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Congratulations on your purchase of the AROMA. 3-Quart Super Pot™.

Your new Super Pot™ is perfect for a wide ranges of uses. It can grill, slow
cook, steam or even be used as an Asian hot poft for sukiyaki or to keep
food warm for serving.

This manual contains instructions for using your Super Pot™ and its
many uses, as well as several of Aroma®'s favorite Super Pot™ recipes.

For more information on your Aroma® Super Pot™, or for product service,
recipes and other home appliance solutions, please visit us online at
www.AromaCo.com.

Published By:

Aroma Housewares Co.
6469 Flanders Drive

San Diego, CA 92121
U.S.A.

1-800-276-6286
www.AromaCo.com

© 2011 Aroma Housewares Company All rights reserved.
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IMPORTANT SAFEGUARDS

Basic safety precautions should always be followed when using electrical
appliances, including the following:

1.

Important: Read all instructions carefully before first use.
Do not touch hot surfaces. Use handles or knobs.

3. To protect against fire, electric shock and injury to persons, do not immerse

10.
1.

12.

13.

14.
15.

the electrical cord in water or any other liquid.

Close supervision is necessary when any appliance is used by or near
children.

Unplug from outlet when not in use and before cleaning. Allow the appliance
fo cool before putting on or taking off parts and before cleaning the
appliance.

Do not operate any appliance with a damaged cord or plug or after the
appliance malfunctions or has been damaged in any manner. Contact Aroma®
customer service for examination, repair or adjustment.

The use of accessory attachments not recommended by Aroma®
Housewares may result in fire, electric shock or injury.

Do not use outdoors.

Do not let the power cord fouch hot surfaces or hang over the edge of the
counter or table.

Do not place on or near a hot burner or in a heated oven.

Extreme caution must be used when using or moving the appliance while
containing hot oil or other hot liquids.

Do not use the appliance for other than its infended use.

Always attach the plug fo the appliance first, and then plug the cord info the
wall outlet. To disconnect, turn any control fo “OFF"” then remove the plug
from the wall outlet.

Use only on a dry, level and heat-resistant surface.

This appliance should be operated on a separate electrical circuit from other
operating appliances. If the electrical circuit is overloaded with other
appliances, this appliance may not operate properly.

. Use only the provided Aroma® temperature control probe when operating

this appliance.

SAVE THESE INSTRUCTIONS



SHORT CORD INSTRUCTIONS

1. A short power-supply cord is provided to reduce the risks resulting from
becoming entangled in or tripping over a longer cord.
2. Longer extension cords are available and may be used if care is exercised in
their use.
3. If alonger extension cord is used:
a. The marked electrical rating of the extension cord should be at least as
great as the electrical rating of the appliance.
b. The longer cord should be arranged so that it will not drape over the
counter top or tabletop where it can be pulled by children or tripped over
unintentionally.

DO NOT DRAPE CORD!

KEEP FROM
CHILDREN!

POLARIZED PLUG

This appliance has a polarized plug (one blade is wider than the other); follow
the instructions below:

To reduce the risk of electric shock, this plug is infended to fit into a polarized
outlet only one way. If the plug does not fit fully into the outlet, reverse the plug.
If it still does not fit, contact a qualified electrician. Do not attempt to modify the
plug in any way.

If the supply cord is damaged, it must be replaced by the manufacturer, its
service agent or a similarly qualified person in order to avoid a hazard.

This appliance is for household use only.
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‘ PARTS IDENTIFICATION
1

— N ™S W0o

Tempered Glass Lid

Cast Aluminum Nonstick Cooking Pot
Cool-Touch Base

Temperature Control Probe
Adjustable Temperature Control Dial
Short Power Supply Cord
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USING YOUR SUPER POT™

Before First Use:

1. Remove all packaging materials.

2 Pull the cooking pot away from the cool-touch base.

3. Wash the cooking pot, base and lid with warm, soapy water using a
sponge or dishcloth.

4. Rinse thoroughly to remove all soap residue.

NOTE:

¢ Do not use abrasive cleaners or scouring pads.
¢ Never immerse the power cord.

5. \Condifion the nonstick surface of the cooking pan with oil or vege’roble
shortening.

To Assemble the Lid:

The lid will require some assembly.

1. Locate the lid handle. The screw needed to assemble the lid handle to
the lid will be screwed into the lid handle.

2. Using a Phillips-head screwdriver, release the screw from the lid handle.

3. Asshownin “Figure A,” place the lid handle on top of the lid, so that it
lines up with the hole in the lid correctly.

4. Place the screw beneath the lid so that it fits correctly through the hole
in the lid and intfo the lid handle.

5. Using a Phillips-head screwdriver, tighten the screw until the lid handle
is securely attached to the lid.
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USING YOUR SUPER POT™

To Use the Super Pot™:

. Place the cooking pot into the cool-touch base. It should snap securely

into place.

. Plug the temperature control probe info the port in the cool-touch

base. See "“Figure B" for reference.

. Turn the tfemperature confrol dial to the "OFF" position. Plug the power

supply cord into an available power outlet.

. Add ingredients to be cooked to the cooking pot.
. Turn the temperature conftrol dial to the desired setting. The indicator

light will illuminate.

. The indicator light will turn off once the cooking pot has reached the

selected temperature. During operation, the indicator light will turn on
and off, indicating the proper temperature is being maintained.

. When cooking has finished, furn the temperature conftrol dial to the

“OFF" position and unplug the power supply cord from the power
outlet.
NOTE:

¢ Wooden, heat-proof plastic and nylon utensils are recommended.
Metal utensils may scratch the nonstick surface.

Figure B

HELPFUL HINT:

e Refer to the “Cooking Guide” beginning on page 7 for suggested
uses for the Super Pot™, as well as several of Aroma®’s favorite

_ recipes.




HOW TO CLEAN ’

Always unplug unit and allow to cool completely before cleaning.

1. Disconnect the plug from the wall outlet, then remove the temperature
conftrol probe from the appliance.

Allow the unit to completely cool.

Pull the cooking pot away from the cool-touch base.

Wash the cooking pot, base and lid with warm, soapy water, using a
sponge or dishcloth.

Rinse thoroughly to remove soap residue.

. Dry thoroughly with a soft cloth.

Mo

o

HELPFUL HINT:
For even faster cleanup, the cooking pot, base and lid can be
woshed in the dishwasher!
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COOKING GUIDE

Grilling:

Crilling with the Super Pot™ is an easy, healthy way to prepare a wide
variety of meals. The Super Pot™'s ridged grill surface also channels away
excess fat for delicious, lean meals.

Grilling Recipe:
Chicken Shish-Kabobs

1 pkg. bamboo skewers

11lb. boneless, skinless chicken breasts
1 sweet yellow onion

1 red or green bell pepper

1 can pineapple chunks
20 pcs. large mushrooms
2 cups marinade or BBQ sauce

Cut the chicken breasts and vegetables info one-inch by one-inch
pieces. Alternate the chicken and vegetables onto the skewers. Using a
basting brush, apply sauce to both sides of the skewers.

Heat the Super Pot™ to 375°-400°. Place two to three shish-kabobs into the
pot. Cook each kabob for approximately three to five minutes on each
side. Once cooked, place the skewers on a serving plate or over a bed of
rice.

HELPFUL HINT:

e For more flavorful shish-kabobs, soak kabobs in the sauce or
marinade being used overnight in the refrigerator.

¢ |f bamboo skewers do not fit in the cooking pot, cut each skewer
in half.




COOKING GUIDE

Slow Cooking:

A hearty bowl of soup or stew is always a welcome meal option,
particularly on a cold winter day. The Super Pot™ is ideal for making just
such a meal.

Be creative and use various leftover meats and vegetables with your
favorite stock to create your own unique recipes. When preparing soup or
stew, allow extra time for it to simmer. This will allow flavors to fully blend
and meat to become more tender.

/\ HELPFUL HINTS:

e To thicken your stew, mix in 4 cup of flour with enough water to
form a thin paste. Gradually add it to the stew, stirring unfil
thickened.

e |f using fresh parsley or herbs in your recipe, add them in the last
few moments of cooking to preserve flavor.

¢ Save any leftovers for the next day. The flavors will increase
overnight in the refrigerator.

* Canned stew tomatoes or water with bouillon seasoning and
spices added make great stock starters for soups and stews.

Slow Cook Recipe:

Vegetarian Soup

2 Tosp. peanut oil

6 cups water

1 small cabbage
1 Tbsp. SOy sauce

Yo cup carrots

1 tsp. sherry

3 celery stalks

1 tsp. salt

1 scallion

- Dash of pepper

Cut the cabbage, carrofts, celery and scallion into strips. Heat the oil in the
Super Pot™, add the vegetables and cook at a high temperature until
they begin to soften— about two to three minutes. Add the water, soy
sauce, sherry, salt and pepper to the Super Pot™. Cover with lid and allow
to cook at 250° to 275° for roughly 2 hours.
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COOKING GUIDE

Steaming:

Steaming is one of the easiest, healthiest and most convenient methods
of cooking. It preserves more flavor, texture and nutrients than other
cooking methods.

/\ HELPFUL HINTS:

* All vegetables should be thoroughly cleaned and washed before
stfeaming. Thin, leafy vegetables such as cabbage do not require
as much water as root vegetables, such as carrofs.

¢ Food being steamed may be placed on a heat-resistant dish or
metal rack for best results.

¢ Do not remove the lid during steaming, as steam will escape and
the cooking time will need to be extended.

Steam Recipe:

Steamed Beef with Broccoli

1 lb. beef, sliced thin against the grain
1 cup broccoli florets

1 cup water

Marinade

2 tsp. SOy sauce

Y2 1sp. sugar

1 tsp. minced ginger root
1 tsp. sesame oil

1 tsp. wine

1 clove garlic, minced

1 tsp. cornstarch

1 tsp. oyster sauce

Combine the sliced beef with the marinade in a heat-safe dish. Add 1
cup of water to the Super Pot™, then place the heat-safe dish info the
Super Pot™. Cover with lid and steam for 10 minutes. Remove the lid, using
caution as escaping steam will be extiremely hot, and arrange the
broccoli around the outer edge of the dish. Cover and allow to steam for
an additional 10 minutes.




COOKING GUIDE

Sukiyaki Cooking:

Sukiyaki is a traditional Japanese dish with meat and an assortment of
vegetables served with rice. It is typically done in a deep skillet and
prepared right at the dining table. Tasty, nutritious and fun, Sukiyaki is
perfect for a romantic dinner for two or even a small family gathering.

Sukiyaki Recipe:

Beef Sukiyaki

1% lbs. beef roast

1 onion

2 head chinese cabbage

2o0r3 green onions

4 fresh shiitake mushrooms
1 pkg. tofu

5 Tbsp. sugar

5 Tbsp. Japanese rice vinegar

4 Tbsp. SOy sauce

Cut the beef into thin slices. Cut the onion in half, then into five or six slices.

Cut the green onions intfo two-inch sections. Remove the stems from the
Shiitake mushrooms. Cut the tofu intfo two-inch cubes. Cut the cabbage
into bite-size pieces.

Heat up the Super Pot™. Cook the beef evenly on both sides. Do not
overcook. Next add as follows: Japanese rice vinegar, sugar then soy
sauce, fo taste. Add half of the prepared ingredients. Allow to cook for
three to five minutes, or until food is properly cooked. Serve directly out of
the Super Pot™. Do not overcook. Add in remaining ingredients. Serve
immediately once remaining ingredients have cooked.

To Keep Food Warm for Serving:

With its cool-touch plastic body and easily adjustable temperature
control, the Super Pot™ is also an ideal pot for serving hot food.

Simply set the Super Pot™ out on the table to be served. Plug the power
cord into the nearest available outlet and place the temperature probe
intfo the Super Pot™. Set the temperature control dial to WARM and enjoy!
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LIMITED WARRANTY

Aroma Housewares Company warrants this product free from defects in
material and workmanship for one year from provable date of purchase
in the confinental United States.

Within this warranty period, Aroma Housewares Company will repair or
replace, at its option, defective parts at no charge, provided the product
is returned, freight prepaid with proof of purchase and U.S. $14.00 for
shipping and handling charges payable to Aroma Housewares
Company. Before returning an item, please call the toll-free number
below for a return authorization number. Allow 2-4 weeks for return

shipping.

This warranty does not cover improper installation, misuse, abuse or
neglect on the part of the owner. Warranty is also invalid in any case that
the product is taken apart or serviced by an unauthorized service station.

This warranty gives you specific legal rights, which may vary from state to
state, and does not cover areas outside the United States.

AROMA HOUSEWARES COMPANY
6469 Flanders Drive
San Diego, California 92121
1-800-276-6286
M-F, 8:30 AM - 4:30 PM, Pacific Time
Website: www. AromaCo.com
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