Door Safety Lock System
. Oven Window
. Roller Ring
. Shaft
. Control Panel
. Oven Air Vent
Glass Tray
. Heater
. Metal Rack
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Healthy Breod
Air Fry Biksl

Incfen'y

[ab i N Best

Panger!  Formentafion/

GheaCurd  Foep Warm

C.; @

Control Panel

1. Display Screen
+ Cooking time, power, indicators and present
time are displayed.

2. Healthy Air Fry, Bread Basket, Tadka/curries,
International, India's Best, Breakfast/Snacks,
Desserts/Soups, Paneer/Ghee/Curd,
Fermentation/keep warm, Deodoriser/Steam
Clean-

Press to select dishes under the particular
option.

3. Grill/ Micro. + Grill -
Press to set a grill/ Microwave+ Grill, cooking
program.

4. Weight Defrost
+ Press to desfrost by weight

5. Turn Gril/ Micro. + Turn Grill
+ Press to set Turn Grill/ Microwave + Turn Grill
cooking program.

6. Power
+ Press to select microwave power level.

7. Convection + Turn Grill
+ Press to Convection + Turn Grill cooking
program.

8. Convection + Turn Grill + Micro
* Pressto set Convection + Turn Grill +
Microwave cooking program.

9. Convection Micro. + Convection
+ Press to set Convection/ Microwave +
Convection cooking program.

10.Weight/ Timer:
+ Used to set the weight & oven timer

11. Start/ Quick Start
* Press to start the microwave oven

12. Cancel
+ Touch to stop cooking program or clear all
previous settings before cooking starts.



Operation Instructions

® [f no operation is performed within 20 seconds during setting mode, the system will automatically revert
to waiting mode.

® During cooking, pressing the Cancel pad once or opening the door will pause the program. Press the
Start/Quick Start pad to resume. Pressing the Cancel pad twice will cancel the program entirely.

® After cooking is complete, the screen will display "End" and emit a sound every 2 minutes until you press
any pad or open the door.

Quick Start

For fast and efficient cooking, use the Quick Start feature. Simply press the Start/Quick Start button repeatedly
to set your desired cooking time. The oven will automatically start cooking at full power (100% power output)
within 2 seconds. You can set cooking times up to 10 minutes.

Microwave Cooking

Microwave cooking allows you to customize cooking power and time. First, you select a power level by
touching the Power Level pad a number of times (see the table below). Then touch number pads

to enter desired cooking time. The longest cooking time is 99 minutes and 99 seconds (99:99).

Touch power level to select cooking power
Touch Power Description Touch Power Description
Once 100%(P100) High 7 times 40%(P-40)
Twice 90%(P-90) 8 times 30%(P-30) Med. Low
3 times 80%(P-80) 9 times 20%(P-20)
4 times 70%(P-70) Med. High 10 times 10%(P-10) Low
5 times 60%(P-60) 11times 0%(P-00)
6 times 50%(P-50) Medium

Suppose you want to cook for 5 minute at 60% power level.

1. In waiting mode, place food into oven and close it.

2. PressPower Level pad repeatedly until “P-60" show on display screen.
3. Press number pads to enter cooking time “5:00”.

4. Press Start/Quick Start pad.

Note: During microwave cooking process, touch Power Level pad to check cooking power. Also
you can press number pads to enter the cooking time directly in waiting mode, the system will
work at full power after press Start/Quick Start pad.

Grill/Micro.+Grill Cooking

Touch Grill/Micro.+Grill Indicators on Display
Once Enter . Time , uvuuu,
Twice Co-1, (@), vuuu
Thrice Co-2. (=), uvuuu

Co-130% time for microwave cooking, 70% for grill cooking
Co-2 55% time for microwave cooking, 45% for grill cooking




Grill Cooking

Grill cooking is particularly useful for thin slices of meat, steaks, chops, kebabs, sausages and pieces
of chicken. It is also suitable for hot sandwiches and au gratin dishes. The longest cooking time is

99 minutes and 99 seconds (99:99).

Suppose you want to program grill cooking for 12 minutes.

1. In waiting mode, place food into oven and close it.

2. Press Grill/Micro.+ Grill pad once.

3. Press number pads to enter the desired cooking time “12:00”.

4. Press Start/Quick Start pad.

Micro. + Grill Cooking

This feature allows you to combine grill and microwave cooking on two different settings by touching
Grill / Micro. + Grill pad twice or thrice. The longest cooking time is 99 minutes and 99 seconds.
Micro. + Grill 1 (Co-1)

30% time for microwave cooking, 70% for grill cooking.

Micro. + Grill 2 (Co-2)

55% time for microwave cooking, 45% for grill cooking.

Suppose you want to set “Micro. + Grill 1”7 or “Micro. + Grill 2” cooking for 25 minutes.

1. In waiting mode, place food into oven and close it.

2. Press Grill / Micro. + Grill pad twice or thrice.

3. Press number pads to enter “25:00”.

4. Press Start/Quick Start pad.

Note: During cooking, you can check the combined power by touching Grill / Micro. + Grill pad.

Turn Grill & Micro. + Turn Grill

Turn Grill & Micro. + Turn Grill Indicators on Display
Once Enter .Time , vuvu, >
Twice Co-1 (), vuuu, >
Thrice Co-2 (=), vuwu, >
Co-1 30% time for microwave cooking, 70% for turn grill cooking
Co-2 55% time for microwave cooking, 45% for turn grill cooking

Turn Grill Cooking

The feature allows you to set grill cooking with the food keep turning during cooking process. The
longest cooking time is 99 minutes and 99 seconds (99:99).

Suppose you want to program cooking for 32 minutes with the Turn Grill feature.

1. In waiting mode, place food into oven and close it.

2. Press Turn Grill/Micro. + Turn Grill pad once.

3. Press number pads to enter “32:00”.

4. Press Start/Quick Start pad.

Micro. + Turn Grill Cooking

The feature allows you to combine microwave cooking with the turn grill feature so as to achieve best
cooking result. The longest cooking time is 99 minutes and 99 seconds (99:99).

Micro. + Turn Grill 1(Co-1)

30% time for microwave cooking, 70% for turn grill cooking.

Micro. + Turn Grill 2 (Co-2)

55% time for microwave cooking, 45% for turn grill cooking.

Suppose you want to program cooking for 35 minutes with the

“Micro. + Turn Grill 17 Or “Micro. + Turn Grill 2” feature.

1. In waiting mode, place food into oven and close it.

2. Press Turn Grill/Micro. + Turn Grill pad twice or thrice.

3. Press number pads to enter “35:00".

4. Press Start/Quick Start pad.

Note: During combination cooking, you can see the programmed setting by pressing
Turn Grill /Micro. + Turn Grill pad.



Convection Cooking

The longest cooking time is 99 minutes and 99 seconds (99 99).

During convection cooking, hot air is circulated throughout the oven cavity to brown and make crisp
foods quickly and evenly. This oven can be programmed for ten different cooking temperatures from
110 to 200.

Suppose you want to cook at 180 for 40 minutes.

1. In waiting mode, place food into oven and close it.

2. Press convection pad.

3. Press number pad “8” once to enter 180 .

4. Press number pads to enter cooking time.

5. Press Start/Quick Start pad.

Note: You can check the convection temperature while cooking is in progress by touching the
convection pad.

Convection+Turn Grill

The longest cooking time is 99 minutes and 99 seconds ( 99:99 ).

This feature allows you to cook with combined turn grill and convection. This oven can be programmed
for ten different cooking temperatures from 110 to 200 .

Suppose you want to cook for 10 minutes at 170 using this feature:

1. In waiting mode, place food into oven and close it.

2. Press Convection+Turn Grill pad.

3. Press number pad “7” once to enter 170 .

4. Press number pads to enter cooking time.

5. Press Start/Quick Start pad.

Note: You can check the convection temperature while cooking is in progress by pressing
Convection + Turn Grill.

Micro.+ Convection

The longest cooking time is 99 minutes and 99 seconds ( 99 99 ).

This oven has four pre-programmed settings that make it easy to cook with both convection heat
and microwave automatically.

Use the number pads to enter temperature:

Number pad Temperature(°C)
1 110
2 140
3 170
4 200

Suppose you want to bake a cake for 24 minutes on 170.

1. In waiting mode, place food into oven and close it.

2. Press micro.+ convection pad.

3. Press number pad “3” once to enter 170 .

4. Press number pads to enter cooking time.

5. Press Start/Quick Start pad to start.

Note: you can check the convection temperature while cooking is in progress by touching
The Micro.+ Convection pad.
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Convection+Turn Grill+Microwave

The longest cooking time is 99 minutes and 99 seconds (99 99).

This feature is different in that it allows you to cook with convection and microwave power with the food
being turned around in the chamber so as to realize the best cooking result.

Use the number pads to enter temperature:

Number pad Temperature(°C)
1 110
2 140
3 170
4 200

Suppose you want to cook with this feature for 50 minutes at 140.

1. In waiting mode, place food into oven and close it.

2. Press Convection+Turn Grill+Micro. pad.

3. Press number pad “2” once to enter 140

4. Press number pads to enter cooking time.

5. Press Start/Quick Start pad.

Note: You can check the programmed temperature while cooking is in progress by touching

Convection + Turn Grill+Micro. pad.

Weight Defrost

Weight defrost allows you to defrost food based on the food weight you entered. You can select the weight
by touching WEIGHT DEFROST pad once or a number of times, and then Press START/QUICK START pad
to start. The food weight varies between O.1kg and 1.8kg.

Suppose you want to defrost meat 0.6kg.

1. In waiting mode, place food to be defrosted into the oven.

2. Press WEIGHT DEFROST pad until “O.6” show on display screen.

3. Press START/QUICK START pad.

Note: After defrosting for about 2/3 of whole time the system will sound beeps to remind you to turn over
the food and pause until you Press the Start/Quick Start pad to enter into the next defrosting stage.

Multi-Stage Cooking
Your oven can be programmed for up to 3 automatic cooking sequences. Suppose you want to set
the following cooking program.

Microwave cooking

¢

Turn Grill cooking

Convection +Turn Grill + Micro. cooking
1. In waiting mode, place food into the oven.
2. Enter your desired a microwave cooking program. Do not Press Start/Quick Start pad.
3. Enter a Turn Grill cooking program. Do not Press Start/Quick Start pad.
4. Enter a Convection +Turn Grill + Micro. cooking program.
Press Start/Quick Start pad.
Note: Weight Defrost, Auto Cook function cannot be set in multi-stage cooking program. If the stages of the
cooking program are two stages or more than two, the display will show “MEM” to indicate.

Child Proof Lock
The child proof lock prevents unsupervised operation by children. The lock indicator will show up on
display screen, and the oven cannot be operated while the lock is set.

Set the Child Proof Lock:

Touch and hold cancel pad for 3 seconds, then a beep will sound and the indicator light lock will come on.
In the lock state, all pads are disabled.

Release the Child Proof Lock:

Touch and hold cancel pad for 3 seconds, then a beep will sound and the indicator light

lock will goes off.

a1
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To Stop The Oven While The Oven Is Operating
1. Touch cancel pad once.
You can restart the oven by pressing Start/Quick Start pad.
Press cancel pad twice to erase all instructions.
2. Open the oven door.
You can restart the oven by closing the door and pressing Start/Quick Start pad.
Note: Oven stops operating when door is opened.

Overheating Protection

When the system enters super high temperature protection mode, the digital tube displays "EO1" and triggers
a "DE-"alarm. Once the issue is resolved, the system returns to normal standby mode after pressing the
cancel button.

Low Temperature Protection

When the system enters low temperature protection mode, the digital tube displays "EO2" and triggers a
"DE-"alarm. Once the issue is resolved, press the cancel button to return the system to normal standby
mode.

Sensor Malfunction Protection
If a short or open circuit occurs, the system enters malfunction protection mode, displaying "EO3" and sounding
abuzzer. To reset, resolve the issue and press the cancel pad to return the oven to normal operation.

Cooling Feature
After cooking sessions lasting over 2 minutes, the oven fan runs for 3 minutes to cool the oven, extending its
life span and ensuring optimal performance.

Auto Cook
There are 10 buttons available on the panel to select different types of recipes one wishes to cook.
Sr. | Cook Sr. | Cook Sr. | Cook Sr. | Cook
No. No. No. No.
1 Healthy Air Fry 4 International | 7 Desserts/ Soups | 10 Deodorizer/ Steam
Clean
2 Bread Basket 5 India’s Best 8 Paneer/ Ghee/
Curd
3 Tadka/Curries 6 Barbecue 9 Fermentation/
Keep Warm

Example: For Cooking Reshmi Kabab of 300g:

(1) Press "Healthy Air Fry" button, display will show "OF".

(2) Press "09" on the number pad for selecting "Reshmi Kabab ". Display will show "OF-09"

(3) Now press: "Weight" button once for selecting "300 grams". Display will show "300".

(4) Press "Start/Quick Start" to start cooking, Display will show the count down, with the mode of
working "convection" being displayed on the bottom right.

Setting The Timer

You could set the oven timer to remind you the cooking time. The longest time you can set is 99 minutes

99 seconds.

Suppose you want to set the timer for 30 minutes:

1. In standby mode, touch Weight/Timer pad once, “Enter” and “Timer” will display.

2. Use the number pads to enter time.

3. Touch Start/Qucik Start pad.

Note: When it reaches the end of the set time, the buzzer will beep to remind you. During countdown process,
press Weight/Timer pad the timer time will display for 3 seconds, and then press cancel to cancel the timer
function within 3 seconds.



Healthy Air Fry

Instacook Menu

Category | Recipe- Ingredients: 500 gr

OF1 Chicken Lolly Pops Chicken Wings 500 gms
Maida 3 tbsp
Eggs 3
Soya Sauce 172 tbsp
Green Chilli Paste 22 tsp
Ginger, Garlic Paste 2 tsp
Garam Masala 2 tsp
Pepper Powder V2 tsp
Chilli Sauce 1% tbsp
Red Color (Optional)

Oil as Required

Salt To Taste

Method of Preparation:

"Marinate the chicken with the all ingredients for 1hour . Arrange the marinate chicken in a lightly greased crusty
plate and then place the crusty plate on the mesh rack in the microwave oven. Select category, enter weight and
press start. Turn once in-between."

Category | Recipe- Ingredients: 500gr

OF2 Mutton Kabab Boneless Mutton, Minced 500 gr
Coriander Powder 2 tsp
Khus Khus Grinded % cup
Cumin Powder 2 tsp
Curd % cup
Garlic Paste 2 tsp
Ginger Paste 2 tsp
Onion Paste % cup
Salt To Taste

Method of Preparation:

"Apply ginger-garlic paste, coriander- cumins powder, khus khus, beaten curds, salt, to the minced mutton and
allow the mutton to marinate for about 2 hours. Make the meat into shape of kebab and arrange the mutton
kababs in a lightly greased crusty plate and place the crusty plate on the mesh rack in the microwave oven.

Select category, enter weight and press start.”




Healthy Air Fry

Category| Recipe- Ingredients: 500gr

OF3 Chicken Tandoori Chicken Breast or Legs 500 gr
Red Chilli Powder 1% tsp
Lemon Juice 1% tsp
Yogurt 1 cup
Ginger Paste 1% tsp
Garlic Paste 1% tsp
Garam Masala Powder 1% tsp
QOil 2 Tablespoons 1% tsp
Chaat Masala 1% tsp
Salt To Taste

Method of Preparation:

and press start. Turn once in-between."

"Marinate the chicken with the all ingredients for 3 hours. Arrange the marinate chicken in a lightly greased
crusty plate and place the crusty plate on the mesh rack in the microwave oven. Select category, enter weight

Category| Recipe- Ingredients: 500gr
OF4 Litti Wheat Flour 2% cup
Yogurt 1%2 cup
Salt To Taste
Filling
Sattu 2 cup
Ginger, Garlic Paste 1% tsp
Cloves 6
Green Chilies Chopped 1tsp
Coriander Leaves Chopped % cup
Ajwain 1% tsp
Onion Seeds 1% tsp
Salt To Taste
Lemon Juice 1% tsp

Method of Preparation:

"Add salt and yogurt to the wheat flour and knead into a soft dough. Rest the dough for some time. For the
filling mix sattu with all filling ingredients. Now, Divide the dough into lemon sized balls and spread them into
small puris with your fingers. Place a portion of the filling mixture and once again roll them into balls. Arrange
them on a lightly greased baking dish and place the baking dish on the mesh rack in the microwave oven. Select
category, enter weight and press start. Turn once in-between."




Healthy Air Fry

Category | Recipe- Ingredients: 500gr

OF5 Bati Whole Wheat Flour (Gehun Ka Atta) 2 cup
Semolina (Rava) 1cup
Besan (Bengal Gram Flour) 3 tbsp
Milk 1% cup
Melted Ghee 1cup
Salt To Taste

Method of Preparation:
"Mix all the ingredients and knead into a firm dough and make round flatten shape batis greased crusty plate

and place the crusty plate on the mesh rack in he microwave oven. Arrange batis in a lightly Select category,
enter weight and press start. Turn once in-between."

Category | Recipe- Ingredients: 500gr

OF6 Chicken Roast Chicken 500 gms
Ground Black Pepper 2 tsp
Lemon Juice 2 tsp
Garlic 2 tsp
Thyme 2 tsp
Oil as Required
Salt To Taste

Method of Preparation:

"Take a mixing bowl. Add oil, chicken, salt, pepper, garlic, lemon, thyme and mix well.

Now, set it aside for 30 minutes to marinate. Arrange marinated chicken in a lightly greased crusty plate and
place the crusty plate on the mesh rack and in the microwave oven.
Select category, enter weight and press start. Turn once in-between."




Healthy Air Fry

Category | Recipe- Ingredients: 500 gms

OF7 Lemon Chicken Boneless Chicken Breast 500 g
Garlic Paste 2 tsp
Grated Lemon Zest 1% tsp
Lemon Juice 2 tbsp
Dried Oregano 1% tsp
Thyme Leaves few
Salt and Pepper To Taste
Oil as Required

Method of Preparation:

First, marinate the chicken with the all ingredients for 1hour. Arrange the marinated chicken in a lightly
greased baking dish and place the baking dish on the mesh rack in the microwave oven. Select category,
enter weight and press start. Turn once in-between.

Category | Recipe- Ingredients: 500gr

OF8 Chicken Kababs Boneless Chicken (Cut Into 12" Pieces) 500 gr
For Marinade
Onion Paste 1cup
Garlic, Ginger Paste 2 tsp
Cumin Powder 1tsp
Red Chilli Flakes Ttsp
Black Pepper (Freshly Crushed) Ttsp
Barbeque Sauce 2 tsp
Oregano 2 tsp
Thyme 2 tsp
Oil 3 tbsp
Salt To Taste

Method of Preparation:

"Take a mixing bowl. Mix all the ingredients and then add the chicken. Mix well & set it aside for 1hour. Keep
the marinated chicken on lightly greased crusty plate and place the crusty plate on the mesh rack in the
microwave oven. Select category, enter weight and press start. Turn once in-between."




Healthy Air Fry

Category | Recipe- Ingredients: 300 gms

OF9 Reshmi Kabab Boneless Chicken 500 gms
Garlic Paste 2 tsp
Ginger Paste 2 tsp
Coriander Leaves Paste 2 tbsp
Onions Paste 2 tbsp
Yoghurt 2cup
Almonds Grated 2 tbsp

Juice of Lemon

Salt To Taste

Oil as Required

Method of Preparation:

"Marinate the chicken with the all ingredients for 2 hour. Arrange the marinate chicken in a lightly greased
baking dish and place the baking dish on the mesh rack in the microwave oven. Select category, enter weight
and press start. Turn once in-between."

Category | Recipe- Ingredients: 500gr

OF10 Kastoori Kabab Boneless Chicken Mince (Keema) 500 gr
For Marinade
Bread Crumbs 12 cup
Roasted Besan 3 tbsp
Chopped Coriander Leaves 4 tbsp
Red Chilli Powder 2 tsp
Jeera Powder Ttsp
Pepper Powder 1tsp
Ginger Garlic Paste 2 tsp
Elaichi Powder 1tsp
Kesar (Soaked In %2 Cup in Milk) 1tsp
Lemon Juice 2 tsp
Qil 4 tbsp
Chaat Masala for Garnish 1tsp
Salt To Taste

Method of Preparation:

"Marinate the mince with all the ingredients mentioned under marinade. Make flat kababs of the mixture.
Keep the kababs on lightly greased crusty plate, place the crusty plate on the mesh rack in the microwave
oven. Select category & weight & press start. Turn onece in between. Sprinkle chaat masala & serve."




Healthy Air Fry

Category | Recipe- Ingredients: 500gr

OF11 Baked Chicken Chicken 500gr
Tomato Sauce 1cup
Butter 3 tbsp
Bread-Crumbs 1% cup
Salt To Taste

Method of Preparation:

In a mixing bowl add butter, chicken, tomato sauce, salt, mix well and toss the chicken in the bread crumbs and
arrange chicken pieces in a lightly greased crusty plate. Place the crusty plate on the mesh rack in the
microwave oven. Select category, enter weight, press start.

Category | Recipe- Ingredients: 500 gr

OF12 Chicken 65 Chicken Breast - Boneless 500 gms
Red Chilli Powder 1% tsp
Pepper Powder 1 tsp
Egg Whites 3
Corn Flour 1tbsp
Wheat Flour 1tbsp
Butter Milk 1cup
Ginger Paste 12 tsp
Garlic Paste 1tsp
Orange Food Color 1tsp
Qil 1tbsp
Lemon Juice 12 tsp

Salt To Taste

Method of Preparation:

Marinate the chicken with the all ingredients for 2 hours. Arrange the marinate chicken in a lightly greased
crusty plate and place the crusty plate on the mesh rack in the microwave oven. Select category, enter
weight and press start. Turn once in-between.




Healthy Air Fry

Category | Recipe- Ingredients: 300 gms

OF13 Baked Fish Fish 300 gms
Butter 2 tbsp
Sour Cream 2 tbsp
Bread Crumbs 1% cup
Grated Cheese 1tbsp
Parsley (For Garnish)
Salt To Taste

Method of Preparation:

Garnish with parsley.

Marinade fish with butter and sour cream for 30 minutes. Toss the marinates fish in bread crumbs and
arrange it in a lightly greased baking dish, sprinkle the grated cheese over it and place the baking dish on the
mesh rack in the microwave oven. Select category, enter weight and press start. Turn once in-between.

Category | Recipe- Ingredients: 300gr

OF14 Chicken Nuggets All-Purpose Flour % cup
Garlic Paste 12 tsp
Ground Black Pepper Y tsp
Chicken Breasts, Cut Into 1/2-Inch Pieces 300 gr
Breadcrumbs 1 cup
Egg 2
Salt To Taste

Method of Preparation:

“Take flour, garlic, pepper, salt and chicken. Mix them well. Dip the chicken in the beaten egg, then in the

breadcrumbs. Arrange them on a lightly greased baking dish and place the baking dish on the mesh rack in the
microwave oven. Select category, enter weight and press start. Turn once in-between."




Healthy Air Fry

Category | Recipe- Ingredients: 300gr

OF15 Fish Amritsari Boneless Fish (Cut Into 2" Pieces) 300gr
Lemon Juice 172 tsp
Salt Y2 tsp
For Batter
Egg (Beaten) 2
Besan 2% tbsp
Curd 2% tbsp
Ajwain 12 tsp
Ginger-Garlic Paste 1tbsp
Lemon Juice 12 no
Salt, Red Chilli Powder, Garam Masala, As per taste
Chaat Masala, Turmeric Powder As per taste
Bread Crumbs (For Coating) 1% cup
Oil (For Basting) 2 tbsp

Method of Preparation:

Apply lemon juice, salt to fish pieces and set aside for 10 minutes. Apply oil to the fish pieces. Make batter with
all ingredients other than bread crumbs. Rub the batter on the fish pieces and toss it in bread crumbs. Set it
aside for 1hour for marinate. Arrange the fish in a lightly greased crusty plate and place the crusty plate on
the mesh rack in the microwave oven. Select category, enter weight, press start. Serve hot.

Category | Recipe- Ingredients: 300gr

OF16 Matar Kabab Boiled Peas 300gr
Roasted Makhanas 1 cup
Chopped Green Chillies 1% tsp
Garam Masala 12 tsp
Seeds of Elaichi few
Cashewnuts 3 tbsp
Pepper Powder % tsp
Chaat Masala for Garnish % tsp
Salt To Taste

Method of Preparation:

Grind the boiled peas, green chillies & elaichi seeds together to form a fine paste. Grind the makhanas &

cashew-nuts together into a rough powder. Mix peas & makhanas paste. Add salt, pepper and garam masala.

Make small balls & flatten them to get small round kababs. Keep the kababs on lightly greased crusty plate,

place the crusty plate, on the mesh rack in the microwave oven. Select category & weight & press start.

Sprinkle chaat masala & serve.
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Healthy Air Fry

Category | Recipe- Ingredients: 300gr

OF17 Corn Kabab Boiled Potatoes 300gr
Boiled Sweet Corns % cup
Onions (Chopped) % cup
Green Chillies (Chopped) 12 tsp
Coriander (Chopped) 3 tbsp
Pudina (Chopped) 3 tbsp
Melted Butter 3 tbsp
Garam Masala 12 tsp
Lemon Juice 12 tsp
Bread Crumbs 1cup
Pepper Powder Ya tsp
Salt To Taste

Method of Preparation:

Mash the boiled potatoes & corns. Mix them well. Now add onions, green chillies, coriander pudina, garam
masala, melted butter, salt & pepper. Add bread crumbs & lemon juice. Make long kababs out of this mixture.
Keep the kababs on lightly greased crusty plate. Place the crusty plate on the mesh rack in the microwave
oven. Select category, enter weight and press start. Turn once in-between.Serve with chutney or sauce.

Category | Recipe- Ingredients: 300gr

OF18 Cheese Corn Balls Boiled Sweet Corn Kernels, 2cup
Cheese Grated Y2 cup
Potatoes, Boiled and Mashed Y2 cup
Capsicum Y2 cup
Breadcrumbs 1% cup
Maida 1tbsp
Corn Flour 1tbsp
Oregano few
Oil as Required
Salt To Taste

Method of Preparation:

Blend all ingredients together. Roll them to make corn balls. Arrange corn balls in a crusty plate and place the
crusty plate on the mesh rack in the microwave oven. Select category, enter weight and press start. Turn
once in-between.
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Healthy Air Fry

Category | Recipe- Ingredients: 300gr

OF19 Paneer Pakora Paneer (Cut Into 1.5" Cubes) 300 gr
For Batter
Besan 172 cup
Turmeric Powder Yatsp
Red Chilli Powder 12 tsp
Garam Masala 12 tsp
Oil 2% tsp
Salt To Taste

Water as Required

Method of Preparation:
In a bowl take all the batter ingredients, mix well and make a smooth paste of it. Place all the paneer pieces
evenly coated with the batter, on the tawa. Keep the tawa on the high rack & pour oil on all pakoras. Select
category, enter weight, press start. Turn the pakoras once in beetween. Serve hot with Chutney or Sauce.

Category | Recipe- Ingredients: 300gr

OF20 Hara Bara Kabab Spinach, Finely Chopped % cup
Green Peas Boiled and Mashed % cup
Potatoes Boiled, Peeled and Grated Tcup
Green Chillies Chopped 12 tsp
Ginger Chopped 1% tsp
Coriander Leaves Chopped 2% tbsp
Chaat Masala 12 tsp
Corn Flour 2% tbsp
Ol 2 tsp
Salt To Taste

Method of Preparation:

In a bowl take all the ingredients other than oil. Mix well and make flat tikkies of it. Arrange all the tikkies in a

lightly greased crusty plate. Apply oil and place the crusty plate on the mesh rack in the microwave oven.

Select category, enter weight, press start. Serve hot with Sauce.
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Healthy Air Fry

Category | Recipe- Ingredients: 300gr

OF21 Sabudana Vada Boiled Potato 2 nos.
Sabudana (Soaked) % cup
Roasted & Crushed Peanuts 2 tbsp
Chopped Green Chilli 2 nos.
Finely Chopped Ginger Y2 tsp
Fresh Curry Leaves few
Foriander Leaves (Chopped) 1tbsp

Salt

Method of Preparation:
In a bowl take all ingredients other than oil. Mix well and make flat tikkies of it. Arrange all the tikkies in a lightly
greased crusty plate, apply oil and place the crusty plate on the mesh rack in the microwave oven. Select

category, enter weight, press start. Serve hot with Sauce.

Category | Recipe- Ingredients: 300gr

OF22 Chana Kababs Kabuli Chana (Chole), Boiled 300 gr
Soaked Bread Pieces 2
Bread Crumbs (For Coating) 1cup
Red Chilly 12 tsp
Garlic ,Ginger Paste 12 tsp
Cloves Ya tsp
Pepper Powder Y tsp
Cinnamon Powder % tsp

Salt To Taste

Method of Preparation:
Grind boiled kabuli chana, cloves, pepper powder, cinnamon powders, garlic cloves, salt, ginger, soaked
bread pieces and whole red chilli to form a paste. Now shape the paste in the from of kababs & roll out each
kababs in bread crumbs for complete coating. Keep the kababs on tawa & keep the tawa on high rack. Select
category & weight & press start. Turn once in between. Serve hot.
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Healthy Air Fry

Category | Recipe- Ingredients: 300gr

OF23 Fish Tandoori Pomfret 300gr
For Marinade
Red Chili Powder 12 tsp
Garlic ,Ginger Paste 12 tsp
Jeera Y tsp
Garam Masala 12 tsp
Tandoori Masala 12 tsp
Dhania Powder Y tsp
Amchoor Powder Y tsp
Chaat Masala Y tsp
Lemon Juice 12 tsp
Salt To Taste

Method of Preparation:

Marinade fish with all marinate ingredients for 2 hours. Arrange the marinated fish in a lightly greased baking
dish. Place the baking dish on the mesh rack in the microwave oven. Select category, enter weight and press
start. Serve hot.

Category | Recipe- Ingredients: 300gr

OF24 Bharwan Tamatar Tomato (Hollowed) 300 gr
For Stuffing
Onion Chopped Tcup
Paneer (Mashed) lcup
Garam Masala, 12 tsp
Red Chilli Powder, 12 tsp
Cumin Powder Y tsp
Coriander Leaves Chopped 2% tbsp
Oil as Required

Method of Preparation:

Take microwave oven safe bowl, add add all ingredients hollowed tomatoes with all stuffing ingredients.
Grease the tomatoes with few drops of oil. Arrange the stuffed tomatoes in a lightly greased baking dish,
place the baking dish on the mesh rack in the microwave oven. Select category, enter weight, press start.
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Healthy Air Fry

Category | Recipe- Ingredients: 300gr

OF25 Grilled Prawns Prawns 300gr
Onion Paste 12 cup
Ginger, Garlic Paste 2 tsp
Red Chilli Powder 1 tsp
Pepper Powder Y2 tsp

Salt To Taste

Oil as Required

Method of Preparation:

and press start. Turn once in-between.

Marinate the prawns with the all ingredients for 30 minutes. Arrange the marinate prawns in a lightly greased
crusty plate and place the crusty plate on the mesh rack in the microwave oven. Select category, enter weight

Category | Recipe- Ingredients: 300gr

OF26 Fish Roast Pomfret - Washed and Cleaned 300 gr
Garlic Paste 12 tsp
Lemon Juice 1tsp
Chilli Powder 12 tsp
Turmeric Powder Yatsp
Pepper Powder Yatsp
Garam Masala 12 tsp
Rice Flour 2 tbsp
Oil 3 tbsp
Salt To Taste

Method of Preparation:

Mix all the ingredients to make a paste. Toss the fish into it and apply evenly on all sides. Set aside for 1hr.
Arrange the marinated fish in a lightly greased crusty plate and place the crusty plate on the mesh rack in
the microwave oven. Select category, enter weight and press start. Turn once in-between. Remove and serve.
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Healthy Air Fry

Category | Recipe- Ingredients: 300gr
OF27 Vegetable Cutlets Potatoes Boiled 12 cup
Green Peas Boiled Y2 cup
Beans Boiled Y2 cup
Beetroot Boiled Y2 cup
Corn Flour Y2 cup
Dry Mango Powder 12 tsp
Red ChilliPowder 12 tsp
Oil as Required
Salt To Taste
Coriander Leaves for Garnish

Method of Preparation:

Blend all boiled ingredients together. Mash them lightly. Add all remaining ingredients, mix well in the shape of
medium sized cutlets. Arrange cutlets in a lightly greased crusty plate. Place the crusty plate on the mesh rack
in the microwave oven. Select category, enter weight and press start. Turn once in-between.

Category | Recipe- Ingredients: 300gr

OF28 Aloo Tikki Boiled Aloo 300 gms
Green Peas Cooked 12 cup
Black Pepper Powder Y tsp
Ginger Paste 12 tsp
Garam Masala 12 tsp
Red Chili Powder 172 tsp
Cumins Powder 12 tsp
Oil as Required
Salt or To Taste

Method of Preparation:

Mash potatoes and green peas together. Add all the remaining ingredients, mix well and shape them as
medium sized tikkis. Arrange tikki in a lightly greased crusty plate and place the crusty plate on the mesh
rack in the microwave oven. Select category, enter weight and press start. Turn once in-between.

Category | Recipe- Ingredients: 300gr

OF29 Chicken Sausages Ready To Cook Chicken Sausages 300gr

Method of Preparation:
Arrange chicken sausages in a lightly greased crusty plate, place the crusty plate on the mesh rack in the
microwave oven. Select category, enter weight and press start. Turn once in-between.
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Healthy Air Fry

Category | Recipe- Ingredients: 300gr

OF30 French Fries Slice Potatoesin To French Fries 300gr

Sea Salt as Required

Cold Water as Needed

Method of Preparation:

Take water in a mixing bowl, add potatoes into it and set it aside for 1hr. Drain off the water and dry them with
paper towel. Arrange the french fries in a lightly greased crusty plate and place the crusty plate on the mesh
rack in the microwave oven. Select category, enter weight and press start. Turn once in-between. Remove
and mix with salt. Serve hot.

Category | Recipe- Ingredients: 300 gms
OF31 Fish Cutlets Fish Boiled & Bones Removed 300 gms
Egg 2
Bread Slices Soaked in Water 3
Garlic Paste Y2 tsp
Ginger Paste Y2 tsp
Bread Crumbs 1% tbsp
Green Chilies 3
Corn Flour 1 tbsp
Garam Masala 12 tbsp
Turmeric Powder Y2 tsp
Coriander Leaves 1 tbsp
Salt To Taste
Oil as Required
Method of Preparation:
Mash the fish and bread slices gently with the hands and adds all ingredients together other than eggs, bread
crumbs and mash them lightly. Add all remaining ingredients, mix well and shape them as medium sized cutlets.
Arrange cutlets in a lightly greased crusty plate. Place the crusty plate on the mesh rack in the microwave
oven. Select category, enter weight and press start. Turn once in-between.
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Healthy Air Fry

Category | Recipe- Ingredients: 300gr

OF32 Suran Cutlets Suran (Cooked) 300 gr
Lime Juice 2 tsp
Chopped Ginger Ttsp
Chopped Green Chilies few
Curry Leaves Chopped few
Chopped Coriander Leaves 3 tbsp
Rice Flour 3 tbsp
Rice Flour for Coating 2 tbsp
Black Pepper Y2 tsp
Cumin Seeds 1tsp
Fennel Seeds few
Fenugreek Seeds few
Cloves 3

Oil as Required

Salt as Required

Method of Preparation:

Mash the suran gently with the hands and adds all ingredients together other than oil, mash them lightly, mix
well and shape as medium sized cutlets. Coat with rice flour. Arrange all the cutlets in a lightly greased crusty
plate and place the crusty plate on the mesh rack in the microwave oven. Select category, enter weight and
press start. Turn once in-between.

Category | Recipe- Ingredients: 300gr

OF33 Tandoori Aloo Aloo (Cut Into Quarters) 300gr
For Marinade
Curd 2V tbsp
Garlic Paste 1% tsp
Cumin Powder Y tsp
Red Chilli Powder 12 tsp
Tandoori Masala 12 tsp
Tandoori Color a pinch

Salt To Taste

Chaat Masala for Garnish

Lime Juice for Garnish

Method of Preparation:

juice & serve."

"Take a mixing bowl. Add all the ingredients of marinade and add the aloo pieces, mix well & set aside for
%2 hour for marinate. Keep the marinated aloo on lightly greased baking dishand place the baking dish on the
mesh rack in the microwave oven. Select category, weight & press start. Sprinkle chaat masala, lemon
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Healthy Air Fry

Category | Recipe- Ingredients: 300gr

OF34 Tandoori Gobhi Caulifower Florets 300gr
For Marinade
Curd 2% tbsp
Red ChilliPowder 12 tsp
Jeera Powder % tsp
Coriander Powder Y% tsp
Garam Masala 1% tsp
Tandoori Color or Haldi apinch
Oil 1% tbsp
Salt To Taste

Method of Preparation:

"Take a mixing bowl, Add all the ingredients of marinade, caulifower florets and mix well. Set it aside for 1 hour
to marinate. Keep the marinated caulifower florets on lightly greased baking dish. Place the baking dish on the
mesh rack in the microwave oven. Select category, weight & press start. Serve hot."

Category | Recipe- Ingredients: 300gr

OF35 Tandoori Mushroom Mushroom Buttons (Stalk Removed) 300 gr
For Marinade
Curd 2% tbsp
Ginger, Garlic Paste 12 tsp
Coriander Powder Y tsp
Cumin Powder Y tsp
Amchoor Powder % tsp
Corn Flour 2% tbsp

Tandoori Color

Salt To Taste

Method of Preparation:

"Take a mixing bowl, add all the ingredients of marinadea and add the mushroom buttons. Mix well & set it
aside 1hour for marinate. Keep the marinated mushroom buttons on lightly greased baking dish and place
the baking dish on the mesh rack in the microwave oven. Select category & weight & press start. Serve hot. "
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Healthy Air Fry

Category | Recipe- Ingredients: 300gr

OF36 Mix Veg Platter Paneer (Cut 1/2" Cubes) % cup
Mushroom Buttons (Trim The Stalk) % cup
Baby Corn (Blanched) % cup
Capsicum (Cut Into Large Cubes) % cup
Tomatoes (Cut Into Quarters) % cup
Onion (Cut Into Quarters & Separated) % cup

For Marinade

Curd 2% tbsp
Thick Cream 2% tbsp
Corn Flour 2 tbsp
Red Chilli Powder 12 tsp
Ginger Garlic Paste 12 tsp
Tandoori Masala 12 tsp
Tandoori Color a pinch
Salt To Taste

Method of Preparation:

"Take a mixing bowl, add all the ingredients of marinade and add the panner, mushroom buttons, baby corn,
capsi-cum, tamotoes,onion. Mix them well & set aside for 2 hour for marinate. Keep the marinated vegetables
on lightly greased baking dish, place the baking dish on the mesh rack in the microwave oven. Select category,
enter weight and press start. Serve hot."
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Bread Basket

Category | Recipe- Ingredients: 1(230 gms)

BB1 Milk Bread All Purpose Flour (Maida) 2 cups
Dry Yeast 2 tsp
Sugar 1tbsp
Oil 1tbsp
Salt 1tsp
Milk Powder 3 tbsp
Water % cup

Method of Preparation:

"Take warm water in a bowl, add dry yeast, sugar, mix well and cover with lid, set it aside for 5 minutes. Take
another mixing bowl, add maida, oil, salt, milk powder and dry yeast water, mix well to make a smooth, soft
dough. Punch the dough for 10 minutes. Set it aside for 15 minutes. Punch the dough again for 7 minutes.
Set the dough batter in a bread tin and cover with lid, set it aside again for 20 minutes.

Step 1: To preheat the oven, select category, enter weight & press start.

Step 2: When your oven beeps, arrange bread tin in on the turn table and press start. "
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Bread Basket

Category | Recipe- Ingredients: 1(230 gms)

BB2 Garlic Bread Warm Milk Ya cup
Dry Yeast 1tsp
Sugar 1tsp
Salt pinch of
Garlic, Finely Chopped 3 cloves
Oregano % tsp
Unsalted Butter, Melted 1tbsp
Maida Tcup
Qil 2 tsp

For Garlic Butter:

Butter, Melted % cup
Garlic, Finely Chopped 3 cloves
Coriander Leaves, Finely Chopped 2 tbsp

Other Ingredients:

Maida To Dust 3 tbsp
Grated Cheese Ya cup
Chili Flakes 2 tsp
Oregano 1tsp
Mixed Herbs 1tsp

Method of Preparation:

"Take warm milk in a bowl. Add dry yeast, sugar, mix well and cover with a lid. Set it aside for 5 minutes. Add
salt, butter, garlic, origano and maida. Mix well to make a smooth and soft dough. Add oil and punch the dough
for 5 minutes. set it aside for 15 minutes. Punch again the dough for 5 minutes. Set the dough batter in a bowl
and cover with lid. Set it aside again for 1hour. Mix batter, garlic, coriander leaves in a bowl and spread it

over the dough. Further top it with cheese on halfof the dough. Season with chili flakes and origano and fold the
dough. Seal the edges. Brush and top with the prepared garlic butter, chili flakes and mixed herbs. Make marks
over bread without cutting them fully and place it on lightly greased baking dish.

Step 1. For preheat the oven select category & enter weight & press start.

Step 2: When you hear a beep, arrange baking dish in on the turn table and press start. Cut and serve."
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Bread Basket

Category | Recipe- Ingredients: 230 gms

BB3 Wheat Bread Warm Water 1% cups
Active Dry Yeast %> tbsp
Salt 1tsp
Sugar 1tbsp
Butter, Melted 2 tbsp
Curd 2 tbsp
Whole Wheat Flour 3 cups
Milk for Brushing 2 tbsp

Method of Preparation:

"Take warm water in a bowl, add dry yeast, sugar, mix well and cover with lid. Set it aside for 5 minutes. Take
another mixing bowl, Add whwat flour, salt, butter, dry yeast and curd. Mix well to make a smooth and soft
dough.Punch the dough for 10 minutes. set it aside for 15 minutes. Punch again the dough for 5 minutes.
Set the dough batter in a bread tin and cover with lid, set it aside again for 20 minutes.

Step1: To preheat the oven, select category, enter weight & press start.

Step 2: When your oven beeps, arrange bread tin in on the turn table and press start.
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Bread Basket

Category | Recipe- Ingredients: 1(230 gms)

BB4 Tooty Frooty Bread All-Purpose Flour 2 cups
Custard Powder 2 tbsp
Sugar 2 tsp
Milk Powder 2 tbsp
Dry Yeast 172 tsp
Tutti Frutti Y2 cup
Oil 2 tbsp
Butter 2 tbsp
Water as Required
Salt as Required

Method of Preparation:

"Take warm water in a bowl. Add dry yeast, sugar, mix well and cover with a lid. Set it aside for 5 minutes. Take
another mixing bowl. Add maida, oil, salt, milk powder, custard powder, butter, dry yeast and water. Mix well
to make a smooth and soft dough. Punch the dough for 10 minutes. Set it aside for 15 minutes. Punch the
dough again for 7 minutes. Set the dough batter in a bread tin and cover with al lid. Set it aside again for

20 minutes.

Step 1. To preheat the oven, select category, enter weight & press start.

Step 2: When your oven beeps, arrange bread tin in on the turn table and press start. "

Category | Recipe- Ingredients: 1(230 gms)

BB5 Burger /Pav All Purpose Flour (Maida) 3 cups
Salt 1tsp
Bread Improver 1tsp
Butter 3 tbsp
Dry Yeast 1tbsp
Sugar 2 tsp
Vanilla Powder 1tsp
Water as Required

Method of Preparation:

"Take half a cup of warm water, add sugar, yeast and a pinch of flour, stir and cover. keep aside for 5 minutes.
Sieve the flour, add salt and mix, add the yeast water. make soft dough using of water as required. add butter
and knead the dough for 10 minutes. cover the dough and leave in a warm place for 30 minutes, till the dough
is almost double in size. Knead the dough and make medium smooth roundels from it. Place them on a lightly
greased baking try. Keep distance in between to let them rise and leave it for 20 minutes.

Step 1: To preheat the oven, select category, enter weight & press start.

Step 2: When your oven beeps, arrange baking tray on the turn table and press start. "
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Bread Basket

Category | Recipe- Ingredients: 1(230 gms)
BB6 Dabeli Ka Pav All Purpose Flour 3 cup
Butter 2% tbsp
Baking Powder 1tsp
Oil 2 tbsp
Salt 1tsp

Butter for Basting (Optional)

Sesame Seeds (Optional)

Water or Milk as Required

Yeast Preparation

Dry Yeast 2 tsp
Water 1/2 cup
Milk 3tsp
Sugar 2 tsp

Method of Preparation:

"Take half a cup of warm water. Add sugar,yeast and milk. Stir and cover. Keep aside for 5 minutes. Sieve the
Set it aside for 15 minutes. Knead the dough and make medium smooth roundels from it. Place them on a lightly
greased baking tray. Keep distance between them to rise and leave it for 20 minutes.

Step 1. For preheat the oven select category, enter weight & press start.

Step 2: When you hear a beep, arrange the baking tray on the low grill mesh rack and press start. "
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Bread Basket

Category | Recipe- Ingredients: 1(230 gms)

BB7 Focaccia Bread All-Purpose Flour 2. cups
Salt 1tsp
Sugar 1tsp
Active Dry Yeast 1tbsp
Garlic Powder 1tsp
Dried Oregano 1tsp
Dried Thyme 1tsp
Dried Basil V2 tsp
Ground Black Pepper a pinch
Oill 2 tbsp
Mozzarella Cheese 1cup
Olive QOil 2 tbsp
Water as Required

Method of Preparation:

"In a large bowl, mix all ingredients other than cheese and olive oil to make a smooth, soft dough. Place the
dough in the bowl, cover with a damp cloth and let it rise in a warm place for 30 minutes. Punch dough down
and place it on greased baking try. Pat into a 1/2 inch thick rectangle. Brush the top with olive oil. Sprinkle
mozzarella cheese.

Step 1: To preheat the oven, select category, enter weight & press start.

Step 2: When your oven beeps, arrange baking tray on low grill mesh rack and press start. Serve warm."

Category | Recipe- Ingredients: 1(230 gms)
BBS8 Sandwich Bread All-Purpose Flour 2 cups
Warm Water Y2 cup
Active-Dry Yeast 2 tsp
Unsalted Butter 1tbsp
Milk Powder 3 tbsp
Sugar tsp
Qil 2 tbsp
Salt
Water as Required

Method of Preparation:

"Take warm water in a bowl, add dry yeast, sugar and 2 tsp flour. Mix well and set it aside for 5 minutes. Take
another mixing bowl, add maida, oil, salt, milk powder, butter, dry yeast and water. Mix well to make a smooth,
soft dough. Punch the dough for 10 minutes. set it aside for 15 minutes. Punch the dough again for 5 minutes.
Set the dough batter in a bread tin and cover it with a lid. Set it aside again for 20 minutes.

Step 1: To preheat the oven, select category, enter weight & press start.

Step 2: When your oven beeps, arrange the bread tin on the turn table and press start. "
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Bread Basket

Category | Recipe- Ingredients: 1(230 gms)
BB9 Pizza Dough All Purpose Flour (Maida) 2 cups
Salt 1tsp
Dry Yeast 2 tsp
Sugar 1tsp
Oil 3tsp
Oregano 1tsp
Chili Flakes 1tsp
Water as Required

Method of Preparation:

"Take half a cup of warm water. Add sugar,yeast and a pinch of flour. Stir and cover. Keep aside for 5 minutes.
Sieve the flour, add salt, chili flakes, oregano, oil and mix well. Add the yeast water and make smooth and soft
dough using water as required. Set it aside for 15 minutes. Roll out the dough. Place it on baking tray and prick
with a fork. Cover and leave it for 20 minutes to double its size.

Step 1: To preheat the oven select category, enter weight & press start.

Step 2: When your oven beeps, arrange the baking tray on the low grill mesh rack and press start. "

Category | Recipe- Ingredients: 1(230 gms)

BB10 Bread Toast Bread Slices 4 peices

Method of Preparation:

"Arrange bread slices on the high grill mesh rack. Place the grill mesh rack in the oven.
Step 1: Select category, enter weight &press start.

Step 2. When the oven beeps, turn the slices upside down and press start. "

Category | Recipe- Ingredients: 1(230 gms)

BB11 Roasted Sandwich Bread Slices 8
Onion Cut Into Round Slices 1T medium
Cucumber Cut Into Round Slices 1T medium
Tomatoes Cut Into Round Slices 2 medium
Green Capsicum Cut Into Thin Strips 1 medium
Green Mint and Coriander Chutney 4 tbsp
Cheese
Tomato Ketchup 4 tbsp
Chaat Masala 1tsp
Salt To Taste

Method of Preparation:

"Arrange paneer, onion, cucumber, tomato, capsicum slices on four bread slices. Sprinkle salt and chaat
masala over them. Top it with a cheese slice. Apply one tablespoon green chutney on each of the remaining
four slices. Top it with one tablespoon of tomato ketchup. Keep them on lightly greased crusty plate, place
the crusty plate on the mesh rack in the microwave oven.

Step 1. Select category, choose weight & press start.

Step 2: When the oven beeps, turn over & press start. Serve hot."
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Bread Basket

Category | Recipe- Ingredients: 1(230 gms)
BB12 Tandoori Roti Wheat Flour Tcup
Dry Yeast 1tsp
Sugar 1tsp
Curd Y2 cup
Oil To Finish Up The Dough 1tbsp
Ghee To Brush All The Rotis 4 tbsp
Water as Required
Salt To Taste
Wheat Flour for Rolling

Method of Preparation:

Method of Preparation:

"Take warm water in a bowl. Add dry yeast, sugar. Mix well and cover it with a lid. Set it aside for 10 minutes.
Take another mixing bowl, combine all the ingredients other than ghee, including the yeast mixture and knead

it into a smooth, soft dough using enough water. Cover it with a damp cloth and keep it aside for 30 minutes.
Divide roti.

Step 1: Keep the tawa on the low rack. Keep it inside the microwave. Select category, enter weight & press start
Step 2: When the oven beeps, keep 2 rolled out roties on tawa & press start.

Step 3: When the oven beeps again, turn & again press start. Make all the roties following the same

procedure. Brush the ghee to the rotis and Serve hot."

Category | Recipe- Ingredients: 1(230 gms)

BB13 Butter Naan All Purpose Flour Tcup
Wheat Flour Ya cup
Sugar 1tsp
Instant Yeast Y2 tsp

Water as Required

Curd 2 tbsp

Butter, Melted 1tbsp

Salt as Required

Butter for Spreading On 3 tbsp

Method of Preparation:

"Take warm water in a bowl. Add dry yeast, sugar, mix well and cover with lid. Set it aside for 5 minutes. Take
another mixing bowl. Combine all the ingredients, including the yeast mixture and knead into a smooth, soft
dough using enough water. Cover it with a damp cloth and keep it aside for 2 hours. Divide the dough into
6 equal portion. Roll out eah portion into a diameter of 5 inches. Use little dry flour while rolling the roti.
Step 1: Keep the tawa on the low rack. Keep it inside the microwave oven. Select the category, enter weight
& press start.

Step 2. When the oven beeps, keep 2 rolled out naan roti on tawa & press start.

Step 3: When the oven beeps, turn & again press start.

Make all the naan roties following the same procedure. Brush the butter to the naan rotis and Serve hot."
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Bread Basket

Category | Recipe- Ingredients: 1(230 gms)
BB14 Plain Paratha Wheat Flour Tcup
Melted Butter 2 tbsp
Butter Milk Ya cup
Ghee as Needed
Salt To Taste
Water as Required

Method of Preparation:

"In a bowl combine wheat flour, salt, ghee. Rub them well. Gradually add milk & butter then water & knead a soft
dough.

Step 1: Keep tawa on the rack, keep inside the microwave to preheat the tawa. Select category, enter weight &
press start. Divide the dough into 5 equal portion (approx of 45-46 gms). Roll out each portion to a diameter
of 6" spread 1’2 tsp ghee/oil all over & dust some dry flour. Fold to half & again repeat the same procedure. So
that you get a long strip. Apply few drops of ghee on the strip. Again roll the strip to form a ball. Roll out the ball
to 5"" diam-eter for parantha. When the oven beeps, remove the tawa keep 2 rolled out parantha on tawa &
press start.

Step 2: When the oven beeps, turn the paranthas & again press start. Make all laccha paranthas following the
same procedure. Apply some ghee on top (optional) & crush the parantha slightly to open up the layers. Serve
hot with gravy/curry of your choice. Wrap in foil & store. "

Category | Recipe- Ingredients: 1(230 gms)

BB15 Aloo Paratha For the Potato Stuffing:
Boiled & Mashed Potato Tcup
Green Chili, Chopped 2
Coriander Leaves 2 tsp
Ajwain Y2 tsp
Garam Masala Yatsp
Chili Powder Yatsp

Salt as Required

For The Dough:

Wheat Flour 2 cup
Salt To Taste

Oil (Optional) Y2 tsp

Water as Required

For Frying The Parathas

Oil or Ghee as Required

Method of Preparation:

"Mix the flour with salt and oil. Add water and knead a smooth and soft dough. Cover and let the dough rest for

15-20 minutes. Mix all stuffing ingredients uniformly. Take two medium balls from the dough and roll the balls into small
circles. Place a few tbsps of the filling on one of the dough circle. Lightly sprinkle some wheat flour and roll the aloo
paratha gently into a diameter of 6-8 inches.

Step 1: Keep the tawa on low rack. Keep inside the microwave Select category, enter weight & press start.

Step 2: When the oven beeps, keep 2 rolled out paratha on tawa & press start. Step 3: When the oven beeps,

turn & again press start. Make all the paratha following the same procedure. Brush the oil or ghee to the paratha and
Serve hot."
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Bread Basket

Category | Recipe- Ingredients: 1(230 gms)

BB16 Kulcha Maida Tcup
Dry Yeast 1tsp
Sugar 1tbsp
Warm Water 50 ml
Fresh Cream 2 tbsp
Coriander Leaves as required
Kaloniji as required
Ol Y2 tsp
Salt a pinch

Method of Preparation:

"In a cup take warm water add dry yeast & add sugar. Stir well to dissolve. Keep aside for at least 5 minutes. In
a mixing bowl take maida, salt & fresh cream. Mix well with hands. Add the yeast water & knead a firm dough.
Pour % tsp oil & cover the dough and keep a side for 2 hours. Divide the dough into 4 equal portions

(approx. 60 gm each). Make balls & apply butter on top & sprinkle kalonji & coriander leaves on top. Press with
fingers & dust with maida & roll out each ball into a diameter of 5". Keep the rolled dough on dusted multi cook
tawa. Keep them covered in dark & warm place for at least 30 minutes.

Stepl: Select category, enter weight & press start.

Step 2: When the oven beeps, keep tawa with rolled doughs & press start.

Step 3: Apply butter on top of kulchas or roast them a little & serve hot with chhole.”
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Bread Basket

Category | Recipe- Ingredients: 1(230 gms)

BB17 Aloo Kulcha For The Potato Stuffing:
Boiled & Mashed Potato Tcup
Green Chili, Chopped 2
Coriander Leaves 2 tsp
Ajwain Y2 tsp
Garam Masala Yatsp
Chili Powder Yatsp
Salt as Required
For Kulcha:
Maida Tcup
Dry Yeast 1tsp
Sugar 1tbsp
Warm Water 50ml
Fresh Cream 2 tbsp
Coriander Leaves as required
Kaloniji as required
Oill V2 tsp
Salt apinch

Method of Preparation:

"In a cup take warm water add dry yeast & add sugar. Stir well to dissolve. Keep aside for at least 5 minutes. In
a mixing bowl take maida, salt & fresh cream. Mix well with hands. Add the yeast water, oil & knead a firm dough.
Cover the dough and keep a side for 2 hours. Mix all stuffing ingredients, mix uniformly. Take two medium balls
from the dough and roll the balls into small circles, apply butter on top & sprinkle kalonji & coriander leaves on
top. Place a few tbsps of the filling on one of the dough circle. Press with fingers & dust with maida & roll out
each ball into a diameter of 5"". Keep the rolled dough on dusted multi cook tawa. Keep them covered in dark
& warm place for at least 30 minutes.

Stepl: Select category, enter weight & press start.

Step 2: When the oven beeps, keep tawa with rolled doughs & press start.

Step 3: Apply butter on top of kulchas or roast them a little & serve hot."
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Bread Basket

Category | Recipe- Ingredients: 1(230 gms)

BB18 Garlic Naan Maida 230 gms
Curd 4 tbsp
Milk 100 ml
Butter 1tbsp
Salt 1/8 tsp
Castor Sugar 1tsp
Baking Powder Y2 tsp
Butter (Melted) 1tsp
Soda Yatsp
Onion Seeds 1tsp
Garlic Paste 1tsp

Method of Preparation:
"In a bowl sieve the flour, salt, sugar & baking powder. Rub in butter, garlic, curd & soda, add to the dough. Mix
it well & knead a soft dough, add the milk & water (if required). After making the dough add melted butter &
knead the dough again. Keep the dough covered in a warm place for about 2 hours to ferment properly.

Step 1: Keep the tawa on low rack & keep inside the microwave. Select category, enter weight & press start.
Divide the dough into 10 equal portions/balls. (approx. of 40 gm each). Roll out each portion in an oblong
shape. Brush with melted butter & sprinkle onion seeds on the top.

Step 2: When the oven beeps, keep 2 rolled out naan on the tawa & press start.

Step 3: When the oven beeps, turn and press start. Serve hot with gravy curry for your choice. "

Category | Recipe- Ingredients: 1(230 gms)

BB19 Lachha Paratha Whole Wheat Flour 2 cups
Ghee Tt&sp
Milk %> cup
Water Y2 cup
Salt V2 tsp

Method of Preparation:

"In a bowl combine wheat flour, salt, ghee. Rub them well. Gradually add milk & then water & knead a soft dough.
Set aside for 20 minutes.

Step 1: Keep tawa on low rack. Keep it inside the microwave. Select category, enter weight & press start. Divide
the dough into equal portion. Roll out each portion to a diameter of 6"". Spread ghee/oil all over & dust some
dry flour. Fold to half & again repeat the same procedure. So that you get a long strip. Apply few drops of ghee
on the strip. Again roll the strip to form a ball. Roll out the ball to 5" diameter for laccha parantha.

Step 2: When the oven beeps, keep 2 rolled out laccha parantha on tawa & press start.

Step 3: When the oven beeps, turn the paranthas & again press start. Make all laccha paranthas following the
same procedure. Apply some ghee on top. Serve hot with gravy/curry of your choice. "
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Bread Basket

Category | Recipe- Ingredients: 1(230 gms)

BB20 Tandoori Naan Maida 230gr
Curd 4 tbsp
Milk For Brushing 100 ml
Butter 1tbsp
Salt 1/8 tsp
Sugar 1tsp
Baking Powder Y2 tsp
Butter (Melted) 1tsp
Soda Yatsp
Onion Seeds 1tsp
Kalonji Seeds 1tsp
Aniseeds 1tsp

Method of Preparation:
"In a bowl sieve the flour, salt, sugar & baking powder. Rub in butter. curd & soda, add to the dough. Mix it well

& knead a soft dough adding all the seeds, milk & water (if required). After making the dough add melted butter
& knead the dough again. Keep the dough covered in a warm place for about 2 hours to ferment properly.
Step 1: Keep the tawa on the low rack & keep inside the microwave. Select category, enter weight & press start.
Divide the dough into 10 equal portions/balls. (approx. of 40 gm each). Roll out each portion in an oblong
shape. Brush with melted butter & sprinkle onion seeds on the top.

Step 2: When the oven beeps, keep 2 rolled out naan on the tawa & press start.
Step 3: When the oven beeps, turn and press start. Serve hot with gravy curry for your choice. "

Category | Recipe- Ingredients:

BB21 Tart All-Purpose Flour, Plus More as Needed 1% cups
Unsalted Butter, Melted 8 tbsp
Sugar Powder 3 tbsp

Salt To Taste

Method of Preparation:
"Combine the butter, sugar, and salt in a large bowl and stir until evenly incorporated. Add the flour and stir

until a soft dough forms. Sprinkle the dough over the bottom of a 9-inch tart pan with a removable bottom.

Using your fingers, evenly press the dough into the bottom and top side of the pan. Cover the tart shell with
plastic wrap and let it rest in the refrigerator for 30 minutes. Once chilled, prick it all over with a fork.

Step 1: Select category & press start.

Step 2: When the oven beeps, keep tart pan on the grill mesh rack in the oven & press start.

Step 3: Apply little butter on the top of the tart and press start.."
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Tadka/ Curry

Category | Recipe- Ingredients: 200gr

TC1 Tadka / Chowk/ Vaghar Qil / Ghee 3 tbsp
Green Chillies 3
Chopped Onions 2
Jeera 1tsp
Garlic Y2 tsp
Ginger Y2 tsp
Hing Y2 tsp
Mustard Seeds Y2 tsp
Turmeric Powder Y2 tsp
Red Chili Powder 12 tsp
Curry Leaves few
Cinnamon
Cardamom 4
Bay Leaves
Coriander few
Cloves 3
Pepper Corns 6

Method of Preparation:

Take a microwave oven safe bowl, add the ingredients according to the recipe, mix well. Select Category,

enter weight and press start. When the oven beeps, remove and use it for seasoning your dish.
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Tadka / Curry

Category | Recipe- Ingredients:

TC2 Coconut Prawns To Marinate
Prawns 250gr
Ginger, Garlic Paste 1tsp
Red Chili Powder 1tsp
Lemon Juice 1tsp
Salt To Taste
For Curry
Granted Coconut Tcup
Onion Paste Tcup
Tomatoes Paste Y cup
Curry Leaves 6
Green Chilies Chopped 2
Ginger, Garlic Paste 1tsp
Red Chili Powder V2 tsp
Coriander Powder Y2 tsp
Turmeric Powder Yatsp
Cumin Powder Y2 tsp
Garam Masala Y2 tsp
Chopped Coriander Leaves 2 tbsp
Oil as Required

Method of Preparation:

"In a mixing bowl, add all marinate ingredients, mix well and set aside 20 minutes for marination. Take another

microwave oven safe bowl, combine all the curry ingredients, mix well, keep bowl on the turn table.

Step 1. Select category, enter weight, press start.

Step 2: When the oven beeps, remove and add marinated prawns, mix smoothly and press start. Serve hot."
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Tadka/ Curry

Category | Recipe- Ingredients:

TC3 Schezwan Chicken Boneless Chicken 250 gr
Spring Onions % cup
Tomato Ketchup 2 tbsp
Dry Red Chillies 2 nos.
Garlic Paste 1tsp
Red Chilli Sauce 1tsp
Ajinomoto 1tbsp
Vinegar Yatsp
Sugar 1tsp
Cornflour (Mixed With % Cup Water) 2 tsp
Qil 2 tbsp
Salt To Taste

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all ingredients other than chicken, ketchup, vinegar, cornflour

and mix well. Select category & press start.

Step 2: When the oven beeps, remove and add all remaining ingredients, mix well and & press start. Serve hot. "

Category | Recipe- Ingredients: 250g
TC4 Kashmiri Kaju Paneer Paneer Pieces 250¢g
Kaju Paste 41tsp
Onions Chopped % cup
Chopped Ginger 1tsp
Chopped Garlic Ttsp
Chilli Powder 1tsp
Khus Khus Paste 3 tbsp
Tomato Puree Tcup
Milk 1cup
Garam Masala 1tsp
Salt To Taste
Method of Preparation:
"Step 1. Take a microwave oven safe bowl, add all ingredients other than paneer, kaju paste, khus khus paste,
tomato puree and mix well. Select category & press start.
Step 2: When the oven beeps, remove and add all remaining ingredients, mix well and & press start. Serve hot."
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Tadka / Curry

Category | Recipe- Ingredients: 250¢g

TC5 Kadhi Yogurt 2cup
Besan 4 tsp
Grated Ginger Y2 tsp
Turmeric Powder Yatsp
Ghee %2 tbsp
Dry Red Chillies 2
Curry Leaves few
Chopped Green Chillies 1
Hing apinch
Sugar 1tsp
Cumin Seeds Y2 tsp
Mustard Seeds Y2 tsp
Salt To Taste

Chopped Coriander Leaves for Garnish

Wateras Required

weight, press start.

Method of Preparation:
"Step 1. Beat the yogurt, water & besan in a vessel so that no lumps are formed. Take a microwave oven safe
bowl, add all the ingredients other than yogurt, besan, water mixture and mix well. Select category, enter

Step 2: After the beep, Remove and add the remaining ingredients and mix well and press start. Remove and
garnish with coriander leaves and serve."
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Tadka / Curry

press start.

Remove, garnish with grated cheese and serve."

Category | Recipe- Ingredients: 250 gms

TC6 Mushroom Masala Mushrooms (Sliced) 250 gms
Bread Crumbs 1tbsp
Sour Cream Tcup
Flour 1tbsp
Red Chili Powder 1tsp
Lemon Juice Y2 tsp
Butter 172 tsp
Salt To Taste
Cheese (Grated) for Garnish

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all the ingredients other than bread crumbs, sour cream, flour
and cheese and mix them well and select Category, enter weight, press start.
Step 2: When the oven beeps, remove and add the remaining ingredients other than the cheese, mix well and

Category | Recipe- Ingredients: 250 gms

TC7 Drumstick Leaves Curry Drum Stick Leaves 3 cup
Coconut Grated 1tbsp
Masoor Dal 1tsp
Cumins Seeds Y2 tsp
Mustard Seeds Y2 tsp
Red Chilli Powder 1 tsp
Turmeric Powder Yatsp

Oil as Required

Salt To Taste

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all ingredients other than drum stick leaves and mix well. Select
category, enter weight, press start.

Step 2: After the beep, remove and add remaining ingredients , mix well and press start. Serve hot."
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Tadka / Curry

Category | Recipe- Ingredients:

TC8 Honey Chilli Potato Potatoes, Sliced 2 cup
Onion, Finely Chopped Tcup
Spring Onions, Chopped Round Ya cup
Tomatoes, Chopped Y2 cup
Garlic & Ginger Paste 1tsp
Soya Sauce 1tsp
Tomato Ketchup 1tbsp
Chili Sauce 1tsp
Honey 1tbsp
Maida 1tbsp
Corn Flour 1tbsp
Parsley 1tbsp
Oregano Yatsp
Red Chilli Powder 1tsp
Salt To Taste
Oil as Required

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add oil, sliced potatoes, maida, corn flour and mix well. Select

category, enter weight and press start.

Step 2: After the beep, remove arid add some more oil and all remaining ingredients, mix well and press start.

Serve hot."
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Tadka / Curry

Category | Recipe- Ingredients:

TCO Paneer Peas Curry Paneer Cubed 250 gms
Green Peas V2 cup
Onions 2
Tomato Puree 172 cup
Ginger, Garlic Paste 12 tsp
Coriander Powder Y2 tsp
Cumin Powder Y2 tsp
Garam Masala Y2 tsp
Turmeric Powder Va tsp
Green Chillies Chopped 3
Heavy Cream Ya cup
Oil as Required
Salt To Taste
Coriander Leaves for Garnish

Method of Preparation:

Step 1. Take a microwave oven safe bowl, add all the ingredients other than paneer, tomato puree, heavy
cream, coriander leaves and salt and mix well. Select category, enter weight, press start. Step 2: When the
oven beeps, remove and add the remaining ingredients other than the coriander leave and mix well and press
start. Remove, garnish with coriander leaves and serve

Category | Recipe- Ingredients:

TC10 Grated Radish Curry Radish (Grated) 250 gms
Coconut (Grated) 1cup
Onion Chopped Tcup
Chilli Powder 12 tsp
Chopped Green Chillies 3
Turmeric Powder Yatsp
Mustard Seeds Y2 tsp
Curry Leaves few
Oil as Required
Salt To Taste
Coriander Leaves for Garnish

Method of Preparation:

"Step 1. Take a microwave oven safe bowl, add all the ingredients other than grated radish, grated coconut and
coriander leaves, mix well. Select Category, enter weight, press start.

Step 2: When the oven beeps, remove; add all remaining ingredients other than coriander leaves and mix well,
Cover the bowl with lid and press start. Remove, garnish with coriander leaves and serve."
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Tadka / Curry

Category | Recipe- Ingredients:

TC1 Mushroom Chilli Fry Mushrooms Cut Into Halves 250 gms
Mustard Seeds Y2 tsp
Red Chillies 2
Butter To Taste
Salt To Taste

Method of Preparation:

"Step 1. Take a microwave oven safe bowl, add all the ingredients other than salt and mix well. Select category,
enter weight, press start.

Step 2: When the oven beeps, remove and add the remaining ingredients, mix well and press start."

Category | Recipe- Ingredients:

TC12 Palak Makai Shorba Spinach 2 cup
Vegetable Stock Cube 1%
Corn Kernels Y cup
Onion Chopped Finely Ya cup
Cumin Seeds Yatsp
Butter 2 tbsp
Milk Y cup
Salt To Taste
Water if Reuired

Method of Preparation:

Step 1: Take a microwave oven safe bowl, Add butter, cumins, spinach, corn kennels, onions and mix well.

Select category, eneter weight, press start. After the beep, remove and grind to a fine paste.

Step 2: Take another MWO safe bowl, add all other ingredients to grinded paste, mix well and press start.

Serve hot.
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Tadka / Curry

Category | Recipe- Ingredients:

TC13 Carrot Curry Carrots Chopped 250 gms
Roasted Sesame Seeds Paste Y% cup
Dried Red Chillies 2
Red Chilli Powder 12 tsp
Turmeric Powder Yatsp
Mustard Seeds V2 tsp
Cumin Seeds Y2 tsp
Urad Dal 1% tsp
Curry Leaves few
Oil as Required
Salt To Taste
Coriander for Garnish

Method of Preparation:
"Step 1: Take a microwave oven safe bowl, add all the ingredients other than carrots and salt. Select category,

enter weight, press start.
Step 2: After the beep, remove and add the remaining ingredients, mix well and press start. Remove, garnish

with coriander and serve."

Category | Recipe- Ingredients:

TC14 Sev Bhaji Sev 2 cup
Tomato Puree % cup
Chopped Tomato 1
Chopped Onions 1
Mustard Seeds Yatsp
Cumin Seeds s tsp
Green Chilli 1
Hing apinch
Curry Leaves few
Turmeric Powder Yatsp
Red Chilli Powder Itsp
Ground Coriander V2 tsp
Ground Cumin Y2 tsp
Oil 1tbsp
Salt To Taste
Water as Required
Coriander Leaves for Garnish

Method of Preparation:
"Step 1: Take a microwave oven safe bowl, add all the ingredients other than tomato puree, sev, water. mix well,

select category, enter weight, press start.
Step 2: When it beeps, remove and add the remaining ingredients, mix well and press start. Remove and
garnish with coriander leaves and serve."
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Tadka / Curry

Category | Recipe- Ingredients: 250gr
TC15 Crispy Drumsticks Scraped Rumstick (Chopped Lenth- 250gr
wise)

Mustard Seeds Y2 tsp
Asafoetida a pinch of
Chopped Green Chilli Y2 tsp
Chopped Tomato Y2 cup
Powdered Turmeric Yatsp
Cumin Powder 1tsp
Curry Leaves few
Chopped Garlic Y2 tsp
Chopped Onion 1cup
Red Chilli Powder 1tsp
Coriander Powder 1 tsp
Garam Masala Powder 1tsp
Oil as Required

Salt To Taste

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all the ingredients other than tomato, drumsticks, mix well,
select category, enter weight, press start.

Step 2: When you hear a beep, remove and add the remaining ingredients, mix well and press start. Serve hot."

Category | Recipe- Ingredients: 250 gr

TC16 Prawns Matar Curry Prawns 2 cup
Green Peas % cup
Onion Tcup
Tomato % cup
Ginger Garlic Paste 1tsp
Green Chilli % tsp
Chilli Powder 1tsp
Turmeric Powder Yatsp
Garam Masala Powder 1tsp
Coriander Leaves 2 tbsp
Salt To Taste
Oil as Required

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all the ingredients other than prawns, tomato, mix well, select
category, enter weight, press start.

Step 2: When beep, Remove and add the remaining ingredients, mix well and press start. Remove and Serve
hot."
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Tadka / Curry

Category | Recipe- Ingredients: 250gr

TC17 Kashmiri Kaju Paneer Paneer Pieces 250 gr
Sliced Onions 1 cup
Tomato Puree 1 cup
Kaju Paste 4 tsp
Khus Khus Paste 3 tbsp
Milk 1 cup
Chopped Ginger 3 tsp
Chopped Garlic 2 tsp
Chilli Powder 1tsp
Garam Masala
Salt To Taste

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all the ingredients other than paneer, tomato puree, milk and
mix well. Select category, enter weight and press start.

Step 2: After the beep, remove and add the remaining ingredients, mix well and press start. Remove and
Serve hot."

Category | Recipe- Ingredients: 250gr

TC18 Chili Soya Nuggets Soya Nuggets, Soaked 250 gr
Spring Onions, Chopped 1 cup
Garlic Paste 1tsp
Green Chillies, Sliced 1tsp
Soya Sauce 3 tsp
Vinegar 1tsp
Coriander Leaves for Garnish 3 tbsp
Salt To Taste
Oil as Required

Method of Preparation:

"Step 1. Take a microwave oven safe bowl, add all the ingredients other than soya nuggets, soya sauce,
coriander leaves and mix well. Select category, enter weight, press start.

Step 2: After the beep, remove and add the remaining ingredients other than coriander leaves, mix well and
press start. Remove and garnish with coriander leaves. Serve hot."
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Tadka / Curry

Category | Recipe- Ingredients:

TC19 Mirchi Ka Salan Deep Fried Green Chilies 250 gms
Onion Paste Tcup
Ginger Garlic Paste Y2 tsp
Mustard Seeds Y2 tsp
Cloves few
Curry Leaves few
Tamarind Pulp Tcup
Oil as Required
Coriander Leaves for Garnish
Salt To Taste
Salan Paste
Grated Coconut 1cup
Roasted Peanuts % cup
Coriander Seeds Y2 cup
Sesame Seeds Y2 cup
Cumin Seeds 12 tsp
Peppercorns 12 tsp
Red Chili 4

Method of Preparation:

"Grind all salan paste ingredients to make fine paste.
Step 1: Take a microwave oven safe bowl, add all the ingredients other than green chilies, tamarind pulp and
coriander leaves and mix well. Select category, enter weight, press start. Step 2: After the beep, remove, add
the remaining ingredients other than the coriander leaves and mix smoothly and press start.

Finally, remove, garnish with grated coriander and serve."

55




Tadka / Curry

Category | Recipe- Ingredients:

TC20 Prawns Vindaloo Shelled Prawns 250 gms
Tomatoes, Chopped 1% cup
Cumin Seeds 1tsp
Ginger, Garlic Paste 1% tsp
Curry Leaves few
Chili Powder 12 tsp
Turmeric Powder Yatsp
Vinegar 1tbsp
Corn Flour 1tbsp
Sugar 12 tsp
Salt To Taste

Method of Preparation:
"Step 1: Take a microwave oven safe bowl, add all the ingredients other than prawns and vinegar and mix well.

Select category, enter weight, press start.
Step 2: After the beep, remove, add the remaining ingredients and mix well and press start. Remove and

serve hot."

Category | Recipe- Ingredients:

TC21 Crab Curry Big Size Crabs 5
Big Size Onion Sliced 2
Red Chilies Whole 2
Tamarind Pulp 1% tbsp
Cumin Seeds 1tsp
Coconut Scraped 12 tbsp
Garam Masala Powder 12 tsp
Garlic & Ginger Paste 1tsp
Turmeric Powder Yatsp
Oil as Required
Water as Required
Salt To Taste

Method of Preparation:

"Clean the crabs, only the body and claws are used (the crab claws can be lightly cracked and the body cut into
half, to facilitate eating). Grind the scraped coconut with red chilies, cumin seeds, turmeric powder and garlic
to a fine paste.

Step 1: Take a microwave oven safe bowl, add all ingredients other than tamarind pulp and water. mix well and
tselect category, enter weight, press start.

Step 2: After the beep, remove and add tamarind pulp, water, mix well and press start. Serve hot."
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Tadka / Curry

Category | Recipe- Ingredients:

TC22 Pakoda Curry Pakodas 250 gms
Tomato Puree 12 cup
Green Chili 2
Ginger Paste Y2 tsp
Curry Leaves few
Mustard Seeds Y2 tsp
Cumin Seeds V2 tsp
Hing a pinch
Coriander Powder Y2 tsp
Red Chili Powder Y2 tsp
Sugar 12 tsp
Turmeric a pinch
Salt To Taste

Coriander Leaves for Garnish

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all the ingredients other than pakodas, tomato puree and
coriander leaves and mix well. Select category, enter weight, press start.
Step 2: After the beep, remove, add the remaining ingredients other than the coriander leave and mix well
and press start. Remove, garnish with grated coriander and serve."
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Tadka / Curry

Category | Recipe- Ingredients: 250 gms

TC23 Dum Aloo Aloo (Potatoes) 250 gms
Ghee 1 tbsp
Tomato Puree 172 cup
Curd Y2 cup
Spices
Cloves 3
Bay Leaves 2
Black Peppercorns 5
Green Cardamoms 3
Brown Cardamom 3
Cinnamon Stick 2

Paste

Onion (Chopped) 2
Flakes Garlic 4
Ginger %" inch
Black Peppercorns 5
Poppy Seeds Y2 tsp
Coriander Seeds Y2 tsp
Cumin Seeds Y2 tsp
Dry Red Chilies 3
Turmeric Powder Ya tsp
Ground Mace a pinch
Ground Nutmeg apinch
Salt To Taste

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all the ingredients other than potato, tomato puree, curd and all
the paste items. Mix well and select category, enter weight, press start.

Step 2: After the beep, remove and add the remaining ingredients, mix well and press start. Remove and
Serve hot."
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Tadka / Curry

Category | Recipe- Ingredients:

TC24 Capsicum Curry Capsicum, Chopped 250 gms
Onion, Chopped 1% cup
Green Chillies, Slit Lengthwise 4
Ginger Paste 1tsp
Garlic Paste 1tsp
Turmeric Powder Y2 tsp
Chole Masala 1tbsp
Cumins Seeds 1tsp
Mustard Seeds Ttsp

Oil as Required

Salt To Taste

Water as Required

Method of Preparation:
"Step 1: Take a microwave oven safe bowl, add all the ingredients other than capsicum, chole masala and water.
Mix well and select category, enter weight, press start.
Step 2: After the beep, remove and add the remaining ingredients, mix well and press start. Remove and

Serve hot."

Category | Recipe- Ingredients: 250 gms

TC25 Methi Malai Matar Green Peas 1 cup
Methi Leaves 12 cup
Malai / Cream 100 gms
Onion Paste 1% cup
Green Chili Paste 12 tsp
Garlic, Ginger Paste Ttsp
Khus Khus Paste 2 tbsp
Cumins 1tsp
Cashew Nuts 5
Milk 1% cup

Oil as Required

Salt To Taste

Method of Preparation:
"Step 1. Take a microwave oven safe bowl, add all the ingredients other than baby corn, tomatoes and
coriander leaves. Mix well and select category, enter weight, press start.
Step 2: After the beep, remove and add the remaining ingredients other than coriander leave and mix well
and press start. Remove and garnish with coriander leaves. Serve hot. "
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Tadka / Curry

Category | Recipe- Ingredients:

TC26 Baby Corn Masala Baby Corn 250 gms
Tomatoes Chopped 12 cup
Onion Chopped 12 cup
Roasted Groundnut Powder %> cup
Chilli Powder 12 tsp
Turmeric Powder Yatsp
Mustard Seeds % tsp
Cumin Seeds 12 tsp
Fenugreek Seeds 12 tsp
Saunf 12 tsp
Salt To Taste

Oil as Required

Coriander Leaves For Garnish

Method of Preparation:

"Step 1. Take a microwave oven safe bowl, add all the ingredients other than baby corn, tomatoes and
coriander leaves. Mix well and select category, enter weight, press start.
Step 2: After the beep, remove and add the remaining ingredients other than coriander leave and mix well
and press start. Remove and garnish with coriander leaves. Serve hot. "
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Tadka / Curry

Category | Recipe- Ingredients:

TC27 Karela Fry Karela (Cut Into Thin Round) 250 gms
Lemon Juice 2 tsp
Turmeric Powder % tsp
Red Chilli Powder 12 tsp
Jeera Powder 12 tsp
Garam Masala 12 tsp

Oil as Required

Salt To Taste

Method of Preparation:

category, enter weight, press start.

Serve hot."

"Marinate karela with the lemon juice, turmeric, salt for 20 minutes and wash it well.
Step 1: Take a microwave oven safe bowl, add all the ingredients other than garam masala and mix well. Select

Step 2: After the beep, remove and add the remaining ingredients, mix well and press start. Remove and

Category | Recipe- Ingredients:

TC28 Cauliflower Onion Fry Cauliflower Florets 250 gms
Onion Chopped 2
Green Chillies 3
Coriander Powder 3tsp
Lemon Juice 2 tsp
Turmeric Powder Yatsp
Mustard Seeds Y2 tsp
Cumin Seeds 1tsp
Curry Leaves few

Oil as Required

Salt To Taste

Method of Preparation:

Serve hot."

"Step 1: Take a microwave oven safe bowl, add all the ingredients other than cauliflower florets and salt. Mix

well and select category, enter weight, press start.
Step 2: After the beep, remove and add the remaining ingredients, mix well and press start. Remove and
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Tadka / Curry

Category | Recipe- Ingredients:

TC29 Arbi / Taro Root Fry Taro Root (Boiled & Peeled) 250 gms
Roasted Dalia Powder 1% cup
Red Chilli Powder 1tsp
Turmeric Powder a pinch
Mustard Seeds Y2 tsp
Cumin Seeds 1tsp
Urad Dal 4 tsp
Curry Leaves few
Oil as Required
Salt To Taste

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all the ingredients other than taro root, salt and mix well. Select

category, enter weight, press start.

Step 2: After the beep, remove and add the remaining ingredients, mix well and press start. Serve hot. "

Category | Recipe- Ingredients: 250 gms

TC30 Green Chana Curry Green Chana 1% cup
Tomato Chopped 12 cup
Onion Chopped 12 cup
Green Chilli Chopped 3
Ginger, Garlic Paste 2 tsp
Cumins Powder 12 tsp
Hing apinch
Turmeric Powder a pinch
Coriander Powder 1% tsp
Garam Masala 2 tsp

Oil as Required

Salt To Taste

Method of Preparation:
"Step 1: Take a microwave oven safe bowl, add all the ingredients other than green chana and tomato. Mix well
and select category, enter weight, press start.

Step 2: After the beep, remove and add the remaining ingredients, mix well and press start. Serve hot. "
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Tadka / Curry

Category | Recipe- Ingredients:

TC31 Doi Machch Fish (Rohu)-Sliced & Rubbed With 250 gms
Turmeric & Salt
Curd 1% cup
Onion Paste 12 cup
Garlic Paste % tsp
Ginger Paste % tsp
Turmeric Powder Yatsp
Chilli Powder 12 tsp
Bay Leaves 2
Cumin Seeds % tsp
Cardamoms 4
Cloves 3
Cinnamon-Broken 2
Sugar 12 tsp
Oil as Required
Salt To Taste

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all the ingredients other than fish, curd, and sugar. Mix well and
select category, enter weight, press start.

Step 2: After the beep, remove and add all the remaining ingredients, mix well and press start. Serve hot. "
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Tadka / Curry

Category | Recipe- Ingredients: 250 gms

TC32 Tamatar Ka Shorba Tomatoes, Chopped 1 cup
Chopped Ginger % tsp
Chopped Garlic % tsp
Green Chili % tsp
Garam Masala % tsp
Bay Leaf 3
Chopped Green Coriander 2% tbsp
Cumin Seeds % tsp
Sugar % tsp
Salt
Oil as Required

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all ingredients other than tomatoes, sugar and mix well. Select
tcategory, enter weight, press start.

Step 2: After the beep, remove and add all the remaining ingredients, mix well and press start. Serve hot. "

Category | Recipe- Ingredients: 250 gms

TC33 Matar Mushroom Mushrooms, Cut In To Halves 1% cup
Green Peas % cup
Tomato Puree % cup
Cardamoms 4
Cinnamon 3
Chopped Onion % cup
Ginger Garlic Paste % tsp
Chilli Powder % tsp
Coriander Powder % tsp
Turmeric Powder Yatsp
Garam Masala % tsp
Cashew Nuts Paste 1 tbsp
Salt To Taste
Oil as Required
Chopped Coriander for Garnish

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all ingredients other than mushrooms, green peas, tomato
puree and garnish ingredient, mix well and category, enter weight, press start.

Step 2: After the beep, remove and add all remaining ingredients other than coriander, mix well and press
start. Garnish with coriander. Serve hot."
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Tadka / Curry

Category | Recipe- Ingredients: 250 gms

TC34 Gobi Subzi Cauliflower Florets % cup
Green Peas % cup
Chopped Cabbage % cup
Green Chillies 3
Cashew Nut Paste % cup
Garam Masala 2 tsp
Curd 12 cup
Oil as Required

Method of Preparation:

" Stepl: Take a microwave oven safe bowl, add all ingredients other than cabbage, green peas and curd and
mix well. Select category, enter weight, press start.

Step 2: After the beep, remove and add all remaining ingredients, mix well and press start. Serve hot."

Category | Recipe- Ingredients:

TC35 Methi Aloo Methi Leaves (Chopped) 3 cups
Big Size Potato (Cut In Pieces) 2 nos.
Tomato (Chopped) 2 nos.
Oil 172 tbsp
Green Chilli (Chopped) 2 nos.
Red Chilli Powder, Haldi, 1 tsp
Turmeric Powder Yatsp
Garam Masala 172 tsp

Salt To Taste

Method of Preparation:

"Step 1: In a microwave oven safe bowl add all ingredients other than methi leaves, tomato, mix well. Select

category & weight and press start.

Step 2: When the oven beeps, remove and add all other remaining ingredients, mix well and cover the bowl

with lid. Press start. Serve hot."
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Tadka / Curry

Category | Recipe- Ingredients:

TC36 Curd Brinjal Brinjal (Cut Into Pieces) 25049
Curd 200g
Chopped Ginger 1tsp
Curry Leaves 3 tsp
Mustard Seeds 1tsp
Cumins Seeds 1tsp
Oil as Required
Salt To Taste

Method of Preparation:

"Step 1: In a microwave oven safe bowl add all ingredients other than curd, mix well. Select category & weight
and press start.

Step 2: When the oven beeps, remove and add other remaining ingredients, mix well and press start. Serve
hot."

Category | Recipe- Ingredients:

TC37 Broccoli Curry Broccoli, Chopped 250¢g
Onions, Chopped Tcup
Chili Powder 1tsp
Black Pepper few
Cumin Ttsp
Coriander Powder 1tsp
Turmeric Yatsp
Dried Coconut Y2 cup
Lemon Juice 1tsp
Butter 3 tbsp
Salt To Taste

Method of Preparation:

"Step 1: In a microwave oven safe bowl add all ingredients other than braccoli, lime juice, mix well. Select
category & weight and press start.

Step 2: When the oven beeps, remove and add other remaining ingredients, mix well and press start.
Serve hot."
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Tadka / Curry

Category | Recipe- Ingredients:

TC38 Keema Palak Chicken Mince 250g
Spinach, Chopped Tcup
Onion, Finely Chopped Tcup
Tomato Puree Y2 cup
Green Chilli, Finally Chopped 3
Ginger Garlic Paste 1tsp
Cumins 1tsp
Bay Leaf few
Garammasala 1tsp

Oil as Required

Salt To Taste

Method of Preparation:

Serve hot."

"Step 1: In a microwave oven safe bowl add all ingredients other than chicken, tomato puree, mix well. Select
category & weight and press start.
Step 2: When the oven beeps, remove and add other remaining ingredients, mix well and press start.

Category | Recipe- Ingredients:

TC39 Aloo Gobi Cauliflower Florets Tcup
Potatoes Sliced Tcup
Ginger Chopped Ttsp
Turmeric Powder Yatsp
Red Chili Powder 1tsp
Garam Masala 1tsp

Oil as Required

Salt To Taste

Coriander Leaves for Garnish

Method of Preparation:

Step 1: In a microwave oven safe bowl add all ingredients other than cauliflower, coriander leaves, mix well.
Select category & weight and press start. Step 2: When the oven beeps, remove and add other remaining
ingredients other than coriander leaves, mix well and press start. Garnish with coriander leaves. Serve hot.
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Tadka / Curry

Category | Recipe- Ingredients:

TC40 Beans Porial French Beans Chopped 250 gr
Urad Dhal 3 tsp
Grated Coconut Tcup
Mustard Seeds 1tsp
Green Chillies 1tsp

Salt To Taste

Oil as Required

Method of Preparation:
"Step 1: In a microwave oven safe bowl add all ingredients other than french beans, mix well. Select category
& weight and press start.
Step 2: When the oven beeps, remove and add other remaining ingredients, mix well and press start.

Serve hot."

Category | Recipe- Ingredients:

TCA41 Baby Corn Curry Baby Corn 250¢gr
Tomatoe Puree Tcup
Onion Paste Tcup
Ginger, Garlic Paste 1tsp
Cumin Seeds 1tsp
Green Chilli 1tsp
Turmeric Powder Yatsp
Coriander Powder 1tsp
Chilli Powder 1tsp
Garam Masala 1tsp
Cashew Nuts few

Oil as Required

Salt To Taste

Serve hot."

Method of Preparation:
"Step 1: In a microwave oven safe bowl add all ingredients other than baby corn, tomato puree, cashew nuts,
mix well. Select category & weight and press start.
Step 2: When the oven beeps, remove and add other remaining ingredients, mix well and press start.
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Tadka / Curry

Category | Recipe- Ingredients:

TC42 Kaddu Ki Subzi Kaddu (Cut Into Pieces) 250 gr
Chopped Tomato Tcup
Chopped Green Chilli 1tsp
Finely Chopped Ginger 1tsp
Garam Masala 1tsp
Red Chilli Power 1tbsp
Turmeric Powder Yatsp
Amchoor Powder 1tsp

Oil as Required

Salt To Taste

Coriander Leaves for Garnish

Method of Preparation:

"Step 1: In a microwave oven safe bowl add all ingredients other than kaddu, tomato, coriander leaves, mix well.
Select category & weight and press start.

Step 2: When the oven beeps, remove and add other remaining ingredients other than coriander leaves, mix
well and press start. Serve hot."

Category | Recipe- Ingredients:

TC43 Jeera Aloo Potatoes, Chopped 250 gr
Cumin Seeds 2 tsp
Green Chilies, Chopped 1tsp
Turmeric Powder Yatsp
Red Chili Powder 1tsp
Lemon Juice 1tsp
Oil as Required
Salt as Per Taste
Coriander Leaves for Garnish

Method of Preparation:

"Step 1: In a microwave oven safe bowl add all ingredients other than potatoes, lemon juice, coriander leaves,
mix well. Select category & weight and press start.
Step 2: When the oven beeps, remove and add other remaining ingredients other than coriander leaves, mix
well and press start. Serve hot."
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Tadka / Curry

Category | Recipe- Ingredients:

TC44 Machi Kali Mirch Pomfret 250 gr
Chopped Onion Tcup
Tomatoes, Chopped 1cup
Garlic Paste 2 tsp
Kali Mirch Powder 1tsp
Lemon Juice 3 tsp

Salt To Taste

Oilas Required

Method of Preparation:

& weight and press start.

start. Serve hot."

"Take Pomfret slices and marinate with salt, lemon juice, kali mirch powder and set aside for one hour.
Step 1: In Microwave Safe bowl put oil, chopped onion, chopped tomatoes, chopped garlic. Select category

Step 2: When the oven beeps, open door and add marinated fish, salt to taste and some water. Cover & press

Category | Recipe- Ingredients:

TC45 Tandoori Subzi Paneer Cubes % cup
Capsicum Cut Into Fine Rings % cup
Onion Cut Into Fine Rings % cup
Tandoori Color pinch of
Tandoori Masala 2 tsp
Ginger, Garlic Paste 2 tsp
Red Chilli Powder 1tsp
Green Chillies 1tsp
Jeera 1tsp
Lemon Juice 1tsp
Oil as Required
Salt To Taste

Method of Preparation:

Step 1: In a mixing bowl, add all ingredients, mix well and set it aside for 20 minutes to marinate. Place all

marinated ingredients in the crispy plate, on the grill mesh rack. Select category & weight and press start.

Step 2: When the oven beeps, remove and turn smoothly and press start. Serve hot.
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Tadka / Curry

Category | Recipe- Ingredients:

TC46 Malai Khumb Sweet Corn Kernels % cup
Mushrooms % cup
Cupcapsicum Cubes % cup
Cumin Seeds 1tsp
Onions Chopped % cup
Green Chillies 2
Ginger, Garlic 1tsp
Cumin Seeds Powder 1tsp
Chilli Powder 1tsp
Tomatoes % cup
Tomato Ketchup 2 tbsp
Cornflour 2 tbsp
Sugar 1tsp
Salt To Taste
Qil
Coriander for Garnish

Method of Preparation:

Step 1: In a mixing bowl, add all ingredients, mix well and set it aside for 20 minutes for marinate. Place all
marinated ingredients in the crispy plate on the grill mesh rack. Select category & weight and press start.
Garnishh with coriander leaves. Serve hot.

Category | Recipe- Ingredients:

TC47 Moong Dal Yellow Lentils (Moong Dal) 12 cup
Tomato Chopped 3
Onion Chopped 12
Red Chilli Powder 12 tsp
Turmeric Powder Yatsp
Ginger Paste % tsp
Garlic Paste Y tsp
Green Chillies Chopped 3
Mustard Seeds Yatsp
Dried Red Chillies 3
Salt To Tastet
Water as Required
Oil as Required
Coriander Leaves for Garnish

Method of Preparation:

Step 1: In a microwave oven safe bowl add all ingredients other than lentils, tomatoes, water, coriander leaves
and mix well. Select category, enter weight and press start. Step 2: When the oven beeps, remove and add
other remaining ingredients other than coriander leaves, mix well and press start. Serve hot.
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Tadka / Curry

Category| Recipe- Ingredients: 200gr

TC48 Spinach Dal Chana Dal % cup
Toor Dal % cup
Moong Dal % cup
Chopped Palak 2 cup
Cumin Seeds 1tsp
Hing a pinch of
Onion, Finely Chopped Tcup
Ginger-Garlic Paste 1tsp
Green Chillies, Finely Chopped Ttsp
Coriander Powder 1tsp
Lemon Juice 1tsp

Oil as Required

Ghee as Required

Salt To Taste

Method of Preparation:
Step 1: In a microwave oven safe bowl add all ingredients other than palak, lemon juice and mix well. Select
category, enter weight and press start. Step 2: When the oven beeps, remove and add other remaining
ingredients. Mix well and press start. Serve hot.

Category| Recipe- Ingredients:

TC49 Gujarati Tuvar Dal Tuvar Dal Soaked 200 gr
Chopped Tomato % cup
Chopped Onion 1cup
Red Chilli Powder 1tsp
Mustard Seeds Y2 tsp
Jeera Y2 tsp
Finely Chopped Ginger 1tbsp
Slit Green Chillies 3 nos.
Curry Leaves Afew
Hing Apinch

Turmeric Powder

As per taste

Jaggery (Gud)

As per taste

Water as Required

Oil as Required

Salt To Taste

Method of Preparation:
"Step 1: In a microwave oven safe bowl add all ingredients other than dal, tomato, water and mix well. Select
category & enter weight and press start. Step 2: When the oven beeps, remove and add other remaining
ingredi-ents, mix well and press start. Serve hot."
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Tadka / Curry

Category | Recipe- Ingredients:

TC50 Amritsari Dal Urad Dal Tcup
Channa Dal Tcup
Tomatoes Tcup
Onion Chopped Tcup
Mint Leaves few
Ginger, Garlic Paste Ttsp
Green Chillies Chopped 2

Butter as Required

Salt To Taste

Method of Preparation:

Step 1: In a microwave oven safe bowl add all ingredients other than urad dal, tomato, channa dal and mix well.
Select category & enter weight and press start. Step 2: When the oven beeps, remove and add other
remaining ingredients, mix well and press start. Serve hot.

and press start.

Category | Recipe- Ingredients: 200gr

TC51 Tadka Dal Red Lentils (Masoor Dal) Tcup
Yellow Lentils (Moong Dal) 1cup
Tomato Chopped 2
Onion Chopped 1
Qil 1tbsp
Red Chilli Powder 1tsp
Turmeric Powder Yatsp
Ginger Paste Y2 tsp
Garlic Paste Y2 tsp
Green Chillies Chopped 2
Mustard Seeds Yatsp
Dried Red Chillies 2
Coriander Leaves for Garnish
Salt To Taste
Water as Required

Method of Preparation:

"Step 1: In a microwave oven safe bowl add all ingredients other than red lentils, yellow lentils, tomato, water,
coriander leaves and salt and mix well. Place the bowl in the microwave oven, select category, enter weight

Step 2: After the oven beeps, Remove, add the remaining ingredients other than coriander leaves and mix
well and press start. Remove, garnish with coriander leaves and serve hot."
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Tadka / Curry

Category | Recipe- Ingredients:

TC52 Dalma Moong Dal, Soaked 200 gr
Raw Banana Ya cup
Drumsticks Ya cup
Potato Ya cup
Tomato Ya cup
Pumpkin Ya cup
Brinjal Ya cup
For Tadka
Oil 2 tbsp
Dry Chillies 3
Grated Coconut 4 tbsp
Chopped Onion Tcup
Turmeric Powder Ya tsp
Bay Leafs few
Jeera 1tsp
Water as Required
Salt To Taste

Method of Preparation:

Step 1: In a microwave oven safe bowl add all ingredients other than all vegetables and mix well. Select
category, enter weight and press start. Step 2: When the oven beeps, remove and add other remaining
ingredients, mix well and press start. Serve hot.

Category | Recipe- Ingredients:

TC53 Mutton Mince Mutton Mince (Kheema) 200 gr
Green Peas Tcup
Onion 1cup
Tomato Puree Tcup
Ginger-Garlic Paste 1tsp
Red Chili Powder 1tsp
Garam Masala 1tsp
Turmeric Powder Ya tsp
Ol 2 tbsp
Salt To Taste
Coriander for Garnishing

Method of Preparation:

Step 1: In a microwave oven safe bowl add all ingredients other than mince, tomato puree, coriander leaves and
mix well. Select category, enter weight and press start. Step 2: When the oven beeps, remove and add other
remaining ingredients than coriander leaves, mix well and press start. Serve hot.
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Tadka / Curry

Category | Recipe- Ingredients:

TC 54 Eggplant Dal Toovar Dal 12 cup
Eggplants Chopped 2 cup
Dried Coconut 3 tbsp
Turmeric Powder Yatsp
Green Chillies 3
Cumins Seeds Y2 tsp
Garlic, Ginger Paste 1tsp
Mustard Seeds Y2 tsp
Oil as Required
Salt To Taste

Method of Preparation:
Step 1: In a microwave oven safe bowl add all ingredients other than eggplants and mix well. Select category,

enter weight and press start. Step 2: When the oven beeps, remove and add other remaining ingredients,
mix well and press start. Serve hot..

Category | Recipe- Ingredients:

TC55 Sindhi Curry Chopped Carrots % cup
Chopped Potatoes % cup
Chopped Cauliflower % cup
Chopped Eggplant % cup
Chopped Okra % cup
Besan 1% tbsp
Cumin Seeds Roasted 1tsp
Methi Seeds Roasted 1tsp
Hing a pinch
Turmeric Powder Y2 tsp
Red Chilli Powder 2 tsp
Tamarind Paste Juice 1cup
Curry Leaves few
Green Chilli 4
Chopped Ginger Y tsp
Oil as Required
Salt To Taste
Warm Water
Chopped Coriander for Garnish
Chopped Mint for Garnish

Method of Preparation:
Step 1: In a microwave oven safe bowl add all ingredients other than hing, tamarind juice, water and coriander,

mint leaves. mix well and Select category, enter weight and press start. Step 2: When the oven beeps, remove
and add the remaining ingredients other than coriander, mint leaves and mix well and press start. Remove,
garnish with coriander, mint leaves. Serve hot.
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Tadka / Curry

Category | Recipe- Ingredients:

TC56 Koottu Curry Bengal Gram Dal (Channa Dal) Tcup
White Gram Dal (Urad Dal) 12 tbsp
Pumpkin (Cut Into Small Pieces) Tcup
Snake Gourd (Cut Into Small Pieces) Tcup
French Beans (Cut Into Small Pieces) 1cup
Yam (Cut Into Small Pieces) 1cup
Cucumber (Cut Into Small Pieces) Tcup
Inner Flesh of Drum Stick Pieces 1cup
Grated Coconut Paste 1cup
Turmeric Powder % tsp
Green Chillies Paste 1tsp
Mustard Seeds % tsp
Dried Red Chillies 5
Curry Leaves few
Ghee or Coconut QOil 2 tbsp
Salt To Taste
Water as Required

Method of Preparation:

Step 1: In a microwave oven safe bowl add all ingredients other than channa dal, urad dal, pumpkin, snake

gourd, french beans, yam, cucumber, drumsticks and water. mix well and Select category, enter weight and

press start. Step 2: When the oven beeps, remove, add the remaining ingredients except coriander leave,

mix well and press start. Serve hot.
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Tadka / Curry

Category | Recipe- Ingredients:

TC57 Achari Mutton Mutton 3cup
Tomatoes 2
Onions 2
Fenugreek Seeds 1tsp
Fennel Seeds 1tsp
Cumin Seeds 1tsp
Turmeric Powder Y2 tsp
Dried Red Chilli 3
Red Chilli Powder 2 tsp
Cloves 4
Ginger, Garlic Paste 2 tsp
Mustard Seeds 1tsp
Coriander Leaves for Garnish
Oil as Required
Salt To Taste

Method of Preparation:

Step 1: In a microwave oven safe bowl add all ingredients other than mutton, tomato and coriander leaves. mix
well and Select category, enter weight and press start. Step 2: When the oven beeps, remove, add the
remaining ingredients other than coriander leaves and mix well and press start. Remove, and garnish with
coriander leaves. Serve hot.

Category | Recipe- Ingredients:

TC58 Pulisseri Grated Coconut 2 cup
Onion, Finely Chopped 1
Curds 3cup
Cumin Seeds (Jeera) V2 tsp
Coriander Powder V2 tsp
Fenugreek Seeds (Methi) Y2 tsp
Garlic Paste V2 tsp
Turmeric Powder Yatsp
Mustard Seeds %> tsp
Curry Leaves few
Green Chili, Broken 1

Method of Preparation:

Step 1: In a microwave oven safe bowl add all ingredients other than curd and mix well. Select category, enter
weight and press start. Step 2: When the oven beeps, remove, add the remaining ingredients, mix well and
press start. Serve hot.
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Tadka / Curry

Category | Recipe- Ingredients:

TC59 Shahi Shorba Onions, Chopped 12 cup
Butter Melted 3 tbsp
Whole Wheat Flour 3 tbsp
Mint Leaves Paste 3 tbsp
Coarsely Chopped Walnuts 12 tsp
Sugar 2 tsp
Black Pepper Powder Y2 tsp
Salt To Taste
Water as Required

Method of Preparation:

Step 1: In a microwave oven safe bowl add butter, wheat flour, onions and mix well, Select category, enter
weight and press start.

Step 2: When the oven beeps, remove, and add all remaining ingredients, mix well and press start. Serve hot.

Category | Recipe- Ingredients:

TC60 Mix Vegetable Curry Carrots (Cut Into Pieces) Ya cup
Potatoes (Cut Into Pieces) Ya cup
French Beans (Chopped) Ya cup
Green Peas (Chopped) Ya cup
Tomato (Chopped) Ya cup
Onion (Chopped) 2
Mustard Vatsp
Garlic Ginger Paste Y2 tsp
Red Chili Powder 1tsp
Turmeric Powder Vatsp
Bay Leaves 2
Cinnamon 2" stick
Cloves few
Cumins 1tsp
Garam Masala 1tsp
Oil as Required
Salt To Taste
Coriander Leaves for Garnish

Method of Preparation:

Step 1: In a microwave oven safe bowl add all ingredients other than carrots, potato, beans, green peas,
tomato and coriander leaves and mix well. Select category, enter weight and press start.

Step 2: When the oven beeps, remove, Remove, add the remaining ingredients other than the coriander and
mix well and press start. Remove, garnish with coriander leaves and serve.
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Tadka / Curry

Category | Recipe- Ingredients:
TC61 Chicken Shorba Boneless Chicken Shredded 2 cup
Chicken Stock 2 cup
1tsp
Cumin Seeds 1tsp
Flour Tcup
Fresh Cream Tcup

Butter as Required

Salt & Pepper To Taste

Method of Preparation:
"Step 1. Take a microwave oven safe bowl, add all the ingredients other than chicken stock, flour, fresh cream

and mix well. Select category, enter weight press start.
Step 2: When the oven beeps, remove and add all remaining ingredients, mix well and press start. Serve hot."

Category | Recipe- Ingredients:

TC62 Murg Kesari Chicken Cut Into Pieces 250 gr
For Kesari Gravy:
White Onion Paste Tcup
Almond Paste 2 tbsp
Cashew Paste 2 tbsp
Cream Ya cup
Curd Y2 cup
Lemon Juice 1tsp
Peppercorns few
Cumin Y2 tsp
Green Cardamoms few
Cloves few
Saffron Strands few
Red Chili Powder 1tsp
Green Chilies Chopped 1tsp
Ginger Paste 1tsp
Bay Leaf few
Butter 2 tbsp

Water as Required

Salt To Taste

Chopped Coriander for Garnish

Method of Preparation:
"Step 1. Take a microwave oven safe bowl, add all ingredients other than chicken and mix well. Select category,

enter weight, press start. Step 2: When the oven beeps, remove and add all remaining ingredients, mix well
and press start. Serve hot."
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Tadka / Curry

Category | Recipe- Ingredients:

TC63 Chili - Garlic Chicken Chicken Breast ( Cut Into Small Pieces ) 250¢gr
Capsicum ( Cut Into Cubes ) % cup
Ginger Garlic Paste 1tsp
Vinegar 1tsp
Cornflour 2 tbsp
All Purpose Flour 2 tbsp
Oil 2 tbsp
Garlic (Chopped) Y2 tsp
Ginger ( Chopped) Y2 tsp
Red Chilies ( Slit Into Halves ) 3
Red Chili Paste 1tsp
Soy Sauce 1tsp
Tomato Ketchup 3 tbsp
Salt To Taste
Spring Onion for Garnishing

Method of Preparation:

Step 1: Take a microwave oven safe bowl, add all ingredients other than chicken, vinegar, soya sauce, ketchup,
spring onions and mix well. Select category, enter weight, press start. Step 2: When the oven beeps, remove
and add all remaining ingredients other than spring onions, mix well and press start. After the beep, remove
and garnish with spring onions. Serve hot.

Category | Recipe- Ingredients:

TC64 Bombil Fry Bombay Duck Fish 250 gms
Ginger, Garlic Paste 12 tsp
Red Chilli Powder 1tsp
Garam Masala Powder %2 tbsp
Rice Flour % tbsp
Salt To Taste
Oil as Required
Coriander Leaves for Garnish

Method of Preparation:

Marinate bombil with all ingredients other than oil and coriander leaves for 20 minutes. Step 1: Take a
microwave oven safe bowl, add oil and marinated bombil, mix well. Place the bowl in the microwave oven.
Select the category, enter weight and press start. Remove, garnish with coriander leaves, serve hot.
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Tadka / Curry

Category | Recipe- Ingredients:

TC65 Prawns Malai Curry Prawns 250 gms
Onion Paste Tcup
Coconut Milk Y2 cup
Cinnamon Stick 2
Green Cardamom 3
Ginger Paste 1tsp
Chilli Powder 1tsp
Garam Masala Powder 1tsp
Cumin Powder 1tsp
Lime Juice 1tsp
Turmeric Powder Ya tsp
Sugar 1tsp

Oil as Required

Salt To Taste

Coriander Leaves for Garnish

Method of Preparation:
Marinate prawns with all ingredients other than oil and coriander leaves for 20 minutes. Step 1: Take a
microwave oven safe bowl, add oil and marinated prawns and mix well. Place the bowl in the microwave oven
selects category, enter weight and press start. Remove, garnish with coriander leaves and serve hot.
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Tadka / Curry

Category | Recipe- Ingredients:

TC66 Fish Barta Fish Bones Removed 250 gms
Onion, Finely Chopped Tcup
Tomatoes, Finely Chopped Tcup
Chopped Garlic 1tsp
Green Chili, Chopped 1tsp
Red Chili Powder 1tsp

Oil as Required

Coriander Leaves for Garnish

Salt as Required

Method of Preparation:

Step 1: Take a microwave oven safe bowl and add the fish. Select category, enter weight, press start. After the
beep, remove fish bones and smash them well. Step 2: Add all remaining ingredients other than coriander
leaves, mix well and press start. After the beep, remove and garnish with coriander leaves. Serve hot.

Category | Recipe- Ingredients:

TC67 Bathua Raita Chopped Bathua 0.3 kg
Cumin Seed Powder 2 tsp
Beaten Curd Tcup
Salt To Taste

Water as Required

Method of Preparation:

Step 1. Take a microwave oven safe bowl, add bathua. Select category, enter weight, press start.
Step 2: When the oven beeps, remove and add all remaining ingredients, mix well and press start. Serve hot.
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Tadka / Curry

Category | Recipe- Ingredients:

TC68 Pithla Besan 12 cup
Onion (Chopped) 1cup
Tomato (Chopped) % cup
Green Chillies (Chopped) 1tsp
Ginger, Garlic Paste 1tsp
Turmeric Powder Va tsp
Red Chilli Powder 1tsp
Garam Masala 1tsp
Coriander Leaves for Garnish
Water as Required
Oil as Required
Salt To Taste

Method of Preparation:
"Step 1: In a microwave oven safe flat glass dish put besan. Select category & press start. When the oven beeps,

remove & set it a side.

Step 2: Take another microwave oven safe bowl, add all ingredients other than besan, water, salt, mix well &
press start.

Step 3: When the oven beeps, mix besan with masala, add water & salt. Mix well and press start. Garnish with
coriander leaves & serve."

Category | Recipe- Ingredients:

TC69 Paneer Bhurji Paneer Grated 250 gms
Oil V2 tbsp
Cumin Seeds Y2 tsp
Green Chillies 3
Onion Chopped 1cup
Turmeric Powder Yatsp
Garam Masala Powder 1tsp
Ginger-Garlic Paste 1tsp
Tomatoes 1cup
Salt To Taste

Method of Preparation:

"Step 1. Take a microwave oven safe bowl, add all the ingredients other than grated paneer, tomato and salt

and mix well. Select category, enter weight and press start.

Step 2: When the oven beeps, remove, and add toamato, mix well and press start.

Step 3: When the oven beeps, remove and add grated paneer, salt, mix well and press start. Serve hot."
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Tadka / Curry

Category | Recipe- Ingredients:
TC70 Gaon Potato Curry Potato, Chopped 12 cup
Mix Veg (Capsicum, Cauliflower, Tcup

Carrot, Peas)

Chopped Onion 1no.
Mustard Seeds 1tsp
Grated Coconut 2 tbsp
Coconut Milk Tcup
Tomato Puree %> cup
Kaju Powder 1tbsp
Red Chilli Powder 1tsp
Fresh Cream 2 tbsp

Coriander Leaves for Garnish

Salt To Taste

Oil as Required

Method of Preparation:

"Step 1. Take a microwave oven safe bowl, add all the ingredients other than potato, capsicum, peas, coconut
milk, tomato puree, fresh cream, coriander leaves and mix well. Select category, enter weight, prest start.
Step 2: When the oven beeps, remove, and add potato, capsicum, peas, mix well and press start.

Step 3: When the oven beeps, remove and add coconut milk, tomato puree, fresh cream, mix well and press
start. Garnish with coriander leaves. Serve hot."
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India’s Best Recipes

Category | Recipe- Ingredients:

1B1 Kashmiri Pullao Basmati Rice Soaked 12 cup
Cinnamon Stick 3
Shahjeera 1tsp
Tej Patta 3
Cloves few
Cardamoms 4
Dry Ginger Powder Y2 tsp
Fennel Powder Ttsp
Ghee 2 tbsp

Water as Required

Salt as Required

For Garnishing Pulao:

Onion, Sliced Thinly 1
Cashews 6
Almonds 5
Walnuts 5
Saffron pinch of

Method of Preparation:

Step 1: In a microwave oven safe bowl add all ingredients other than water, garnish ingredients, mix well. Select
category & weight and press start. Step 2: When the oven beeps, remove and add water, mix well and press start.
Remove and garnish with onions, cashew, almonds, saffron and Serve hot.
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India’s Best Recipes

Category | Recipe- Ingredients:

IB2 Bisi Bele Bath Red Gram Dal Y2 cup
Rice 1cup
Brinjal Chopped 2
Tamarind Juice Y cup
Hing a pinch

Oil as Required

Salt To Taste

Water as Required

Paste Ingredients

Onion 1
Green Chillies 1tsp
Cashew Nuts V2 cup
Grated Coconut V2 cup
Khus Khus Y cup
Curry Leaves few
Coriander Leaves Y2 cup

Powdered Ingredients

Dry Red Chillies 3
Fenugreek Seeds 1tsp
Coriander Seeds Y2 tsp
Mustard Y2 tsp
Cardamoms 3
Cinnamon 1
Cloves 3
Saunf 1tsp

Method of Preparation:

"Step 1: In a microwave oven safe bowl add oil, add all paste and powder ingredients other than rice, dal, brinjal,
water, mix well. Select category & weight and press start.

Step 2: When the oven beeps, remove and add all remaining ingredients, mix well and press start. Serve hot."
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India’s Best Recipes

Category | Recipe- Ingredients:

1B3 Vegetable Biryani Rice 12 cup
Ghee 1tbsp
Carrot Chopped Ya cup
French Beans Chopped Ya cup
Green Peas Ya cup
Red Chilli Powder Y2 tsp
Garam Masala Y tsp
Garlic Paste Vatsp
Ginger Paste Yatsp
Green Chillies Chopped Ya tbsp
Onion Chopped 1
Tomato Chopped 1
Cinnamon Y2 inch
Cloves 4
Cardamom 4
Coconut Milk lcup
Cashew Nuts few
Mint Leaves few
Coriander Leaves few
Lemon Juice Y2 tsp
Salt To Taste
Water as Required

Method of Preparation:

"Step 1: In a microwave oven safe bowl add all ingredients other than rice, tomato, coconut milk, water, cashew
nuts, mint leaves, coriander leaves, lemon juice and salt. Mix well, select category, enter weight, press start.
Step 2: When the oven beeps, remove, add the remaining ingredients, mix well and press start. Serve hot."

87



India’s Best Recipes

Category | Recipe- Ingredients:

1B4 Veg- Pullao Rice (Soaked) Tcup
Potato Cut Into Cubes V2 cup
Carrot Cut Into Cubes %> cup
Cauliflower Cut Into Florets Y cup
Peas Y2 cup
Cashew Nuts V2 tbsp
Raisins 1tsp
Onions 1
Ghee 2 tbsp
Oil 1tsp
Turmeric Powder Yatsp
Ginger Paste Y2 tsp
Garlic Paste Y2 tsp
Green Chilli Paste Y2 tsp
Cinnamon Stick 2
Cloves 3
Mint Leaves Ya tbsp
Cardamom 3
Water as Required
Salt To Taste

Method of Preparation:

"Step 1: In a microwave oven safe bowl add all ingredients other than rice, water and salt. mix well. Select
category & weight and press start.

Step 2: When the oven beeps, remove, add the remaining ingredients and mix well and press start. Serve hot."
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India’s Best Recipes

Category | Recipe- Ingredients:

IB5 Jeera Rice Rice 1 cup
Jeera (Cumin Seeds) 2 tsp
Cashew Nuts 2 tbsp
Peppercorns 4
Bay Leafs 2
Cloves 3
Cinnamon Sticks 2
Onions, Sliced 1
Ghee as Required
Salt To Taste
Water as Required

Method of Preparation:

"Step 1: In a microwave oven safe bowl add all ingredients other than rice and water. Mix well. Select category &
weight and press start.

tStep 2: When the oven beeps, remove, add the remaining ingredients, mix well and press start. Serve hot."

Category | Recipe- Ingredients:

IB6 Mutton Curry Mutton 2 cup
Tomato ( Chopped) Tcup
Red Chili Powder 12 tsp
Onions ( Chopped) 1cup
Black Pepper Powder Y tsp

Turmeric Powder

Cinnamon 12 tsp
Coriander Seeds 12 tsp
Cumin Seeds Y tsp
Cloves 3
Green Cardamoms 4
Ginger and Garlic Paste. 12 tsp
Curry Leaves few
Poppy Seeds few
Fennel Seeds % tsp
Black Peppercorns Y tsp

Oil as Required

Salt To Taste

Coriander Leaves for Garnish

Method of Preparation:

"Step 1: In a microwave oven safe bowl add all ingredients other than mutton, tomato and coriander leaves. Mix
well. Select category & weight and press start. Step 2: When the oven beeps, remove, add the remaining
ingredients other than coriander leaves, mix well and press start. Remove and garnish with coriander leaves.
Serve hot."
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India’s Best Recipes

Category | Recipe- Ingredients:

1B7 Gosht Dum Biryani Basmati Rice (Soaked For 1Hour) 1cup
Boneless Mutton 2 cup
Chopped Onion 1cup
Ginger Garlic Paste 1tsp
Cumins 1tsp
Red Chilli Powder 1tsp
Garam Masala 1tsp
Turmeric Powder Yatsp
Cloves few
Bay Leaves few
Salt To Taste

Water as Required

Oil as Required

Method of Preparation:

"Step 1: In a microwave oven safe bowl add oil, jeera, laung, tej patta onion, ginger garlic paste, mutton & cover.
Select category & weight and press start. Step 2: When the oven beeps, mix well. Add rice, water, salt, red chilli
powder, garam masala & cover. Press start. Serve hot."

Category | Recipe- Ingredients:

IB8 Rasam Red Gram Dal 12 cup
Tomatoes 2
Garlic Paste Y2 tsp
Garlic Grated V2 tsp
Ginger Chopped Y2 inch
Green Chillies Chopped 1
Turmeric Powder Yatsp
Mustard Seeds Y2 tsp
Cumin Seeds Y2 tsp
Dried Red Chillies 2
Hing apinch
Curry Leaves few
Pepper Powder Y2 tsp
Oil 2 tbsp
Salt To Taste

Water as Required

Coriander Leaves For Garnish

Method of Preparation:

leaves and serve hot."

"Step 1: In a microwave oven safe bowl add all ingredients other than red gram dal, tomato, water and coriander
leaves. Mix well. Select category & weight and press start. Step 2: When the oven beeps, remove, add the
remaining ingredients other than coriander leave and mix well and press start. Remove, garnish with coriander
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India’s Best Recipes

Category | Recipe- Ingredients:

IBS Sambhar Red Gram Dal 1 cup
Turmeric Powder Vatsp
Bitter Gourd (Sliced Into Long Pieces) % cup
Brinjal (Sliced Into Long Pieces) % cup
Drum Stick (Sliced Into Long Pieces) Y» stick
Ladies Finger (Sliced Into Long Pieces) 3
Dried Red Chillies 4
Curry Leaves few
Tamarind % cup
Hing Yatsp
Red Chilli Powder 1tsp
Qil 2 tbsp
White Gram Dal (Fried) 1tsp
Coriander Seeds (Fried) %> tbsp
Mustard Seeds (Fried) Y2 tsp
Coriander Leaves for Garnish
Mustard Seeds for Tadka
Water
Salt To Taste

Method of Preparation:

"Make a paste of fried white gram dal, coriander seeds, mustard seeds. Keep it aside. Mash the tamarind in a cup
of water and strain. Keep it aside.

Step 1: Take a microwave oven safe bowl add all the ingredients other than red gram dal and water. Mix well.
Select category & weight and press start.

Step 2: When the oven beeps, remove, add the remaining ingredients, mix well and press start. Serve hot."
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India’s Best Recipes

Category | Recipe- Ingredients:

IB10 Zafrani Pulao Basmati Rice 12 cup
Water 2cup
Sugar 3 tbsp
Milk 1% cup
Cashews % cup
Cardomoms 5
Cloves few
Cinnamon, Broken few
Almonds, Blanched and Cut % cup
Saffron Strands, Soaked In Hot Milk 17 tsp
Ghee as Required

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all ingredients other than water and mix well. Select category,
enter weight and press start.

tStep 2: When the oven beeps, remove and add water, mix well and press start. Serve hot."

Category | Recipe- Ingredients:

IB11 Dal Tadka Red Lentils (Masoor Dal) Tcup
Yellow Lentils (Moong Dal) 1cup
Tomato Chopped 2
Onion Chopped 1
Oil 1tbsp
Red Chilli Powder 1tsp
Turmeric Powder Vatsp
Ginger Paste Y2 tsp
Garlic Paste Y2 tsp
Green Chillies Chopped 2
Mustard Seeds Vatsp
Dried Red Chillies 2
Coriander Leaves for Garnish
Salt To Taste
Water as Required

Method of Preparation:

"Step 1: In a microwave oven safe bowl add all ingredients other than red lentils, yellow lentils, tomato, water and
salt. Mix well. Select category & weight and press start. Step 2: When the oven beeps, remove, add the
remaining ingredients, mix well and press start. Serve hot."
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India’s Best Recipes

Category | Recipe- Ingredients:

1B12 Chicken Chettinad Chicken 200 gms
Khus Khus Roasted 1tbsp
Dry Red Chillies Roasted 3
Coriander Roasted Y2 tsp
Mustard Roasted %2 tbsp
Cinnamon Roasted Y2 inch
Cardamom Roasted 2
Cloves Roasted 2
Chilli Powder 1tsp
Turmeric Powder V2 tsp
Chopped Ginger 1tsp
Chopped Garlic 1tsp
Chopped Tomato 1
Chopped Onions 1
Qil 1tbsp
Curry Leaves few
Lemon Juice V2 tsp
Sugar Y2 tsp
Grated Coconut for Garnish
Coriander Leaves for Garnish
Salt To Taste

Method of Preparation:

"In a mixer, grind all the roasted ingredients with garlic and ginger to make a uniform paste.

Step 1: Take a microwave oven safe bowl add all the ingredients other than chicken, tomato, coconut and
coriander leaves. Mix well. Select category & weight and press start.

Step 2: When the oven beeps, remove, add the remaining ingredients except coconut and coriander leaves,
mix well and press start. Remove, garnish with coconut and coriander. Serve hot."

93



India’s Best Recipes

Category | Recipe- Ingredients:

1B13 Ridge Guard Curry Ridge Gourd (Peeled & Chopped) 2 cup
Moong Dal Y2 cup
Urad Dal %> cup
Jeera % tsp
Mustard Seeds Y2 tsp
Red Chilli Powder 12 tsp
Onion (Chopped) 12 cup
Curry Leaves few
Whole Red Chillies 3
Turmeric Powder Yatsp
Fresh Coconut Y2 cup
Hing apinch
Qil as Required
Salt To Taste

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all ingredients other than ridge gourd, salt. Mix well. Select
category & weight and press start.

Step 2: When the oven beeps, remove the bowl, add the remaining ingredients mix well and press start.
tRemove and serve."

Category | Recipe- Ingredients:

1B14 Fish Masala Fish 250g
Onion Chopped Tcup
Tomato Chopped Y2 cup
Green Chilies, Chopped Y2 tsp
Coriander Leaves 2 tbsp
Garam Masala 1tsp
Turmeric Powder Vs tsp
Coriander Powder Y2 tsp
Chili Powder 1tsp
Lemon Juice Y2 tsp
Ginger-Garlic Paste Y2 tsp
Water as Required
Oil as Required
Salt To Taste

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all ingredients other than fish, tomato, coriander leaves, water
and mix well. Select category, enter weight, press start.

Step 2: When the oven beeps, remove and add all remaining ingredients, mix well and press start. Serve hot."
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India’s Best Recipes

Category | Recipe- Ingredients:

IB15 Butter Chicken Boneless Chicken 250gms
Yogurt 1tbsp
Lime Juice 1tsp
Red Chilli Powder 1tsp
Roasted Cloves 2
Roasted Pepper Corns 2
Roasted Cinnamon %2 inch
Cardamom 2
Roasted Almonds 3
Bay Leaves 1
Oil %2 tbsp
Chopped Onions 1
Garlic Paste V2 tsp
Ginger Paste Y2 tsp
Coriander Powder Y2 tsp
Cumin Powder Y2 tsp
Turmeric Powder Yatsp
Tomato Puree 1tbsp
Chicken Stock Tcup
Kasuri Methi 1tsp
Butter Y2 tbsp
Salt To Taste
Coriander Leaves for Garnish

Method of Preparation:

"Grind & make a paste of cloves, pepper corns, cinnamon, almonds & cardamom. Marinate the chicken with the
above paste and butter, yogurt, salt, lime juice, red chilli powder, bay leaves, coriander, cumin, turmeric powder
& set aside for Thour.

Step 1: Take a microwave oven safe bowl, Add oil, onion, garlic, ginger paste, mix well, select category, enter
weight, press start.

Step 2: When the oven beeps, remove, add the remaining ingredients and mix well and press start. Remove
and garnish with coriander leaves and serve."
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India’s Best Recipes

Category | Recipe- Ingredients:

IB16 Shahi Paneer Paneer (Cut In Thin Slices) 2 cups
Milk 1tsp,
Turmeric Powder 1tbsp,
Fennel (Saunf) Grinded 2
Bay Leaves 4
Cardamoms 2
Sticks Cinnamon Ttsp
Cumin Seeds 4
Fresh Seedless Green Chilies
Salt To Taste

Method of Preparation:

Step 1: Take a microwave oven safe glass bowl, add all the ingredients other than paneer slices, fennel
(Saunf powder),milk and mix well, select category, enter weight, press start. Step 2: When the oven beeps,
remove, add all remaining ingredients and mix well smoothly and press start. Remove and serve.

Category | Recipe- Ingredients:

1B17 Karela Ka Subji Karela, Chopped 250 gms
Onion, Finely Chopped 2
Besan Y2 tbsp
Green Chilli, Finely Chopped 3
Ginger, Garlic Paste Y2 tsp
Fresh Coriander, Chopped few
Oil as Required Y2 tbsp
Red Chilli Powder 172 tsp
Coriander Powder 1tsp
Turmeric Powder Ya tsp
Amchoor Powder Y2 tsp
Cumin Seeds Y2 tsp
Hing apinch
Salt To Taste

Method of Preparation:

"Step 1: Take a microwave oven safe glass bowl, add all the ingredients other than karela and besan and mix well,
select category, enter weight, press start.

Step 2: When the oven beeps, remove, add the remaining ingredients and mix wellt and press start.

Remove and serve."
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India’s Best Recipes

Category | Recipe- Ingredients:

1B18 Potato Curry Potatoes, Peeled and Cubed 2 cup
Tomatoes, Chopped 1% cup
Onion, Chopped 12 cup
Garlic, Ginger Paste % tsp
Chili Powder 12 tsp
Coriander Powder 12 tsp
Cumin Seeds 12 tsp
Turmeric Powder Yatsp
Ghee

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all the ingredients other than potato and tomatoes. Mix well,
select category, enter weight, press start.

Step 2: When the oven beeps, remove, add the all remaining ingredients, mix well and press start.
Remove and serve hot."
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India’s Best Recipes

Category | Recipe- Ingredients:

1B19 Goan Fish Curry Fish 250 gms
Fried Onion, Paste 12 cup
Tomato Puree Tcup
Ginger-Garlic Paste 12 tsp
Goan Fish Masala 12 tsp
Tamarind Paste Y2 cup
Cumin 1tsp
Peppercorns few
Cloves few
Red Chilies Whole 3
Red Chili Powder 1tsp
Turmeric Powder Yatsp
Lemon Juice 1tsp
Sugar Y2 tsp
Oil as Required
Salt To Taste
Chopped Coriander for Garnishing

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all the ingredients other than fish, tomato puree, tamarind paste,
lemon juice, coriander leaves, mix well, select category, enter weight, press start.

Step 2: When the oven beeps, remove and add the all remaining ingredients other than coriander leaves, mix
well and press start. Remove and garnish with coriander leaves. Serve hot."

Category | Recipe- Ingredients:

IB20 Achari Chicken Boneless Chicken 250¢g
Fennel Seeds 1tsp
Chili Powder 1tsp
Kalonji Ttsp
Mustard Seeds Y2 tsp
Cumin 1tsp
Fenugreek Seeds Y2 tsp
Ginger, Garlic Paste 12 tsp
Turmeric Powder Yatsp
Dry Red Chilies 3
Vinegar 2 tbsp
Salt To Taste

Method of Preparation:

Step 1: Take a microwave oven safe bowl, add all the ingredients other than vanigar and salt. Mix well, select
category, enter weight, press start, Step 2: When the oven beeps, remove and add the all remaining
ingredients, mix well and press start. Remove and serve hot.
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India’s Best Recipes

Category | Recipe- Ingredients:

1B21 Chicken Stew Chicken (Cut In To Pieces) 2 cups
Potatoes (Cut In To Pieces) %> cup
Carrot Medium (Cut In To Pieces) Y2 cup
Onion (Cut In To Pieces) Y2 cup
Tiny Pearl Onions (Peeled) %> cup
French Beans (Cut In To Pieces) %> cup
Cauliflower Florets Y% cup
Garlic (Crushed) few
Corn Flour % cup
Bay Leaves few
Parsley 1 tbsp
Celery Stalk (Lightly Crushed) 1% tbsp
Dried Thyme few
Block Pepper Corns (Crushed) few
Salt To Taste
Oil as Required
Water as Required

Method of Preparation:

"Step 1: Take a microwave oven safe glass bowl, add all the ingredients other than chicken. Mix well and select
category, enter weight, press start.

Step 2: When the oven beeps, Remove and add remaining ingredients, mix well and Press start. Serve hot. "

Category | Recipe- Ingredients:

IB22 Avial Carrot Y2 cup
Potato V> cup
Drumstick Y. cup
French Beans V> cup
Bottlegourd Y2 cup
Coconut Milk V> cup
Curd (Beaten) Y» cup
Curry Leaves few
Mustard Seeds 1tsp
Turmeric Powder Yatsp
Salt To Taste
Oil as Required

Method of Preparation:

"Step 1: Take a microwave oven safe glass bowl, add all the ingredients other than coconut milk, curd and mix well
and select category, enter weight, press start.

Step 2: When the oven beeps, Remove and add remaining ingredients, mix well and Press start. Serve hot. "
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India’s Best Recipes

Category | Recipe- Ingredients:

IB23 Bean Sprouts Mixed Bean Sprouts 250 gms
Onion Chopped 172 cup
Tomato Chopped Tcup
Cumin Seeds 1tsp
Ginger, Garlic Paste 12 tsp
Green Chilies - Chopped 2
Cumin Powder 1tsp
Coriander Powder 1tsp
Garam Masala 1tsp
Turmeric Powder Yatsp
Asafoetida Yatsp
Water as Required
Oil as Required
Coriander Leaves for Garnish
Salt To Taste

Method of Preparation:

"Step 1: Take a microwave oven safe glass bowl, add all the ingredients other than bean sprouts, tomato, water,
coriander leaves. Mix well and select category, enter weight, press start.

Step 2: When the oven beeps, remove and add remaining ingredients other than coriander leaves, mix well and
Press start. Remove and garnish with coriander leaves, Serve hot. "

Category | Recipe- Ingredients:

1B24 Usal Soaked Pea 1% cup
Garam Masala 2 tbsp
Roasted Jeera 2 tsp
Turmeric Powder Yatsp
Oil 2 tbsp
Salt To Taste

Water as Required

For Paste

Coriander Leaves 1% cup
Grated Coconut Y% cup
Green Chilli 4 nos.

Water (To Make The Paste)

Method of Preparation:

"Make a paste of coriander leaves, grated coconut, green chilli, adding required amount of water in a mixer.
Step 1: Take a microwave oven safe bowl take oil, roasted jeera & coriander paste. Mix well. Select category &
weight and press start. Step 2: When the oven beeps, add boiled peas, all the spices & water. Mix well and press
start. Serve usal garnished with grated coconut & serve with pav. "
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India’s Best Recipes

Category | Recipe- Ingredients:

1B25 Misal Pav Mixed Sprouts 250 gms
Tomato Puree 12 cup
Chilli Powder 1tsp
Jeera 1tsp
Ginger Garlic Paste 12 tsp
Cumin Powder %> tsp
Misal Masala 1tsp
Turmeric Powder Yatsp
Sugar Y tsp
Cloves few
Cinnamon Powder Yatsp
Oil as Required
Coriander for Garnishing
Salt To Taste
Water as Required

Method of Preparation:

Step 1: Take a microwave oven safe bowl, add all ingredients other than tomato puree, coriander leaves, mix well,
select category, enter weight, press start.Step 2: When the oven beeps, remove and add all remaining
ingredients other than coriander leaves, mix well & press start. Garnish with coriander leaves.
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India’s Best Recipes

Category | Recipe- Ingredients:

1B26 Kadai Chicken To Marinate:
Chicken 250 gms
Red Chilly Pwd 1tsp
Turmeric Pwd Y2 tsp
Ginger Garlic Paste 1tsp
Lemon Juice 1tbsp
Salt To Taste

To Prepare Gravy:

Onion 12 cup
Tomato 1cup
Chopped Capsicum Y2 cup
Cardamom 2
Cloves 3
Cinnamon 1
Star Anise 1
Ginger Garlic Paste 1tsp
Coriander Powder %2 tsp
Cumin powder Y2 tsp
Bay Leaf 3
Red Chilly Powder %> tsp
Qil 2 tbsp

Coriander Leaves for Garnish

Salt To Taste

Method of Preparation:

"Marinate the chicken with all marinate ingredients for 20 minutes.

Step 1: Take a microwave oven safe bowl, add all ingredients other than marinated chicken, tomato, coriander
leaves and mix well. Select category, enter weight, press start.

Step 2: When the oven beeps, remove and add all remaining ingredients other than coriander leaves, mix well
& press start. Garnish with coriander leaves. Serve hot."
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India’s Best Recipes

Category | Recipe- Ingredients:

1B27 Sarson Ka Sag Sarson (Green Mustard) Chopped 2 cup
Palak Chopped 2 cup
Onion Chopped 4
Garlic, Ginger Paste 2 tsp
Green Chillies (Finely Chopped) 2 tsp
Makkai Ka Atta (Corn Flour) 2 tbsp
Powdered Gul (Jaggery) 2 tbsp
Red Chilli Powder 2 tsp
Ghee as Required
Salt To Taste

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all ingredients other than sarson, spinach, corn flour and mix well.
Select category, enter weight, press start.

Step 2: When the oven beeps, remove, add the remaining ingredients and mix well and press start.

Remove, set to cool and grind the mixture to a rough paste and serve hot."

Category | Recipe- Ingredients:

1B28 Mutton Lever Curry Mutton Lever 2% cup
Tomato ( Chopped) Tcup
Red Chili Powder 2 tsp
Onions ( Chopped) 1cup
Black Pepper Powder Y2 tsp
Turmeric Powder Yatsp
Cinnamon 2
Coriander Seeds 2 tsp
Cumin Seeds 1tsp
Cloves 4
Green Cardamoms 5
Ginger and Garlic Paste. 2 tsp
Curry Leaves few
Oil as Required
Salt To Taste
Coriander Leaves for Garnish

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all ingredients other than mutton, tomato, coriander leaves and
mix well. Select category, enter weight, press start.

Step 2: When the oven beeps, remove, add the remaining ingredients other than coriander leaves, mix well
and press start. Serve hot."
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India’s Best Recipes

Category | Recipe- Ingredients:

1B29 Chana Masala Chickpeas, Soaked 250 gms
Chopped Onion Tcup
ChoppedTomato % cup
Mustard Seeds Y2 tsp
Curry Leaves few
Green Chili 1tsp
Bay Leafs 3
Turmeric Powder Yatsp
Asafoetida Yatsp
Ginger-Garlic Paste 1tsp

Coriander Leaves for Garnishing

Salt as Required

Oil as Required

Water as Required

Oil as Required

For Roasting Masala:

Grated Coconut % cup
Cinnamon 3
Fennel Ttsp
Cumin Seeds Ttsp
Coriander Seeds 1tsp
Red Chilies 2
Cloves few
Cardamom 1
Black Pepper few

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all ingredients other than chickpeas, tomato, coriander leaves,
water and mix well. Select category, enter weight, press start.

Step 2: When the oven beeps, remove, add the remaining ingredients other than coriander leaves, mix well and
press start. Remove and garnish with coriander leaves. Serve hot."
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Category | Recipe- Ingredients:

IB3O Fish Curry Fish - Washed & Sliced 250 gms
Coriander Leaves - Chopped 1% tbsp
Tomatoes - Finely Chopped 2
Garlic Cloves 6
Green Chillies - Chopped 3
Methi Seeds 12 tsp
Coriander Powder 12 tsp
Turmeric Powder Y2 tsp
Salt To Taste
Oil as Required

Method of Preparation:

"Marinate the fish in salt and turmeric powder for 15 minutes. Grind the coriander leaves, methi seeds, garlic and
green chillies into a paste.

Step 1: Take a microwave oven safe bowl, add all the ingredients other than the fish and above paste. Mix well,
select category, enter weight, press start.

Step 2: When the oven beeps, remove and add fish & coriander, methi seeds, green chili, garlic paste to the
tadka and mix smoothly and press start. Remove and serve hot."

Category | Recipe- Ingredients:

1B31 Tomato Rasam Red Gram Dal 3 tbsp
Tomatoes 5
Garlic Paste 2 tsp
Garlic Grated 2 tsp
Ginger Chopped Tinch
Green Chilies Chopped 3
Turmeric Powder % tsp
Mustard Seeds 1% tsp
Cumin Seeds 12 tsp
Dried Red Chilies 4
Hing a pinch
Curry Leaves few
Pepper Powder 2 tsp
Oil 2 tbsp
Salt To Taste
Water
Coriander Leaves for Garnish

Method of Preparation:

"Step 1: In a microwave oven safe bowl, add all ingredients other than tomatoes, water, coriander, mix well. Place
in the microwave, select category, enter weight, press start. Step 2: After the beep, remove & add remaining
ingredients other than coriander leaves, mix well and press start. Remove and garnished with coriander leaves.
Serve hot"
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Category | Recipe- Ingredients:

IB32 Paneer Masala Paneer (Cut Into Cubes) 250 gms
Tomatoes (Chopped) 1cup
Qil 1 tbsp
Green Chilli 4
Cumin Seeds 1tsp
Garlic Ginger Paste 1tsp
Cloves 4
Turmeric Powder % tsp
Red Chilli Powder 2 tsp
Pepper Powder 1tsp
Cardamom Powder 1tsp

Salt To Taste

Water as Required

Coriander Leaves for Garnish

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all ingredients other than paneer, water and coriander leaves. Mix

well, select category, enter weight, press start.

Step 2: When the oven beeps, remove and add paneer and water and mix well and press start. Remove, garnish

with coriander and serve."

Category | Recipe- Ingredients:

IB33 Leafy Vegetable Spinach Leaves, Washed & Chopped 2 cup
Mustard Greens, Washed & Chopped 2 cup
Cumin Seeds 1tsp
Green Chilli (Minced) 1tsp
Ginger Paste 1tsp
Garlic Paste 1tsp
Turmeric Powder V2 tsp
Red Chilli Powder 1% tsp

Hing a Pinch

Oil as Required

Salt To Taste

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all ingredients other than spinach leaves and mustard greens. Mix

well, select category, enter weight, press start.

Step 2: When the oven beeps, remove and add the remaining ingredients, mix well. Cover the bowl with lid and
place it in the microwave ovenl and press start. Serve hot."
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Category | Recipe- Ingredients:

1B34 Tomato Curry Tomatoes (Chopped) 250 gms
Finely Chopped Onion 3
Red Chilly Powder 12 tsp
Cumins 1tsp
Turmeric Powder V2 tsp
Garam Masala 1% tsp
Garlic Crushed 4
Curry Leaves few
Oil as Required
Salt To Taste

Method of Preparation:
"Step 1: Take a microwave oven safe bowl, add all ingredients other than tomato and garam masala.Mix well.

select category, enter weight, press start.
Step 2: When the oven beeps, remove and add the remaining ingredients and mix well. Cover the bowl with lid
and place it in the microwave oven and press start. Remove and serve hot."

Category | Recipe- Ingredients:

IB35 Prawns Curry Prawn - Shelled 250 gms
Onions Cut Into Small Pieces 3
Garlic Paste Y2 tsp
Ginger Paste Y2 tsp
Chilli Powder 1tsp
Turmeric Powder V2 tsp
Mustard Seeds V2 tsp
Oil 1tbsp
Salt To Taste

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all ingredients other than the prawns. Mix well, select category,

enter weight, press start.

Step 2: When the oven beeps, remove and add the prawns and mix well. Place the bowl in the microwave oven

and press start. Remove, and serve."
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Category | Recipe- Ingredients:

IB36 Palak Paneer Paneer 250 gms
Palak Paste 3 cup
Onion Paste 2 cup
Black Pepper Powder V2 tsp
Ginger-Garlic Paste 1tsp
Green Chilli Paste 1tsp
Bay Leaves 3
Cumin Seeds 1tsp
Garam Masala Powder 1tsp
Butter as Required
Salt To Taste

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all ingredients other than paneer, spinach paste, and salt. Mix well,
select category, enter weight, press start.

Step 2: When the oven beeps, remove and add the remaining ingredients, mix well and press start. Serve hot."

Category | Recipe- Ingredients:

1B37 Bhendi Fry Lady Finger (Okra / Bhendi) 250 gms
Gram Flour Tcup
Sliced Onion Tcup
Sliced Green Chilli 3
Coriander Powder 1tsp
Red Chilli Powder 1% tsp
Garam 12 tsp
Cumin Seeds 1tsp
Turmeric Powder Yatsp
Oil as Required
Salt To Taste

Method of Preparation:

Step 1: Take a microwave oven safe bowl, add all ingredients other than lady finger. Mix well, select category,
enter weight, press start. Step 2: When the oven beeps, remove and add lady fingers, mix well and press start.
Remove and serve hot.
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Category | Recipe- Ingredients:

IB38 Aloo Matar Potatoes 2 cup
Green Peas 12 cup
Curd 12 cup
Green Chillies 2
Turmeric Powder Va tsp
Onion 2
Tomatoes Puree 1% cup
Ginger Y2 tsp
Coriander Powder Y2 tsp
Red Chilli Powder 1tsp
Garam Masala 1tsp
Oil as Required
Salt To Taste
Coriander Leaves for Garnish

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all ingredients other than tomato puree, salt, green peas,
coriander leaves and curd. Mix well, select category, enter weight, press start.
Step 2: When the oven beeps, remove and add all remaining ingredients other than coriander leaves, mix well
and press start. Remove, garnish with coriander leaves and serve."

Category | Recipe- Ingredients:

IB39 Plain Palak Curry Palak (Spinach) Finely Chopped 2% cup
Red Chilly Powder 1tsp
Moong Dal Y2 cup
Garam Masala 1tsp
Turmeric Powder Yatsp
Garlic Paste Yatsp
Ginger Paste Yatsp

Oil as Required

Salt To Taste

Method of Preparation:
enter weight, press start.

Remove and serve hot."

Step 2: When the oven beeps, remove and add the remaining ingredients, mix well and press start.

"Step 1: Take a microwave oven safe bowl, add all ingredients other than palak and salt. Mix well, select category,
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Category | Recipe- Ingredients:

1B40 Kadai Paneer Paneer 2 cup
Tomatoes Chopped Tcup
Capsicums Tcup
Onions Cubed 2 cup
Ginger Garlic Paste 2 tsp
Turmeric Powder V2 tsp
Coriander Seeds 1tsp
Red Chilies few
Garam Masala 2 tsp
Kasoori Methi 1tsp
Coriander Leaves Chopped 3 tbsp
Cream 3 tbsp
Salt To Taste
Oil as Needed

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all ingredients other than paneer, capsicum, tomato, coriander
leaves, creame and mix well and select category, enter weight, press start.
Step 2: When the oven beeps, remove and add all remaining ingredients, mix well and press start. Serve hot."

Category | Recipe- Ingredients:

1B41 Soyabean Masala Soya beans Tcup
Onions (chopped) Tcup
Tomato (chopped) % cup
Ginger paste V2 tsp
Garlic paste Y2 tsp
Chillipowder 1tsp
Corianderpowder 1tsp
Turmericpowder Yatsp
Curryleaves few
Cloves few
Cinnamon 2
Thick coconut milk Y2 cup
Salt - As reqd
Oil as required
Water as required

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all ingredients other than soya beans, tomato, milk, water and mix
well. Select category, enter weight, press start.

Step 2: When the oven beeps, remove and add all remaining ingredients, mix well and press start. Serve hot."
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Category | Recipe- Ingredients:

I1B42 Paneer Matar Paneer 2 cup
Matar Tcup
Chopped Tomatoes % cup
Chopped Onions Tcup
Cumin Seeds 1tsp
Turmeric Powder Yatsp
Red Chili Powder 1tsp
Garam Masala 1tsp
Ginger Paste Y2 tsp
Garlic Paste V2 tsp
Oil or Ghee
Coriander Leaves for Garnishing
Salt as Required
Water as Required

Method of Preparation:

Step 1: Take a microwave oven safe bowl, add all ingredients other than paneer, tomato, coriander, water and
mix well. Select category, enter weight and press start. Step 2: When the oven beeps, remove and add all the
remaining ingredients other than coriander leaves, mix well and press start. Remove garnish with coriander
leaves, Serve hot.

Category | Recipe- Ingredients:

1B43 Garlic Ginger Prawns Prawns, Peeled 300gr
Onion Chopped 1cup
Tomato Chopped % cup
Garlic 2 tsp
Ginger, Grated Finely 3 tsp
Soy Sauce 2 tsp
Corn Flour Y» cup
Chicken Stock 1cup
Rice To Serve
Oil as Required

Method of Preparation:

Step 1: Take a microwave oven safe bowl. Add all ingredients other than prawns, tomato, soya sauce, chicken
stock, rice and mix well. Select category, enter weight, press start. Step 2: When the oven beeps, remove and
add all remaining ingredients other than rice, mix well and press start. Remove and serve with rice.
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Category | Recipe- Ingredients:

1B44 Rava Upma Roasted Rava (Suji) 2 cup
Potato Finely Chopped Y2 cup
Chopped Tomato Y2 cup
Carrot Grated Y2 cup
Onion, Chopped 1cup
Green Chillies Finely Chopped 2
Channa Dal Y2 tbsp
Urad Dal %2 tbsp
Mustard Seeds Yatsp
Jeera Y2 tsp
Green Peas Ya cup
Cashew Y2 tbsp
Ghee %2 tbsp
Turmeric a pinch
Green Coriander for Garnish
Coconut Grated for Garnish
Water

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all ingredients other than rava, tomato, cashew, coconut,
coriander, water, mix well and select category, enter weight, press start. Step 2: When the oven beeps, remove
and add all the remaining ingredients other than coconut, coriandera and mix well. Cover the bowl with a lid and
place it in the microwave oven and press start. Remove, garnish with coconut and coriander. Serve hot."

Category | Recipe- Ingredients:

1B45 Daliya Kichdi Dalia (Broken Wheat) 12 cup
Mix Vegetable Chopped 12 cup
Onion Chopped 12 cup
Green Chilies 3
Garlic, Ginger Paste 12 tsp
Turmeric Powder a pinch
Cumins Seeds 12 tsp
Coriander Powder 12 tsp
Oil as Required
Salt To Taste
Coriander Leaves for Garnish

Method of Preparation:

Step 1: Take a microwave oven safe bowl, add all ingredients other than dalia and coriander leaves. Mix well,
select category, enter weight and press start. Step 2: When the oven beeps, remove, add the remaining
ingredients other than the coriander leave, mix well and press start. Remove, garnish with grated coriander
and serve.
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Category | Recipe- Ingredients:

1B46 Fish Pulusu Fish 30049
Chopped Onions % cup
Green Chilies Slit 3
Ginger Garlic Paste 1 tsp
Slightly Roasted Poppy Seeds % tsp
Grated Coconut % cup
Garam Masala 172 tsp
Red Chili Powder 172 tsp
Lemon Juice 12 tsp
Turmeric Powder Yatsp
Red Chili Powder 172 tsp
Fresh Coriander Leaves 2% tbsp
Bay Leaf few
Cloves 4
Cinnamon Stick 3
Cumin % tsp
Green Cardamom 3
Tamarind Juice % cup
Curry Leaves few
Oil as Required
Salt as Needed

Method of Preparation:

Step 1: Take a microwave oven safe bowl, add all ingredients other than fish, lemon juice, tamarind juice and mix
well. Select category, enter weight, press start. Step 2: When the oven beeps, remove and add all remaining
ingredients, mix well and press start. Serve hot.
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Category | Recipe- Ingredients:

1B47 Chilli Chicken Boneless Chicken 30049
Chilli Sauce 12 tsp
Soya Sauce 1% tsp
Pepper Powder 12 tsp
Vinegar 12 tsp
Corn Flour 12 tbsp
Red Chili Powder 172 tsp
Eggs 3
Salt To Taste
Seasoning :-
Soya Sauce % tsp
Chilli Sauce % tsp
Red Chilli Powder % tsp
Sugar % tsp
Veggies :-
Onion Thinly Sliced % cup
Garlic Chopped % tsp
Capsicum % cup
Green Chilies Slit and Deseeded % tsp
Celery Chopped Finely (Optional) Y2 cup
Spring Onions for Garnish

Method of Preparation:

Step 1: Take a microwave oven safe bowl, Add chicken and mix well. Select category, enter weight and press
start to cook. After the oven beeps, remove and add all ingredients other than seasoning and veggies. mix well
and set it aside for 20 minutes for marination. Step 2: When the oven beeps, remove and add seasonings,
veggies, mix well and press start to cook. Garnish with spring onions, Serve hot.
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Category | Recipe- Ingredients:

I1B48 Methi Curry Methi, Finely Chopped 300 gr
Gram Flour 3 tbsp
Onion Chopped 1cup
Tomato Chopped Tcup
Garlic, Minced few
Cumin Seeds 1tsp
Turmeric Powder Yatsp
Red Chilli Powder 1tsp
Salt To Taste
Lemon Juice 1tsp
Oil as Required

Method of Preparation:

Step 1: Take a microwave oven safe bowl, add all ingredients other than methi, tomato, lemon juice and mix well.
Select category, enter weight, press start. Step 2: When the oven beeps, remove and add all remaining
ingredients, mix well and press start. Serve hot.

Category | Recipe- Ingredients:

1B49 Stir Fried Oats Oats 2% cup
Raisins few
Flour 172 tbsp
Cinnamon 3 stick
Sugar 2 tsp

Butter as Required

Salt To Taste

Water as Required

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all ingredients other than raisins, water and flour. Mix well. Select
category, enter weight, press start.

Step 2: When the oven beeps, remove and add the remaining ingredients and mix well and press start. Serve hot."|
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Category | Recipe- Ingredients:

IB50 Hakka Noodles Boiled Noodles 1 cup
Spring Onions 1% tbsp
Carrot Chopped Ya cup
Garlic Chopped Y2 tsp
Capsicum Chopped 12 tbsp
Pepper Powder Y2 tsp
Chili Sauce 12 tsp
Soya Sauce 12 tsp
White Vinegar 12 tsp
Beans Chopped (Optional) Ya cup
Finely Shredded Cabbage (Optional) Ya cup
Mushrooms Chopped (Optional) Ya cup
Salt To Taste
Oil as Required

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all the ingredients other than noodles. Mix well . Select category,
enter weight, press start.

Step 2: When the oven beeps, remove and add noodles. mix well and press start. Serve hot."

Category | Recipe- Ingredients:

IB51 Egg Curry Boiled Eggs 4
Chopped Onions 1% cup
Tomato Puree Tcup
Ginger Garlic Paste 1tsp
Cumin 1tsp
Chili Powder 1tsp
Curry Leaves few
Mint Leaves few
Garam Masala 1tsp
Oil as Required
Salt To Taste
Coriander Leaves for Garnish

Method of Preparation:

Step 1: Take a microwave oven safe bowl, add all ingredients other than eggs, tomato puree, coriander leaves
and mix well. Select category, enter weight and press start. Step 2: After the oven beeps, remove and add all
remining ingredients other than coriander leaves, mix smoothly and press start. garnish with coriander leaves.
Serve hot.

116



India’s Best Recipes

Category | Recipe- Ingredients:

IB52 Paneer Makhani Paneer 300 gms
Tomato Puree 12 cup
Fresh Cream 12 cup
Green Chillies 2
Red Chilli Powder 1tsp
Garam Masala Powder 1tsp
Dried Kasuri Methi few

Butter as Required

Salt To Taste

Method of Preparation:

Step 1: Take a microwave oven safe bowl, add all ingredients other than tomato puree and fresh cream. Mix well,
select category, enter weight, press start. Step 2: After the oven beeps, remove, add the remaining ingredients,
mix well and press start. Remove, and serve hot.

Category | Recipe- Ingredients:

IB53 Semiya Pulihora Roasted Vermicelli / Semya 300 gms
Urad Dal 12 tsp
Chana Dal 1% tsp
Turmeric Powder Yatsp
Green Chillies 3
Oil 1tbsp
Lemon % tsp
Mustard Seeds % tsp
Cumin Seeds % tsp
Fenugreek Seeds % tsp
Broken Dry Chillies 3
Hing apinch
Curry Leaves few

Salt To Taste

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all ingredients other than roasted semya, lemon, hing, mix well
and select category, enter weight, press start.
Step 2: After the beep, remove and add all remaining ingredients, mix well and press start. serve hot."
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select category, enter weight, press start.

Category | Recipe- Ingredients:

IB54 Vermicelli Upma Vermicelli, Roasted 2 cup
Onion, Chopped 1% cup
Curry Leaves few
Mustard Seeds Y2 tsp
Cumin 1tsp
Urad Dal 2 tbsp
Green Chili, Chopped 1tsp
Red Chili )
Ginger Y2 tsp
Salt as Required
Oil as Required
Water as Required

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all ingredients other than roasted vermicelli, water, mix well and

Step 2: After the beep, remove and add all remaining ingredients, mix well and press start. serve hot."

Category | Recipe-

Ingredients:

IB55 Bread Upma Bread Slices (Cut Into Small Pieces) 2%, cup
Qil 2 tbsp
Mustard Seeds 1tsp
Jeera 1tsp
Curry Leaves few
Onion (Chopped) Tcup
Chopped Green Chillies 4 nos.
Chopped Tomatoes 2 nos.
Red Chilli Powder 1tsp
Lemon Juice 1tsp
Turmeric Powder Yatsp

Salt To Taste

Method of Preparation:

well, Select category & weight and press start.

"Step 1: In a microwave oven safe bowl add all ingredients other than bread slices, tomatoes, lemon juice, mix

Step 2: When the oven beeps, remove and add other remaining ingredients, mix well and press start. "
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Category | Recipe- Ingredients:

IB56 Chivda Thin White Poha 2 cup
Raw Peanuts % cup
Chana Dal 2 tbsp
Cashew Nuts %> cup
Coconut Slices %> cup
Raisins 1tbsp
Curry Leaves few
Green Chili 2 tsp
Turmeric Powder Yatsp
Hing a pinch
Sugar 1tsp
Oil as Required
Salt To Taste

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all ingredients other than poha, cashew nuts, raisins, mix well and
select category, enter weight, press start.

Step 2: After the beep, remove and add all remaining ingredients, mix well and press start. serve hot."

Category | Recipe- Ingredients:

IB57 Uggani Puffed Rice (Murmura) 3 cup
Besan (Roasted) 2 tbsp
Qil 1% tbsp
Mustard Seeds (Spluttered) 1tsp
Green Chilli (Chopped) 2 nos.
Curry Leaves few
Coriander Leaves (Chopped) 2 tbsp
Onion (Chopped) 2 nos.
Tomato (Chopped) 2 nos.
Lemon Juice (Optional) 1tbsp
Red Chilli Powder 1tsp
Garam Masala 1tsp
Turmeric Powder s tsp
Salt To Taste

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all ingredients other than poha, cashew nuts, raisins, mix well and
select category, enter weight, press start.

Step 2: After the beep, remove and add all remaining ingredients, mix well and press start. serve hot."
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start. Allow to stand for 3 minutes."

"Mix all the ingredients together & make vadis out of it.
Step 1: Take a microwave oven safe idli maker bowl, add 1 cup water, Select category, enter weight, press start.
Step 2: When you hear a beep, remove and place the vadis in idli plates. Keep in the bowl & cover and press

Category | Recipe- Ingredients:

IB58 Kothimbir Vadi Kothimbir (Hara Dhaniya) 300g
Besan 12 cup
Suji 4 tbsp
Red Chilli Powder 1tsp
Baking Powder %> tsp
Garam Masala 1tsp
Salt To Taste

Method of Preparation:

enter weight & press start.

masala & serve hot."

Category | Recipe- Ingredients:

IB59 Shakarkandi Shakarkandi 250 gr
Chat Masala 1tsp
Salt To Taste

Method of Preparation:

"Step 1: In a microwave oven safe bowl, add /2 water. Keep the peeled off shakarkandi in the bowl. Select category

Step 2: After the beep, remove and it turn up side down and press start. Remove and sprinkle salt & chaat

Category | Recipe- Ingredients:

IB60 Corn Chat Sweat Corn Kernels % cup
Tomato Chopped To Small Pieces % cup
Cooked Potato Cut To Small Pieces % cup
Cucumber Cut To Small Pieces % cup
Chopped Coriander %> tbsp
Lime Juice Yatsp
Chat Masala 2 tsp
Cumins Powder 1tsp
Red Chili Powder 1tsp

Salt To Taste

Method of Preparation:

"Step 1: In a microwave oven safe bowl, add all ingredients other than cucumber, coriander, lemon juice. Mix
well and select category, enter weight and press start.
Step 2: After the beep, remove and add all remaining ingredients, mix well and press start.
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Category | Recipe- Ingredients:

1B61 Mumpalli Roast Mumpalli

Method of Preparation:
"Step 1: In a microwave oven safe glass bowl, add mumpalli and select category, enter weight and press start.

Step 2: When the oven beeps, remove and mix well and press start. Serve hot."

250 gr

Category | Recipe- Ingredients:

IB62 Sweet Corn

Method of Preparation:
"Step 1: Remove the husk until three layers remain. Arrange the sweet corn of the turn table, Select category,

Whole Sweet Corns

enter weight & press start.
Step 2: When the oven beeps, remove and turn the corns up side down and press start. Set to cool. Deseed

and serve."

Category | Recipe- Ingredients:

IB63 Tea Milk 4 cup
Tea Powder 3tsp
Sugar To Taste
Water as Required

Method of Preparation:
"Step 1: In a microwave oven safe bowl, add all ingredients other than sugar, mix well and select category, enter

weight and press start.
Step 2: When the oven beeps, remove and add sugar, mix well and press start. Serve hot."
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Category | Recipe- Ingredients:

1B64 Channa Chat Green Chana / Kabuli Chana % cup
Potato Chopped % cup
Tomato Chopped % cup
Onion Chopped % cup
Grated Raw Mango(Optional) few
Green Chili Finely Chopped few
Garam Masala Ttsp
Hing A pinch
Cumin Powder 1tsp
Chili Powder Ttsp
Lime Juice 1tsp
Coriander Leaves for Garnish
Salt To Taste

Method of Preparation:

Step 1: Take a microwave oven safe bowl; add all the ingredients other than raw mango, hing and coriander leave.
Place the bowl in the microwave oven. Select category, enter weight and press start. Step 2: After the beep,
remove and add all remaining ingredients, mix well and press start. Garnish with coriander leaves and serve.

Category | Recipe- Ingredients:

IB65 Masala Peanuts Peanuts 250 gms
Red Chilli Powder 1tbsp
Gram Flour (Besan) 172 cup
Rice Flour 1tbsp
Coriander Powder (Dhania) 12 tsp
Turmeric Powder 1tsp
Salt To Taste 2 tsp
Water as Required

Method of Preparation:

"Mix all ingredients in a mixing bowl and set aside for 20 minutes to marinate.

Step 1: Ina microwave oven safe glass bowl, add all marinated ingredients, Select category, enter weight, press
start.

Step 2: When the oven beeps, remove, stir well and press start. "

122



India’s Best Recipes

Category | Recipe- Ingredients:

IB66 Khandyvi Besan 2 cup
Butter Milk 4 cup
Turmeric Powder Y2 tsp
Qil % tbsp
Sesame Seeds 2 tsp
Mustard Seeds % tsp
Coconut Scraped % tbsp
Chopped Coriander % tbsp
Hing a pinch
Chopped Green Chillies 3
Salt To Taste

Method of Preparation:

"Step 1: Take butter milk in a microwave oven safe bowl, add besan, turmeric powder, oil, salt, sesame seeds,
mustard, hing, coconut, coriander, green chillies & mix well to avoid lump formation. Place the bowl on the tum
table in the microwave oven, select category, enter weight & press start.

Step 2: When the oven beeps, remove, stir well and press start. When done, pour a cup full in a large flat plate.
Spread as thin as possible with the back of a large flat spoon using circular outward movements. Allow to cool &
cutinto 12 inch wide strips. Carefully roll each strip & Serve with chutney."

Category | Recipe- Ingredients:

1B67 Bread Chivda Bread Slices 250 gms
Mustard Seeds Y2 tsp
Cumin Seeds 1tsp
Onion Finely Chopped 1
Turmeric Powder Yatsp
Hing apinch
Curry Leaves few
Raw Peanuts 1tbsp
Oil as Required
Salt To Taste
Coriander Leaves for Garnish

Method of Preparation:

"Step 1: Take a microwave oven safe bowl; add all the ingredients other than bread slices, hing and coriander
leaves, mix well and select category, enter weight and press start.

Step 2: When the oven beeps, remove and add all remaining ingredients other than the coriander leave and mix
well and press start. Remove, garnish with grated coriander and serve."
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Category | Recipe- Ingredients:

IB68 Poha Poha 3 cup
Green Peas % tbsp
Channa Dhal 12 tsp
Urad Dhal 1% tsp
Onions (Chopped) 2
Green Chili (Small Chopped) 3
Carrot (Chopped) 3 tbsp
Turmeric Powder Yatsp
Cumin Seeds 1tsp
Salt To Taste
Oil as Required
Grated Coconut for Garnish;
Fresh Coriander for Garnish;

Method of Preparation:

"Step 1: Take a microwave oven safe bowl; add all the ingredients other than pohe, salt, sugar, lime and garnish
ingredients. mix well and select category, enter weight and press start.

Step 2: When the oven beeps, remove and add the remaining ingredients other than garnish inredients, mix well,
cover the bowl with lid and place it in the microwave oven and press start. Remove, garnish with coriander and
grated coconut. Serve hot."

Category | Recipe- Ingredients:

IB69 Sabudana Kichdi Sabudana (Soaked) 3 cup
Ground Nut Powder 12 cup
Chopped Green Chillies 4
Boiled & Peeled Potato Tcup
Ol 2 tbsp
Hing a pinch
Cumin Seeds % tsp
Sugar 12 tsp
Lime Juice % tsp
Salt To Taste

Method of Preparation:

"Step 1: Take a microwave oven safe bowl; add all the ingredients other than sabudana, salt, sugar and lime. mix
well and select category, enter weight and press start.

Step 2: When the oven beeps, remove and add the remaining ingredients and mix well. Cover the bowl with lid
and place it in the microwave oven and press start. Remove and mix well and serve hot."
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Category | Recipe- Ingredients:

IB70 Roti Ka Chivda Leftover Chapattis, Cut In To Small 4
Peices
Mustard Seeds V2 tsp
Cumin Seeds 1tsp
Onion Finely Chopped 1
Turmeric Powder Yatsp
Hing apinch
Curry Leaves few
Raw Peanuts 2 tbsp
Oil as Required
Salt To Taste
Coriander Leaves for Garnish

Method of Preparation:

Step 1: Take a microwave oven safe bowl; add all the ingredients other than chapatti, hing and coriander leaves.
After the beep, remove, add the remaining ingredients other than the coriander leave, mix well and select
category, enter weight, press start. Remove, garnish with grated coriander and serve.

Category | Recipe- Ingredients:

1B71 Omlette Eggs - Beaten 4
Onion - Finely Chopped 2
Green Chilies - Finely Chopped 1tsp
Red Chilli Powder 1tsp
Oil 3tsp
Coriander Leaves for Garnish
Salt To Taste

Method of Preparation:

"Step 1: Take a microwave oven safe bowl; add all the ingredients other than egg and coriander leaves. Mix well
and select category, enter weight and press start.

Step 2: When the oven beeps, remove and add the beaten eggs, but not the coriander leaves, mix well and
press start. Remove, garnish with coriander leaves and serve"
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Category | Recipe- Ingredients:

IB72 Murmura Chidwa Poha (Thin Flattened Rice) 1cup
Murmura (Puffed Rice) 2 cup
Peanuts Tcup
Almonds few
Cashew Nuts few
Black Raisins few
Coconut Flakes few
Chopped Green Chilies 3
Curry Leaves few
Mustard Seeds Y2 tsp
Turmeric Powder Yatsp
Sugar 1tsp
Oil as Required
Salt To Taste

Method of Preparation:

"Step 1: Take a microwave oven safe bowl; add all the ingredients other than the poha, murmura and sugar. Mix
well and select category, enter weight and press start.

Step 2: When the oven beeps, remove and add the remaining ingredients, mix well and press start. Remove,
and serve."

Category | Recipe- Ingredients:

1B73 Vegetable Pulao Basmati Rice 1% cup
Gobhi Y2 cup
Matar %> cup
Feanch Beans %> cup
Red Chilli Powder 1tsp
Gajar Y2 cup
Jeera 1tsp
Laung few
Tej Patta 3
Garam Masala 1tsp
Water as Required
Oil as Required
Salt To Taste

Method of Preparation:

Step 1: Take a microwave oven safe bowl, add oil, jeera, laung, tej patta & all vegetables and mix well. Select
category, enter weight and press start. Step 2: When the oven beeps, remove and add rice, water, salt, garam
masala, red chilli powder, mix well and press start. Step 3: After the oven beeps, mix well and press start.
Serve hot.
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Category | Recipe- Ingredients:

I1B74 Veg Biryani Rice 12 cup
Ghee 2 tbsp
Carrot Chopped Ya cup
French Beans Chopped Ya cup
Green Peas Ya cup
Red Chilli Powder Y2 tsp
Garam Masala Y tsp
Garlic Paste Yatsp
Ginger Paste Yatsp
Green Chillies Chopped Yatbsp
Onion Chopped 1
Tomato Chopped 1
Cinnamon Y2 inch
Cloves 4
Cardamom 4
Coconut Milk Tcup
Cashew Nuts few
Mint Leaves few
Coriander Leaves few
Lemon Juice Y2 tsp
Salt To Taste
Water as Required

Method of Preparation:

Step 1: Take a microwave oven safe bowl; add all the ingredients other than rice, tomato, coconut milk, water,
cashew nuts, mint leaves, coriander leaves, lemon juice and salt and mix well. Select category, enter weight and
press start. Step 2: When the oven beeps, remove and add the remaining ingredients other than coconut milk,
cashew nuts, lemon juice, mix well and press start. Step 3: After the oven beeps. Remove, and all remaining
ingredients, mix well and press start. Serve hot.
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Category | Recipe- Ingredients:

IB75 Khumb Pulao Basmati Rice (Soaked) 2 cup
Sliced Mushrooms 1% cup
Chopped Spring Onions Tcup
Milk Tcup
Chopped Garlic 1% tbsp
Pepper To Taste
Salt To Taste

Oil as Required

Water as Required

Method of Preparation:

Step 1: Take a microwave oven safe bowl, add oil, chopped garlic & spring onions. Select category & weight and
press start. Step 2: When the oven beeps, remove and add rice, milk, water, mix well & press start.
Step 3: When the oven beeps, remove and add mushrooms, salt & pepper, mix well and press start. Serve hot.

Category | Recipe- Ingredients:

IB76 Chicken Biryani Basmati Rice (Half Cooked) 12 cup
Boneless Chicken 3 cup
Curd 1% cup
Tomato Puree 3 tbsp
Ginger Garlic Paste 1tsp
Garam Masala 1tsp
Red Chilli Powder 1tsp
Onion Paste 1% cup
Coriander Leaves few
Coriander Powder 1tsp
Turmeric Powder Yatsp
Water as Required
Salt To Taste
Oil as Required

Method of Preparation:

Step 1: Take a microwave oven safe bowl, add all ingredients other than rice, chicken, curd, tomato, water and
mix well. Select category, enter weight, press start. Step 2: When the oven beeps, remove and add chicken,
curd, tomato, mix well & press start. Step 3: When the oven beeps, remove and add half cooked rice, water,
mix well and press start. Serve hot.
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Category | Recipe- Ingredients:

1B77 Malabar Biryani Basmati Rice (Half Cooked) 1% cup
Boneless Chicken 3cup
Sliced Onion 1cup
Red Chilli Powder 1tsp
Turmeric Powder Yatsp
Biryani Masala 2tsp
Curd Tcup
Sliced Tomato Tcup
Water as Required
Oil as Required
Salt To Taste

Method of Preparation:

Step 1: Take a microwave oven safe bowl, add all ingredients other than rice, chicken, curd, tomato, water and
mix well. Select category, enter weight, press start. Step 2: When the oven beeps, remove and add chicken,
curd, tomato, mix well & press start. Step 3: When the oven beeps, remove and add half cooked rice, water,
mix well and press start. Wait for 3 minutes. Serve hot.

Category | Recipe- Ingredients:

IB78 Ven Pongal Rice (Soaked) 1cup
Moong Dal (Soaked ) 1cup
Cumin Seeds Ttsp
Pepper Powder 1tsp
Cashewnuts few
Ghee 3 tbsp
Water as Required
Salt To Taste

Method of Preparation:

Step 1: Take a microwave oven safe bowl, add all ingredients other than rice, water and mix well. Select category,
enter weight, press start. Step 2: When the oven beeps, remove and add rice, water, mix well & press start.

Step 3: When the oven beeps, remove, mix well and press start. Serve hot.
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Category | Recipe- Ingredients:

IB79 Bengali Biryani Basmati Rice (Half Cooked) 12 cup
Fish (Hilsa) 250¢g
Ghee 2 tbsp
Onion (Sliced) 2 nos.
Ginger-Garlic Paste 2 tsp
Red Chilli Powder 1tsp
Cumin Powder 1tsp
Black Pepper few
Bayleaf 3
Cloves few
Turmeric Powder Yatsp
Garam Masala 1tsp
Cardamom 3
Cinnamon 2
Curd 1cup

Oil as Required

Water as Required

Salt To Taste

Method of Preparation:

Step 1: Take a microwave oven safe bowl, add all ingredients other than rice, fish, curd, water and mix well. Select
category, enter weight, press start. Step 2: When the oven beeps, remove and add chicken, curd, mix well &

press start. Step 3: When the oven beeps, remove and add half cooked rice, water, mix well and press start.
Wait for 3 minutes. Serve hot.
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Category | Recipe- Ingredients:

IB8O Veg Tahiri Basmati Rice (Soaked) 1cup
Gobhi Y2 cup
Matar Y2 cup
Gajar %> cup
Tomato Y2 cup
Potato Y2 cup
Jeera 1tsp
Garam Masala 1tsp
Laung 3
Tej Patta 3
Haldi Yatsp
Red Chilli Powder 1tsp
Salt To Taste
Water as Required
Oil as Required

Method of Preparation:

Step 1: Take a microwave oven safe bowl, add all ingredients other than rice, tomato, water and mix well. Select
category, enter weight, press start. Step 2: When the oven beeps, remove and add all remaining ingredients,
mix well & press start. Step 3: When the oven beeps, remove, mix well and press start. Serve hot.
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Category | Recipe- Ingredients:

1B81 Pepper Rice Soaked Rice 12 cup
Dry Coconut 1cup
Green Chilli (Chopped) 1tsp
Garlic (Chopped) 1tsp
Black Pepper Powder Yatsp
Mustard Seeds V2 tsp
Black Gram Dal 2 tbsp
Bengal Gram Dal 2 tbsp
Curry Leaves few
Dry Red Chilli 3

Water As Required

Ghee As Required

Salt To Taste

Method of Preparation:

enter weight, press start.

"Step 1: Take a microwave oven safe bowl, add all ingredients other than rice, water and mix well. Select category,

Step 2: When the oven beeps, remove and add all remaining ingredients, mix well & press start.
Step 3: When the oven beeps, remove, mix well and press start. Serve hot."

Category | Recipe- Ingredients:

1B82 Curd Rice Rice 12 cup
Dahi/ Yogurt 12 cup
Milk lcup
Mustard Seeds Y2 tsp
Cumins Seeds Y2 tsp
Dry Red Chilly (Cut Into Small) 2
Ghee 1tbsp
Medium Size Cucumber Grated Y2
Seedless Grapes (Chopped) 50 gms
Pomegranate (Dalim) Seeds Yatsp
Water As Required
Salt To Taste

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all ingredients other than rice, yogurt, milk, cucumber, grapes,
dalim and water. Mix well. Select category, enter weight, press start.
Step 2: When the oven beeps, remove and add the remaining ingredients other than grapes, dalim, mix well and
press start. Remove, add grapes, dalim and serve hot."
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Category | Recipe- Ingredients:

1B83 Veg Sandwich Bread Slices 6
Chopped Onion Tcup
Chopped Tomato Tcup
Chopped Capsicum 1cup
Grated Cheese 4 tbsp
Pepper 7tsp
Butter 4 tbsp
Sauce / Spread 4 tbsp
Salt To Taste

Method of Preparation:

"On a bread slice apply butter, layer with sauce, spread chopped vegetables, sprinkle grated cheese. Cover it
with the other bread slice.

Step 1: Keep the sandwich on high rack. Select category & weight and press start.

Step 2: When the oven beeps, change the side of the sandwich & again press start.”

Category | Recipe- Ingredients:
1B84 Baked Potato Cheese Potatoes, Boilled & Smashed 250 gr
Balls

Breadcrumbs 1% cup
Cheese Grated Y2 cup
Pepper Powder Y2 tsp
Mint Powdered Y2 tsp
Salt To Taste

Method of Preparation:

"Combine all ingredients to make small potato cheese balls.

Step 1: Keep the potato cheese balls in the crispy plate, on the high mesh rack. Select category & weight and

press start.

Step 2: When the oven beeps, change the side of the sandwich & again press start.”
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Category | Recipe- Ingredients:

1B85 Cheese Toast Bread Slices 6
Butter As Required
For Filling
Boiled Cabbage Ya cup
Boiledcauliflower Ya cup
Boiledcapsicum Ya cup
Chopped Onions Ya cup
Mashed Boiled Potatoes Ya cup
Chopped Green Chillies 1tsp
Red Chilli Powder 1tsp
Grated Cheese 1cup
Green Peas Ya cup
Grench Beans Ya cup
Garam Masala 1tsp
Chopped Coriander Leaves 3 tbsp
Salt To Taste

Method of Preparation:

"In a bowl add mashed boiled potatoes, boiled vegetables, Mash them well. Add chopped onion, green chillies &
hopped coriander leaves. Mix well. Now add salt, red chilli powder, garam masala. Mix well. Apply butter on one
side of all bread slices. Put the filling & grated cheese on one slice & cover with other slice. Prepare all the toasts
in same way.

Step 1: Keep the toasts on the high rack. Select category & weight and press start.

Step 2: When the oven beeps, turn over the side & press start."

IB86 Corn Tikki Potatoes, Boiled 1% cup
Corn Kennels, Boiled 1% cup
Red Chili Powder 1tsp
Chaat Masala 1tsp
Ginger, Finely Chopped 1tsp
Cumin Powder 1tsp
Coriander Powder 2 tsp
Corn Starch Y2 cup
Lime Juice 1tsp
Salt as Required

Method of Preparation:

"Combine all ingredients to make tikkies.

Step 1: Keep the corn tikkies in the crispy plate, on the high mesh rack. Select category & weight and press start.
Step 2: When the oven beeps, change the side of the sandwich & again press start.”
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Category | Recipe- Ingredients:

1B87 Handvo Toovar Dal, Soaked Y cup
Urad Dal, Soaked Ya cup
Moong Dal, Soaked Ya cup
Chana Dal, Soaked Ya cup
Rice, Soaked V2 cup
Curd /2 cup
Lauki, Grated 1cup
Oil 2 tbsp
Lemon Juice 1tsp
Soda pinch of
Sugar Ttsp
Chilli Powder 1tsp
Turmeric Powder (Haldi) Jatsp
Ginger-Green Chilli Paste 21tsp
Salt To Taste
Mustard Seeds 7 tsp
Sesame Seeds Ttsp
Ajwain Y2 tsp
Hing pinch of

Method of Preparation:

"Blend the dals, rice in a mixer to a smooth mixture. Transfer the mixture to a bowl, add the curds and mix well.
Cover and keep aside to ferment overnight. Add all other ingredients, mix well and set a side for 20 minutes. Pour
the mixture in a lightly greased baking dish. Step 1: Place the baking dish in on the turn table, select category,
enter weight, press start. "
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Category | Recipe- Ingredients:

1B88 Egg-Bhurji Eggs 4
Onion, Chopped 2 cup
Tomato 1cup
Green Chilli, Chopped 3
Ginger Garlic Paste 1tsp
Cumin Seeds Ttsp
Chilli Powder Ttsp
Coriander Powder Ttsp
Turmeric Powder Yatsp
Garam Masala Ttsp
Oil as Required
Coriander Leaves for Garnish
Salt To Taste

Method of Preparation: Step 1: Take a microwave oven safe bowl, add all ingredients other than eggs,coriander
leaves, mix well. Select category, enter weight, press start. Step 2: When the oven beeps, remove and add the
remaining ingredients other than coriander leaves, mix well and press start. Step 3: After the beep, Remove,
smash and mix well. Press start. Serve hot.

Category | Recipe- Ingredients:

1B89 Baingan Ka Barta Large Seedless Oval Eggplant 1
Large Onion Grated Y2 tsp
Ginger Finely Chopped Y2 tsp
Garlic Finely Chopped 2
Green Chillies Finely Chopped 1tbsp
Coriander Leaves Finely Chopped Yatsp
Garam Masala Y2 tsp
Red Chilli Powder Yatsp
Turmeric Powder 1pinch
Asafetida (Hing) 1tsp
Lemon Juice Yatsp
Cumin Yatsp
Mustard Seeds 1tbsp
Ol
Water
Salt To Taste

Method of Preparation: Step 1: Place the eggplant (pierced on all sides with a fork) on the turn table in the
microwave oven. Select category, enter weight & press start. Step 2: Remove After the beep, mash eggplant till
soft and add all remaining ingredients, mix well, cover bow! with lid and press start. Step 3: After the beep,
remove, mix well and press start., Serve hot.
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Category | Recipe- Ingredients:

IBOO Pav Bhaji Potato, Chopped 250¢gr
Cauliflower, Chopped Tcup
Capsicum, Chopped Y% cup
Green Peas, Chopped Y2 cup
Chopped Onion Y2 cup
Chopped Tomato Y> cup
Garlic Paste V2 cup
Red Chilli Powder 1tsp
Pav Bhaji Masala 1tsp
Lemon Juice 1tsp
Hara Dhania Ttsp
Butter 1tsp
Water
Salt To Taste
Pav for Serve

Method of Preparation:

Step 1: Take a microwave oven safe bowl, add all ingredients other than pav, water, mix well and select category,
enter weight, press start. Step 2: Remove After the beep, add all remaining ingredients, mix well press start. Step
3: After the beep, remove, mix well and press start.. Serve hot.

Category | Recipe- Ingredients:

1B91 Idly |dly Batter 250 gr

Method of Preparation:

Pour idly batter in lightly greased microwave safe idly stand. Pour some water in the bottom of the idly bowl and
cover the bowl with lid. Place the bowl in the microwave oven, select category, enter weight & press start.
Remove after the beep & serve hot with sambar and coconut chutney.
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Category | Recipe- Ingredients:

1B92 Dokhla Besan (Gram Flour) 2cup
Corn Flour 2 tsp
Sugar 12 tsp
Turmeric Powder Y2 tsp
Citric Acid 1tsp
Soda-Bi-Carb 72tsp
Lemon Juice 2 tsp
Mustard Seeds % tbsp
Green Chilies - Finely Chopped 2 tsp
Amchoor Powder Y2 tsp
Salt To Taste
Oil as Required
Grated Coconut for Garnish
Coriander Leaves for Garnish
Water as Required

Method of Preparation:

"Take gram flour, curd, water, salt, mix well into a batter. Cover it and set aside for 4 hours to marinate.

Add green chillies, ginger paste, turmeric, lime juice, oil, soda-bi-carb and mix into a smooth batter.

Step 1: Pour into microwave oven safe lightly greased bowl, place in the microwave oven, select category, enter
weight, and press start. For tampering use curry leaves, mustard seeds, oil, and green chillies. garnish with
corian-der leaves and grated coconut. Serve with chutney.”
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Category | Recipe- Ingredients:

1B93 Vegetable Chat Sev Yacup
Peanuts - Roasted & Crushed Ya cup
Boiled Potato - Diced Into Small Cubes Ya cup
g)gll:)cicli(oigla)s (Kabuli Channa) - Boiled % cup
Com Kernel - Boiled Vs cup
Tomato - Chopped Finely Yacup
Onion - Chopped Finely 1
Green Chilli - Chopped Finely 2
Fresh Coriander Leaves - Chopped Y2 tbsp
Chaat Masala Powder (Optional) 1tsp
Red Chilli Powder Y2 tsp
Lemon Juice Y2 tsp
Tamarind Chutney Y2 tbsp
Salt To Taste

Method of Preparation:
Step 1: Take a Microwave oven safe bowl, combine all the ingredients, mix them well, keep bowl on the turn table
and select category, enter weight, press start. Remove and serve.

Category | Recipe- Ingredients:

1B94 Papadi Chat Crisp Papdis Tcup
Curd Y2 cup
Potato Boiled, Y2 cup
Boiled Chickpeas Tcup
Onion, Chopped Tcup
Tomato, Chopped %> cup
Chopped Coriander Leaves Ya cup
Red Chili Powder 1tsp
Cumin Powder 1tsp
Chaat Masala 1tsp
Lemon Juice 1tsp
Sev 3 tbsp
Salt To Taste

Method of Preparation:
Step 1: Take a Microwave oven safe bowl, combine all the ingredients, mix them well, keep bowl on the turn table
and select category, enter weight, press start. Remove and serve.
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Category | Recipe- Ingredients:

IB95 Pop Corn Pop Corn 250 gms
Butter 2 tsp
Red Chilli Powder (Optional) 72 tsp
Turmeric Powder Y2 tsp

Salt To Taste

Method of Preparation:

"Step 1: Take a microwave oven safe large glass bowl, add all ingredients, mix well and place the bowl in the
microwave oven, select category, set weight, press start. Remove and serve hot."

Category | Recipe- Ingredients:

1BO6 Chocolate Muffins Maida Tcup
Cocoa Powder Ya cup
Caster Sugar Y2 tsp
Dark Choc Bits Ya cup
QOil 2 tbsp
Cup Milk Ya cup
Vanilla Extract % tsp

Eggs

Method of Preparation:

hot."

"Step 1: Take a mixing bowl, add all ingredients to make a smooth batter, mix well and pour the batter in maffin
tins and place the maffin tins in the microwave oven, select category, set weight, press start. Remove and serve

Category | Recipe- Ingredients:

1B97 Chocolate Balls Milkmaid 1cup
Marie Biscuit Powder 1cup
Milk Powder Y2 cup
Boumvita Y2 cup
Grated Coconut Y2 cup

Method of Preparation:

Step 1: In a microwave oven safe glass bowl add milkmaid, marie biscuit powder, milk powder, bournvita. Mix
well. Select category & press start. Allow to cool. Make balls out of the mixture. Roll out the balls in the grated
coconut.Keep in refrigerator for half an hour.
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Category | Recipe- Ingredients:

1B98 Cheesy Nachos Nachos 250¢g
Grated Cheese 1cup
Pizza Sauce 6 tbsp
Chopped Onion, Tomato 2 cups

Method of Preparation:
Step 1: In a microwave oven safe flat glass dish; add nachos, chopped onion, tomato, pizza sauce & grated
cheese. Select category, enter weight & press start

Category | Recipe- Ingredients:

1B99 Egg Biryani Rice 1% cup
Boiled Eggs (Prick With A Fork Ran- )
Domly)
Tomato Chopped % cup
Ginger Garlic Paste 1tsp
Onion Thinly Sliced % cup
Green Chilies Minced 4
Turmeric Powder Y2 tsp
Red Chili Powder 12 tsp
Biryani Masala Powder 12 tsp
Coriander Leaves Chopped few
Curd 1cup
Star Anise 4
Bay Leaf 5
Shahi Jeera 1tsp
Cardamoms 4
Cloves 5
Cinnamon Stick 5
Mace 3
Salt To Taste
Water as Required
Oil as Required

Method of Preparation:

Step 1: Take a microwave oven safe bowl, add all ingredients other than rice, eggs, curd, water, mix well. Select
category, enter weight and press start. Step 2: After the beep, remove and add all remaining ingredients other
than eggs, mix well and press start. Step 3: After the beep, remove and add boilled eggs and press start.

Serve hot.
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Category | Recipe- Ingredients:

IN1 Spanish Rice Rice (Boiled) 2 cup
Tomato (Chopped) 2cup
Tomato Puree 1cup
Onion (Chopped) %> cup
Butter 2 tbsp
Pepper Y2 tsp
Salt To Taste

Method of Preparation:

"Step 1: Take a microwave oven safe bowl; add butter, onion, tomato, tomato puree, salt and pepper stir and
seelect category, enter weight, press start.

Step 2: When the oven beeps, remove and add boiled rice, mix well and presss start. Serve hot. "

Category | Recipe- Ingredients:

IN2 Tofu (Thai) Tofu (Cut In To Cubes) 200 gr
Chopped Onion V> cup
Sesame Oil 1% tsp
Olive Qil 172 tsp
Soya Sauce 2 tsp
Grated Ginger 1tsp
Chunky Peanut Butter Ya cup
Flaked Coconut
Sesame Seeds 1% tbsp

Method of Preparation:

"Step 1: In a MWO safe bowl add olive oil, sesame oil, onion, tofu, Soya sauce, peanuts butter, ginger, stir care-
fully without breaking the tofu, until well incorporated, and select category, enter weight, press start.

Step 2: When the oven beeps, remove the bowl from microwave oven and add flaked coconut and sprinkle
sesame seeds. Cover the bowl with lid and press start. Serve hot."
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Category | Recipe- Ingredients:

IN3 Italian Veggie Pizza Pizza Base 1
Butter 1tbsp
Chopped Cabbage Ya cup
Chopped Green Pepper Ya cup
Chopped Mushrooms Ya cup
Sweat Peas Ya cup
Chopped Carrot Y& cup
Tomato Ketch Up 2 tbsp,
Red Chili Powder 1tsp
Grated Cheese %> cup
Salt To Taste

Method of Preparation:
Step 1: Take a pizza base, apply butter, ketchup, some grated cheese on the pizza base and arrange all vegetabled
on it, pour the remaining grated cheese on the top of vegetables. Put pizza base on the grill mesh rack, place
it in the oven and select category, enter weight, press start. Cut in to pieces and Serve hot.
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Category | Recipe- Ingredients:

IN4 Moyettes (Mexican) Mushrooms (Quartered) Tcup
Tomatoes (Chopped) 1cup
Crushed Garlic 1clove
Chopped Green Chilies 1tsp
Onions Chopped 1cup
Red Chilly Powder Y2 tsp
Roasted Cumin Seeds Powder 1tsp
Sugar 2 tsp
Butter 3 tbsp
Salt To Taste
Bread Buns 4
Grated Cheese Y2 cup
(Option For The Topping)
Shredded Cabbage
Grated Carrot
Chopped Spring Onions

Method of Preparation:

"Take a mixing bowl, add 2 tbsp butter, onion, mushrooms, tomato, garlic, green chilly, chilly powder. Cumin's
seed powder, sugar, salt, mix all ingredients.

Step 1: Cut off the tops from the buns, scoop out the centers, and fill the centers with some mixed vegetable and
top with some grated cheese; apply 1table spoon butter lightly on to all buns. Arrange all buns in on a crusty plate
and put it on grill rack and sselect category, enter weight, press start. Take out moyettes from oven and top with
cabbage, carrot, spring onions and serve."
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Category | Recipe- Ingredients:

INS Jamaican Jerk Pizza Pizza Base 1
Chicken Chopped %> cup
Bell Pepper Y2 cup
Chopped Onion %> cup
Pineapple Chunks Drained few
Jamaican Jerk Sauce (Tomato Sauce) Yo cup
Cheddar Cheese, Grated Y2 cup
Salt & Pepper To Taste

Method of Preparation:

"Take a mixing bowl, add all ingredients other than pizza base and cheese and mix well.

Step 1: Place the pizza base in on the crusty plate and top with all mixed ingredients, sprikle the grated cheese
over it and place the crusty plate in on grill rack. Select category, enter weight and press start. Remove and
Serve."

Category | Recipe- Ingredients:

IN6 Mexican Chicken Pizza Pizza Base 1
Cooked Chicken, Shredded s cup
Yellow Bell Pepper, Chopped Ya cup
Roasted Diced Tomatoes Ya cup
Plain Diced Tomatoes, Drained Ya cup
Sweet Corn Kennels /s cup
Spring Onion, Chopped Y% cup
Grated Cheese Y2 cup
Chopped Coriander Leaves few

Method of Preparation:

Take a mixing bowl, add all ingredients other than pizza base, roasted diced tomatoes, chicken, cheese and cori-
ander leaves, mix well. Spread cooked chicken and vegetables over pizza base. Sprinkle the grated cheese over
it. Place the pizza base on the crusty plate and place it on the grill rack. Select category, enter weight and press
start. Remove and serve.
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Category | Recipe- Ingredients:

IN7 Mexican Green Wave Pizza Pizza Base 1
Crunchy Onions V> cup
Crispy Capsicum Yacup
Braccoli Florets Ya cup
Tomato Ketchup 2 tbsp
Basil few
Mozzrella Cheese, Grated Y2 cup
Red Chilli Popwder Y2 tsp
Salt & Pepper To Taste

Method of Preparation:

Take a microwave oven safe bowl; add all ingredients other than pizza base and cheese and mix them well.
Spread cooked vegetables over pizza base. Sprinkle the grated mozzorella cheese over it. Place the pizza base
on the baking dish. Select category, enter weight and press start. Remove and serve.

Category | Recipe- Ingredients:

IN8 Spanish Flan White Sugar 2 cup
Eggs 6
Sweetened Condensed Milk 1cup
Evaporated Milk (Thick) Tcup
Vanilla Extract Yatsp

Method of Preparation:

"Step 1: Take sugar in a microwave oven safe bowl, add little water and select category, enter weight, press start
to melt the sugar.

Step 2: When you hear a beep, remove and press start to preheat the oven.

Step 3: After the beep, add beaten eggs, condensed milk, evaporated milk and vanilla extract, in to melted sugar
and blend all ingredients until smooth. Pour the egg mixture in a Baking dish. Set the baking dish in a pre heated
oven and press start. Let cool completely to serve."
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Category | Recipe- Ingredients:

IN9 Spanish Baked Fish Fish 300g
Butter 2 tbsp
Sour Cream Y2 cup
Bread Crumbs 1cup
Grated Cheese Ya cup
Parsley (For Garnish)

Method of Preparation:

"Marinade fish with butter and sour cream for 15 minutes.

Step 1: Put the marinade fish in a microwave oven safe bowl and cover with lid then select category, enter weight,
press start.

Step 2: When the oven beeps, press start to preheat the oven.

Step 3: Sprinkle with bread-crumbs and grated cheese over fish and put in on high rack and press start. Garnish
with parsley. Serve hot."

Category | Recipe- Ingredients:

IN10 Spanish Baked Chicken Chicken 300¢g
Tomato Sauce 2 tbsp
Butter 1tbsp
Bread-Crumbs 2 tbsp
Boiled Rice for Serve 2 cup

Method of Preparation:

"Stepl: Take a microwave oven safe bowl, add chicken with butter, salt & pepper and select category, enter
weight, press start.

Step 2: When the oven beeps, press start to preheat the oven.

Step 3: Put the chicken in a baking dish (top rack) pour over tomato sauce highly seasoned, sprinkle with
breadcrumbs and press start.”
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Category | Recipe- Ingredients:

INT1 Lasagna (Italian) Butter (Melted) 2 tbsp
Flour 2 tbsp
Milk 1cup
Garlic Y2 tsp
Chicken Broth Y2 cup
Cheese 1cup
Onions Chopped 2
Salt To Taste
Basil (Dried) Ys tsp
%> Tsp Oregano Leaves (Dried) Vs tsp
V2 Tsp Pepper Y2 tsp
Lasagna Layers (Cooked) 4
Chicken Chunks 1cup
Spinach 50 gms
*Béchamel Sauce; * 1% Cup
*Béchamel Sauce; * 12 Cup
Flour 10 gram
Butter 10 gram
Milk 100 gram
Bay Leave 3
Nutmeg pinch of
Salt pinch of
A Pinch of Block Pepper few

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add butter, onions, spinach, flour, salt, milk, broth, cheese, basil, oreg-
ano, pepper, chicken chunks and stir. Select category, enter weight, press start. When the oven beeps, remove
and keep it aside to cool. Spread the béchamel sauce mixture in the bottom of the baking dish and spread the
cheese. Arrange Lasagna layer over the sauce. Pour some chicken, spinach mixture, cheese, over the lasagna
layer and spread remaining sauce evenly over lasagna layersand sprinkle with cheese.

Step 2: Press start to preheat oven.

Step 3: When the oven beeps, insert baking dish in preheated oven and press start to bake."
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Category | Recipe- Ingredients:
IN12 Crustless Microwave Eggs 2
Quiche (French)

Light Cream V2 cup
Nut Mug Pinch of
Pepper Y2 tsp
Spinach (Broccoli, Optional) 300 gr
Bacon (Cooked & Crumbled) 2 slices
Cheese Y2 cup
Chopped Onions Ya cup
Salt To Taste

Method of Preparation:

"Step 1: Mix all ingredients together and pour it into lightly greased oven safe bowl, select category, enter weight,
press start.

Step 2: When the oven beeps, press start to preheat oven.

Step 3: After the beep, remove and put quiche on the grill rack and press start to bake."

Category | Recipe- Ingredients:

IN13 Spanish Almond Bisciuts All Purpose Flour 2 cups
Baking Powder 1tsp
Butter Y2 cup
Granulated Sugar % cup
Egg (Egg For Flour Mix, %2 Egg For 1
Glazing)
Almond Essence /i tsp
Blanched Almonds for Decoration
Water as Required

Method of Preparation:

"Take a mixing bowl; add butter, sugar, 3/4 parts of egg, flour, essence, and baking powder and stir all the ingre-
dients to make stiff dough. Form the mixture into balls of about 1to 1.5 inch diameter and place these on a
greased baking tray. Place half an almond (split lengthways) on each ball and press to flatten. Slightly brush with
1/4 part of the remaining egg. Step 1: Select category, enter weight, press start to preheat the oven.

Step 2: Arrange the baking tray in preheated oven and press start to bake. Set it aside to cool and serve."

149



International Recipes

Category | Recipe- Ingredients:

IN14 Spanish Cookies All- Purpose Flour 2 cups
Melted Butter Tcup
White Sugar % cup
Anise Extract Yatsp
Ground Cinnamon 1/8 tsp
Blanched Almonds 24

Method of Preparation:

"Combine flour, sugar, and cinnamon together, and add melted butter until all is mixed well. Stir in the anise
extract and knead for 15 minutes. Roll it into 1inch balls and place it on the ungreased baking dish. Place blanched
almonds on the top of each cookie and push it down slightly.

Step 1: Selcvt category, enter weight, press start to pre heat the oven.

Step 2: When the oven beeps, Put the baking dish in preheated oven and press start to bake. Let cookies cool
on baking dish for 10 minutes."

Category | Recipe- Ingredients:

IN15 Butter Cookies (French) All-Purpose Flour 2 cup
Baking Powder 1tsp
Salt Yatsp
Butter % cup
Sugar % cup
Egg 1
Vanilla Extract Yatsp
Almond Extract Yatsp
Powdered Sugar for Sprinkling

Method of Preparation:

"Take a mixing bowl, combine flour, baking power, and salt and set it aside. Take another bowl; beat together
butter, sugar, and egg until light fluffy. Add vanilla and almond extracts and mix well. Add flour mixture to butter
mixture and mix until it blended properly, with your hands to form a ball shaped dough or any other shape. Place
cookies on an un greased cookie sheet or baking dish.

Step 1: Select category, enter weight, press start to preheat the oven.

Step 2: Put the baking dish in preheated oven and press start to bake. Sprinkle powdered sugar over the cookies
and serve. "
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Category | Recipe- Ingredients:

IN16 Thai Chiken Balls Ground Chicken 300g
Bread Crumbs Tcup
Green Onions (Sliced) Y2 cup
Ground Coriander Seeds few
Chopped Fresh Cilantro 2 tbsp
Sweat Chili Sauce 2 tbsp
Fresh Lemon Juice 1tsp
Qil 2 tbsp

Method of Preparation:

"In a MWO safe bowl mix together the chicken and bread crumbs, onion, coriander, Cilantros, chili sauce, lemon
juice. Mix well. Using damp hands, form the mixture into evenly shaped balls that are either small enough to eat
as mini balls or large enough to use it as a filling for burgers. Apply oil lightly to all the balls from outside. Arrange
the balls on the crusty plate.

Step 1: Select category, enter weight, press start to pre-heat the oven.

Step 2: When the oven beeps, place the crusty plate in on grill rack and press start to bake the balls. Serve hot."

Category | Recipe- Ingredients:
IN17 Thai Spiced Shrimp Medium Shrimp (Peeled & Deveined) 300g
(Prawns)

Fresh Lemon Juice 3 tbsp
Soy Sauce 1tbsp
Mustard 1tbsp
Garlic, Minced 2 cloves
Brown Sugar 1tbsp
Curry Paste 2 tsp

Method of Preparation:

"Take a microwave oven safe bowl, add and mix together the lemon juice, soy sauce, mustard, garlic, brown

sugar, curry paste, shrimp and marinate it in the refrigerator for 1hour. Transfer the marinate to a baking tray.

Step 1: Select category, enter weight, press start to preheat the oven.

Step 2: When the oven beeps, place the baking try in on the grill rack and press start. Serve hot."
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Category | Recipe- Ingredients:

IN18 English Muffins. (England) Warm Milk % liter
Desolved Yeast V> cup
Grounded Sugar Ttsp
Flour (Enough To Make Stiff Batter)
Butter Y2 cup
Soda (Dissolved In A Little Water) 1tsp

Method of Preparation:

"Take a mixing bowl, add warm milk, yeast, sugar and enough flour to make a stiff batter. Let it stand for 1hour to
rise. Add melted butter and soda. Take enough flour to make a very stiff batter and let it rise for one hour.

Fill the batter into well greased muffin rings or plate.

Step 1: Select category, enter weight, press start to preheat the oven.

Step 2: Put the muffin rings in pre-heated oven and press start to bake."

Category| Recipe- Ingredients:
IN19 Chocolate-Bread Pudding Bread Crumbs 300gr
(England)

Milk Y. liter
Butter 50 gram
Sugar 100 gram
Chocolate 70 gram
Eggs (Yolks& White Suppurate) 4
Vanilla Essence Ya tsp

Method of Preparation:

"Soak the bread crumbs in milk and dry them, add butter mixed sugar, chocolate, and egg yolks, vanilla essence
and egg white. Mixes all the ingredients well and set it aside.

Step 1: Select category, enter weight, press start to preheat the oven. Pour the pudding in lightly greased baking
dish.

Step 2: place the baking dish on the grill rack and press start."
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Category | Recipe- Ingredients:

IN22 Baked Potatoes (England) Potato, Boiled 300 gr
Bread Crumbs 2 cup
Butter 50gr
Eggs 2
Milk 3 tbsp
Pepper To Taste
Salt To Taste

Method of Preparation:

" Take potato in a bowl dish and mash with butter. Now add salt & pepper. Put it in well buttered glass baking dish.
A layer of the potatoes followed by a layer of bread crumbs until dish is full. Add the beaten eggs on the top of
bread crumbs.

Step 1: Select category, enter weight, press start to preheat the oven.

Step 2 : When the oven beeps, put the baking dish on the high Rock and press start to bake. Serve with boiled
fish.”

Category | Recipe- Ingredients:

IN22 Apple Souffle (French) Apples, Peeled & Chopped 2 big size
Eggs (Divide In To Yolks& White) 2
Butter 2 tbsp
Sugar 2 tbsp
Lime Juice 1tsp
Lemon Rind Yatsp

Method of Preparation:

"In a bowl, add apples and butter. Mash well. Take another mixing bowl, beat the yolk of eggs with sugar, apple
mash, lime juice, rind of lemon, mix well and add the egg white to it. Mix properly. Step 1: Select category enter
weight, press start to preheat the oven.

Step 2: Pour the apple mixture in a buttered pudding dish and press start to bake.”
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Category | Recipe- Ingredients:

IN22 Mexican Veg - Kebabs Green Peppers (Cut In To Large Slices)

Yellow Peppers (Cut In To Large Slices)

Baby Corns (Cut In To Two)

Cottage Cheese (Paneer) Large Slices

Mushrooms

White Onions (Cut In To Large Slices)

Chilly Powder 2 tsp
Cocoa Powder 2 tsp
Crushed Garlic 4 cloves
Oregano Y2 tsp
Fresh Curd 1tbsp
Sour Cream For Serve 1cup
Spring Onions (Chopped) For Garnish /2 cup
Salt To Taste

Sepper To Taste

Method of Preparation:

"Take a mixing bowl; add green and yellow peppers, baby corns, cottage cheese, mushrooms, white onions, chilly
powder, cocoa powder, garlic, oregano, curds, salt and pepper. Stir all ingredients and allow to marinade for 4
hours. Arrange one piece each of all vegetables on the skewer.

Step 1: Select category, enter weight, press start to pre heat the oven.

Step 2: When the oven beeps, insert skewer properly in oven and press start. Serve hot with sour cream and
spring onions."

Category | Recipe- Ingredients:

IN23 Carrot Cake (French) Grated Carrots 12 cup
Flour 1cup
Sugar Tcup
Cinnamonnchor Y2 tsp
Nut Meg 2 tsp
Baking Powder 1tsp
Baking Soda Y2 tsp
Egg 1
Oil %> cup
Vanilla Extract Yatsp
Chopped Walnuts Ya cup

Method of Preparation:

"Take a mixing bowl, add flour sugar, cinnamon, nutmeg, baking soda, baking powder. Mix well. Now add oil, egg,
carrots, vanilla and walnuts and stir.

Step 1: Select category, enter weight, press start to pre heat the oven.

Step 2: When the oven beeps, pour the mixture in to Lightly greased baking dish put in preheated oven and
press start to bake."
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Category | Recipe- Ingredients:

IN24 Apple Cake (French) Finely Chopped Apples 2 cups
Sugar 1 cup
Egg (Beaten) 1
Flour Tcup
Cinnamon Y2 tsp
Baking Powder Y2 tsp
Vanilla Extract Yatsp
Raisins (Kismis) 2 tbsp
Nuts (Chopped) 2 tbsp

Method of Preparation:

"Place apples in large mixing bowl, add sugar, stir and let stand for 12 hour. Add egg, flour, cinnamon, baking
powder, nuts, and raisins and blend well.

Step 1: Select category, enter weight, press start to preheat the oven.

Step 2: When the oven beeps, pour the mixture in to lightly greased baking dish and press start to bake. Serve
with powdered sugar sprinkled over cake."

Category | Recipe- Ingredients:
IN25 Grilled Key Lime Chicken Chicken Breast (Boneless, Skinless) 300 gr
(Thai)
Lime Juice 2% tbsp
Honey 3 tbsp
Water %> cup
Black Pepper (Ground) Yatsp
Qil 2 tbsp
Ginger (Grated) 2 tbsp
Method of Preparation:
"Combine all ingredients except the chicken, in a blender or food processor. Process until combined well. Pour it
over the chicken, cover and let it marinate in the refrigerator over night.
Step 1: Select category, enter weight, press start to Preheat the oven. When the oven beeps, remove and arrange
the marinade chicken on to lightly greased baking dish and place the dish on the grill rack and press start.
Garnish with cilantro and lime slices."

155



International Recipes

Category | Recipe- Ingredients:
IN26 Cinnamon Honey Wings Chicken Wings 300gr
(Italian)

Garlic (Chopped) 4 cloves
Olive Oil 2 tbsp
Soy Sauce 2 tbsp
Rice Vinegar Yacup
Honey Yacup
Cinnamon (Ground) Yatsp
Thyme 1tsp
Ginger (Ground) Y2 tsp
Mustard (Dry) Y tsp

Method of Preparation:

"Take a mixing bowl; add oil, garlic, ginger, mustard, thyme, cinnamon, honey, vinegar, soy sauce, chicken wings.
Mix well and set it aside for 2 hours to marinade.

Step 1: Select category, enter weight, press start to pre heat the oven.

Step 2: When the oven beeps, Arrange the chicken wings on lightly greased baking dish and press start. Serve
hot. "

Category | Recipe- Ingredients:
IN27 Barbecued Orange Chicken Chicken 300 gr
(England)

Onions (Chopped) 2
Tomato (Cut In To Wedges) Tcup
Vinegar 1tbsp
Pepper 1/8 tsp
Salt To Taste
Oil To Taste

Orange Slices (With Out Rind) For Garnish

*BBQ Sauce*:

Qil 1tbsp
Orange Juice 2 tbsp
Vinegar 1tbsp
Tomato Paste 2 tbsp
Orange Zest (Removed With Grater) 1tbsp

Method of Preparation:

"Marianate the chicken with all BBQ ingredients for 30 minutes.

Step 1: Take a microwave oven safe bowl, add all ingredients other than marinated chicken, orange slices and mix
well. Select category , enter weight, press start. Step 2: When the oven beeps, remove and add all remaining
ingredients other than orange slices, mix well and arrange into a lightly greased baking dish and press start. Serve
chicken with orange slices on the side."
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Category | Recipe- Ingredients:

IN28 Chicken Alfredo (Mexican) Chicken Breasts (Skinless, Boneless) 300 gr
Eggs 2
Milk 1cup
Grated Cheese Tcup
Heavy Cream Y2 cup
Parsley (For Garnish)
Butter as Requiredhicken

Method of Preparation:

"Take the chicken in a mixing bowl and add beaten eggs, milk, butter, mix well and set it aside for 3 hours for
marinade.

Step 1: Take a microwave oven safe bowl, add marinated chicken, select category, enter weight and press start.
When the oven beeps,take out the Chicken pieces from the mixture and roll in bread crumbs and set all the
pieces in a baking dish and top it with grated cheese.

Step 2: Place the baking dish on the grill rack and press start. Serve hot."

Category | Recipe- Ingredients:
IN29 Macaroni And Cheese Butter Y2 cup
(French)Acaroni

Onion, Finely Chopped Path Tcup
Flour 3 tbsp
Milk 1 cup
Grated Tasty Cheese Y2 cup
Cooked Macaroni (Drained Well) 2% cup
Paprikautter Ttsp

Method of Preparation:

"Step 1: Take onion, flour, milk, mix well and blend all smoothly. Pour the mixture into a microwave oven safe bowl
and select category, enter weight, press start.

Step 2: When the oven beeps, add butter, macaroni, cheese and sprinkle with paprika, stir and press start.

Step 3: After the beep, remove and collect the mixture into another Grill safe utensil and top it with extra grated
cheese. Put it on grill rack and Press start."
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Category | Recipe- Ingredients:

IN30 Spanish Fricaseed Shrimps Shrimps 400gm
Onion (Chopped) 1% cup
Tomatoes (Chopped) 1% cup
Flour 1 tbsp
Butter 1 tbsp
Parsley 1 tbsp
Pepper Y2 tsp
Egg Yolk 1
Boiled Rice 2 cup
Water as Required
Salt To Taste

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add butter, onion, tomatoes, our,and mix well. Select category, enter
weight, press start.

Step 2: When the oven beeps, remove and add water, shrimps, salt & pepper, parsley, and stir it and then press
start.

Step 3: After the beep, add the egg yolk, stir and press start. Put some boiled rice on a plate, add Shrimps and
pour over the sauce. Serve very hot."

Category | Recipe- Ingredients:

IN31 Sea Food Paella (Spanish) Rice (Cooked) 2 cup
Tomato Puree 1 cup
Chicken Broth (For Veg: Coconut Milk) 1 cup
Onions (Grounded) 2
Thyme 1 tsp
Black Pepper Y2 tsp
Green Peas 72 cup
Mussels (Optional) 200gm
Shrimps (For Veg: Mushrooms) 200 gm
Fish (Roughy, Pomfret or Surmai) (For 200gm
Veg: Paneer)
Oil 21tsp
Chilly Powder 1T tsp
Salt 11tsp
Spring or Green Onions For Garnish

Method of Preparation:

"Step 1: In a deep microwave able casserole bowl, combine grounded onion, tomato puree, broth thyme, 2 tsp salt
and pepper. Cover the bowl with lid and select category, enter weight, press start. When the oven beeps, remove
and add rice and peas. Mix well and set it aside. Step 2: Take mussels, shrimp and sh in an another oven safe bowl,
add oil, chilly powder, 2 tsp salt. Stir and press start. Step 3: Arrange sh, shrimps, mussels on the top of the rice
mixture and cover with lid and press start. Let it Wait for 3 minutes. Sprinkle with green or spring onions and Serve. "
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Category | Recipe- Ingredients:

IN32 Chinise Lo Mein Cooked Chinese Noodles (Spaghetti) 2 cups
Diced Cooked Chicken 200gm
French Beans (Thawed) 100gm
Bean Sprout 1 cup
Scallions (Chopped) 2
Gingers (Shredded) 72 slice
Garlic (Minced) 1 clove
Lime Juice 1 tsp
Sugar 1 tsp
Soya Sauce 1 tbsp
Oil 1% tbsp
Sesame Ol Y2 tsp
Sherry 1 tbsp

Method of Preparation:

"Step 1: Mix together soya sauce, lime juice, sugar and set it aside . Take a MWO safe bowl, add vegetable oil,
garlic, ginger, scallions, bean sprouts, french beans, sherry, and mix well and select category, enter weight, press
start. Set it aside.

Step 2: Take another MWO safe bowl, add sesame oil, cooked noodles and cooked chicken, soya sauce mixture,
stir and Press start.

Step 3: After the beep, now add the vegetables, mix thoroughly and press start. Serve hot."
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IN33 Chinise Garlic Chicken Boneless, Skinless, Chicken Breasts 400 gm
(CutIn To Thin Shreds)
Egg White 2
Corn Starch 3 tbsp
Sherry 1tbsp
Green Onion (Cut In To Thin Slices) 72 cup
Ginger (Minced) 1tsp
Garlic (Minced) 3tsp

Oil As Required

Sauce: 1tsp
Corn Starch 1tsp
Sugar 1tsp
Rice Vinegar 2 tsp
Sherry 2 tbsp
Soya Sauce 2 tbsp
Sesame Ol 1tsp

Water as Required

Method of Preparation:

"Marinade chicken with egg white, sherry, and starch, mix well, and set it aside for 30 minutes.

Step 1: Take a MWO safe bowl, add oil, onions, ginger, garlic, chilly paste, sugar, corn starch, rice vinegar, com-
bine all ingredients mix well and select category, enter weight, press start.

Step 2: When the oven beeps, remove and add marinade chicken stir and press start.

Step 3: After the beep, remove and add water, sherry, soya sauce in to chicken mixture stir andpress start. Splash
with 1tsp of dark sesame oil. Serve over rice."
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Piquant Chicken Wings Chicken Lollipops 300 gms

(Chinese)
Orange Juice 1 cup
Corn Flour 2 tbsp
Crushed Black Pepper Corns 1 tsp
Crushed Red Chilies 2 tsp
Honey 3tbsp
Lemon Juice 2 tbsp
Salt To Taste

Method of Preparation:

"Place the chicken lollipops in a bowl and add orange juice and salt. Marinate the chicken for 30 minutes.
Step 1: Select category, enter weight, press start to cook the marinade chicken.

Step 2: When the oven beeps, remove and add crushed peppercorns, crushed red chilies, honey and press start.
Step 3: After the beep, remove and mix corn our in a half cup of water. Add the our mix and lemon juice onto
chicken lollipops. Stir and press start. Serve hot."

Category | Recipe- Ingredients:
IN35 New Year’s Noodles Noodles 3 cups
(China)

Mushrooms (Chopped) 1 cup
Vegetable Broth 1 cup
Soy Sauce 2 tbsp
Corn Starch 3 tbsp
Sugar T tsp
Peanut Oil 2 tbsp
Minced Garlic 1 tsp
Minced Ginger 1 tsp
Chopped Cabbage 1 cup
Bean Sprouts 1 cup
Chopped Spring Onion V> cup
Chopped Scallions (For Garnish) 2

Method of Preparation:

"Soak mushrooms in warm water for 15 minutes and cut it into bite sized pieces.While the mushrooms are soaking
make the sauce by mixing vegetable broth, soy sauce, corn starch and sugar in a small bowl and set it aside.

Step 1: Take the noodles and water into a microwave oven safe bowl and select category, enter weight and press
start. Allow it to cool.

Step 2: When the oven beeps, take another bowl; add oil, garlic, ginger, mushrooms, cabbage, bean sprouts, and
spring onion, stir and press start.

Step 3: After the beep, remove and add sauce, noodles and press start Garnish with scallions and serve."
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Category | Recipe- Ingredients:
IN36 Chicken Noodles Soup Skinless, Boneless, Chicken Breast 400 gm
(Thai) (Cut Into Small Pieces)

Soaked Egg Noodles (Brake In To 1 cup
Small Pieces)
Chopped Spring Onion 1 cup
Garlic 3 cloves
Chicken Stock 2 cups
Crunchy Peanut Butter T tsp
Ginger (Sliced) Y% inch
Black Pepper Corn (Crushed) % tsp
Coriander Leaves (Chopped) Y2 cup
Red Chilies (Slit) 3
Lemon Juice 1 tsp
Thick Coconut Milk /s cup

Oil As Required

Salt To Taste

Method of Preparation:
"Step 1: Ina MWO safe bowl add oil, garlic, spring onion, peanut butter, ginger, chicken, salt, crushed pepper

corns, red chilies, mix all the ingredients well and select category, enter weight, press start.
Step 2: When the oven beeps, remove and add chicken stock, lemon juice, stir and press start.

Step 3: After the beep, remove and now add soaked egg Noodles and coconut milk cover the bowl with lid and
press start."
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Category | Recipe- Ingredients:

IN37 Prawn Curry (Thai) French Beans 1 cup
Prawns 2 cup
Mushrooms (Sliced) 1 cup
Red Pepper (Cut In To Slices) 1 cup
*Thai Red Curry Paste* 2 tbsp
Chicken Stock
Thai Fish Sauce 2 tbsp
Coconut Milk 1 cup
Basil 1 tsp
Coriander 2 tbsp
Lime Juice 1 tsp
Olive Ol 2 tbsp
Basmati Rice (Cooked) 2 cup

*Thai Red Curry Paste*

5 Red Chilies (Soaked In Warm Water/
Drained)

¥ Cup Chopped Onions

2 Peeled Garlic Cloves

% Tbsp Grated Ginger

1Stalk Lemon Grass

1Stalk Coriander

1Tbsp Coriander Seeds (Dania)

Y. Tbsp White Pepper

% Tsp Salt

Method of Preparation:

"Step 1: Take a MWO safe bowl, add oil, beans, red peppers, mushrooms and thai red curry paste. Mix well and
select category, enter weight, press start.

Step 2: When the oven beeps, remove and add prawn, chicken stock, sh sauces, basil, coriander, coconut milk,
ime juice, stir and press start. Serve over basmati rice."
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Category | Recipe- Ingredients:

IN38 Frittata (Italian) Eggs 4
Red Capsicums Y2 cup
Yellow Capsicum Y2 cup
Zucchini Y2 cup
Fresh Basil Leaves few
Crushed Black Pepper 2 tsp
Oil As Required
Salt To Taste

Method of Preparation:

"Beat the eggs in a bowl with salt & pepper. Set it aside.

Step 1: Take a MWO safe bowl add oil, red capsicum, yellow capsicum, zucchini, basil, crushed black pepper, stir
and select category, enter weight, press start.

Step 2: When the oven beeps, remove and pour the egg mixture in it, cover the bowl with lid, mix well and press
start.

Step 3: When the oven beeps, remove and turn over and press start. Serve hot. "

Category | Recipe- Ingredients:

IN39 Spanish Omelette Olive Qil 3 tbsp
Onion (Minced) 2 cup
Boiled Potato (Minced) 2 cup
Salt Yatsp
Eggs, Beaten 5

Method of Preparation:

"Step 1: Take a microwave oven safe bowl; add oil, onion, potato, salt, stir and select category, enter weight,
press start.

Step 2: When the oven beeps, remove and add beaten eggs on the top of potato mix and press start.

Step 3: When the oven beeps, remove and turn potato and eggs mixture and press start. Serve hot."
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Category | Recipe- Ingredients:

IN4O Mexican Rice Qil 2 tbsp
Rice 17%2cup
Salt 1tsp
Cumin Y2 tsp
Chopped Tomato 1cup
Tomato Puree ¥ cup
Chicken Broth 3 cup
Onion (Chopped) 1cup

Method of Preparation:

"Step 1: In a microwave oven safe bowl add oil, cumin's, onions, salt, rice and mix well. Select category, enter
weight, press start.

Step 2: When the oven beeps, now add chicken broth and tomato sauce stir, and press start.

Step 3: A the beep, remove, mix well and cover the bowl! with lid and press start. Let it stand for 5 minutes &
serve."

Category | Recipe- Ingredients:

IN41 Irish Eggs (England) Butter (Melted) 2% tbsp
Potatoes (Cut In To Slices) 12 cup
Onion (Minced) lcup
Green Bell Pepper (Chopped) lcup
Eggs (Beaten) 5

Method of Preparation:

"Step 1: Take a microwave oven safe bowl; add butter, potatoes, onion and green peppers. Stir and select cat-
egory, enter weight, press start.

Step 2: When the oven beeps, remove and stir the eggs and press start. Serve warm."
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Category | Recipe- Ingredients:
IN42 Fish A La Marseilles Fish (Use Two Kinds Of Fish CutIn To 300g
(French) Slices)

Onion (Sliced) Teup
Tomato (Chopped) Tcup
Parsley (Minced) Y cup
Thyme (Minced) Y4 cup
Bay Leaves (Minced) 3
Pepper V2 tsp
Chilly Powder (Optional) Ttsp
Garlic (Minced) 2 cloves
Butter A cup
Juice Of Lemon 2 tsp
Water 2 cup
Sherry (White Wine) Tcup
Sugar
Salt To Taste

Method of Preparation:

"Season the fish slices with salt, garlic, parsley, thyme, bay leaves and pepper. Set it aside.

Step 1: Take a oven safe bowl; add butter, onion, tomato, chilly powder, juice of lemon and seasoned fish slices.
anch Mix all ingredients well, thert seler -6.14 in Jory, enter weight, prsee start.

Step 2: When the oven beeps, re Y: 6.11in and add water, sherry, sugar pour over the fish. Mix slowly and press
start. Serve with toast.”

Category | Recipe- Ingredients:
IN43 Scrambled Eggs (Eng- Eggs 5
Land)

Mozzarella Cheese Ya cup
Butter (Melted) Ya cup
Milk 3 tbsp
Onion (Chopped) 2cup
Mushrooms (Chopped) 2 cup

Method of Preparation:

"Step 1: Take a microwave oven safe bowl; add butter, onion, mushrooms stir and select category, enter weight,
press start.

Step 2: When the oven beeps, remove and break eggs in to a bowl. Whip until fully beaten. Add milk, mix well and
press start. Place cheese slice on the top of the eggs, cover with lid and stand until cheese melts. Serve hot.”
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Category | Recipe- Ingredients:

IN44 Chinise Fried Rice Eggs 2
Ground White Pepper Yatsp
Soya Sauce Ya cup
Rice (Cooked) 4 cups
Scallions Including Green Ends Y2 cup
(Chopped)
Chicken (Diced) 2 cup
Ginger (Minced) 1slice
Garlic (Minced) 1clove
Sliced Mushrooms (Optional) e cup
Oil Ya cup

Method of Preparation:
“Put first three ingredients in a mixing bowl and stir slightly; eggs should not be well beaten. Keep it side.
Step 1: Take a microwave oven safe bowl, add oil, garlic, ginger, scallions, chicken, and mushrooms, mix all
Ingredients and select category, enter weight, press start.
Step 2: When the oven beeps, remove and add the rest of the ingredients. Cooked rice and egg mixture;
stir constantly until thoroughly mixed. Coat with oil and press start. Serve hot."
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"Toss chicken rst in dark Soya sauce, then in the our, coating pieces evenly.
Step 1: Take a MWO Safe bowl add oil, green curry paste, garlic, ginger, and green onions, mix well and select
category, enter weight, press start.
Step 2: When the oven beeps, remove and now add the chicken, stir and press start.
Step 3: When the oven beeps, remove and add coconut milk, sh sauce, soya sauce and sugar in to the chicken,
mix well and press start. Garnish with cilantro leaves. Serve hot."

Category | Recipe- Ingredients:

IN45 Green Curry Chicken ?C?Sf ||ﬁf§‘1s|:i;nr:eéz‘b22i)(:ken Breast 300g
Dark Soya Sauce %2 tbsp
All Purpose Flour 2 tbsp
Qil 2 tbsp
*Green Curry Paste* 3 tbsp
Green Onions With Tops (Chopped) 2
Cloves Garlic (Peeled & Chopped) 3
Ginger Ttsp
Coconut Milk 2. cup
Fish Sauce 1tbsp
Soya Sauce %2 tbsp
White Sugar 2 tbsp
Cilantro Leaves For Garnish %2 cup
*Green Curry Paste*
12 Green Chilies (Chopped)
6 Cloves Garlic (Peeled)
1Large Onion (Chopped)
1" Piece Of Ginger (Peeled)
1Cup Coriander (Chopped)
1Tsp Lemon Juice
1 Tbsp Ground Coriander
2 Tsp Cumin (Ground)
2 Stalks Of Lemon Grass
1Tsp Salt
1% Tsp Pepper

Method of Preparation:
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Category | Recipe- Ingredients:
IN46 Chicken Hunter’s Style Chicken 300g
(Italian)

Butter 2 tbsp
Oil 1 tbsp
Finely Chopped Onion Tcup
Green Peppers Chopped V2 tsp
Garlic Cloves Minced 2
Basil Y2 tsp
Salt 1tsp
Pepper Y2 tsp
Stewed Tomato (Undrained) Tcup
Tomato Juice or Chicken Broth Y2 cup
Sliced Mushrooms For Garnish.

Method of Preparation:

"Step 1: Take a microwave safe bowl; add butter, oil, onion, green pepper, garlic, basil, salt, pepper. Stir well and
select category, enter weight, press start.

Step 2: When the oven beeps, remove and add chicken stir and press start.

Step 3: When the oven beeps, remove and add tomato, tomato juice or chicken broth or water, stir and press
start. Garnish with mushroom slices, if desired. Serve hot."

Category | Recipe- Ingredients:

IN47 Pasta Chicken (ltalian) Chicken Breast (Diced) 300g
Broccolis (Diced) V2
Garlic Cloves (Minced) 5
Basil Ya tbsp
Oregano Ya tbsp
Carrots (Cut In To Small Pieces) Y2 cup
Ripe Tomatoes Y2 cup
Shell Pasta 12 cup
Olive Qil 2 tbsp
Grated Cheese (For Taste & Garnish)

Method of Preparation:

"Step 1: Take a MWO safe bowl; add water, pasta, broccoli, mix well and select category, enter weight, press
start. Keep it aside.

Step 2: When the oven beeps, take another MWO safe bowl, add oil, tomatoes, garlic, basil, oregano, and
chicken mix all ingredients and press start.

Step 3: When the oven beeps, remove and drain the boiled pasta and broccoli add in to cooked chicken. Stir well
and cover the bowl with lid and press start to cook. Garnish with grated cheese and serve. "
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International Recipes

Category | Recipe- Ingredients:
IN48 Mushrooms A La Borde- Mushroom (Chopped) 300g
Laise (Spanish)

Onions (Chopped) 4
Butter 2 tbsp
Pepper V2 tsp
Salt To Taste
Parsley 1tbsp
Bay Leaf 3
Glass Of Sherry V2

Method of Preparation:

weight, press start.

start. Serve hot."

"Step 1: Take some butter in a microwave safe oven bowl, add onions, mushrooms, stir and select category, enten

Step 2: When the oven beeps, remove and add the sherry, parsley, bay leaf, salt and pepper, mix well and press

Category | Recipe- Ingredients:

IN49 Moo Goo Gai Pan (Chinese) Chicken (Breast Halves, Skinned, and 300g
Sliced)
Pepper 1tsp
Garlic 3 cloves
Water 1cup
Corn Starch 3 tbsp
Oil 2 tbsp
Sliced Mushrooms 72 cup
Chopped Cabbage % cup
Sugar 2 tbsp
Soy Sauce 2 tbsp
Scallions (Chopped) 1cup

Salt To Taste

Method of Preparation:

"In a bowl, toss chicken with salt and pepper, garlic and cornstarch mixture. Set it aside.

Step 1: Take an oven safe bowl add oil, mushrooms, cabbage, sugar Mix well and select category, enter weight,

press start.

Step 2: When the oven beeps, remove and add chicken, Soy sauce, scallions stir well and press start. Serve

hot."
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International Recipes

Category | Recipe- Ingredients:
IN50 Country Style Chicken Chicken (Cut In To Pieces) 300g
Stew (England)

Potatoes (Cut In To Pieces) lcup
Carrot (Cut In To Pieces) %> cup
Onion, Cut In To Pieces Tcup
Tiny Pearl Onions (Peeled) 5
French Beans (Cut In To Pieces) Y2 cup
Cauliflower Florets Y2 cup
Bay Leaves 3
Springs of Parsley few
Celery Stalk (Lightly Crushed) 2 inch
Dried Thyme Y2 tsp
Block Pepper Corns (Crushed) 3
Oil 2 tbsp
Garlic (Crushed) 6 cloves
Whole Wheat Flour 2 tbsp
Salt To Taste

Water as Required

Method of Preparation:

"Step 1: Take oil in a oven safe bowl, add flour, chicken, garlic, stir and select category, enter weight, press start.
Step 2: When the oven beeps, remove and add potatoes, carrot, turnip, french beans, cauliflower, onions, bay
leaf, parsley, celery, water, thyme, and pepper corns, salt. Stir all ingredients and press start. Serve hot."
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International Recipes

Category | Recipe- Ingredients:
IN51 Chicken Casserole Chicken (Cut In To Pieces) 300gr
(Italian)

Baby Onions 1cup
Tomatoes Tcup
Tomato Paste 1cup
Marjoram Yatsp
Oregano Yatsp
Button Mushrooms 1cup
Block Olives 1tsp
Garlic 1clove
Chopped Parsley few
Salt and Pepper To Taste
Water as Required
Oil as Required

Method of Preparation:

"Step 1: Take a microwave oven safe bowl; add oil, garlic, onions, marjoram, oregano, chicken, block olives, stir
well and select category, enter weight, press start.

Step 2: When the oven beeps, remove and add tomatoes, tomato paste, mushrooms, water, parsley, salt & pep-
per. Stir and press star. Serve hot."

Category | Recipe- Ingredients:

IN52 Spaghetti (Mexican)
Skinless, Bone Less Chicken Breast 200g
(Cut In To Small Pieces)
Spaghetti Noodles (Broken In To Half) 2 cup
Chopped Tomato Tcup
Onion 1cup
Cumin 1tsp
Chilly Powder 2 tsp
Cheese %> cup

Oil as Required

Salt and Pepper To Taste

Water as Required

Method of Preparation:

"Step 1: Take a microwave oven safe bowl; add oil, broken spaghetti, stir well and select category, enter weight,
press start. Step 2: When the oven beeps, remove and add tomato, onion, chicken breasts, with cumin's, chilly
powder, Salt and pepper, mix well, pour water stir and cover the bowl with lid and press start. Garnish with
cheese. Serve hot."
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International Recipes

Category | Recipe- Ingredients:
IN53 Garlic And Ginger Prawn's Prawns 300g
(Chinese)

Red Capsicums (Cut In To Strips) 1cup
Spring Onion Greens 1cup
(CutIn To 12 Inch-Diamonds)
Grated Ginger 2 inch
Chopped Red Chilly 2
Garlic (Chopped) 4 cloves
Soya Sauce 2 tsp
Sugar 2 tsp
Chicken Stocks 1cup
Corn Flour 2 tbsp
Lemon Juice 1tsp
Coriander Leaves (Chopped) 2 tbsp
Oil 2 tbsp

Salt & Pepper To Taste

Method of Preparation:

Step 1: Take a MWO safe bowl, add oil, garlic, ginger, red chili and red capsicum stir and select category, enter
weight, press start. Step 2: When the oven beeps, remove and add prawns. Soya sauce, sugar, chicken stock,
mixes well and press start. Mix the corn flour in a %2 cup of water, add the flour mix and lemon juice in to boiled
prawns bowl. Garnish with spring onion greens and coriander leaves. Serve hot.
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Barbecue

Category | Recipe- Ingredients:

BC1 Barbeceud Chicken Legs Chicken Legs 4
BBQ Sauce Y2 cup
Ground Black Pepper Y2 tsp
Paprika Y2 tsp
Cumin Powder 1tsp
Cayenne Pepper Ttsp
Garlic Paste 1tsp
Onion Paste 3 tbsp
Olive QOil 2 tbsp
Salt To Taste

Method of Preparation:

start. Serve hot. "

"Take a mixing bowl, add all the ingredients, mix well and set a side 2 hours for marinade. Grease the rotisserie
skewers with some oil. Arrange the chicken legs on rotisserie skewers and assemble the rotisserie. Install the
rotisserie in the microwave, spread the tissue paper on the glass tray. Select category, enter weight and press

Category | Recipe- Ingredients:

BC2 Chicken Honey Wings Chicken Wings 400 gm
Garlic (Chopped) 4 cloves
Olive Qil Ya cup
Soy Sauce 1tbsp
Rice Vinegar Ya cup
Honey Ya cup
Cinnamon (Ground) Y2 tsp
Thyme 1tsp
Ginger (Ground) Y2 tsp
Mustard (Dry) Y2 tsp

Method of Preparation:

"Take a mixing bowl, add oil, garlic, ginger, mustard, thyme, cinnamon, honey, vinegar, soy sauce and chicken
wings. Mix well and set it aside for 2 hours to marinate. Grease the rotisserie skewers with some oil. Arrange the
chicken wings on rotisserie skewers and assemble the rotisserie. Install the rotisserie in the microwave,

spread the tissue paper on the glass tray. Select category, enter weight, press start. Serve hot."
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Barbecue

Category | Recipe- Ingredients:

BC3 Malai Tikka Boneless Chicken (1%" Pieces ) 400 gm
Qil 2 tbsp
Thick Cream Ya cup
Green Cardamom Powder Yatsp
Pepper Powder As per taste
Garlic Paste Y2 tsp
Ginger Paste 1tsp
Melted Butter Ya tbsp
Garam Masala As per taste
Cumins Powder 1tsp
Green Chillies Paste 1tsp
Amchoor Powder Y2 tsp
Salt To Taste

Method of Preparation:
Mix all the ingredients in a bowl, marinate the chicken & keep it in the refrigerator for 1hour. Grease the rotis-
serie skewers with some oil. Put the chicken pieces on the skewers. Assemble the rotisserie. Install the rotisserie

in the microwave, spread the tissue paper on the glass tray. Select category, enter weight & press start. Sprinkle
the chaat masala & serve.
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Barbecue

Category | Recipe- Ingredients:

BC4 Chicken Tikka Chicken 400g
For Marinade;
Curd 1cup
Cumin (Jeera Powder) 1tsp
Thick Cream 3 tbsp
Orange Colour 3 drops
Qil 2 tbsp
Corn Flour 2 tbsp
Red Chilly Powder 1tsp
Garam Masala 1tsp
Ginger, Garlic Paste %> tbsp
Lime Juice 1tsp
Salt To Taste. Ya cup
For Garnish;
Capsicum, Chopped & Cooked 1large
Onion, Chopped & Cooked 1
Tomato, Chopped & Cooked 1
Chopped Coriander For Garnish Ya cup

Method of Preparation:

Marinade the chicken with all marinade ingredients. Stir and set it aside in the fridge for 2 hours to marinade.
Grease the rotisserie skewers with some oil. Put the chicken pieces on skewers. Assemble the rotisserie. Install
the rotisserie in the microwave, spread the tissue paper on the glass tray. Select category, enter weight & press
start. Mix with all vegetables and garnish with coriander. Serve hot
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Barbecue

Category | Recipe- Ingredients:

BC5 Paner Tikka Paneer Cubes, Cut Into 12" Cubes Tcup
Capsicum, Cut Into Cubes Tcup
Onion, Cut Into Cube Tcup
Tomato, Cut Into Cubes, Pulp Removed Tcup
For Marinade
Hung Curd 2 tbsp
Ginger Garlic Paste 1tbsp

Red Chilli Powder

As per taste

Tandoori Masala Ttsp
Tandoori Color A pinch
Garam Masala Ttsp

Ol For basting
Salt To Taste

Method of Preparation:
Make holes in the paneer pieces with the rotisserie skewers. Mix all the ingredients of the marinade in a bowl.
Now add the paneer pieces capsicum, onion, tomato & mix well keep in the refrigerator for 1hour. Arrange

vegetables to rotisserie skewers, assemble the rotisserie & install the rotisserie in the oven. Select category,
enter weight & press start. Serve hot.

Category | Recipe- Ingredients:

BC6 Baby Corn Tikka Baby Corns 300g
For Marinade
Cornflour 1/2 cup
Red Chilly Powder 1tsp
Cumin Powder 1tsp
Garam Masala Powder 1tsp
Coriander Powder 1tsp
Tomato Sauce 1/2 cup
Qil 4 tbsp
Salt To Taste

Method of Preparation:
Make holes in the corn pieces with the rotisserie skewers. Mix all the ingredients of the marinade in a bowl. Now
add the corn pieces, mix well and keep in the refrigerator for 1hour. Arrange the corn onto the rotisserie

skewers, assemble the rotisserie & install the rotisserie in the oven. Select category, enter weight & press start.
Poke a tooth pick to the corn. Baby Corn Tikka is ready to serve. Serve hot.
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Barbecue

Category | Recipe- Ingredients:

BC7 Chicken Seekh Kabab Minced Chicken 400 gr
Chilli Flakes 1tsp
Ginger & Garlic Paste 2 tsp
Lemon Juice 2 tsp
Coriander Powder 1tsp
Cumin Powder 1tsp
Garam Masala Ttsp
Onion Paste 1/2 cup
Bread Crumbs 1/2 cup
Egg, Yolk And White Separated 2
Oil As Required
Salt To Taste

Method of Preparation:

Mix all the ingredients in a bowl and mix the chicken kababs. Marinate Chicken & keep in the refrigerator for
1hour. Grease the rotisserie skewers with some oil. Put the chicken kababs on skewers. Assemble the rotisserie.
Install the rotisserie in the microwave, spread the tissue paper on the glass tray. Select category, enter weight &
press start. Serve hot.

Category | Recipe- Ingredients:

BCS8 Hari Seekh Salad Spinach leaves 100 gms
Spring onion bulbs 100 gms
Cabbage leave 100 gms
Broccoli 100 gms

For Marinade

Hung curd Tcup
Onion paste 1cup
Garam Masala 2 tsp
Amchoor 1tsp

Oil as required

Salt to taste

Method of Preparation:

Mix all the ingredients of marinade in a bowl. Take one vegetable at a time and spread the marinade on each
vegetable or leaf on both the sides thoroughly. Mix well and leave it aside for 1hour. Mix it at least twice in
between. Oil & wipe the skewers of the rotisserie. Skewer the vegetables, thread them starting with broccoli,
then fold a cab-bage leaf & insert, fold a spinach leaf (one) & then fold again (like a pan) & insert, then insert a
whole spring onion & then again another folded cabbage leaf & spinach leaf in the same skewer, Repeat the
same for all the skewers. Install the rotisserie in the oven. Select category, enter weight & press start. Serve hot.
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Barbecue

Category | Recipe- Ingredients:

BC9 Tikka Achaari Boneless Chicken (Cut Into 12" Pieces) 400 gr
For Marinade
Hung Curd 3 tbsp
Raw Papaya Paste %2 tbsp
Onion (Sliced) Ya cup

Red Chilli Powder

As per taste

Amchoor Powder

As per taste

Saunf 2 tsp.
Jeera V2 tsp.
Mustard Seeds Y2 tsp
Ginger Garlic Paste 1tbsp
Tandoori Color A pinch
Methidana A pinch
Salt To Taste

Method of Preparation:

Wash the chicken pieces. Prick them with a fork. Mix all the ingredients of marinade in a bowl. Add the chicken
pieces & keep them for 3 hours in a refrigerator. Remove from the fridge & let them come to the room
tempera-ture. Spread the tissue paper on glass tray & insert the chicken pieces in rotisserie skewers.
Assemble the rotis-series & install it in the microwave. Select catyegory, enter weight, press start. Serve hot.

Category | Recipe- Ingredients:

BC10 Murg Tandoori Whole Chicken Tkg
For Marinade
Hung Curd Tcup
Garlic Paste 3 tbsp
Ginger Paste 1tbsp
Tandoori Masala 3 tsp

Cumin Powder

As per taste

Tandoori Color

A pinch

Red Chilli Powder

As per taste

Salt To Taste

Method of Preparation:

Mix all the ingredient of marinade in a bowl. Wash the Chicken properly & make cuts on the chicken all over.Marinade
the Chicken properly coating all the places. keep marinated for 3 hours in refrigerator.Keep paper towelon glass
tray. Assemble the rotisserie & insert the Chicken & tie up with thread. Install therotisserie in the microwave.
Select category, enter weight & press start. Serve with grilled onion slices, lemon wedges & schezwan chutney.
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Desserts/ Soups

Category | Recipe- Ingredients:

DS1 Banana Halwa Banana Ground To Paste 2% cup
Wheat Flour 1cup
Milk Tcup
Cardamom Powder a pinch
Sugar 12 cup
Cashews few
Almonds few
Ghee as Required

Method of Preparation:

enter weight, press start.

"Step 1: Take a microwave oven safe glass bowl, add ghee and wheat flour, mix them well and select category,

Step 2: After the beep, remove, add the remaining ingredients, mix well and press start. Serve hot."

Category | Recipe Ingredients:

DS2 Coconut Ladoo Suji / Rava 2 cup
Grated Coconut 3 cup
Condensed Milk as required
Powdered Sugar 2 cup
Dry Coconut Powder % cup

Method of Preparation:

weight & press start.

powder & serve."

"Step 1: Take suji (rava) in a microwave oven safe glass bowl, Place in the microwave oven, select category, enter

Step 2: After the beep, remove, add grated coconut, condensed milk, powdered sugar & mix well and press
start. Remove After the beep & set aside to cool. Make small balls of the mixture. Roll the balls in dry coconut

Category | Recipe- Ingredients:

DS3 Sukhdi Whole Wheat Flour 2 cup
Ghee 12 cup
Jaggery - Sliced Thinly 12 cup
Milk Tcup

Method of Preparation:

"Step 1: Take a microwave oven safe glass bowl; add wheat flour and ghee mix well. To roast the wheat flour,

select category, enter weight, press start.
Step 2: After the beep, remove and add jaggery, milk, mix well and press start. Serve hot."
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Desserts/ Soups

Category | Recipe- Ingredients:

DS4 Besan Ka Ladoo Besan 2 cup
Sugar Powder Tcup
Elaichi Powder Yatsp
Ghee (If Needed) 1% tbsp
Roasted Cashews Chopped Ya cup
Raisins (Optional) 12 tbsp

Method of Preparation:

"Step 1: Take a microwave oven safe glass bowl. Add ghee, besan, mix them well and select category, enter
weight and press start. (stir twice in between).

Step 2: After the beep, remove and add sugar, cardamom, add the ghee if needed, mix well and press start.
Step 3: After the beep, remove and add cashew, raisins. Take small portions and roll to balls. Serve warm."

Category | Recipe- Ingredients:

DS5 Kaju Katli Roasted Cashew Nuts Powder 12 cup
Sugar % cup
Rose Water 1tsp
Cardamom Powder Yatsp
Water As Required

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, Add sugar, cardamom powder and rose water, mix well and select
category, enter weight, press start.

Step 2: When the sugar melts off completely add the cashew nuts powder into it. Mix well and press start.

After the beep, remove, mix well and blend the sugar syrup and powder. The mixture must be smooth. Pour the
mixture in to a lightly greased baking dish. Set to cool and cut to it into desired shapes.”

Category | Recipe- Ingredients:

DS6 Ragi Kheer Ghee 1tbsp
Ragi Flour 2 tbsp
Hot Milk 2 cup
Sugar 1cup
Cashews 6
Pistachios - Chopped Finely 4
Almonds - Chopped Finely 3
Saffron - Optional 6 strands
Cardamom Powder 12 tsp

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, Add sugar, milk, mix well and select category, enter weight, press
start.

Step 2: When the oven beeps, remove and add ragi flour, ghee, mix well and press start. After the beep, remove,
mix them well and add all remaining ingredients and serve hot."
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Desserts/ Soups

Category | Recipe- Ingredients:

DS7 Apple Pie Apples Cut Into Slices 4 cup
Corn Starch 3 tbsp
Honey 3 tbsp
Raisins (Optional) 3 tbsp

Nutmeg To Taste

Cinnamon To Taste

Butter as Required

Method of Preparation:

"Marinate the apples with the all ingredients for 12 hour.

Step 1: Arrange the marinate apples in a lightly greased baking dish and place the baking dish on the mesh rack
in the microwave oven. Select category, enter weight and press start. Turn once in-between."

Category | Recipe- Ingredients:

Ds8 Caramel Pudding Milk 4 cup
Sugar 2 cup
Eggs 4
Vanilla Extract Y% tsp
Water as Required

Method of Preparation:
Step 1: Take a grill safe deep bowl, add all the ingredients, mix well and place the bowl in on the mesh rack select
category, enter weight and press start. Remove, set to cool and refrigerate. Serve chilled.

Category | Recipe- Ingredients:

DS9 Chhena Poda Paneer 2 cup
Suji % cup
Cardamom Y2 tsp
Raisins few
Roasted Cashews few
Syrup:-
Ghee 172 tbsp
Sugar 12 cup

Method of Preparation:
"Take a mixing bowl, Add paneer, suji, cardamom, mix it and set a side for kneading, till it get a very mashed
quality. Add sugar, nuts and mix it with paneer thoroughly to get a crumbly mixture finally.

Step 1: Take a baking bowl, pour the ghee, sugar syrup in to a bowl, Pour in the paneer mix over the syrup and
select category, enetr weight, press start to bake. Serve it warm."
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Desserts/ Soups

Category | Recipe- Ingredients:

DS10 Naan Khatai Maida 150g
Suji 50g
Powdered Sugar 85g
Vanilla Essence 1tsp
Butter 100 g
Almonds & Cashewnuts A few

Method of Preparation:

"Cream the butter & sugar together till it turns fluffy. Add vanilla essence followed by maida & suji. Make a dough
out of this mixture. Make medium sized balls & put cashewnut on the top of each piece.

Step 1: Arrange them on crusty plate and place the plate in on the grill mesh rack, Select category,

enter weight & press start.”

Category | Recipe- Ingredients:

DS Shahi Tukda Roasted Bread Slices 3 slices
Milkmaid 150 mi
Milk 125 ml
Sugar 3 tbsp
Badam few
Elaichi Powder a pinch
Pista Pieces few
Kesar as Per Taste

Method of Preparation:

"Take a mixing bowl, add milkmaid, milk, sugar, dry fruits and kesar elaichi powder, mix well.

Step 1: Take a microwave oven safe flat glass dish, pour the mixture on the slices and select category, enter
weight, press start. Serve hot."

Category | Recipe- Ingredients:

DS12 Bread Pudding Bread Crumbs 250 gms
Sugar 200 gram
Milk % liter
Butter 50 gms
Chocolate 20 gram
Eggs (Yolks& White Suppurate) 4
Vanilla Essence 1tsp

Method of Preparation:

"Soak bread crumbs in milk and press dry, add butter mixed sugar, chocolate, egg yolks, Mix well and add vanilla
essence, egg white, mix all ingredients well and set a side.

Step 1: Pour the pudding in lightly greased glass bowl and place it in the microwave, select category,

enter weight and press start."
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Desserts/ Soups

Category | Recipe- Ingredients:

DS13 Puran Poli Ka Puran Chana Dal, Soaked & Cooked 1% cup
Jaggery Grated 1% cup
Turmeric Powder Yatsp
Cardamom Powder Y2 tsp
Nutmeg Powder Y2 tsp
Qil If Required

Method of Preparation:

Step 1: Take a microwave oven safe bowl; add all the ingredients, mix them well. Place the bowl in the microwave
oven, select category, enter weight and press start. Remove; add in flour flatten dough and make puran poli.
Serve hot

Category | Recipe- Ingredients:

DS14 Kalakand Condensed Milk Tcup
Crumbled Paneer 12 cup
Milk % cup
Cardamom Powder 1 tsp
Nuts For Garnish few

Method of Preparation:

Step 1: Take a microwave oven safe bowl, add all ingredients other than cardamom powder, nuts, mix well and

select category, enter weight and press start. After the beep, remove and add cardamom powder, mix

smoothly and garnish with nuts, cut it into desired shapes. Serve warm.

Category | Recipe- Ingredients:
DS15 Apple Custard Apple Slices 2 cup

Custard Powder 2%, tbsp

Sugar 2%, tbsp

Milk 2% cup
Method of Preparation:
Step 1: Take a microwave oven safe bowl, Add all ingredients other than apples, mix well and select category,
enter weight, press start. After the beep, remove and add apples, mix well, set a side to cool. Serve warm or cool.
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Desserts/ Soups

Category | Recipe- Ingredients:

DS16 Beetroot Halwa Grated Beetroot 3 cup
Milk 2 cup
Sugar Tcup
Ghee 3 tbsp
Cardamom Powder a pinch
Cashews 10
Raisins - Optional 6

Method of Preparation:
Step 1: Take a microwave oven safe bowl, add all ingredients other than cardamom powder, cashew nuts, raisins,

mix well and select category, enter weight and press start. After the beep, remove and add cardamom powder,
cashew, raisins, mix smoothly and Serve warm.

Category | Recipe- Ingredients:

DS17 Narial Burfi Coconut Scraped 2 cup
Sugar Tcup
Powdered Sugar 2 tbsp
Fresh Cream Y2 cup
Cardamom Powder a pinch
Ghee 1tbsp

Method of Preparation:
Step 1: Take a microwave oven safe bowl, add all ingredients other than cardamom powder, mix them well and

select category, enter weight and press start. After the beep, remove and add cardamom powder,
mix smoothly and cut it in desired shapes. Serve warm.

Category | Recipe- Ingredients:

Ds18 Peda Soft Khoya 250 gms
Sugar Powdered 1cup
Cardamom Powder Yatsp
Cardamom Seeds (Crushed) Yatsp
Pistachios few

Method of Preparation:

Step 1: Take a microwave oven safe glass bowl, add all ingredients other than cardamom seeds and pistachios,
mix well and select category, enter weight, press start. After the beep, remove and set to cool. When set well,
make peda shape and garnish with cardamom seeds and pistachios on top and serve.
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Desserts/ Soups

Category | Recipe- Ingredients:

DS19 Rava Ladoo Rava Tcup
Coconut Grated and Roasted % cup
Sugar Powder % cup
Cardamoms 3
Melted Ghee as Required

Raisins and Cashew Nuts as Needed

Method of Preparation:

to balls. Serve warm.

Step 1: Take a Microwave oven safe glass bowl, Add ghee, rava, mix well and select category, enter weight,
press start. (Stir twice in between) After the beep, remove and add powdered sugar, cardamoms, coconut,
raisins. Add them to the blended mixture. Add ghee as needed and mix. Take small portions of the mix and roll

Category | Recipe Ingredients:

DS20 Rice Kheer Rice 2 cup
Milk 4 cup
Cardamom Seeds few
Almonds few
Saffron Threads, Soaked a pinch
Pistachio Nuts few
Raisins (Optional) few
Sugar Tcup

Water as Required

Method of Preparation:

Step 1: Take a microwave oven safe bowl, add all the ingredients other than cardamom, almonds, saffron, pis-
tachio and raisins mix well. Place the bowl in the microwave oven, select category, enter weight and press start.
Step 2: When the oven beeps, remove and add cardamom, almonds, mix well and press start. After the beep
remove and add all remaining ingredients, mix well and serve hot
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Desserts/ Soups

Category | Recipe- Ingredients:

DS21 Badam Halwa Almonds (Soaked & Peeled) 1% cup
Sugar Tcup
Ghee 1% tbsp
Cardamom Powder Yatsp

Milk as Required

Few Drops of Rose Water (Optional)

Pinch of Saffron (Optional)

Method of Preparation:

"Blend badam, sugar, cardamoms, saffron with milk to a smooth paste.

Step 1: Take a microwave oven safe bowl. Add ghee, add the ground paste, rose water. Select category,
enter weight, press start. Serve hot."

Category | Recipe- Ingredients:

Ds22 Kaju Burfi Kaju 2 cups
Powdered Sugar 1% cup
Water Y2 cup

Method of Preparation:

Take kaju in a grinder & make a fine powder and keep aside. Step 1: In a microwave oven safe glass bowl take all
the ingredients. Stir very well. Select category, enter weight & press start. When the oven beeps, stir till all the
lumps are removed. Keep stirring till the paste becomes like a dough (ball formation stage). Grease the kitchen-
slab (marble top) a little with ghee. Take the dough & roll out to 1" thickness carefully. Cut the kaju burfiin
desired square or diamond shape & decorate with vark and serve.

Category | Recipe- Ingredients:

Ds23 Brownie Flour - Sifted 1% cup
Margarine 2 tbsp
Sugar 12 cup
Bakig Powder 1tsp
Cocoa Powder % cup
Walnuts %2 tbsp

Method of Preparation:

Mix the margarine and sugar in a mixing bowl until the sugar is completely dissolved. Add cocoa powder, flour,
nuts, baking powder and mix well until smooth. Pour into a lightly greased flat glass bowl. Place in the microwave
oven, select category, enter weight and press start. Remove, allow to cool and serve.
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Desserts/ Soups

Category | Recipe- Ingredients:

Ds24 Basundi Milk 6 cups
Sugar 2tbsp
Chopped Almonds 6
Lemon Juice 172 tsp
Crushed Cardamoms 6
Chopped Charoli Nuts (Saara) 1tsp

Method of Preparation:

Step 1: Take a microwave oven safe large bowl; add all ingredients other than almonds, cardamom and charoli, mix well. Place the
bowl in the microwave oven, select category, enter weight and press start.

Remove, add all remaining ingredients and serve.

Category | Recipe- Ingredients:

DS25 Rabdi Milk Tcup
Grated Paneer 1cup
Condensed Milk Y2 cup
Deshi Ghee 1tbsp
Elaichi Powder Yatsp
Saffron A few strands
Rose Essence A few drops
Chopped Pistachios 1tbsp
Chopped Almonds (Skin Removed) 2 tbsp

Method of Preparation:

"Dissolve strands of saffron in 2 tbsp lukewarm milk.
Step 1: In a microwave oven safe bowl, put all the ingredients of rabdi except chopped pistachios. Mix them well.
Keep the bowl in Microwave. Select category, enter weight & press start. Serve chilled garnished with

chopped pistachios."
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Desserts/ Soups

Category | Recipe- Ingredients:

DS26 Fruit Custurd Custard Powder Tcup
Milk 5 cup
Sugar Tcup
Apple 2
Banana 3
Pineapple Slices Y2 cup
Strawberries Y2 cup
Black Grapes (Seedless) Y2 cup
Green Grapes (Seedless) Y2 cup
Cherries To Garnish Y2 cup

Method of Preparation:

"Step 1: Take a microwave oven safe large glass bowl; add milk, sugar and mix well. Place the bowl in the micro-
wave oven, select category, enter weight and press start.

Step 2: When the oven beeps, remove and add custard powder, mix well and press start. Slice the apple, banana,
pineapple into pieces and put them into a bowl which is large enough to hold all the contents. The grapes and the
strawberries need not be cut and should be added along with it. Add custard to the fruits and mix gently.

Set to cool and serve."

Category | Recipe- Ingredients:

DSs27 Strawberry Custard Custard Powder Tcup
Milk 5 cup
Sugar Tcup
Strawberries Tcup

Method of Preparation:

Step 1: Take a microwave oven safe bowl, add milk, sugar and mix well. Place the bowl in the microwave oven,
select category, enter weight and press start. Step 2: When the oven beeps, remove and add custard powder,
mix well and press start. The strawberries need not be cut. Put them into a custard bowl, mix gently. Set to
cool and serve.
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Desserts/ Soups

Category | Recipe- Ingredients:

DsS28 Suji Ka Halwa Suji - Roasted 2 cup
Milk 2 cup
Sugar 2 cup
Ghee 1% cup
Cardamom Powder 12 tsp
Cashews 8
Almonds 8
Raisins few

Water as Required

Method of Preparation:

once in between).

"Step 1: Take a microwave oven safe glass bowl; add the suji. Select category , enter weight, press start ( Stir

Step 2: When the oven beeps, remove and add all other ingredients mix well and press start. Serve hot."

Category | Recipe- Ingredients:

DS29 Sandesh Paneer (grated) 2509
Milkmaid 759
Rose water 1% tbsp
Elaichi seeds 1tsp
Chopped pista few
Khoa (mashed) 150 gm

Method of Preparation:

egory, enter weight and press start.

"Step 1: In a microwave oven safe bowl add grated paneer, khoa, rose water & milkmaid. Mix well. Select cat-

Step 2: When the oven beeps, stir well & press start. Allow to cool. Hang in Muslin cloth for 20 minutes if it is too
wet. Make balls out of the mixture & roll them in elaichi powder & chopped pista. Refrigerate till set.”
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Desserts/ Soups

Category | Recipe- Ingredients:

DS30 Coconut Burfi Ghee 2 tbsp
Grated Coconut 2 cups
Khoya, Grated Tcup
Milk 12 cups
Sugar Tcup
Cardamom Powder a pinch
Chopped Pistachios 1tbsp
Saffron Strands a pinch

Method of Preparation:

Step 1: Take a microwave oven safe bowl, add all the ingredients and mix well. Select category , enter weight,
press start. After the beep, remove and set to cool, cut into required shapes and serve.

Category | Recipe- Ingredients:

DS31 Payasam Milk 6 cups
Vermicelli (Seviya) 12 cups
Sugar 12 cup
Cardamom 6
Cashew Nuts Y2 tbsp
Almonds V2 tbsp
Ghee 1tbsp

Method of Preparation:

category, enter weight, press start.

"Step 1: Take a microwave oven safe bowl, add all the ingredients other than milk, sugar, cardamom, select

Step 2: When the oven beeps, remove and add the remaining ingredients, mixwell and press start. Serve hot."

Category | Recipe- Ingredients:

DS32 Sabudana Kheer Sabudana Soaked Tcup
Milk 2 cup
Sugar % cup
Cardamom Powder Y2 tsp
Cashews For Garnish % tbsp
Raisins For Garnish % tbsp
Ghee 172 tbsp
Saffron, Soaked In 1tbsp Milk a pinch of

Method of Preparation:

"Step 1: Take a microwave oven safe bowl. Add sabudana and mix well. Select category, enter weight, press start.
Step 2: After the beep, remove and add ghee, milk, sugar, cardamom powder, mix well and press start. Then add
the saffron milk and garnish with nuts and raisins. serve warm”
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Desserts/ Soups

Category | Recipe- Ingredients:

DS33 Gajar Halwa Carrots (Grated) 3cup
Kawa (Mawa Grated) Tcup
Sugar 2 cup
Milk Condensed 1cup
Milk 1cup
Cardamoms few
Pistachio Flakes (Almonds) few
Ghee as Required
Raisins few

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all the ingredients other than milk, condensed milk, cardamom,
flakes and raisins and mix well. Select category, enter weight, press start.

Step 2: When the oven beeps, remove and add the remaining ingredients, mix well and press start."

flakes and raisins and mix well. Select category, enter weight, press start.

DS34 Seviya Kheer Seviya 3 cup
Milk 6 cup
Condensed Milk 1 cup
Sugar 1% cup
Raisins 172 tbsp
Cashew Nut Pieces (Roasted) 172 tbsp
Almonds (Roasted) Ttbsp
Powdered Elaichi (Cardamom) 12 tsp
Water as Required

Method of Preparation:

"Step 1: Take a microwave oven safe bowl; add seviya and select category, enter weight, press start.

Step 2: When the oven beeps, remove and add all the ingredients except elaichi powder and raisins mix well and
press start.

Step 3: When the oven beeps, remove and add all remaining ingredients. Mix well and press start. Serve hot."

Category | Recipe- Ingredients:

DS35 Mysore Pak Besan 2 cup
Melted ghee 1cup
Powdered Sugar Tcup
Milk Y2 cup

Method of Preparation:
Step 3:Take a microwave oven safe flat glass dish add besan. Select Category, enter weight, press start. Step 2:

When the oven beeps, mix well & add melted ghee, powdered sugar. Mix very well while adding and press start.
Step 3: When the oven beeps, mix well & add milk. Press start. Allow to cool & cut into pieces & serve.
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Desserts/ Soups

Category | Recipe- Ingredients:

DS36 Kaddu Ki Kheer Grated Pumpkin 2 cup
Milk 2 cup
Ghee 2 tbsp
Sugar 2 tbsp
Cardamom Powder Ya tsp
Saffron Strands 5
Almonds Thinly Sliced 4

Method of Preparation:

" Step 1: Take a microwave oven safe bowl, add all the ingredients other than cardamom, saffron and almonds
and mix well. Select category, enter weight, press start.

Step 2: When the oven beeps, remove and add the remaining ingredients, mix well and press start."
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Soups

Category | Recipe- Ingredients:

DS37 Sweet Corn Soup Corn Kernels 1% cup
PotatoFinely Chopped Ya cup
GreenPeas Ya cup
Chopped Carrots Ya cup
Chopped Beans Ya cup
Spring Onions Chopped Ya cup
Corn Starch 2 tbsp

Butter as Required

Water as Required

Salt/Sugar To Taste

Method of Preparation:

select category, enter weight and press start.

"Step 1: Take a microwave oven safe bowl. Add all the ingredients other than water and corn starch, mix well

Step 2: After the beep, remove and add corn starch and water, mixwell and press start. Serve warm with pepper.’

Category | Recipe- Ingredients:

DS38 Pumpkin Soup Pumpkin 250 gms
Chopped onion 1 cup
Green Chillies 2
Garlic, Finely Chopped 3
Curry Powder 1 tsp
Chili Powder 1% tsp
Black Pepper few
Sugar 1%1tsp
Curry Leaves few
Chicken Broth 1 cup
Evaporated Milk 1 cup
Coconut Milk 1 cup

Butter as Required

Salt To Taste

Method of Preparation:

milk and coconut milk and mix well. Select category, enter weight, press start.

"Step 1: Take a microwave oven safe bowl, add all the ingredients other than pumpkin, chicken broth, evaporated

Step 2: When the oven beeps, remove and add the remaining ingredients, mix well and press start."
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Soups

Category | Recipe- Ingredients:

DS39 Asparagus Soup Asparagus (Chopped) 1 cup
Carrots Chopped 1 cup
Celery Chopped 1% tbsp
Garlic Paste 1 tsp
Corn Starch 2% cup
Sugar 1% tsp
Bay Leaves 3

Oil as Required

Water as Required

Method of Preparation:
"Step 1: Take a microwave oven safe bowl. Add all ingredients other than water, corn starch, sugar, mix them well
and select category, enter weight and press start.

Step 2: After the beep, remove and add all remaining ingredients, mix them well and press start. Blend and strain
the soup. Serve hot."

Category | Recipe- Ingredients:

DS40 Mushroom Soup Button Mushrooms 250 gms
Chicken Stock 1% cup
Sprig Onions, Chopped Finely %> thsp
Ginger Paste Y2 tsp
Block Peppers few

Salt To Taste

Method of Preparation:
"Step 1: In a microwave oven safe glass bowl, add all the ingredients other than mushrooms and salt, mix them
well and select category, enter weight, press start.

Step 2: After the beep, remove, add all remaining ingredients and mix well and press start. Remove and serve."
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Soups

Category| Recipe- Ingredients:

DS41 Sweet Potato Soup Sweet Potato Chopped 250 gms
Onion Chopped 1
Nutmeg Powder a pinch
Black Pepper Powder a pinch
Milk or Heavy Cream Tcup
Corn Flour 1tbsp
Vegetable Stock 1cup
Lemon Juice Ttsp
Butter 1tbsp

Salt To Taste

Method of Preparation:
"Step 1. In a microwave oven safe bowl, add all the ingredients other than nutmeg powder, pepper powder,
milk, vegetable stock and lemon juice. Mix them well and select category, enter weight, press start.

Step 2: After the beep, remove and add all remaining ingredients, mix well and press start. Remove and make
puree of the sweet potato mixture. Serve hot."

Category| Recipe- Ingredients:

DS42 Hot & Sour Soup Water 12 cup
Chilli Sauce 2 tsp
Soya Sauce 2 tsp
Vinegar As per taste
Chopped Capsicum Y2 cup
Spring Onions Y2 cup
Carrots Y2 cup
Cabbage Y2 cup
Paneer V2 cup
Tomato Sauce 2 tbsp
Cornflour 2 tbsp
Pepper 1tsp
Sugar Ttsp
Ajinomoto a pinch
Salt To Taste

Method of Preparation:

Step 1: In a microwave oven safe glass bowl add water, chili sauce, soya sauce, vinegar, sugar, salt, pepper
powder and ajinomoto. Select category, enter weight & press start. Step 2: When the oven beeps, stir well &
add all the chopped vegetables, stir well & add corn our, tomato sauce, paneer pieces & press start.
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Soups

Category| Recipe- Ingredients:

DS43 Baby Potato Soup Baby Potato 250 gms
Onion Chopped 1
Nutmeg Powder apinch
Black Pepper Powder a pinch
Milk or Heavy Cream 1cup
Corn Flour 1tbsp
Vegetable Stock Tcup
Lemon Juice 1tsp
Butter 1tbsp
Salt To Taste

Method of Preparation:

"Step 1: In a microwave oven safe bowl, add all the ingredients other than nutmeg powder, pepper powder,
milk, vegetable stock and lemon juice. Mix themwell and select category, enter weight, press start.

Step 2: After the beep, remove and add all remaining ingredients, mix them well and press start. Remove and
make puree of the baby potato mixture. Serve hot."

Category| Recipe- Ingredients:

DS44 Chicken Corn Soup Chicken Stock 6 cup
Chicken Breast (Boneless) 2 cup
Corn Kernels Tcup
Corn Flour 2 tbsp
Soy Sauce 1tbsp
Eggs (Beaten) 2
Spring Onions % cup

Method of Preparation:
and select category, enter weight, press start.

the and strain the soup. Serve hot."

"Step 1: In a microwave oven safe bowl, add all the ingredients other than chicken stock, eggs, mix them well

Step 2: After the beep, remove and add all remaining ingredients, mix well and press start. Remove and blend
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Soups

Category| Recipe- Ingredients:

DS45 Chicken Soup Chicken 250 gms
Spring Onion Chopped Y2 cup
Eggs 1
Black Pepper Powder 1tsp
Coconut Milk Y2 cup
Chicken Stock Y2 cup
Sugar 1tsp
Salt as Per Taste

Method of Preparation:

"Step 1. Take a microwave oven safe bowl, add all the ingredients other than coconut milk and chicken stock,
mix them well and select category, enter weight, press start.

Step 2: After the beep, remove, add the all remaining ingredients and mix well and press start. Remove and
serve hot."

Category| Recipe- Ingredients:

DSs46 Vegetable Soup Carrot - Chopped Y2 cup
Sweet Potato - Chopped Y2 cup
Onion - Chopped Y2 cup
Tomato Choppedt Y2 cup
Vegetable Broth 2cup
Coconut Milk Tcup
Ginger Sliced linch
Garlic Chopped 2 clove
Curry Powder 1tsp
Pepper Powder 1tsp
Salt To Taste

Method of Preparation:

"Step 1: take a microwave oven safe bowl, add all the ingredients other than coconut milk & vegetable broth and

mix well. Select category, enter weight, press start.

Step 2: When the oven beeps, remove and add coconut milk and vegetable broth mix well and press start.

After the beep, Remove, allow to cool and blend in the vegetables in a juicer. Drain, reheat and serve."
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Soups

Category | Recipe- Ingredients:

Ds47 Broccoli Soup Butter 3 tbsp
Broccoli 250 gr
Onion, Chopped Tcup
Carrot, Chopped %> cup
All-Purpose Flour 3 tbsp
Chicken Broth 4 cup
Cream Y2 cup
Salt and Black Pepper To Taste

Method of Preparation:

"Step 1: Put chicken pieces, cabbage, carrot, capsicum, mushrooms, spring onion bulbs, peppercorns and
chicken stock in a microwave oven safe glass bowl. Select category, enter weight, press start.

Step 2: When the oven beeps, take the bowl out & add red chilli paste, vinegar, salt & sugar, corn our dissolved in
Ya cup cold water & paneer pieces. Stir well & press start. Garnish with greens of spring onions. Adjust
seasonings & serve hot."

Category | Recipe- Ingredients:
S48 Carrot Soup Carrot - Chopped 12 cup
Sweet Potato - Chopped Tcup
Onion - Chopped Tcup
Vegetable Broth Tcup
Coconut Milk Tcup
Ginger Sliced Y2 tsp
Garlic Chopped Y2 tsp
Curry Powder Y2 tsp
Pepper Powder 1tsp
Salt To Taste
Method of Preparation:
Step 1: Take a microwave oven safe bowl, add all the ingredients other than coconut milk & vegetable broth and
mix well. Select category, enter weight, press start. Step 2: After the oven beeps, remove, add coconut milk and
vegetable broth mix well and press start. Remove, allow to cool and blend in the juicer. Drain, reheat and serve.
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Soups

Category | Recipe- Ingredients:

DS47 Tomato Soup Tomatoes - Large 5
Mint Leaves few
Salt & Pepper To Taste

Method of Preparation:

Step 1: Keep tomatoes in a microwave oven safe bowl; add all ingredients and mix well. Select category, enter
weight and press start. Remove After the oven beeps, when cool; blend the tomatoes in a mixer. Strain and serve
hot.

Category | Recipe- Ingredients:

DS50 Spinach Soup Spinach (Palak), Chopped 2 cup
Onions, Chopped 2 cup
Garlic, Chopped 3
Gram Flour (Besan) 2 tbsp
Cumin Powder Ttsp
Bay Leaf 2
Water 2 cup
Qil 2 tbsp
Salt as Required
Pepper as Required

Method of Preparation:

Step 1: Take a microwave oven safe bowl, add all ingredients other than spinach and mix well. Select category,
enter weight and press start. Step 2: When the oven beeps, remove and add spinach, mix well and press start.
After the oven beeps, when it cools; blend the spinach in a mixer. Strain and serve hot.
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Soups

Category | Recipe- Ingredients:

DS51 Badam Soup Almonds 12 cup
White Stock 3 cups
Butter Melted 2 tsp
Plain Flour (Maida) 2 tbsp
Almond Essence 4 drops
Fresh Cream 3 tbsp
Almond Slivers For Garnish 3 tbsp
Salt & Pepper To Taste

Method of Preparation:

"Soak the almonds in hot water for 20 minutes, drain and remove the skin.

Blend the almonds in a mixer till coarse. Keep aside.

Step 1: Take a microwave oven safe bowl, add butter, plain flour, almond coarse paste, white stock, mix well and
select category, enter weight, press start. After the beep, remove Add the fresh cream, salt and pepper and mix
well. Serve hot gamished with almond slivers.”

Category | Recipe- Ingredients:

DS52 Lentil Soup Split Lentils 2% cup
Garlic, Ginger Paste 2 tsp
Red Chilli Powder 2 tsp
Turmeric Powder Y2 tsp
Green Chili, Chopped 3
Salt To Taste
Coriander Leaves For Garnish
Water as Required

Method of Preparation:
"Step 1: Take a microwave oven safe bowl, add all the ingredients other than water and coriander leaves, mix well.

Select category, enter weight, press start.
Step 2: When the oven beeps, remove and add the remaining ingredients other than coriander leaves and mix
well and press start. Remove and garnish with coriander leaves. Serve hot."
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Soups

Category | Recipe- Ingredients:

DS53 Kala Chana Soup Black Chana Tcup
Cumin Seeds 1tsp
Hing Yatsp
Pepper Powder Y2 tsp
Ghee 2 tbsp
Lemon Juice 1tsp
Salt To Taste
Water as Required
Spring Onion (For Garnishing)

Method of Preparation:

"Step 1: Take a microwave oven safe bowl, add all the ingredients other than hing, lemon juice, water, spring
onions, mix well and select category, enter weight, press start.

Step 2: After the beep, remove add all remaining ingredients, mix well and press start. Remove, allow to cool and
blend in the juicer. Drain, reheat and serve."

Category | Recipe- Ingredients:

DS54 Sichuan Soup Boneless Chicken Pieces Y cup
Carrot (Grated) Y2 cup
Capsicum (Chopped) %> cup
Cabbage (Shredded) %> cup
Mushrooms (Sliced) V2 cup
Paneer (Pieces) Y2 cup
Spring Onions (Bulb & Greens) V> cup
Peppercorns (Freshly Crushed) few
Chicken Stock 3cup
Cornflour 3 tbsp
Vinegar 2 tsp
Red Chilli Paste 1tbsp
Salt & Sugar To Taste

Method of Preparation:

Step 1: Take a microwave oven safe bowl, add all ingredients other than spinach and mix well. Select category,
enter weight and press start. Step 2: When the oven beeps, Remove and add spinach, mix well and press start.
After the oven beeps, when cool; blend the spinach in a mixer. Strain and serve hot.
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Paneer/Ghee/ Curd

Category

Recipe-

Ingredients:

PG1

Paneer

6 cup

%a cup

Method of Preparation:
Step 1: Take a microwave oven safe bowl, add all the ingredients, mix well and select category, enter weight,

press start. After the beep, remove and strain the milk in the cheesecloth. Drain the whey. Collect the cheesecloth
together with the coagulated milk shreded tightly. Place it on a plate and keep a heavy weight on top of the
cheesecloth. check after 30-40 minutes. the paneer would be set. once warm or cooled cut paneer into cubes or

any shape.

Category | Recipe- Ingredients:

PG2 Masala Paneer Milk 500 ml
Curd 2 tbsp
Coriander Powder 1tbsp
Jeera Powder Ttsp

Method of Preparation:

Step 1: Take a microwave oven safe glass bowl add all ingredients and mix well. Select category, enter weight,
press start. When the oven beeps, remove and strain and press in a muslin cloth.

Category | Recipe- Ingredients:

PG3 Baby Corn, Beans Salad Baby Corn (Drained) Tcup
Lima Beans (Drained) Tcup
Cauliflower Pieces Tcup
Vinegar 2 tbsp
Sugar 1tsp
Celery (Finely Diced) Y2 cup
Oil 2 tbsp
Salt To Taste

Method of Preparation:

Step 1: Take a microwave oven safe bowl, add all ingredients and mix well. Select category, enter weight and

press start. Remove, warm and serve.
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Paneer/Ghee/ Curd

Category | Recipe-

Ingredients:

PG4 Ghee

Butter Globules

3 cup

Method of Preparation:

Step 1. Take a microwave oven safe deep glass bowl, add butter globules, mix well, cover the bowl with lid and
select category, enter weight, press start. After the beep, remove and set to cool and store in a glass jar.

Category | Recipe- Ingredients:
PG5 Curd Milk 8 cup
Curd Ya cup

Method of Preparation:

weight, press start.

Step 1: Take a microwave oven safe deep glass bowl, add all ingredients and mix well. Select category, enter

Category | Recipe- Ingredients:

PG6 Tomato Sauce Tomato 200g
Onion Tcup
Chilli Powder Ttsp
Chopped Ginger 1tsp
Chopped Garlic 1tsp
Garam Masala 1tsp
Sugar 1tsp
Salt To Taste

Method of Preparation:

Step 1: Take a microwave oven safe glass bowl put tomato pieces, cover and keep it in a Microwave. Select
category, enter eight & press start. Step 2: When the oven beeps, remove and add all remaining ingredients, mix
well and press start. allow to cool and grind it in a mixer. Strain it.

Category | Recipe- Ingredients:

PG7 Pizza Sauce Tomato 200g
Onion 1No.
Ajwain Ttsp
Oregano 1tsp
Sugar Ttsp
Basil Leaves 8 nos
Garlic Pods 2 tbsp

Oil as Required

Salt To Taste

Method of Preparation:

Step 1: Take a microwave oven safe glass bowl put oil, tomato, onion, garlic pods and keep it in Microwave.
Select category, enter weight & press start. Step 2: When the oven beeps, remove, allow to cool and grinditin a
mixer. Now add salt, sugar, ajwain, basil leaves. Keep it in Microwave and press start.
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Paneer/Ghee/ Curd

Category | Recipe- Ingredients:

PG8 Mashed Potato Salad Potatoes 200 gms
Chopped Celery Y2 cup
Onion Paste lcup
Milk lcup
Dry Mustard Y2 tsp
Green Bell Pepper Rings few
Pepper To Taste
Salad Dressing as Required
Salt To Taste

Method of Preparation:

Step 1: Take a microwave oven safe bowl, add potatoes. Place the bowl in the microwave oven select category,
enter weight and press start. Step 2: After the oven beeps, remove and mash the potatoes with milk and onion
and all the ingredients, mix well and press start. Remove, warm and serve.

Category | Recipe- Ingredients:
PG9 Lehsun Ki Chutney Chopped Tomatoes 4nos
Chopped Garlic 20g
Chopped Green Chillies 2 nos
Chopped Onion 1Tcup
Oill 21tsp
Jeera 1tsp
Red Chilli Powder 1tsp
Turmeric Powder Yatsp
Water If Required
Salt To Taste
Method of Preparation:
Step 1: Take a microwave oven safe bowl, add all the ingredients other than water, salt, mix well. Select category,
enter weight & press start. Step 2: When the oven beeps, remove and add all remaining ingredients, mix well and
press start. When the cooking ends, allow it to cool. Grind it & serve.
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Paneer/Ghee/ Curd

Category | Recipe- Ingredients:

PG10 Lemon Pickle Lemon Pieces 200gr
Sugar 200gr
Chilli Powder 1tbsp
Mustard 21tsp
Cumins 21tsp
Hing apinch
Salt To Taste

Method of Preparation:

Cut lemon and remove seeds. Step 1: Take a microwave oven safe bowl, add lemon pieces. Select category,
enter weight and press start. Step 2: When the oven beeps, remove and add all remaining ingredients, mix well
and press start. Store it in a bottle after it cools.

Category | Recipe-

Ingredients:

PG11 Coconut Chutney

Fresh Grated Coconut

Chopped Green Chillies
Chopped Ginger

Roasted Split Gram Dal (Optional)
Salt

For Tempering

Ol

Mustard Seeds

Broken Dry Red Chillies

Curry Leaves

300g
2 nos.
%2 tbsp
1tbsp

As per taste

2 tbsp
1tsp
3 no.
A few

Method of Preparation:

chutney & serve.

Grind grated coconut, chopped green chillies, ginger, roasted split gram dhal and salt together in a blender.
Step 1: Take a microwave oven safe glass bowl add oil, mustard seeds, broken dry red chillies, curry leaves.
Select category, enter weight & press start. When the oven beeps, remove and Pour the tempering over the
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Paneer/Ghee/ Curd

Category | Recipe- Ingredients:

PG12 Til Ki Chutney Roasted Til 2 cup
Tamarind Paste 3 tbsp
Green Chilli 5 nos
Coriander Leaves 2 tbsp
Mint Leaves 1tbsp
Water V2 cup
Garlic Pods 3 nos
Salt As per taste
For Tempering 2 tbsp
Qil 1tsp
Cumin Seeds 7 nos
Curry Leaves 2 nos
Red Chilli (Dry)

Method of Preparation:

Grind together roasted til, tamarind paste, green chilli, coriander leaves, mint leaves, garlic pods, salt & water in
spice grinder. Make a rough paste. Step 1: Take a microwave oven safe glass bowl take oil, cumin seeds, curry
leaves & dried red chilli. Mix well. Select category, enter weight & press start. When the oven beeps, add the
grounded paste to the tempering & mix well.

Category | Recipe- Ingredients:

PG13 Papaya Salad Papaya - Finely Shredded 250 gr
Garlic Cloves 4
Green Chillies 2
Jaggery 4 tbsp
Lemon Juice 1tsp
Soy Sauce 1tsp
Peanuts - Roasted 2 tbsp

Method of Preparation:
Step 1: Take a microwave oven safe flat glass bowl, add all ingredients, mix well and keep it on the turn table.
Select category, enter weight & weight and press start. Chill & serve.
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Paneer/Ghee/ Curd

Category | Recipe- Ingredients:

PG14 Beetroot Salad Beetroot (Sliced) 250gr
Saunf 1tsp
Coriander Powder 1tsp
Lemon Juice 1tsp
Pepper Powder Y2 tsp
Salt To Taste

Method of Preparation:

Step 1: Take a microwave oven safe flat glass bowl, add sliced beetroot. Keep the in the on the turn table.

Select category, enter weight & weight and press start. After the oven beeps, remove and add saunf, coriander
powder, pepper powder, salt & lemon juice. Toss well. Chill & serve.

Category | Recipe- Ingredients:

PG15 Carrot, Peas Salad Carrot 150g
Peas 100 g
Pepper Powder 1tsp
Lemon Juice 1tsp
Salt To Taste
Water If Required

Method of Preparation:
Step 1: Take a microwave safe bowl add carrot & peas together. Add some water cover. Select category &
weight & press start. Add sait, lemon juice, pepper powder. Mix well & Serve.

Category | Recipe- Ingredients:
PG16 Tiranga Salad Grated Carrot 12 cup
Grated Raddish 12 cup
Broccoli Florets 1% cup
Olive 2
Lemon Juice 1tsp
Salt To Taste
Method of Preparation:
Step 1: In a microwave oven safe flat glass dish arrange grated carrot first in the form of a band, then grated rad-
dish & then broccoli florets. Select category, enter weight & press start. After the oven beeps, remove and add
salt & lemon juice. Mix each layer separately. Take olive & cut into thin slices. Now make a flower at the centre of
the raddish layer with olive slices, chill & serve.
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Paneer/Ghee/ Curd

Category | Recipe- Ingredients:
PG17 Manchurian Sauce Water 1% cup
Vinegar Sauce 1tbsp
Soya Sauce 1tsp
Tomato Sauce V2 cup
Ajinomoto A pinch
2 tbsp + 2 cup
water

Method of Preparation:
Step 1: Take a microwave oven safe bowl add all the ingredients and mix well. Select category, enter weight
& press start.

Category | Recipe- Ingredients:

PG18 Daliya Salad Dalia 200 gr
Coriander Leaves, Chopped 1tbsp
Mint Leaves, Chopped 1tbsp
Onion, Chopped 1cup
Tomato Chopped V> cup
Lemon Juice 1tsp
Olive Oil 2 tbsp
Pepper Powder 1tsp
Cinnamon Powder a pinch
Salt To Taste
Water as Required

Method of Preparation:

Step 1: Take a microwave oven safe bowl add dalia, water & few drops of oil. Select category & press start.

Step 2: When the oven beeps, remove and add all ingredients, mix well and press start. Chill & serve.
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Paneer/Ghee/ Curd

Category | Recipe- Ingredients:

PG19 Pasta Salad Pasta 200g
Grated Carrot Y2 cup
Chopped Capsicum Y2 cup
Chopped Spring Onion Y2 cup
Sliced Olives few
Pepper Powder 1tsp
Olive Ol 2 tsp
Vinegar Ttsp
Oregano (Optional) As per taste
Curd 2 tbsp
Water as Required
Salt To Taste

Method of Preparation:

Step 1: Take a microwave oven safe bowl add pasta, water & few drops of oil. Select category, enter weight &
press start. Wash the boiled paste under cold water to separate them. Step 2: In a another bowl take boiled pasta,
add vegetable, salt, pepper powder, vinegar, curd, olive oil. Mix well and press start. Chill & serve.

Category | Recipe- Ingredients:

PG20 Mix Veg Pickle Green Peas Y2 cup
Beetroot (Sliced) Y2 cup
Carrot (Sliced) Y2 cup
Cauliflower Florets Y2 cup
Radish (Sliced) %> cup
Lemon Juice 1tsp
Chilli Powder Ttsp
Pickle Masala Ttsp
Ol 2 tbsp
Mustard 1tsp
Cumins 1tsp
Hing apinch
Sugar 1tsp
Salt To Taste

Method of Preparation:

Step 1: Take a microwave oven safe glass bowl, add all vegetables. Cover and keep it in Microwave. Select
cat-egory, enter weight and press start. Step 2: When it gives a beep, remove and add all remaining ingredients,
mix well and prss start. Set to cool. Mix well and store it in a fridge.
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Fermentation / Keep Warm

Category | Recipe- Ingredients:

FE1 Yogurt Curd 250 ml
Milkmaid 100 ml
Fresh Cream 200 ml
Essence Yatsp

Method of Preparation:

"Step 1: Select category, enter weight, press start to pre heat the oven. Take a mxing bowl, add all ingredients
mix well.

Step 2: When the oven beeps, place the bowl in pre heated oven and press start."

Category | Recipe- Ingredients:

FE2 Bread Dough All-Purpose Flour 2 cups
Warm Water Y2 cup
Active-Dry Yeast 2 tsp
Unsalted Butter 1tbsp
Milk Powder 3 tbsp
Sugar Ttsp
Oil 2 tbsp
Salt To Taste
Water as Required

Method of Preparation:

Take warm water in a bowl, add dry yeast, sugar and 2 tsp flour, mix well and set it aside for 5 minutes. Take
another mixing bowl, add maida, oil, salt, milk powder, butter and dry yeast water, mix well to make a smooth,
soft dough. Punch the dough for 10 minutes. Set it a side for 15 minutes. Punch the dough again for 5 minutes.
Set the dough batter in a bowl. Select category & enter weight & press start.

Category | Recipe- Ingredients:

FE3 Pizza Dough Batter All Purpose Flour (Maida) 2 cups
Salt 1tsp
Dry Yeast 2 tsp
Sugar Ttsp
Qil 3 tsp
Oregano 1tsp
Chili Flakes 1tsp
Water as Required

Method of Preparation:

Take half a cup of warm water, add sugar, yeast and a pinch of flour, stir and cover. Keep aside for 5 minutes. Sieve
the flour, add salt, chili flakes, oregano and oil, mix well, add the yeast water. Make smooth and soft dough using of
water as required. Set it aside for 15 minutes. Roll out the dough. Place on adusted baking try and prick with a fork.
Cover and leave in the oven select category & enter weight & press start.
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Fermentation / Keep Warm

Category | Recipe- Ingredients:

FE4 Dosa Batter Parboiled Rice Y2 cup
Regular Rice 72 cup
Urad Dal Ya cup
Methi Seeds Y2 tsp
Poha 3 tbsp
Water for Soaking
Water for Grinding
Salt as Required
Oil as Required

Method of Preparation:
Soak & make a smooth batter with all above ingredients and take the batter in a large bowl, place it in the oven
and select category, enter weight, press start.

Category | Recipe- Ingredients:

FES5 Jalebi Batter All Purpose Flour 2 cup
Besan 4 tbsp
Turmeric Powder 1/8 tsp
Baking Soda 1pinch
Water 2 cup

Method of Preparation:
Soak & make a smooth batter with all above ingredients and take the batter in a large bowl, place it in the oven
and select category, enter weight, press start.

Category | Recipe- Ingredients:

FEG6 Idli Batter Parboiled Rice Y2 cup
Regular Rice 72 cup
Urad Dal Ya cup
Methi Seeds Y2 tsp
Poha 3 tbsp
Water for Soaking
Water for Grinding
Salt as Required
Oil as Required

Method of Preparation:
Soak & make a smooth batter with all above ingredients and take the batter in a large bowl, place it in the oven
and select category, enter weight, press start.
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Fermentation / Keep Warm

Category | Recipe- Ingredients:

FE7 Appam Batter Raw Rice 2 cup
Par Boiled Rice 2 cup
Fenugreek Seeds 2 tsp
Urad Dal 5 tbsp
Coconut Milk 6 tbsp
Cooking Soda 1tsp

Method of Preparation:
Soak & make a smooth batter with all above ingredients and take the batter in a large bowl, place it in the oven
and select category, enter weight, press start.

Category | Recipe- Ingredients:

FE8 Naan Dough All Purpose Flour Tcup
Wheat Flour Ya cup
Sugar 1tsp
Instant Yeast Y2 tsp

Water as Required

Curd 2 tbsp

Butter, Melted 1tbsp

Salt as Required

Method of Preparation:

Take warm water in a bowl, add dry yeast, sugar, mix well and cover with lid, set it aside for 5 minutes. Take
another mixing bowl, Combine all the ingredients, including the yeast mixture and knead into a smooth, soft dough
using enough water. Cover with a damp cloth and place it in the oven, Select category, enter weight & press start.

Category | Recipe- Ingredients:

FE9 Dhokla Batter Gram Flour 172 cup
Rava (Optional) 1tbsp
Ginger-Green Chilies Paste 3tsp
Turmeric Powder Yatsp
Asafoetida apinch
Baking Soda 1tsp
Lime Juice Ttsp
Water as Required
Salt To Taste

Method of Preparation:
Combine all ingredients to make a smooth batter and pour the batter in a mixing bowl. Place it in the oven and
select category, enter weight, press start.
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Fermentation / Keep Warm

Category Recipe- Ingredients:

Fermentation/Keep Warm Keep Warm Any Cooked Food

Method of Preparation:
Place the cooked food bowl in the oven and press fermentation/keep warm button twice, enter time, press start.
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Fermentation / Keep Warm

Category | Recipe-

DEI1 Deodorizer

Method of Preparation:

To use deodorizer press the category button once and press start.

Category | Recipe- Ingredients:

DE2 Steam Clean Water Tcup
Lime juice 1tbsp

Method of Preparation:

Take water in a microwave oven safe bowl, add lemon juice, press the category button twice & press start.

When the oven beeps, wipe out with salt & clean napkin.
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Cleaning and Care

. Turn off the oven and remove the
power plug from the wall socket
before cleaning.

. Keep the inside of the oven clean.
When food splatters or spilled liquids
adhere to oven walls, wipe with a
damp cloth. Mild detergent may be
used if the oven gets very dirty.
Avoid the use of spray and other
harsh cleaners as they may stain,
streak or dull the door surface.

. The outside surfaces 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.

. Wipe the door and window on both
sides, the door seals and adjacent
parts frequently with a damp cloth to
remove any spills or spatters. Do not
use abrasive cleaner.

. Do not allow the control panel to
become wet. Clean with a soft,
damp cloth. When cleaning the
control panel, leave oven door open
to prevent oven from accidentally
turning on.

. If steam accumulates inside or
around the outside of the oven door,
wipe with a soft cloth. This may
occur when the microwave oven is
operated under high humidity
condition. And it is normal.

. Itis occasionally necessary to
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8.

9.

remove the glass tray for cleaning.
Wash the tray in warm sudsy water
or in a dishwasher.

The roller ring and oven floor should
be cleaned regularly to avoid
excessive noise. Simply wipe the
bottom surface of the oven with mild
detergent. The roller ring may be
washed in mild sudsy water or
dishwasher. When removing the
roller ring from cavity floor for
cleaning, be sure to replace in the
proper position.

Remove odors from your oven by
combining a cup of water with one
lemon in a deep microwaveable bowl,
microwave for 5 minutes. Wipe
thoroughly and dry with a soft cloth.

10. When it becomes necessary to

1.

replace the oven light, please
consult a dealer to have it replaced.
The oven should be cleaned
regularly and any food deposits
removed. Failure to maintain the
oven in a clean condition could lead
to deterioration of the surface that
could adversely affect the life of the
appliance and possibly result in a
hazardous situation.

12. Please do not dispose this appliance

into the domestic rubbish bin; it
should be disposed to the particular
disposal center provided by the
municipalities.



Trouble Shooting

Before calling for service kindly check the following list to be sure that a service call is
necessary. Reviewing additional information on items in the following table may prevent
an unneeded service call

Problem

Possible Causes

If nothing on the oven is operating

- Check for a blown circuit fuse or a tripped main
circuit breaker.

- Check if oven is properly connected to the electric
circuit in house.

- Check if controls are set properly

If the oven interior light does not
work

- The light bulb is loose or defective

If oven does not cook

- Check that the control panel was programmed
correctly

- Check that the door is firmly closed

- Check that Start/Enter pad was touched

If oven takes longer that normal to
cook or cooks too rapidly

- Make sure the power level is programmed properly

If the time of the day clock does
not always show the correct time

- Check that the power cord is fully inserted into the
power outlet

- Make sure the oven is the only appliance in the
electrical circuit

If food cooks unevenly

- Make sure that the food is evenly placed

- Make sure that the food is completely defrosted
before cooking

- Check placement of aluminum foil strips used to
prevent over cooking

If food is under cooked

- Check recipe to be sure all directions (amount,
time and power levels) were correctly followed

- Make sure the oven is the only appliance in the
electrical circuit

- Make sure that the food is completely defrosted
before cooking

If food is over cooked

- Check recipe to be sure all directions (amount,
time power levels & size of dish) were correctly
followed

If arcing (sparks) occur

- Make sure microwavable dishes were used.

- Make sure wire-twist ties were not used

- Make sure that the over was not operated when
empty

- Make sure that metal racks is not used in the
microwave mode
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Frequently Asked Questions

Question

Answer

Can | use arack in my microwave
oven so that | may reheat or cook in
two rack positions at a time

Only use the rack that is supplied with your
microwave oven.

Use of any other rack can result in poor cooking
performance and/or arcing and may damage your
oven.

Do not use metal rack during Microwave or
Combination (Micro +Grill, Micro + Convection)
Cooking program.

Can | use either metal or aluminum
pans in my microwave oven?

Usable metal includes aluminum foil for shielding
(use small, flat pieces).
Never allow metal to touch the walls or door

Sometimes the door of my
microwave oven appears wavy. Is
this normal?

This appearance is normal and does not affect
the operation of your oven.

What are the humming noises | hear
when my microwave oven is
operating?

This is the sound of the transformer when the
magnetron tube cycles on and off.

Why does the dish become hot
when | microwave food in it?

As the food becomes hot, it will conduct the heat
to the dish.

Use hot pads to remove food after cooking.

The dish may not be microwave safe.

What does standing time mean?

Standing time means that food should be left in
the oven for a short period of time after the
cooking is over which allows the cooking to finish

Can | pop popcorn in my microwave
oven? How do | get the best
results?

Yes. Pop packaged microwave popcorn following
manufactures guideline or use the pre
programmed popcorn pad.

Do not use regular paper bags

Use the listening test by stopping the oven as
soon as the popping slows to a pop every 1to 2
secs. Do not try to repop unpopped kernels.

Do not pop popcorn in glass utensils

Why does steam come out of the air
exhaust vent?

Steam is normally produced during cooking. The
microwave oven has been designed to vent this
steam out the top vent.
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Microwave Oven Warranty

The Godrej Microwave Oven comes with a five years Warranty on the magnetron and a one year warranty
(except for plastic parts, glass components and decorative stripes, knobs etc.) against defective material or
workmanship on all components of the microwave oven. Godrej & Boyce Mfg. Co. Ltd. Appliance Division
undertakes repairs, free of charge during the warranty period.

Instructions for the Customer

1. Kindly ensure that the dealer fills the warranty details correctly and completely.

2. You should retain the warranty page for record and produce the same in the event of any warranty repairs.

3. In the event of a defect developing in the product, contact the nearest authorised Godrej Service centre for obtaining

warranty service and inform the defect, model details and serial no.

Terms and Conditions

1. Repairs and replacement of parts will be carried out through the authorised customer service centre.

2. For units installed beyond the municipal limits of the jurisdiction of the authorised customer care centre all expenses

incurred in collecting the units or parts thereof from the company's customer care centre, as well as expenses incurred with

depositing of service personnel/technician’'s towards conveyance and other incidents will be borne by the customer.

3. The concerned customer care centre will advise the customer whether to effect the repair at site or at the customer care

centre.

4. While the company will make every effort to carry out the repairs at the earliest, it however is made expressly

clear that the company is under no obligation to do so in a specified period of time.

5. The company or Its authorised customer care centre/service dealer reserves the right to retain any parts, components

replaced at it's discretion.

6. Warranty does not cover accessories to the equipment.

7. The warranty is confined to the first purchaser of microwave oven only and non-transferable.

8. Call registered with the centralised helpline/authorised service centre, where in only cleaning of the unit/parts in the unit

due to dust accumulation on portions of the units are not to be considered as defects.

9. In case of any damages to the product, customer abuse, repairs by unauthorised personnel & misuse detected by the

authorised service centre personnel, the warranty conditions are not applicable.

10. If any coloured internal or external components are replaced, effort will be made to ensure that the shades match with

the original or other components. However, the replaced shades, pattern, tints may vary from the customer's unit due to

usage of the unit. Any matching components changed at customer's request will be charged, except the component which is

actually needed.

11. The unit shall be operated with variation +/-5% of the rated voltage. Fluctuation beyond specified tolerance will not be

covered under warranty. Customer shall not operate the product below 210V under any circumstances.

12. Parts not covered - Main door, Glass, Bulb, Rubber, Plastic Components.

13. This warranty does not cover any type of painting, plating including rusting etc. or defects thereof.

14. The product must be maintained to keep hygiene. Any insects, rodents their causing obstruction to functioning the
product, company is not responsible and In turn warranty stands terminated.

Godrej and Boyce Manufacturing Company Ltd.
(a part of Godrej Enterprises Group)

Customer copy
Model No.
Unit Sr. No. Unit Sr. No.
Customer’s Name & Address Dealer’s Name & Address
Tel. Tel.
Customer’s Signature: Dealer’s Signature:

This card is valid only if it is filled in and stamped by our authorised dealer on the date of purchase.

Warranty is Void If:

1. The warranty card is not completed properly at the time of purchase. 2. The completed warranty card is not presented to the
authorised personnel at the time of service of the product. 3. The microwave is not operated according to instructions given in the
‘User Guide'. 4. Defects are caused by improper or reckless use, which shall be determined by the company personnel. 5. Any repair
work earned out by persons other then authorised company personnel. 6. Defects caused beyond control like abnormal voltage, acts
of God, or while in transit to service centre or purchaser's residence. 7. The warranty is not valid in case the serial number is deleted,
defaced or altered. 8. Damage to the microwave or any parts due to transportation or shifting is not covered by the warranty. 9. The
warranty automatically expires after 12 month of original date of purchase, even if the microwave may not be in use for any time for
whatever reasons during the warranty period.
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Branches / Service Connect

For any assistance, please contact our customer care

Branches

Ahmedabad Coimbatore Jaipur Patna
Bangalore Delhi Kochi Pune
Bhopal Faridabad Kolkata Raipur
Bhubaneshwar Ghaziabad Lucknow Ranchi
Chandigarh/Mohali | Guwahati Mumbai Vijaywada
Chennai Hyderabad Nagpur

Call WhatsApp

080-6743-6743 Text ‘hi” To 9321665511 On Whatsapp

Website: www.godrejenterprises.com/support
E-mail: smartcare@godrej.com SMS: <godrejcare> to 56677

\

Protection of Enviroment

Protection of environment” is one of the core values of Godrej and
we seek your co-operation to make sure that the product, packaging
and plastic material is not disposed as unsorted municipal waste.

This symbol is known as the “Crossed-out Wheellie Bin Symbol”. It
means that the product should not be disposed of with your general
house-hold waste.

It should be disposed of only through the company'’s collection points
with special treatment so as to prevent any damage to the environ-
ment. Please call: 080-6743-6743 for applicable buy back arrange-
ment or visit: www.godrejenterprises.com/green-think for details
about authorised collection points.

)

"This product is RoHS compliant

Godrej and Boyce Manufacturing Company Ltd. (a part of Godrej Enterprises Group)

Plant 11, Pirojshanagar, Vikhroli (W), Mumbai 400 O7/9.



