


















































































































































Chopped Y2 tsp
ginger

Chopped Y2 tsp
green chilies

Chopped 1 tbsp
coriander

leaves

Salt To taste
Turmeric Ya tsp
powder

Red chili Yatsp
powder

Cooking Method

1Prepare besan chilla batter by mixing all the
ingredients with %2 cup water. Add tbsp of
water each time to form smooth flowing
batter.

2. Place low rack on the glass turntable.
Keep oil greased tawa on the low rack.
Select the program and press START. (to
preheat tawa)

3 Upon beep, Spread batter on the tawa,
and press START.

3 Upon beep, serve hot.

Recipe Recipe Name Weight Range Utensils Ingredients and Cooking Method
Code
AF:17 Crunchy Paneer | 0.350 Kg Tawa /Low | Ingredients

rack

Paneer, Cut 300gms
lengthwise,
long stripes
as per
individual
choice

Ingredients for marinade

Curd 3tbsp
Ginger garlic 1tsp
paste

Milk 1 tbsp

Chilli Powder Y2 tsp

Garam Y2 tsp

masala
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Black pepper Ya tsp

powder
Salt 1tsp
Cornflour 2tbsp

Dry bread 100 gms
crumbs: For

coating

Cooking Method

1 Mix all ingredients of the marinade in a
bowl.Marinade Paneer stripes in the
marinade .Coat the Paneer fingers with dry
bread crumbs.

2 Place low rack on the glass turntable. Keep
oil greased tawa on the low rack. Select the
menu and press START. (to preheat tawa)
3 Upon beep, Place the Paneer on tawa and
press START.
4. Upon beep, flip the paneer stripes upside
down and press START.

5 Upon beep, serve hot.

Recipe Recipe Name Weight Range Utensils Ingredients and Cooking Method
Code
AF:18 Patrani Machi 0.270 Kg Tawa /Low | Ingredients
rack Bhetki  fish 250gms
fillet (wash
and drain
water )
Salt Ya tsp
Lemon juice 1tbsp
Marinade 2
Coconut 2 cup
grated
Coriander 50gms
Green 5-6 nos
chillies
chopped
Black 2tbsp
mustard
paste
Kashmiri 1/2tsp
chilli powder
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Mustard oil 3tbsp

Salt To taste

Banana Wash and
leaves :for | wipe clean
covering with a soft
fish clean cloth.

Cooking Method
1 Marinade fish with salt and lemon juice for
10 minutes.

2 Mix all the ingredients of marinade 2 and
mix in fish fillet.

3 Wrap one piece of fish fillet to banana leaf.
4 Bush oil on the patrani machi.

5 Place low rack on the glass turntable.
Keep oil greased tawa on the low rack.
Select the program and press START. (to
preheat tawa)

6 Upon beep, Place banana leaf wrap fish
on the tawa and press START.

7 Upon beep, serve hot.

Recipe
Code

Recipe Name

Weight Range

Utensils

Ingredients and Cooking Method

AF:19

Veg. Fingers
(Ready to fry)

0.250 Kg

Tawa /Low
rack

Ingredients

Veg. Fingers 250gms
(Ready to
fry)

Qil 1tbsp

Cooking Method

1 Place low rack on the glass turntable. Keep
oil greased tawa on the low rack. Select the
program and press START. (to preheat
tawa)

2 Upon beep, Place Ready to fry Veg. fingers
on the tawa, brush veg. fingers with oil and
press START.

3 Upon beep, serve hot.

Recipe
Code

Recipe Name

Weight Range

Utensils

Ingredients and Cooking Method

AF:20

Veg. Nuggets

0.325 Kg

Low
rack/Tawa

Ingredients

Instant  Veg 325¢g
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Nuggets

Qil 1tsp

Cooking Method

1 Place low rack on the glass turntable.
Keep oil greased tawa on the low rack.
Select the menu and press START. (to
preheat tawa)

2 Upon beep, Place instant Veg nuggets on
the greased tawa and brush with oil, and
press START.

3 Serve hot.

Recipe Recipe Name Weight Range Utensils Ingredients and Cooking Method
Code
AF:21 Samosas (Ready | 0.250 Kg Tawa /Low | Ingredients
to fry) rack Samosas 250gms
(Ready to
fry)
Qil 1tbsp
Cooking Method
1 Place low rack on the glass turntable. Keep
oil greased tawa on the low rack. Select the
program and press START. (to preheat
tawa)
2 Upon beep, Place Ready to fry samosas
on the tawa, brush the samosas with oil and
press START.
3 Upon beep, serve hot.
Recipe Recipe Name Weight Range | Utensils Ingredients and Cooking Method
Code
AF:22 Chicken Fry | 0.230 Kg Tawa/low Ingredients
(Boneless) rack Chicken 230 g
cubes
Curds 4tbsp
Lemon Juice 1tsp
Salt To taste
Red Chilli 1tsp
Powder
Ginger-Garlic 2 tbsp
Paste
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Cornflour 1 tbsp
Chopped 2 tbsp
Coriander

Dry 2tsp
Fenugreek

Leaves

Paprika 1tsp
Lemon slices To serve

Cooking Method

1 In a bowl, mix the yogurt, ginger-garlic
paste, lemon juice, salt, red chilli powder,
coriander, fenugreek leaves ,paprika and
cornflour .Marinate the chicken cubes with all
these ingredients and put it in refrigerator for
half an hour.

2 Place the tawa on the low rack. Select the
menu and press START.

3 Upon beep, place the chicken cubes on the
tawa , brush with oil and press START.

4 Upon beep, turn over the chicken pieces
and press START. Serve hot with lemon

slices.
Recipe Recipe Name Weight Range Utensils Ingredients & Cooking Method
code
AF:23 | Beetroot Rolls 0.450Kg. Low Ingredients

rack/Tawa Boiled and 1no.
mashed potato
Beetroot boiled 1no.
and grated
boiled 1 small
carrot
Onion Chopped 1no
Cumin powder 1tsp
Salt To taste
Garam masala 1 tsp
Chaat masala 1tsp
Lemon juice 1tsp
Bread crumbs 2 tbsp.
Qil 1 tbsp
Cooking Method
1 Add onion, grated carrot, beetroot ,
Cumin powder,garam masala,lemon
juice,salt,chaat masala and mashed potato..
Mix thoroughly to bind the ingredients
together.
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2 Take a portion of the mixture, and roll it to

give desired shape.
3 Roll them in bread crumbs to coat them

properly.
4 Place low rack on the glass turntable. Keep

oil greased tawa on the low rack. Select the
menu and press START. (to preheat tawa)
5 Upon beep, Place beetroot rolls on the
tawa, and press START.

6 Upon beep, Flip the beetroot rolls upside
down on the tawa, and press START.

7 Upon beep, serve hot.

to fry)

Recipe Recipe Name Weight Range Utensils Ingredients and Cooking Method
Code
AF:24 Veg. Spring Rolls | 0.330 Kg Tawa /Low | Ingredients
(Ready to fry) rack Veg Spring 330gms
Rolls (Ready
to fry)
Qil 1tbsp
Cooking Method
1 Place low rack on the glass turntable. Keep
oil greased tawa on the low rack. Select the
menu and press START. (to preheat tawa)
2 Upon beep, Place Ready to fry veg Spring
rolls on the tawa, and press START.
3 Upon beep, serve hot.
Recipe Recipe Name Weight Range Utensils Ingredients and Cooking Method
Code
AF:25 Aloo Tikki (Ready | 0.200 Kg Tawa /Low | Ingredients

rack

Aloo Tikki 200gms
(Ready to
fry)

Qil 1tbsp
Cooking Method

1 Place low rack on the glass turntable. Keep
oil greased tawa on the low rack. Select the
menu and press START. (to preheat tawa)
2 Upon beep, Place Ready to fry aloo tikki on

the tawa, and press START.

3 Upon beep, serve hot.
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Recipe Recipe Name Weight Range Utensils Ingredients and Cooking Method
Code
AF:26 Achaari Bhindi 0.200Kg Tawa /Low | Ingredients
rack Lgdy 200gms
Fingers
(Ready to
fry)
Chilli powder Ve tsp
Salt To taste
Chat masala 1tbsp
Turmeric Ya tsp
powder
Amchur V2 tsp
powder
Oil 1tbsp

Cooking Method

1Mix together chilli powder, salt, chat
masala,turmeric powder and amchur powder
2Wash bhindi and dry it with clean kitchen
cloth. Separate the ladyfingers lengthwise
into 2 pieces. Apply the spice mix to
bhindi.Mix in oil.

3Place low rack on the glass turntable. Keep
oil greased tawa on the low rack. Select the
menu and press START (to preheat tawa).

4 Upon beep, Place spiced lady fingers on
the tawa, and press START.

5 Upon beep, serve hot.
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AUTO CcoOoK

For the following food or cooking mode, it is not necessary to program the duration and

cooking power. It is sufficient to indicate the type of food that you wish to cook as well

as the weight or servings of this food.

1. In standby mode, press the corresponding menu button once or repeatedly to
select food weight or servings.

2. Press START/EXPRESS COOK button to start.

Auto cook menus:

Food Note

Beverages (200 ml/cup, 1-3
cups)

Popcorn (100 g)

1. For Beverages and Cookies, the display
screen will not show the icon "g".
2. For cookies, need to preheat at 160°C with

Rice (150 - 600 g) convection before cooking.
3. The result of auto cook depends on factors
Cake (475 g) such as the shape and size of food, your

personal preference as to the doneness of

Pizza (150 g, 300 g, 450 9) certain foods and even how well you happen

Cookies (press once, only one to place food in the oven. If you find the result
choice, fully covered.) at any rate not quite satisfactory, please
Barbecue (100 - 500 g) adjust the cooking time a little bit accordingly.

KEEP WARM

1. In standby mode, press KEEP WARM/FERMENT button once.

2. Use number buttons button to set desired time. The longest time is 99 minutes
and 99 seconds.

3. Press START/EXPRESS COOK button to confirm.

NOTE: The default time is 30 minutes. For default time, omit the step 2.

FERMENTATION

1. In standby mode, press KEEP WARM/FERMENT button twice.

2. Use number buttons button to set desired time. The longest time is 99 minutes
and 99 seconds.

3. Press START/EXPRESS COOK button to confirm.

NOTE: The default time is 30 minutes. For default time, omit the step 2.
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STEAM CLEAN

Put a bowl of 100 ml water into the oven.

1. In standby mode, press HYGIENE+ button once.

2. Press START/EXPRESS COOK button to start. Wipe the microwave oven cavity
after the program ends

NOTE: The cleaning time is 5 minutes.

DEODORIZATION

1. In standby mode, press HYGIENE+ button twice.
2.  Press START/EXPRESS COOK button to start.
NOTE: The deodorization time is 5 minutes.

DISINFECTION

1. In standby mode, press HYGIENE+ button 3 times.
2. Press START/EXPRESS COOK button to start.
NOTE: The disinfection time is 1 minute.

POWER SAVE

To set: In standby mode, press POWER SAVE button once, the display screen will go
out. The oven will enter power saving mode.

To cancel: In the power saving mode, the power saving function can be cancelled by
opening the door or pressing any button.

CHILD Lock

The lock prevents unsupervised operation by children.

To set: In standby mode, press and hold STOP/RESET button for 3 seconds, a beep
will sound and the display screen will show "Loc", the oven will auto enter child lock
mode. In the lock state, all buttons are disabled.

To cancel: Press and hold STOP/RESET button for 3 seconds to cancel the program, a
beep will sound and the "Loc" will disappear.

PROTECTION
OVERHEATING PROTECTION - When the system enters into super high temperature
protection status, the digital display shows "E01" and continues to beep. After
troubleshooting, press STOP/RESET button, the system comes back to normal
standby mode.

56





















WARRANTY

IFB Industries Limited. ("The Company") warrants to the original domestic purchase of
this Microwave oven ("Appliances") that it is free from defects in workmanship &
materials. During 12 months from the date of purchase of the new microwave oven
model,all the parts of the microwave oven and 36 months magnetron & cavity, shall be
replaced or repaired free of charge, on intimation to the Company | Company's
authorized service centre nearest to the place where the appliance is installed

This warranty is subject to Limitations of Warranty.

1.This warranty is not valid in case of the following events.

a) If the warranty card is not fully and properly filled in and signed at the time of
purchase | installation by the company's authorised dealer | service engineer.

b) If the completed warranty card is not presented to the authorised personnel at the
time of service | repair.

c) If the appliance is not used in accordance with manufacturer's instructions given in
the Operating Manual.

d) If the appliance has been serviced, repaired, opened or tampered by any
unauthorized personnel.

e) If defects arise caused by accidents, alteration, misuse, neglect, abuse, substitution
of original components with spurious | non-genuine components, attack by household
pests | rodents, fire, flood, earth-quake, lightning and | or any other acts of God natural
calamities.

f) If damages occur by improper electrical, circuit outside the appliance or by any
defective electrical supply thereof.

g) If the machine serial number on the appliance is defaced, missing or altered.

h) If the appliance is taken out of India.

2. This warranty does not cover any type of painting, plating including rusting etc or
defects thereof.

3. This warranty does not cover normal wear and tear of parts.

4. Liability for consequential damages is neither accepted nor implied.

5. Parts replaced or repaired under this warranty are warranted throughout the
remaining of the original warranty period.

6. Company is not liable for any delay in servicing due to reasons beyond the control of
the company or any of its authorised service center.

7. This warranty is not applicable, if the built in oven is used for commercial purpose of
at places like Institutions, Hotels, Hostels, Hospitals, Community Halls and other similar
applications.

8. For any service under this warranty beyond city , town ,municipal limits from the
Company , authorized service centre, a fixed charge of Rs. 250 /- will be collected from
the customer in addition to the actual to and fro charges by the shortest route.
Alternatively the customer can bring the appliance to the nearest service centre for
carrying out the necessary repairs, at customer's own cost.



9. During the warranty period whenever the appliance is shifted from the original city of
purchase to another city , town where service is provided by the company's authorized
service agent, a warranty transfer charge of Rs. 300 /- will be collected from the
customer by the company’s authorized service agent. The above charges also include
the reinstallation of the appliance. However in case of transfer to a city where the
company provides direct service, a nominal charge of Rs. 250 /- only will be collected
from the customer towards reinstallation. The Company, however, shall not undertake
the responsibility of shifting | transferring the appliance from the location where the
appliance was originally installed.

10. This warranty is issued subject to the jurisdiction of Kolkata courts, and | or other
judicial/ quasi judicial forums having jurisdiction over the registered office of the
Company.

Note: For all types of repairs | maintenance under warranty, the appliance shall be
brought to the nearest Company service centre or its authorised service agent.



CUSTOMER COPY
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Telephone NO.: == == == = s oo
Model Name: = = = = == = = m c c e e e e e e e e e e e
Serial NO.i - - == - == - - - -

Date of PUrchase: = == = == = = c s e e e e e e e e o
CashMemo No.:-----------

Dealer Name and: = == == = = = = s m m c e e e oo e m e

Pincode :------c e e e e mee o
Telephone No.: (R) - - ----------- [(0) e pp——

Model Name: = = = === = = s e e e e e e e e mm e e meem o
L= 7= I [ Y5
Date of PUrchase: = - == == === @ e e e e e e e e e ceeme e m

Products Owned by the customer:
Products Owned by the customer:(Pleasa tick in the appropriate box_)

] Washing Machine [ ] Refrigarator [] ColarTV [] 100% Clothes Dryer [ | Dishwasher

] car [J Air Conditioner



IFB Industries Limited
Regd. off.: 14 Taratala Road
Kolkata — 700088
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