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Popcorn bag 50 gm 

Butter 3 tbsp

AUTO COOK
FUNCTION

PROCEDURE

BUTTER POPCORNS
INGREDIENTS

01) (01Unwrap the plastic sheet of the popcorns 
paper bag.

(02Place the bag in microwave.02)
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PROCEDURE

POTATO
INGREDIENTS

01) (01Scrub the potato and pierce the skin several times 
with a knife or a fork. Rub the skin with olive oil and 
then with salt. Poke the potato with a fork about 8 
to 10 times and place it in a microwave safe dish.

Baking potato  (1 medium) 150 gms

Olive oil   1 tsp

Salt   1/2 tsp

Chilli sauce   2 tbsp

Black pepper (freshly ground) 1 pinch
Garlic mayo   1 tbsp

(03Press the popcorns option once to select 50 gms. 
Now, press start and the screen will display 1 
minute 40 seconds cooking time.

03)

(04The popping sound will show that the popcorns 
are cooking.

04)

(05

(06

(07

Remove the bag from the microwave when it 
beeps and open it.

05)

06) Put softened butter in the bag and shake well.05)

Take the popcorns out of the paper bag and serve 
hot in a bowl.

07)
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(03Slice the potato down the center and top with 
chili sauce and garlic mayo. Sprinkle black 
pepper and serve hot.

03)

(02Press the potato option once to select 1 and 
press start. Now, the screen will display 5 
minutes cooking time. After 5 minutes with beep 
sound, remove the dish from microwave.

02)

PROCEDURE

FROZEN VEGETABLES
INGREDIENTS

Frozen vegetables  300 gm
(carrots, peas, capsicum) 

Oil 1 tbsp

Salt as per taste

Red chili powder 

Turmeric powder 1/2 tsp 

Onion 50 gm

Garlic 5 cloves

Ginger (�nely chopped) 2 inch piece

01) (01Put the vegetables in a microwave safe bowl. 
Add chopped vegetables too.

(02Put oil, salt, chili and turmeric powder and mix well.02)
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PROCEDURE

BEVERAGE TEA
INGREDIENTS

Teabag  1 

Water  1 cup 

Sugar  as per taste 

Tea whitener  1 tsp

(03Place the bowl in the microwave. Press the 
frozen vegetables button twice. The screen will 
show 350o. Now, select start and the screen will 
show 7 minutes cooking time. After 7 minutes, 
when the oven beeps, remove the dish.

03)

(04Sprinkle chopped coriander on top. 04)

(05Serve hot.05)

o

01) (01Take 1 cup of water.

(02Open the microwave and put the cup inside.02)
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PROCEDURE

CHICKEN TIKKA
INGREDIENTS

(03Press the beverage option once to select 1 and 
press start. The screen will display 1 minute 10 
seconds cooking time. Remove the cup from the 
microwave, when it beeps. 

03)

(04Put the teabag inside the cup.04)

(05

(06

(07

Add sugar and tea whitener and stir the tea well.05)

Cover the cup and leave it for about 5 seconds.06)

Uncover and enjoy your tea.07)

Skinless chicken pieces   600 gm

Ginger garlic paste   2 tbsp

Garam masala   1 tsp

Dry red chilies   2

Orange food colouring   1/2 tsp

Fresh yogurt   1/2 cup

Onion (cut into very thin rings) 1 small

Lime or lemon juice (freshly squeezed) 1 tbsp

01) (01Mix all the ingredients (except yogurt and chaat 
masala ) into a smooth paste in a food processor 
to make spice mix.

(02Pour the spice  mix into a large bowl and add 
yogurt. Mix well. 

02)

Chaat masala   1 tsp

Salt   as per taste
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PROCEDURE

BEEF SKEWER BEADS 
INGREDIENTS

Beef (minced) 300 gms

Red chili powder  1 tsp

Onion (chopped)  1 small

Green chili (chopped) 1

Salt  as per taste

Vegetable oil 2 tbsp

Ginger garlic powder 2 tbsp

Bamboo skewers              8

(03Add the chicken pieces and mix well. Cover the 
bowl and refrigerate. Now, allow it to marinate  
for at least 3 hours.

03)

(04

(05

(06

(07

(08

Place the marinade in a greased  microwave safe 
dish.

04)

Press the meat option once to select chicken and 
press start. The screen will display 400 gms. Now, 
press meat again to get 600 gms and press start 
to continue cooking for the 20 minutes time 
shown on screen.

05)

After 10 minutes, turn the chicken pieces upside 
down. Remove the dish after 20 minutes when 
the oven beeps.

06)

Put the onion rings in a separate bowl and 
squeeze lime juice over them. Sprinkle chaat 
masala over and mix well so the onions are fully 
coated.

07)

Garnish the Chicken Tikka with these onion rings 
and serve with naan.

08)

01) (01Grind the meat and add ginger garlic powder, 
salt and red chili powder. Now, mix well. Add 
chopped green chili and onion. Mix with hand 
until everything is incorporated.

(02Cover with plastic wrap and refrigerate for 2 hours.02)
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PROCEDURE

DINNER ROLLS
INGREDIENTS

Frozen plain paratha 1  

Chicken (boiled and shredded) 1/2 cup 

Mustard sauce 1 tsp

Cheese slice 1

Onion 2 slices 

Oil 1 tsp

(03Scoop out tiny beads of the meat mixture and 
pierce the skewer through. Working quickly but 
gently, spread the meat beads on the skewer 
with your hands.

03)

Grease the microwave safe dish with vegetable  
oil and place the skewers in it. Make sure it’s  not 
over-lapping. Now, brush up the mince beads 
with oil.

04)

Press the meat option once to select meat and 
press start. The screen will display 300 gms. 
Now, press start to continue cooking for the 5 
minutes time shown on screen. Remove the 
dish after 5 minutes when the oven beeps.

05)

Serve hot with the sauce of your choice.06)

(04

(05

(06

01) (01Remove the paratha from the freezer and let it 
soften for 30 seconds. Lay shredded chicken 
and onion slices in the centre, followed by 
mustard sauce.

(02Cut cheese slice into half and put on the top of 
chicken.

02)
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PROCEDURE

FROZEN PIZZA
INGREDIENTS

Frozen pizza dough (large)   1

Oil      1 tsp

Pizza sauce       3 tbsp

Chicken chunks       2 cups

Capsicum (sliced)       1

Onion (sliced)      1 small

Olives       a few

Pizza cheese (grated)                   2 cups

01) (01Unpack the frozen pizza dough. Layer the pizza 
sauce and spread chicken chunks, capsicum and 
onion slices. Now, top it up with grated cheese.

(03Fold paratha from both sides to make a roll.03)

Fix it by pricking toothpicks.04)

Place it in a microwave safe greased plate.05)

Press the dinner plate option once to select 250 
and press start. The screen will display 2 minutes 
30 seconds. Now, press start to continue cooking. 
Remove the dish when the oven beeps.

06)

Serve immediately with chili sauce.07)

(04

(05

(06

(07

(02Grease the microwave friendly dish and place 
pizza on it. Place the dish in microwave.

02)
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MANUAL
RECIPES

(03Press the frozen pizza option thrice to select 4 and 
press start. The screen will display 11 minutes 30 
seconds cooking time. As the time �nishes, remove 
the dish from microwave when the oven beeps.

03)

(04Serve immediately with the sauce of your choice. 04)
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PROCEDURE

HOT COFFEE
INGREDIENTS

01) (01Brew the coffee granules and sugar in a tsp of 
water in a microwave friendly mug.

Instant coffee granules       1 tsp

Sugar      as per taste

Milk       1 cup

Place the mug in the microwave. Press "time 
cook" once and "00:00" will display. Now, set 2 -3 
minutes time. Press "POWER" once, then press 
“4" to select 40% microwave power PL4. Press 
“START” to start cooking.

03)

Remove the mug from the microwave with the 
sound of beep.

04)

Pour milk in it and mix well.02) (02

(03

(04

(05 Serve hot.05)
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Butter (melted) 250 gm   

Eggs 4

Vanilla essence 1 tsp        

Caster sugar 1/3 cup

Flour 3/4 cup

Cocoa powder 1/4 cup

Baking powder 1 tsp

PROCEDURE

BROWNIES
INGREDIENTS

01) (01Mix melted butter and icing sugar  together in a 
bowl and beat for 1 minute at high power with a 
beater.

(03Put �our, cocoa powder and baking powder in a 
dry pot and stir the ingredients until well 
combined.

03)

(04Bring beater’s power at minimum. Start adding 
dry ingredients spoon by spoon in the egg 
mixture. Grease the microwave friendly bowl 
and pour the mixture in it.

04)

(02Add all 4 eggs one by one and keep on beating 
until the mixture gets light yellow.

02)

Press "time cook" once and "00:00" will display. 
Now, set 7-8 minutes time. Press "POWER" 
once, then press 8 to select 80% microwave 
power PL8. Press “START” to start baking.

Remove the bowl when the oven beeps. 
Remove the brownies from the bowl.

Serve warm with chocolate topping.

05)

06)

07)

(05

(06

(07
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Water 1 cup  

Red lentil 100 gm

Butter 200 gm

Garlic and ginger powder 1 tsp

Garlic 4-5 cloves

Salt as per taste

Dairy cream 2 tbsp

Chilli powder  1/2 tsp

Turmeric powder  1/4 tsp

Water 1 cup

PROCEDURE

DAAL MAKHNI
INGREDIENTS

01) (01Soak red lentil for �fteen minutes in luke warm 
water.

(03Place the bowl in the microwave. Press "time cook" 
once and "00:00" will be displayed. Now, set 12 
minutes time. Press "POWER" once to select 
100% microwave power PL10 and press “START” 
to start cooking. Remove lentil from the microwave 
when it beeps.

03)

(04Now, add cream and grind for only two rounds. 
Pour it in  bowl again in microwave for 1 minute at 
PL 10 power.

04)

(02Take a microwave friendly bowl. Put lentil in it add 1 
cup of water, salt, chilli powder, turmeric powder, 
and ginger garlic powder. Make sure the lentil is 
dipped in water.

02)

Take butter in a small bowl and add 4 chopped 
garlic cloves in it. Microwave for 1 minute at PL4. 

Finally, put the butter on lentil. Serve hot with rice.

05)

06)

(05

(06
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Dry basmati rice 150 gm

Water 1 1/4 cups

Oil or ghee 1 tbsp

Salt 1/2 tsp

White cumin 1/4 tsp

PROCEDURE

STEAMED RICE
INGREDIENTS

01) (01Soak rice in water for at least 20 minutes before 
cooking.

(03Add rice, water, oil, and cumin to a large microwave 
safe bowl.

03)

(04Place the  bowl in microwave. Press "time cook" 
once and "00:00" will be displayed. Now, set 12 
minutes time. Press "POWER" once to select 
100% microwave power PL10. Press “START” to 
start cooking.

04)

(02Rinse rice in a mesh sieve.02)

(05

(06

Remove the bowl from microwave after 2 minutes 
of beep sound for settlement.

Serve with the combination of lentils.

05)

06)
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Milk 100 ml

Eggs 3

Sugar (for custard) 2 tsp

Sugar (for caramel) 1/3 cup

Water 4 tbsp

PROCEDURE

CREAM CARAMEL
INGREDIENTS

01) (01To make caramel, place sugar and water in a 
microwave safe bowl. Press "time cook" once and 
"00:00" will be displayed. Now, set 5 minutes time. 
Press "POWER" once to select 100% microwave 
power  PL10. Press “START” to start cooking.

(03Beat together eggs and sugar and stir in milk.03)

(04Strain into moulds.04)

(02Pour equal amount of caramel into the microwave 
friendly moulds and set aside.

02)

Place the  moulds in microwave. Press "time cook" 
once and "00:00“ will be displayed. Now, set 12 
minutes time. Press "POWER" once and then 
press 8 to select 80% microwave power PL8. 
Press start to start baking.

Allow to cool for 2 hours in the refrigerator.

05)

06)

Turn down to place in serving dish.07)

Serve cold.08)

(05

(06

(07

(08
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Elbow macaroni   100 gm

Water   1 cup

Salt   1/4 tsp

Vegetable oil   1/4 tsp

Mixed chopped vegetables 1/2 cup
(carrots, cabbage, olives, spring onion)   

Lemon juice   1 tsp

Salt and pepper   as per taste

PROCEDURE

PASTA SALAD
INGREDIENTS

01) (01Take a microwave friendly bowl and put elbow 
macaroni in it. Add salt, oil, and water and stir.

(03Remove the bowl from the microwave and put in 
the sieve to drain the water out. Now, pass some 
cold water over the macaroni.

03)

(04Toss the macaroni, salt and pepper, lemon juice 
and all the chopped vegetables well and 
microwave for 1 minute.

04)

(02Place the bowl in the microwave. Press "time cook" 
once and "00:00" will be displayed. Now, set 8 
minutes time. Press "POWER" once to select 100% 
microwave power PL10. Press start to start cooking.

02)

(05Spread out macaroni pasta in a serving bowl. Top 
with your favourite sauce and serve.

05)
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Pizza sauce 2 tbsp

Mushrooms (�nely diced) 4

Sandwich bread (cut diagonally) 2 slices 

Mozzarella cheese (grated) 1 cup

Cheddar cheese (grated) 1 cup

PROCEDURE

CHEESE MUSHROOM TOAST
INGREDIENTS

01) (01Remove the corners of the slices and apply a thin 
layer of pizza sauce on them.

(03Spread a thin layer of both the cheeses and 
spread the diced mushrooms over it, followed by 
the remaining cheese.

03)

(04Place the  dish  in microwave. Press "time cook" 
once and "00:00" will be displayed. Now set  4 
minutes time. Press "POWER" once to select 
60% microwave power PL6. Press “START” to 
start toasting.

04)

(02Arrange the bread slices on a microwave friendly 
dish.

02)

(05Serve immediately.05)
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PROCEDURE

SPICY VEGETABLES NOODLES
INGREDIENTS

01) (01Take a big microwave safe bowl and add water in 
it. After that, add oil, pepper and salt, followed by 
noodles. Place the bowl in the microwave.

(03Then take another microwave safe bowl and put oil 
and all the grated vegetables in it. Microwave for 2 
minutes at PL 10 power. Remove the bowl when the 
oven beeps. Add crushed chili, soy sauce, chilli 
sauce, and vinegar and stir the ingredients well.

03)

(04Add the noodles to the vegetables and stir to mix 
well. Microwave for 1 minute at PL10 power. Spicy 
vegetable noodles are ready to be served.

04)

(02Press "time cook" once and "00:00" will be 
displayed. Now, set 4 minutes time. Press "POWER" 
once to select 100% microwave power PL10. Press 
“START” to start cooking. Once done, keep aside.

02)

Noodles 200 gm 

Salt as per taste

Carrot (grated) 1 tbsp

Onion (grated) 1 tbsp

Cabbage (grated) 1 tbsp

Capsicum (grated) 1 tbsp

Soy sauce 1 tsp

Vinegar 1/2 tsp

Black pepper (powdered) 2 pinch

Oil 2 tsp

Chili sauce 1 tbsp

Water 2 cups

Chili (crushed) 1/2 tsp



3635

PROCEDURE

CHICKEN ALFREDO PASTA
INGREDIENTS

01) (01Take a microwave friendly bowl and put elbow 
macaroni in it. Add salt, oil and water and stir.

(03Remove the bowl from the microwave when it 
beeps. Put it in the sieve to drain the water out 
and pass some cold water over the macaroni.

03)

(04Mix the Alfredo sauce, salt, pepper, cream, 
chicken and macaroni. Now add ricotta and 
parsley and mix well. Top with mushroom slices. 
Sprinkle with a thick layer of mozzarella cheese.

04)

(02Place the bowl in the microwave. Press "time 
cook" once and "00:00" will be displayed. Now 
set 8 minutes time. Press "POWER" once to 
select 100% microwave power PL10. Press 
“START” to start cooking.

02)

(05

(06

Place the bowl in the microwave again. Press "time 
cook" once and "00:00" will be displayed. Now set  
4 minutes time. Press "POWER" once to select 
60% microwave power PL6. Press “START”.

05)

Remove the bowl when the oven beeps and 
serve immediately.

06)

Macaroni 100 gm 

Alfredo sauce 1 cup

Cream 1 tbsp

Chicken cubes (boiled)  1 cup

Ricotta cheese 2 tbsp

Parsley (chopped) 1 tbsp

Salt and pepper as per taste

Mozzarella cheese (shredded) 2 tbsp

Mushrooms (sliced)  2
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PROCEDURE

GRILLED FISH
INGREDIENTS

01) (01Combine all the spices and mix well to make spice 
mix. Now, apply spice mix on each cube of the �sh 
one by one and place in a dish.

(03Grease the �sh pieces with oil and place on the 
grilling shelf. Make sure they dont’ overlap.

03)

(04Place another microwave safe dish under the 
grilling shelf to save dripped juices of �sh. Set 
inside the microwave.

04)

(02Lightly cover the dish with plastic wrap and let it 
marinate for at least 2 hours.

02)

Press grill/com once and G-1 will be displayed. 
Now, set 25 minutes time and press “START” to 
start grilling. Remove grilling shelf when the oven 
beeps and put in a serving dish.

05)

Place a one inch piece of coal on �ame and make 
it red hot. Put the coal on the �sh. Pour the 
leftover juices on that coal piece and immediately 
cover. Uncover after 2 minutes.

06)

Remove the piece of coal. Serve hot.07)

Ginger garlic powder 1 tsp

Olive oil 2 tbsp

Vinegar 2 tsp

Red pepper (crushed) 1 tsp

Cumin (grounded) 1/2 tsp

Black pepper 1/2 tsp

Fish cubes             500 gm

Salt                         as per taste

(05

(06

(07
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PROCEDURE

LEMON FISH
INGREDIENTS

01) (01Mix parsley paste, paprika, salt, black pepper, 
ginger garlic powder, butter and lemon juice 
and apply over �sh.

(03Press grill/com thrice to display C-2. Now set 15 
minutes time and press “START” to start 36% 
microwave and 64% grill. Remove the grilling shelf 
when the oven beeps and put in a serving dish.

03)

Garnish with lemon wedges and serve.04)

(02Now, grease the �sh pieces with oil and place on 
the grilling shelf. Make sure they don’t overlap. 
Place another microwave safe dish under the 
grilling shelf to save dripped juices of �sh. Set 
inside the microwave.

02)

(04

Fish biscuits 750 gm

Salt as per taste

Parsley paste 1 tsp

Paprika powder 1 tbsp

Black pepper powder 1/2 tsp

Ginger garlic powder 1 tbsp

Lemon juice 2 tbsp

Butter (softened)      1 tbsp

Lemon wedges     1
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(03Put �our, cocoa powder, salt and baking powder in 
a dry pot and stir the ingredients until well combined.

03)

Bring beater‘s power at minimum and start adding 
dry ingredients spoon by spoon in the egg mixture.

04)

Grease the microwave friendly bowl and pour the 
mixture in it.

05)

Press "time cook" once and "00:00" will be 
displayed. Now set 8-10 minutes time. Press 
"POWER" once and then press 8 to select 80% 
microwave power PL8. Press start to start baking.

06)

Remove the cake from the dish and slice from the 
centre. Let it cool for one hour in the refrigerator.

07)

Layer the whipped cream in between and apply 
the layer on the top of cake too.

08)

Refrigerate and serve chilled.09)

(04

(05

(06

(07

(08

(09

PROCEDURE

CHOCOLATE CAKE
INGREDIENTS

Oil 1/3 cup

Caster sugar 1/3 cup

Eggs 5

White �our 3/4 cup

Baking powder 1 1/2 tsp

Cocoa powder 1/2 cup

Salt  a pinch

Whipping cream (softly whipped) 250 ml

01) (01Mix oil and caster sugar  together in a bowl and 
beat for 2 minutes at high power with a beater.

(02Add all 5 eggs one by one and keep on beating 
until the mixture gets light yellow.

02)
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PROCEDURE

PIZZA SANDWICH
INGREDIENTS

(03Put the grated pizza cheese onto the third slice of 
bread with chopped pieces of green chili.

03)

Place the  dish  in microwave. Press "time cook" 
once and "00:00" will be displayed. Now set  4 
minutes time and press "POWER" once to select 
60% microwave power PL6. Press “START” to 
start toasting.

04)

Remove when the oven beeps. Serve immediately.05)

Bread 3 slices

Pizza sauce                           

Pizza cheese                                          

Chicken (boiled and shredded) 1/2 cup

Salt and pepper as per taste

Green chili (chopped) 1
(04

(05

01) (01Take the three slices of bread and remove the 
corners.

(02Squirt pizza sauce on one of the slices of bread and 
spread it evenly with a butter knife. Making sure you 
don’t add too much sauce as this may ruin the bread. 
Now place another slice on it. Spread shredded 
chicken and sprinkle salt and pepper on it. Finally, 
place the third slice on the top.

02)
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Carrots (diced) 1/2 cup

Cabbage (diced) 1/2 cup

Capsicum (diced) 1/2 cup

Beetroot (diced) 1/2 cup

Onion (chopped) 1 small

Olive oil 1 tbsp

Chicken broth 2 cups

Corn�our 1 tsp

Dried basil 1/2 to 1 tsp

Salt as per taste

Pepper as per taste

PROCEDURE

MIX VEGETABLE SOUP
INGREDIENTS

01) (01In a microwave safe bowl, combine the carrots, 
cabbage, capsicum, beetroot and onion. Drizzle 
with oil and toss to coat evenly. Add chicken 
broth.

(03Now stir 1 tsp corn�our in 2 tbsp. of water and add 
this paste in the soup. Stir well.

03)

Again place the bowl in the microwave. Press 
"time cook" once and "00:00" will be displayed. 
Now set 2 minutes time and press "POWER" once 
to select 60% microwave power PL6. Press 
“START” to start cooking.

04)

(02Place the bowl in the microwave. Press "time cook" 
once and "00:00" will be displayed. Now set  3 
minutes time and press "POWER" once to select 
60% microwave power PL6. Press “START” to start 
cooking. Remove the bowl from the microwave.

02)

Remove the bowl when the oven beeps. Sprinkle 
salt and pepper.

05)

Serve hot.06)

(04

(05

(06
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Butter 1/2 tbsp 

Plain �our 5 tbsp

Egg 1 large

Milk 1/2 tbsp

Vegetable oil 1 tbsp

Caster sugar 2 tbsp

Maple syrup 3 tbsp

PROCEDURE

PAN CAKES
INGREDIENTS

01) (01Whisk the butter, egg and sugar together. Now 
add milk in a bowl and keep whisking.

(02Gradually add the �our to make a smooth and 
thick batter. Beat throughout until there are no 
more lumps and the batter becomes thick.

02)

(03Grease a small microwave safe plate.03)

Pour about 2 tbsp of pancake mix onto the plate. 
The size of the pancake depends on the size of 
your plate.

04)

Put the plate in the microwave.  Press "time cook" 
once and "00:00" will be displayed. Now set 1 
minute 30 seconds time and press "POWER" 
once to select 80% microwave power PL8. Press 
“START” to start baking.

05)

Remove the plate from the microwave when it 
beeps.

06)

Take the pancake out of the plate and keep in a 
serving dish.

07)

Repeat to make more pan cakes.08)

Drizzle with maple syrup.09)

(04

(05

(06

(07

(08

(09
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Chicken (cut into 2 pieces) 500 gm 

Paprika powder 1/2 tsp

Vinegar  5 tbsp

Ginger garlic paste 4 tbsp

Salt as per taste

Oil 4 tbsp

Chaat masala 1/2 tsp

Red chili powder                     2 tsp

Orange food color                  1 tsp

PROCEDURE

FIERY GRILLED CHICKEN
INGREDIENTS

01) (01First mark the slits on the chicken. Rub orange 
food color and oil on it. Apply ginger, garlic, red 
chili powder, paprika powder, vinegar and salt on 
the chicken. Marinate it overnight.

(03Press grill/com thrice to get C-1 on the display. Set 
30 minutes time and press “START” to start 55% 
microwave and 45% grill. Turn the chicken pieces 
upside down after the completion of 15 minutes 
time. Remove grilling shelf when the oven beeps.

03)

Place the chicken in the serving dish and sprinkle 
chaat masala over it.

04)

(02Now, grease the chicken pieces with oil and place 
on the grilling shelf. Make sure they don’t overlap. 
Place another microwave safe dish under the 
grilling shelf to save dripped juices of chicken. Set 
inside the microwave.

02)

Serve hot with French fries and sauces of your 
choice.

05)

(04

(05
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Potatoes    250 gm 

Dry fenugreek (washed and drained) 30 gm

Oil     2 tbsp

Cumin seeds    1/2 tsp

Garlic (chopped)    1/2 tsp

Ginger (chopped)    1/2 tsp

Green chillies (�nely chopped)    1 tsp

Red chillies (crushed)         1 tsp

Salt                                       as per taste

(03Add the garlic, ginger, red crushed chillies, oil, 
cumin, and salt and mix gently.

03)

Place the bowl in the microwave. Press "time cook" 
once and "00:00" will be displayed. Now set  10 
minutes time and press "POWER" once to select 
100% microwave power PL10. Press “START” to 
start cooking. Remove the bowl when the oven 
beeps.

04)

Garnish with green chillies and serve hot.05)

(04

(05

PROCEDURE

METHI ALOO
INGREDIENTS

(02Place fenugreek and potatoes in a deep 
microwave safe bowl.

02)

01) (01Cut potato cubes of about 1 inch each.


