








 

M YTH REALITY 

 

Microwave is good  

only for reheating. 

 

Apart from cooking all types of vegetarian 

and non-vegetarian foods, a microwave 

oven is also extremely useful for defrosting, 

boiling, baking, reheating etc. 

 

Food does not taste as 

delicious as compared to 

food cooked conventionally. 

 

On the contrary, food is cooked in its own 

juices and as a result it is full of natural 

aroma, colour and texture. 

Indian food cannot be 

cooked in a microwave oven. 

The microwave oven can cook and how! 

Try out Indian foods like idli, biryani, 

kheer, curry, kabab and what have 

you.  
  

Microwave ovens emit 

radiation which is harmful to 

health, so much that it could 

cause cancer.  

 

Microwave ovens are non-ionising 

appliances, they do not change the physical 

and chemical chemical properties of food 

but they only heat the same. Microwaves 

when exposed to the food get completely 

absorbed.  This helps in heating /  cooking 

the food.  The heat is generated by causing 

friction between the microwaves and the 

food molecules.  The microwaves get 

completely converted into heat and there is 

nothing left behind in the food.  Microwaves 

are just another form of energy and are 

totally safe.  

 

The running cost of a 

microwave oven is expensive.  

 

Though the electricity tariff differs from 

place to place, it has been generally 

observed that the cost of using a microwave 

oven on a regular basis is on par with the 

cost of using traditional fuel like gas. 

Besides this, microwave cooking requires 

very little oil and spices compared to 

conventional cooking, so there is evidently 

some cost cutting! 

 

 

Microwave ovens are very 

complicated to use.  

 

A microwave oven is very easy to operate.  

All it requires is a little practice.  It is so 

simple that even children and the elderly 

can comfortably use it.    

 
 






























































