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Electric Pressure Cooker
Kuvings Multipot KMP 600 Series

One - touch Easy Cooking

14 Cooking programs can be easily used with one touch.

8 - in - 1, 8 Applliances in One Electric Pressure Cooker

Pressure cooker, slow cooker, rice cooker, steamer, warmer, frying pan,  
yogurt Maker, all in one!

SU304 Stainless Steel 3 - ply lnner pot

Made of stainless steel, durable and safe to use without worrying about 
environmental hormones.

High - quality Full - touch Button

High - quality full - touch buttons that can be easily used.

Full LCD Square Display

Check cooking time and cooking process at a glance with a large and  
clear full - LCD square display.
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Chicken Tikka Masala with Rice
Spicy and Flavourful Chicken Tikka Masala is delicious and most favourite 
dish of all Indian homes. Serve it with basmati rice or piping hot naan and 
raw onions to complete the meal!

Ingredients

How to Cook

1/4 cup  Greek-style yogurt
2 cloves  garlic, pressed
1 tablespoon  peanut oil
1  teaspoon  salt and ground  

black pepper to taste 
750 grams  boneless, skinless chicken, 

cut into bite-size pieces
1 tablespoon garam masala
1 tablespoon grated fresh ginger
1/2 teaspoon smoked paprika
1 teaspoon ground cumin

1/4 teaspoon cayenne pepper to taste
3 tablespoons ghee
1   onion, minced
3  plum tomatoes 
750  grams  basmati rice,  

rinsed until water runs clear
2 cups  water 
125ml  heavy whipping cream
25 grams  fresh cilantro, chopped

1.  Mix yogurt, garlic, peanut oil, and lime juice together in a bowl; season it with salt and black 

pepper. Add chicken and stir to coat.

2.  Mix garam masala, ginger, paprika, cumin, and cayenne pepper together in a small bowl.

3.  Add ghee in inner steel pot of pressure cooker. Set to Sauté mode on High. Add the minced 

onion and cook for 7-9 minutes until light brown. Sprinkle garam masala mixture over onion; 

cook and stir for about 30 seconds until fragrant.

4.  Pour chicken and yogurt mixture over onion and sauté for about 4 minutes until the chicken is 

slightly cooked. Add tomatoes and broth.

5.  Combine rinsed rice and water in an oven-proof bowl that will fit inside the pressure cooker. 

Place trivet over chicken in the pressure cooker and place bowl with rice onto trivet.

6.  Lock pressure cooker lid in place and set steam vent to Sealing. Select Pressure Cook (Manual) 

and cook for 10 minutes on High Pressure. Set steam vent handle to Venting to quick-release 

pressure.

7.  Remove bowl with rice and trivet from pressure cooker. Stir heavy cream into chicken mixture 

and season with salt and black pepper. Transfer rice to a serving bowl. Garnish chicken with 

cilantro to serve.
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Tandoori Chicken  
with Cilantro Chutney
Indian dish that is prepared by roasting chicken that has been marinated in 
yogurt and bold red spices. Serve the recipe with bright cilantro chutney for 
an additional burst of flavour after just 20 minutes of cooking. This Kuvings 
Multipot helps you in making quick, convenient and healthy meals for your 
family.

Ingredients

How to Cook

0.75 cup   plain yogurt
1.5 tablespoons  vegetable oil
1.5 tablespoons  lemon juice
1.5 tablespoons  Kashmiri red chili powder
1 tablespoon  salt
2 teaspoons  grated fresh ginger
2 teaspoons  minced fresh garlic
1.5 teaspoons  garam masala, or more to taste
0.75 teaspoon  ground turmeric
12 whole   chicken drumsticks, skin 

removed 
1 cup  water cooking spray

1.5 cups  fresh cilantro
1/3 cup  fresh mint leaves, or to taste
0.25 cup  water
3-4   jalapeño pepper
3   cloves garlic, or more to taste
3 tablespoons   grated coconut or  

more to taste
1 tablespoon sesame seeds (optional)
1 tablespoon white sugar
1 tablespoon lemon juice
1.5 teaspoons cumin seeds salt to taste

1.  Stir yogurt, vegetable oil, lemon juice, red chili powder, salt, ginger, minced garlic, garam masala, 

and turmeric together in a large bowl.

2. Pat drumsticks dry with paper towel. Cut 2 to 3 slits into each drumstick.

3.  Put drumsticks into a large, re sealable plastic bag; pour yogurt mixture into the bag, remove as 

much air as possible from the bag and seal. Massage bag to coat chicken completely in marinade 

and refrigerate for 8 to 24 hours.

4.  Remove chicken from refrigerator about 30 minutes before cooking.

5. Pour 1 cup water into the inner steel pot of pressure cooker.

6.  Spray trivet with cooking spray and set in the pot over the water. Remove chicken from marinade 

and arrange on the trivet.

7.  Lock pressure cooker lid in place and set steam vent to Sealing. Select Pressure Cook (Manual) 

and cook for 15 minutes on High Pressure. Let pressure release naturally.

8.  Blend cilantro, mint, ¼ cup water, jalapeño pepper, garlic cloves, coconut, sesame seeds, sugar, 

lemon juice, and cumin seeds in a blender until smooth; season with salt.

9. Drizzle chutney over chicken to serve.

Cilantro ChutneyTandoori Chicken

9
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Ingredients

How to Cook

1 cup                    plain Greek- 
style yogurt

1                           lemon, juiced
1 tablespoon   ginger-garlic paste
1/2  teaspoon    red chili powder,  

salt to taste 800 
grams boneless, 
skinless chicken 
thigh, cut into  
bite-size pieces

4 cups                basmati rice (rinsed)
6 cups                water
1/2 teaspoon   saffron threads

2 tablespoons    milk
1/4 cup                     ghee  

(clarified butter)
1 cup                      thinly sliced red 

onion
1 cup                     minced onion
1 teaspoon          black cumin seeds
1                             bay leaf
1                             star anise
4                              whole green 

cardamom pods
1 tablespoon      ginger-garlic paste
1 cup                     diced tomatoes

2                             green chili 
peppers, sliced

1 teaspoon          red chili powder,  
or to taste

1 teaspoon        turmeric powder
1 teaspoon          garam masala salt  

to taste
6 cups                  water
1 tablespoon       roughly  

chopped fresh 
mint leaves

1  tablespoon      roughly  
chopped fresh 
cilantro

  1.  Whisk yogurt, lemon juice, 1 tablespoon ginger-garlic paste, ½ teaspoon red chili powder, and 
salt together in a bowl until marinade is well combined. Add chicken pieces and stir to coat 
each piece with marinade and cover. Marinate chicken in the refrigerator for at least 1 hour or 
best overnight.

  2.  Place rice in a bowl and top with 6 cups water.
  3.  Sprinkle saffron into a separate bowl and top with milk.
  4.  Set pressure cooker to Sauté mode on High. Add ghee to inner steel pot; sauté sliced red onion 

until golden brown, about 2 minutes. Transfer sautéed onion to a paper towel-lined plate. Press 
Cancel.

  5.  Set pressure cooker to Sauté mode on Low for 12 minutes. Add minced onion, cumin seeds, 
bay leaf, star anise, cardamom pods, and cloves to inner steel pot; sauté until onion is lightly 
browned, about 4 minutes. Add 1 tablespoon ginger-garlic paste and sauté for 2 minutes.

  6.  Stir chopped tomato, green chili pepper, 1 teaspoon red chili powder, turmeric powder, garam 
masala, and salt into onion mixture. Use sauté mode until tomatoes are softened and oil 
separates from the masala for about 5 minutes.

  7.  Mix marinated chicken pieces with marinade into tomato mixture; sauté chicken for remaining 
time. Press Cancel.

  8.  Add 6 cups water to the inner steel pot.
  9.  Lock pressure cooker lid into place and set steam vent to Sealing. Select Pressure Cook (Manual) 

and cook on High for 5 minutes. Allow the steam release naturally.
10.   Transfer the soaked rice to a colander and drain well.
11.  Pour soaked rice over chicken layer in pressure cooker and spread rice evenly. Sprinkle fried 

onion, chopped mint and cilantro over rice layer.
12.  Pour saffron milk over fried onion layer.
13.  Lock pressure cooker lid into place and set steam vent to Sealing. Select Pressure Cook (Manual) 

and cook on High for 5 minutes. Allow steam to release naturally.
14.  Remove lid and gently mix biryani using a fork.

Chicken Biryani
Chicken Biryani is an ultimate one-pot chicken casserole. A perfect dish for 
large gathering or family feasts. Making a mouth-watering chicken biryani 
in the Kuvings Multipot not only saves lot of time but also biryani is evenly 
cooked. Even on busy weeknights a chicken biryani meal cooks in less than 
20 minutes. Serve Chicken Biryani with yogurt and salad of your choice.

11
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Paneer Butter Masala
One of the most popular Indian paneer recipes. With taste of Indian spices 
this dish is made of soft paneer (cheese) pieces soaked in a rich creamy 
tomato-based gravy. It makes a great combination to eat with Indian flat 
breads like naan, roti, paratha, and even rice.

Ingredients

How to Cook

1.1 kg   frozen paneer (cheese)
1/4 cup   butter
1  bay leaf
2  whole green cardamom pods
4   large tomatoes, roughly 

chopped
1  onion, roughly chopped
8  cloves garlic
1  inch fresh ginger
12  cashews
1 tablespoon   dried fenugreek leaves  

(kasuri methi)
2  teaspoons   Kashmiri red chili powder,  

or to tast

1 teaspoon salt, or to taste
1/4 teaspoon turmeric powder
1/8 teaspoon ground black pepper
1/2 cup  water
1/2 cup   heavy whipping cream 

(or coconut cream)
2 tablespoons  honey
1 teaspoon garam masala
1/4 cup   finely chopped fresh cilantro 

leaves

   1.  Soak paneer in warm water to make it soft and then cut into cubes and put it back in warm 

water.

   2.  Melt butter in inner steel pot of Kuvings Multipot set to Sauté mode on High. Add bay leaf and 

green cardamom pods to melted butter and stir until fragrant for 1 to 2 minutes.

   3.  Stir tomatoes, onion, garlic, ginger, cashews, fenugreek leaves, red chili powder, salt, turmeric 

powder, and black pepper into bay leaf and cardamom pods. Add water and stir.

   4.  Lock Kuvings Multipot lid in place and set steam vent to Sealing. Select Pressure Cook (Manual) 

and cook for 10 minutes on High pressure. Set steam vent to Venting to quick-release pressure. 

Press Cancel.

   5.  Discard bay leaf and green cardamom pods.

   6.  Blend cooked mixture in the inner steel pot of the Kuvings Multipot using an immersion 

blender until mixture is smooth-masala gravy.

   7.  Set Kuvings Multipot to Sauté mode on High.

   8.  Stir heavy whipping cream, honey, and garam masala into masala gravy until warmed through, 

2 to 3 minutes.

   9.  Strain Paneer from warm water and stir into masala gravy. Bring masala to a simmer for 2 to 3 

minutes. Press Cancel.

10.  Garnish paneer butter masala with cilantro.

13
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Ingredients

How to Cook

2 tablespoons ghee
1 teaspoon  cumin seeds
1 teaspoon minced fresh ginger
1 teaspoon  minced garlic
1 teaspoon   green chili,  

pepper, or more to taste
1  onion, minced

1  pound chopped spinach
1 cup   water, or more to taste
1 teaspoon  salt, or more to taste
1 teaspoon  garam masala
15  cashew nuts
1/4 cup   milk
2 cups  paneer, cut into cubes

   1.  Melt ghee in a skillet over medium-high heat. Fry cumin seeds, ginger, garlic and green chili 

in ghee until fragrant for about 1 minute. Add onion and continue cooking until softened for 

about 2 minutes more.

   2.  Transfer onion mixture to the Kuvings Multipot; add chopped spinach, water, salt, and garam 

masala with the onion mixture.

   3.  Cook on Low Mode.

   4.  Blend the spinach in the slow cooker with an immersion blender.

   5.  Blend cashews and milk in a blender into a smooth paste; stir into the blended spinach.

   6.  Stir paneer into the spinach mixture to serve.

Palak Paneer
Tasty spinach with amazing Indian spices cooked in Kuvings Multipot for 
faster cooking. Slow cook the classic Indian vegetarian staple featuring 
paneer (Indian-style cottage cheese) in Kuvings Multipot with green gravy 
to ensure healthy and delicious food.

15
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Dhokla
Khaman Dhokla is a savoury steamed cake made of chickpea flour (besan). 
A popular Gujarati snack which is vegan, soft, and spongy with a sweet and 
tangy taste to it. Have dhokla for breakfast with some spicy green chutney.

Ingredients

How to Cook

1 cup  chickpea flour
1 tablespoon semolina flour
1/2 teaspoon grated fresh ginger
1.5 teaspoons white sugar
1 teaspoon salt, or to taste
1/2 teaspoon citric acid
1/8 teaspoon turmeric powder
1/8 teaspoon asafoetida powder
3/4 cup  water
1 tablespoon canola oil

1.5 teaspoons Eno fruit salt
1 tablespoon canola oil
1 teaspoon mustard seeds
1 teaspoon sesame seeds
2     green chile peppers, halved,  

or to taste (optional)
7   curry leaves
1   cup water
2   tablespoons chopped fresh 

cilantro leaves
1  tablespoon white sugar

   1.  Combine chickpea flour, semolina flour, grated ginger, 1½ teaspoons sugar, salt, citric acid, 

turmeric powder, and asafoetida in a bowl. Add ¾ cup water and mix well using a whisk until 

batter is lump-free.

   2.  Grease a 7-inch stainless steel bowl with 1 tablespoon oil.

   3.  Pour 2 cups water into inner steel pot of pressure cooker.

   4. Set pressure cooker to Sauté mode on High until the water is boiling, about 5 minutes.

   5.  Add fruit salt to batter and whisk until batter rises and gets fluffy; immediately pour into the 

greased bowl. It is important that once fruit salt is added, the steaming process should start 

immediately to get soft and spongy dhokla.

   6.  Place bowl with batter on trivet and carefully place the trivet and bowl inside the pressure 

cooker. Press Cancel.

   7.  Lock Pressure Cooker lid into place and set steam vent to sealing. Set pressure cooker to steam 

(Manual) and steam for 20 minutes. Set steam vent handle to Venting to quick-release pressure. 

Press Cancel.

   8.  Heat 1 tablespoon oil in a small pan over medium heat; add mustard seeds and cook until they 

begin to pop, about 1 minute. Add sesame seeds and cook until sesame seeds are golden, 1 

to 2 minutes. Stir green chillies and curry leaves into seed mixture. Carefully add 1 cup water, 

cilantro, and 1 tablespoon sugar and bring tadka to a boil. Remove pan from heat.

   9.  Let steamed dhokla sit in the pressure cooker for 2 minutes and then carefully take out the 

bowl. Rest for 5 minutes and you will see the edges pulling away from the side of the pan. 

Carefully run a knife around the edges of the pan and flip it onto a plate. Cut into squares.

10. Pour tadka over each square using a spoon and distribute uniformly.

TadkaDhokla

17
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Daal Makhni
A rich vegetarian meal made with black mung beans. The Kuvings Multipot 
really brings out the traditional flavours of Indian spices like cumin, onion, 
cinnamon, and cardamom. The cream brings out a richness and makes it a 
filling meal, perfect for any night.

Ingredients

How to Cook

1 teaspoon ground cumin
1 teaspoon ground coriander
1/2 teaspoon turmeric powder
1/2 teaspoon red chili powder
2 tablespoons water
2 tablespoons canola oil
1  cinnamon stick
5  whole green cardamom pods
1  red onion, minced

1 teaspoon salt
3 cups   water
1 cup   tomato purée
1 cup   black mung beans
1 teaspoon  white sugar
1/2 teaspoon  ground cinnamon
1/4 cup  heavy whipping cream
1 tablespoon butter

   1.  Mix cumin powder, coriander powder, turmeric powder, and chili powder together in a small 

bowl; add 2 tablespoons water and stir well.

   2.  Set pressure cooker to Sauté mode on High and pour in oil. Add cinnamon stick and cardamom 

pods; cook and stir for 30 seconds. Add onion and salt; cook and stir for 1 minute.

   3.  Stir cumin spice mixture into onion mixture; cook and stir for 2 minutes.

   4.  Add 3 cups water, tomato purée, mung beans, sugar, and ground cinnamon to onion mixture 

and stir well.

   5.  Lock pressure cooker lid in place and set steam to sealing. Select Pressure Cook (Manual) and 

cook for 20 minutes on High pressure. Let pressure release naturally.

   6. Stir heavy cream and butter into dal. Serve with rice and/or naan.

19
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Pav Bhaji
A popular Indian street food from the city of Mumbai. A spicy vegetable bhaji 
served with soft, buttered dinner rolls (Pav) to create this delicious dish for 
weekends.

Ingredients

How to Cook

1 tablespoon butter
1/2  onion, chopped
1/2 teaspoon minced fresh ginger
1 teaspoon minced fresh garlic
1  potato, peeled and chopped
2  tomatoes, roughly chopped
6 tablespoons water
6 tablespoons  frozen peas
1/2 cup  chopped green bell pepper
1 cup  cauliflower florets
2 teaspoons tomato paste
2 teaspoons pav bhaji masala
3/4 teaspoon  Kashmiri red chili pepper 

powder

1.5 tablespoons butter
4   dinner rolls (pav), 

 halved lengthwise
1/4  red onion, minced
2 tablespoons chopped fresh cilantro
1/2  lemon, cut into wedges

1.  Heat 1 tablespoon butter in inner steel pot of pressure cooker set to Sauté on High. Sauté onion 

until translucent, 2 to 4 minutes. Stir garlic and ginger into onion; cook until fragrant, 1 to 2 

minutes more.

2.  Stir potatoes, tomatoes, water, green peas, green bell pepper, cauliflower, tomato paste, pav 

bhaji masala, and red chili pepper powder into onion. Select Cancel.

3.  Lock pressure cooker lid in place and set steam vent to Sealing. Select Pressure Cook (Manual) 

and cook for 10 minutes on High Pressure. Set steam vent handle to Venting to quick-release 

pressure.

4.  Blend tomato mixture using an immersion blender until bhaji gravy is smooth. Alternately, 

transfer mixture to a blender until halfway full and blend until smooth; transfer back to pressure 

cooker.

5.  Set pressure cooker to Sauté on High and bring bhaji gravy to a boil; cook until reduced, about 2 

minutes.

6.  Heat 1½ tablespoons butter on a griddle or large skillet over medium low heat; add rolls. Cook 

until rolls are lightly toasted, about 1 minute. Flip and cook until toasted on the other side, about 

1 minute more.

7.  Transfer bhaji gravy to a bowl and top with red onion, cilantro, and lemon juice. Serve with 

toasted rolls

Add ons
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South Indian Sambar Curry
A delicious gluten-free and vegan South Indian curry. Loaded with a variety 
of vegetables and lentils, it is an ultimate sweet, spicy, and succulent 
vegetarian stew accompanied by either idli, dosa, vada, or steamed rice. 
Making sambar in a Kuvings Multipot is really fun and saves a lot of time.

Ingredients

How to Cook

1 cup  split pigeon peas
2 cups  water
2   tablespoons cooking oil 

 (such as canola oil)
2  dried red chili peppers
6  whole curry leaves
1 teaspoon black mustard seeds
1/4 teaspoon  asafoetida powder
1 cup   finely chopped red onion
1/2 cup   finely chopped tomato
1 teaspoon  turmeric powder

1 teaspoon  red chile powder,  
or to taste salt to taste

1/4 cup  diced carrot
1/4 cup  diced eggplant
1    drumstick (bean-like vegetable),  

cut into 1-inch pieces
6 cups  room-temperature water
1 tablespoon tamarind paste
1 teaspoon sambar masala
1 teaspoon brown sugar

   1. Soak split pigeon peas in 2 cups water.

   2.  Turn pressure cooker to Sauté mode on High. Add cooking oil, dry red chili, curry leaves, 

mustard seeds, and asafoetida powder to stainless steel pot of pressure cooker; sauté until 

mustard seeds start popping, 1 to 2 seconds.

   3. Add onion to pressure cooker and sauté until onion turns golden brown, 4 to 5 minutes.

   4.  Add chopped tomato, turmeric powder, red chili powder, and salt to onion mixture; sauté until 

tomato begins to break down, about 5 minutes.

   5. Drain water from split pigeon peas through a colander.

   6. Stir diced carrot, eggplant, drumstick, and the soaked split pigeon peas into tomato mixture.

   7. Pour 6 cups room-temperature water over pea mixture and stir.

   8.  Lock pressure cooker lid in place and set the steam vent to Sealing. Select pressure cook 

(Manual) and cook on High pressure for 10 minutes. Allow pressure to release naturally.

   9. Remove lid, add tamarind paste, sambar masala, and brown sugar to pea mixture; stir well.
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Kheer
Sweet, creamy rice pudding, infused with saffron and cardamom for  
a delightful flavour. Serve as a special dessert to ensure a satisfactory  
meal completion.

Ingredients

How to Cook

1.5 teaspoons  ghee
1/3 cup   basmati rice
1.5 cups   whole milk, plus more as needed
1/2 cup   water
1/4 cup  white sugar

1/2 teaspoon cardamom powder
1/4 teaspoon  saffron threads, crushed,  

plus more for garnish pinch salt
1 tablespoon golden raisins
1 tablespoon sliced almonds
1 tablespoon crushed pistachios

   1.  Heat ghee in inner steel pot of pressure cooker set to Sauté on High. Sauté rice in hot ghee 

until lightly toasted, about 1 minute. Select Cancel.

   2.  Stir milk, water, sugar, cardamom powder, crushed saffron, and salt into rice.

   3.  Lock pressure cooker lid in place and set steam vent to Sealing. Select Pressure Cook (Manual) 

and cook for 20 minutes on High Pressure. Let pressure release naturally.

   4. Select Sauté on Low.

   5. Stir raisins into kheer and add milk as necessary until desired consistency is reached.

   6. Spoon kheer into bowls and top with almonds, pistachios, and saffron.

25
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Rajma Masala
Rajma Masala is one of the most popular cuisine from North India, 
consisting of thick gravy with flavour of many aromatic spices. It is  
usually served hot with Basmati rice or Roti.

Ingredients

How to Cook

1  cup   Red Kidney Beans soaked for  
4 hrs in water

1 tbsp  Ghee or Oil
1 tsp  Cumin seeds (Jeera)
1 tbsp  Ginger minced
1 tbsp  Garlic minced
1 Green chili pepper cut into large pieces
1.5 cups Onion diced
1 cup  Tomato diced
1.5 cups  Water for cooking
1 tbsp   Lemon juice  

Cilantro to garnish

½ tsp   Ground Turmeric (Haldi powder)
1 tsp  Ground Cumin (Jeera powder)
1 tsp  Coriander powder (Dhaniya powder)
½ tsp   Garam Masala
½ tsp   Cayenne or Red Chili powder adjust  

to taste
1   tsp Salt adjust to taste

   1. Start the Kuvings MultiPot in Sauté mode and let it heat.  Add oil, cumin seeds and green chili.

   2. Add onions, ginger and garlic. Stir and Sauté for about 3 minutes.

   3. Add tomatoes and spices to the instant pot. Stir and Sauté for 2 more minutes.

   4.  Drain the water from the soaked beans. Add the beans and water to the Kuvings MultiPot and 

stir it up. Close the lid with vent in sealing position. 

   5.  Change the setting to "Bean/Chili" mode. This will set the timer to 30 minutes at high pressure 

cooking. Once the Kuvings MultiPot beeps, let the pressure release naturally.

   6.  Add lemon juice and stir the Rajma. Garnish with cilantro. Rajma Masala is ready. Serve hot with 

rice or roti.

Spices
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Ingredients

How to Cook

2  tablespoons oil
1 small onion, cut into ½-inch dice
1  large carrot, peeled and cut into  

½-inch dice
1  clove garlic, mincedsalt and  

ground black pepper to taste
1 cup  vegetable stock

10-12 whole tomato
1 cup  half-and-half
6 slices sharp Cheddar cheese
6 slices sandwich bread
3 slices Colby cheese
1/4 cup unsalted butter, at room temperature 

   1. Heat oil in inner steel pot of pressure cooker set to Sauté on Normal.

   2.     Sauté onion, carrot, and garlic in hot oil until softened, 8 to 10 minutes; season with salt  

and black pepper.

   3.  Pour vegetable stock into the pot to deglaze, scraping any browned bits from the pot with a  

flat-edged wooden utensil.

   4.  Stir tomatoes with the stock and season with salt and black pepper.

   5.  Lock pressure cooker lid in place and set steam vent to Sealing. Select Pressure Cook and cook 

for 30 minutes on High Pressure.

   6.  Allow pressure to release naturally and later blend soup in the pot with an immersion blender.

   7.  Stir half-and-half through the soup and season with salt and black pepper.

   8.  Layer 2 slices Cheddar cheese onto 1 bread slice, top with 1 slice Colby cheese and a second 

slice of bread. Spread 2 tbsp butter over the top of the top bread slice. Repeat process with 

remaining bread, cheese, and butter.

   9.  Heat a skillet over medium heat. Lay sandwiches, butter sides down, into the skillet. Spread 2 

teaspoons butter onto the top of each sandwich. Cook sandwiches until golden brown and the 

cheese has melted, 3 to 5 minutes per side. Transfer sandwiches to a cutting board and cut into 

1-inch squares.

 10. Ladle soup into shallow bowls and top with the grilled cheese croutons to serve.

Tomato soup  
with Grilled Cheese Croutons
Everyone’s favorite tomato soup with the most perfect mini grilled  
cheese croutons. So comforting, so tasty!
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Creamy Chicken Pesto Pasta
This creamy chicken pesto pasta is made with tasty chicken and tender 
pasta smothered in a luscious cream and basil pesto sauce. Finish with 
grated Parmesan cheese and basil for a fantastic finish.

Ingredients

How to Cook

3.5 cups  water
700 gm spounds   boneless, skinless chicken breast, 

cut into 1-inch chunks
450 gms  penne pasta
1 table spoon butter
1 table spoon  salt
3 cups   packed fresh spinach leaves
1 cup   halved cherry tomatoes

1/2 cup   prepared basil pesto
1/4 cup    cream cheese, at room 

temperature
1 tablespoon  minced garlic
1 teaspoon  ground black pepper to taste 

freshly chopped basil (optional) 
freshly grated Parmesan cheese 
(optional) 

   1.  Pour water into inner steel pot of pressure cooker, add chicken, penne, butter, and 2 teaspoons 

salt. Stir to combine, pressing pasta into water to submerge.

   2.  Lock pressure cooker lid in place and set steam vent handle to Sealing. Select Pressure Cook 

and cook on High Pressure for 2 minutes. Set steam vent handle to Venting to quick-release 

pressure.

   3.  Press Cancel, unlock and remove lid, then remove and discard ¼ cup water from pot.

   4.  Set pressure cooker to Sauté. Stir spinach, tomatoes, pesto, cream cheese, garlic, remaining 1 

teaspoon salt, and black pepper into pot. Cook, stirring frequently, until sauce is creamy and 

combined, 1 to 2 minutes.

   5. Divide pasta into bowls; top with basil and Parmesan cheese to serve.
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Moong Dal Payasam
Have you ever eaten a dessert made with lentils?! Sweetened lentils are the 
star of this simple sweet dish! This moong dal payasam is made with small 
yellow lentils, jaggery, cardamom and coconut milk!

Ingredients

How to Cook

1cup   Moong Dal 
 (rinsed and soaked for 3-4 hours in 
 2 cups of water)

¼cup  Sabudana  
   (rinsed and soaked for 3-4 hours in  
¼ cup water)

1.5cups water
⅛	 teaspoon salt (a pinch)
400ml coconut milk
1.5cups powdered jaggery
1.5cups water to dilute

 ½ teaspoon  cardamom powder
1 tablespoon ghee or coconut oil
¼ cup  cashews
¼ cup    raisins

   1.  Pressure cook the dal along with the salt for 4 minutes on high. When the cooking cycle is 

complete, release pressure immediately.

   2.  Open the Lid and add the soaked sabudana, along with coconut milk and jaggery.

   3.  Use the Sauté function on 'Low', constantly stir it until the sabudana is cooked (around 4-5 

minutes).

   4.  Add water as needed to get it to the consistency you prefer. Add cardamom powder and mix 

well. Turn off the Sauté function.

   5.  Heat ghee in a separate pan kept over medium heat. Add cashews and raisins. Let them sizzle 

in the ghee for 20 seconds or so. Add it to the payasam and stir it and serve hot.
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Masala Oats Idli
Looking for a healthy breakfast to start your day? Try these Kuvings 
MultiPot Masala Oats Idli. Savoury steamed cakes made with oats and 
semolina are a nutritious way to start your day!

Ingredients

How to Cook

1 cup Rolled oats
3/4 cup Semolina/ Rawa/ Sooji
1 tsp Mustard seeds
1 tsp Bengal Gram/ Chana Dal
1 tsp White Lentil/ Urad Dal
1 tsp ginger finely chopped
1-2 Green Chili finely chopped
1/2 tsp Asafoetida / Hing
2 tbsp  Cilantro/ Coriander/ Hara Dhania finely 

chopped
1 sprig Curry leaf chopped

1/2 tsp Turmeric powder (Haldi)
1/2 tsp Black Pepper Powder
1 cup Thick curd or Yogurt
1/2 cup water adjustable
3/4 tsp   ENO / Fruit Salt 

Salt to taste
1-2 tsp Oil

   1.  Grind rolled oats to make a powder and keep aside. Heat 2 tsp Oil in a Kuvings MultiPot and 

add both mustard seeds, hing and both dals. Sauté until golden and then add chopped ginger 

and green chili and sauté for another 2 minutes.

   2.  Now add turmeric powder and give a nice mix. Add in the sooji and sauté until golden in 

colour.

   3.  Now add the oats powder and mix with sooji. Sauté for another 2-3 minutes and turn off the 

pot. Empty the mix in a bowl and keep aside to cool. 

   4.  Add fine chopped coriander, curry leaves, black pepper powder, salt and mix well with a spoon. 

Add yogurt or thick plain curd to the dry mix and combine. Keep aside to rest for 5 minutes. The 

batter will rise and will become thick. Add little water if needed and combine to make batter.

   5.  Now add 1.5 cups of water in Kuvings MultiPot and heat. Meanwhile grease the Idli moulds 

with oil or ghee and pour spoonful of batter into each section.

   6.  Once the water is hot, carefully place the idli stand in the pot and close lid. Set the vent on seal 

and pressure cook for 15 minutes. Release pressure manually and carefully open lid.

   7.  Take out the idli stand and slide the idlis out from the mould. Serve hot with coconut peanut 

chutney and podi.
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Upma
Rava Upma is one of the easiest Indian breakfast made with dry roasted 
semolina, spices, curry leaves and nuts. Cooked along with various 
vegetables and seasonings makes it healthier and even more delicious!

Ingredients

How to Cook

1 cup   Semolina (Sooji/Rava) roasted, 
thick

2 tablespoon  Ghee or Oil
1  Green chili pepper chopped
1 cup   Onion chopped
½ tablespoon Ginger
2  Carrot grated
½ cup  Green peas fresh or frozen
1 teaspoon Salt
1 teaspoon Sugar
¼ cup  Cashews roasted
3 cups  Water (warm water)
1 tablespoon  Lemon juice 

Cilantro to garnish

8  Curry Leaves (Kadi Patta)
1 teaspoon  Mustard Seeds (Rai)
1 teaspoon   Split Skinned Black Gram Lentils 

(Urad dal) split & dehusked black 
gram lentils

1 teaspoon  Split Chickpeas (Chana dal)

   1.  Start the Kuvings MultiPot in Sauté mode and let it heat. Add oil and all the tempering 

ingredients. 

   2.  When the mustard seeds splutter, add green chili, onions and ginger. Sauté for 2 minutes while 

stirring frequently. 

   3.  Add carrots, peas, salt, sugar and cashews. Stir well.  If you are adding different veggies that 

take longer to cook, then sauté them for a few minutes. 

   4.  Add roasted rava and water. Stir it all up and scrape if anything is stuck to the bottom. Close lid 

with vent in sealing position. 

   5.  Change setting to Pressure Cook mode for 2 min. When the Kuvings MultiPot beeps, quick 

release the pressure. Take the stainless steel insert out of the pot. 

   6.  Sprinkle lemon juice and mix. Cover with lid. Let the upma rest for 5 minutes. (This is an 

important step to let the upma not be mushy and soak up all liquid)

   7. Garnish with cilantro. Enjoy upma with chutney!

For Garnishing
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Ingredients

How to Cook

2 large tomatoes pureed
1 tbsp  tamarind paste or 1 small gooseberry 

sized Tamarind soaked in hot water
11/2 tsp  Sambar powder or rasam powder
1/4 tsp  turmeric powder
2 fat  pinches asafoetida
1 tsp salt
2 sprigs  curry leaves (roughly torn)
2 tbsp coriander leaves

1 tsp jeera / cumin seeds
1 tbsp Toor dal
5 to 6  black pepper corns  

(use more if you like more pepper flavour)
5 to 7 curry leaves

1 tsp oil / ghee
1 tsp mustard seeds
1 tsp cumin seeds / jeera
1/8 tsp asafoetida

   1.  If using tamarind paste, dilute the tamarind paste with 2.5 cups of water. Otherwise, soak the 

tamarind in 2.5 cups of hot water for 10 minutes and extract the juice. set it aside.

   2.  Add the tamarind juice, tomato puree, salt, turmeric powder, curry leaves, asafoetida, sambar/ 

rasam powder to your Kuvings Multipot and cook in Pressure Cook mode for 8 minutes.

   3.  Meanwhile, grind the ingredients mentioned under jeera paste with 1/4 cup water to a 

somewhat coarse paste. It does not have to be very smooth.

   4.  When the tamarind mixture is done cooking, release pressure and add the ground paste to it.

   5.  Switch on the sauté mode and let it boil until frothy and bubbly for 2 to 3 minutes. Add extra 

water if needed (depending on how thin you want your rasam to be)

   6.  Garnish with fresh chopped coriander leaves and add tadka to it. To make tadka, heat a small 

pan and add oil. 

   7. Add the items mentioned under tadka and let the mustard seeds splutter. Add this to the rasam 

and mix. Serve hot with rice or drink it as such.

Tomato Jeera Rasam
This is a traditional soup that has been enjoyed by South Indians from the 
times immemorial. Well known for its health benefits, it is gluten-free and 
vegan dish that aids digestion, increases immunity and helps in detoxifying.

For tadka

For the jeera masala paste
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Dal Tadka
This super flavour-some & comforting homemade Dal Tadka rivals any 
Indian restaurant! One bite of this and you are sure to agree that making 
delicious quality food at home is way simpler than you think.

Ingredients

How to Cook

1 tbsp Ghee or Oil
1 tsp Cumin seeds (Jeera)
1    Green Chili Pepper sliced into 2  

pieces or chopped
6  Curry Leaves (Kadi Patta)
¼ tsp Asafoetida (Hing) (optional)
3  clovesGarlic minced
½  Onion finely chopped
1  Tomato finely chopped
1 cup  Split Pigeon Pea (Toor dal) 
3 cup   Water 

Cilantro to garnish

¼ tsp Ground Turmeric (Haldi powder)
½ tsp Coriander powder (Dhaniya powder)
½ tsp Red Chili powder (Mirchi powder)
1 tsp Salt

1.  Start the Kuvings MultiPot in sauté mode and heat the oil in it. Add cumin seeds, green chili, 

curry leaves, garlic and asafoetida.

2.  After the garlic turns light brown, add the chopped onions and cook for 2 minutes until the 

onions turn golden brown. Add tomato and spices and cook for another 2 minutes. 

3.  Add dal and water and stir it all up. Close the lid with vent in sealing position. 

4.  Change the setting to Pressure Cook mode at high pressure for 5 minutes. After the MutiPot 

beeps, let the pressure release naturally for 5 minutes, then release the pressure manually.

5.  Garnish with cilantro and stir. Optionally, sprinkle the juice of half a lemon. Dal tadka is ready to 

be served.

Spices
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Ingredients

How to Cook

450 grams of Unsalted Butter

   1.  Set the Kuvings MultiPot to Sauté (normal). To change the settings on Sauté mode either press 

the adjust button or press Sauté button multiple times to switch between less, normal and 

more modes.

   2.  Add the butter to the Kuvings MultiPot. Butter will start to melt, then turn milky & frothy. After 

about 8 to 9 minutes, depending on the temperature of the butter when you first added to 

the Kuvings MultiPot, the froth will start to disappear. You will see transparent bubbles being 

formed and should be able to see the bottom of the pot. Turn the Kuvings MultiPot off at this 

point.

   3.  The Ghee will continue to cook for next 2 to 3 minutes as the Kuvings MultiPot gradually cools 

down. (Note: If the bottom of the pot looks brownish, take the inner pot out and place on a hot 

plate to cool down so it does not cook further).

   4.  Allow the ghee to cool down completely. Then strain the ghee using a strainer or cheese cloth 

into a clean and dry glass jar. Stored at room temperature or can be refrigerated for extended 

shelf life.

Homemade Ghee
A staple in every Indian household, homemade ghee is a must for Indian 
cooking. Ready in under 10 minutes.
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