8 IN 1 MULTI COOKER WITH TIMER

INSTRUCTION MANUAL



SAFETEY WARNINGS & ADVICE

General

* Keep out of the reach of children.

* This appliance can be used by children aged 8 years and above and persons with reduced
physical, sensory or mental capabilities or a lack of experience and knowledge if
they have been given supervision or instruction concerning the use of this appliance
in a safe way and understand the hazards involved. Children shall not play with the
appliance. Cleaning and user maintenance shall not be made by children without
supervision.

* For indoor use only.

* This appliance is intended for domestic use and within similar environments, such
as:

— Staff kitchen areas in shops, offices and other working environments.

— Farm houses.

— In hotels, bed and breakfasts, and other residential type environments

* Only use the Cooker for its intended purpose as described in this manual. DO NOT
use attachments that are not specifically recommended to be used with the Cooker.
* DO NOT disassemble or modify the Cooker in any way.
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Environment

* Only use on a safe, stable, heat-proof work surface, away from water or water
splashes. Ensure the area immediately around the Cooker is free from clutter.

* DO NOT allow the Power Cord or plug to fall in water or any other liquid; to hang
over the edge of surfaces; or to touch any hot surfaces

* DO NOT place the Cooker on or near a hot gas or electric hob, or in a heated oven.
* DO NOT use or store the Cooker in damp or humid conditions.
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Correct Use
* Always unplug the Cooker immediately after use
* The Cooker is not intended to be operated by a separate remote—control system or

connected to an external timer.



* DO NOT use if the Power Cord or electric plug are damaged.

* Take great care when lifting the Glass Lid during or after cooking as steam or hot
air will be released.

* DO NOT leave the Cooker unattended whilst frying.

* Never over—fill the Non-Stick Bowl. The maximum liquid capacity is 2.8 litres
* DO NOT move the Cooker when the power is on.

* DO NOT touch hot surfaces (the Bowl and Lid) during or after use. Surfaces can remain
hot even after the Cooker is switched of f. Remove the Glass Lid carefully after cooking;
do not touch the glass, only the handle

* DO NOT place paper, cardboard, plastic or other flammable materials in the Non—-Stick
Bowl.

* DO NOT add water to hot oil.
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Care & Maintenance

* Wait for the Non-Stick Bowl to cool down completely after operation, before cleaning
or removing parts

* DO NOT attempt to repair the Cooker, Power Cord or plug if they become damaged
Repairs must only be made by a qualified service engineer.

* DO NOT handle or dispose of hot oils or other liquids. Allow to cool first before
disposal.

* DO NOT pour cold liquid into the Non-Stick Bowl whilst it is hot or warm as this
may cause damage.

* DO NOT use the Non-Stick Bowl on any source of direct heat other than the Cooker
Power Base.

* DO NOT touch the Cooker or the Power Cord with wet hands

* DO NOT immerse the Power Base in water or place in a dishwasher. Handle with care
during cleaning

FRMEG, FEARRTE RV H)G, TREDEBRER AT o

AR AR EEE SR IR, AR RS B A0 S R (R Y LRI AT .

o ANBENL PR B AL PR R B AR A . FEV A S TRAL B

AR BRI, AN AR B AR b, DA I AT e 338 IR .

o ANBERE ARG B A I ML PR YRS JB8 A1 (AT i e A

<1 70 FH T Al 8 P P P R %

AN BRI PR R N K TP BB BEBENL T o PR N DR



Temperature Dial
Heat Light

Power Light

Timer Dial

Steam rack Frying basket Skewers

MULTI COOKER FUNCTIONS

Before assembly

1. Remove all packaging, including the foam sheet under the Non-Stick Bowl. Dispose

of all packaging responsibly using local recycling schemes.

2. Wash the Non—Stick Bowl, Glass Lid and accessories in warm, soapy water. Dry fully
before use.
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Turning on and setting the timer #/7FjfuE il mi4s

To turn on

~Turn the Timer Dial anti-clockwise to the On’ setting. — The Power Light will turn
on. — The Cooker will stay on until you turn the Timer Dial to 'Off’. The Power
Light will then turn off

To set the timer

—Turn the Timer Dial clockwise to the time you require. — The Power Light will turn
on. — A bell will ring when the time has run out. — The Power Light will then turn
off.
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PLEASE NOTE: Only turn the Timer Dial clockwise to set the cooking time. Turning
anti-clockwise from the On’ position may break or damage the timer.
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Before using for the first time  7E&5 AL T

Before adding any ingredients, heat the Non—Stick Bowl for a few minutes on a low
temperature. This allows any residues from the manufacturing process to burn off
You may notice a small amount of smoke and a faint odour, but this is normal. Once
this has cleared, the Cooker is ready to use.
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NOTE All temperatures and timings listed are for guidance purposes only. They may
need adjusting according to food types, quantities and taste requirements. Always
check food packaging/labels for food preparation instructions.
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IMPORTANT Never fill the Non—Stick Bowl higher than the Max Fill Line marked on the
inside of the Bowl. FEZEME, ANZIAK KNS S T8 A SR K &1 .

DO NOT use sharp or metal utensils when stirring or serving food to avoid damaging

the non-stick surface. fitftol B3NS, DIZ)MIAERA Bl m AL, DL BURAHIH .

Steam 140°C 7% 140°C

1. Pour two cups of water into the Non—Stick Bowl.Ensure you do not exceed the Max
Fill Line

2. Place the High Rack over the Non—Stick Bowl. Place your food on the Rack and put
on the Glass Lid

3. Set the temperature to 140° C and turn the Cooker on. Avoid opening the Lid until
your food is cooked.

4. When finished, carefully remove your food. Wait for the Non—-Stick Bowl to fully
cool down. Use the Pouring Lip side of the Non—-Stick Bowl to empty out the water from
the Bowl.
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Warning Hot steam will be released when removing the Glass Lid. Be careful when
removing the Glass Lid and the Rack as they will both be hot

Slow cook 110 - 140° C ¥z 110-140°C

1. Place your food in the Non—Stick Bowl and cover it with liquid (water, stock,
wine etc.) Make sure you don’ t exceed the Max Fill Line

2. Place on the Glass Lid and turn the temperature to 110 - 140° C. Avoid opening
the Glass Lid until your food is cooked

3. When finished, carefully remove your food. Wait for the Non—Stick Bowl to fully
cool down. Use the Pouring Lip side of the Non—Stick Bowl to empty out the water from
the Bowl.
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Warning Hot steam will be released when removing the Glass Lid. Be careful when
removing the Lid and the Rack as they will both be hot.

Boil 220 - 240° C  220-240°C



1. Fill the bowl with water without going over the Max Fill Line.

2. Turn the temperature up to 220 - 240° C and turn on the Cooker. Once the water
is boiling add the food and then lower the temperature to 120° C to simmer.

3. When finished, carefully remove your food. Wait for the Non—Stick Bowl to fully
cool down. Use the Pouring Lip side of the Non—Stick Bowl to empty out the water from
the Bowl.
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Warning Do not leave the Cooker unattended while boiling to ensure there is no risk
of boiling over. Be careful if using the Glass Lid, as hot steam will escape when

removed
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Bake 180 - 200° C #% 180 -200°C

1. Place the Low Rack into the Non—Stick Bowl and turn the temperature to 180 -
200° C.

2. Place your ingredients on the rack. Oven safe pans and dishes can be used on the
Low Rack.

3. Place on the Lid and turn the power on.
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Warning Be careful removing the Low Rack after cooking as it will be very hot.
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Fondue 100 - 120° C Z /4% 100 - 120°C
Place your ingredients into the Non—Stick Bowl and set the temperature to 100 - 120° C,

then turn on. Stir your ingredients as they cook to ensure consistency.
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Roast 180 - 200° C 4% 180-200°C

1. Place the Low Rack into the Non—Stick Bowl and turn the temperature up to 180
- 200° C.

2. Place on the Lid and wait for the Heat Light to turn off.

3. Open the Glass Lid, place your food inside, then replace the Lid

1. AEARAURAAKE B, L L 1% 180 - 200°C.

2. # BT, HFAMTEX.

BATH YR T, UeWatE, R BT

Warning Be careful when adding food to the Bowl and when removing the Rack after
cooking as they will be very hot.
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Reheat 140° C Jn#t 140°C



Set the temperature at 140° C. For liquid foods (soup, sauces, stews etc.) place
directly in the Non-Stick Bowl. For solid foods (meat joints, sausages, puddings etc.)
use the Low Rack.

WERE R 140°C, WM ED(Z . ERk FESE) HHBNAR . 5 TRAEYI(REEEL, g, T
S YIRS

Defrost 80° C fi#i% 80°C

Set the temperature at 80° C. For liquid foods (soup, sauces, stews etc.) place
directly in the Non-Stick Bowl. For solid foods (meat joints, sausages, puddings etc.)
use the Low Rack.
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Sauté 160 - 180° C ¥F 160 - 180°C

1. Pour a small amount of oil into the Non—Stick Bowl and turn the temperature to
160 - 180° C. For larger quantities of food, the temperature may need to be increased.
2. Once the oil starts to sizzle, place your ingredients inside

3. Sauté until the edges start to colour and brown. DO NOT use metal utensils to stir

ingredients in the Non—-Stick Bowl. Only use plastic or wooden utensils.
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Pan frying 220 - 240° C ~J/J4WHT 220 - 240°C

1. Pour a small amount of oil into the Non—Stick Bowl. Turn the temperature to 220
- 240° C.

2. Once the oil starts to sizzle, place your ingredients inside

3. Fry until crisp, brown and cooked on both sides. Use a plastic utensil to turn

during cooking.
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Shallow frying 140 - 160° C 7 140 - 160°C.

1. Pour in just enough oil to cover the bottom of the Non-Stick Bowl. Turn the
temperature to 140 - 160° C and turn on.

2. Once the Bowl has heated up and the Heat Light has turned off, carefully add your

ingredients
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Flash Frying 200 - 210° C ki 200 - 210°C
1. Pour oil into the Non-Stick Bowl, filling about half way to the Max Fill Line
Turn the temperature to 200 — 210° C and turn on.



2. Place your ingredients inside the assembled Frying Basket and rest on the side
of the NonStick Bowl, using the hook under the handle.

3. When the Heat Light turns off, unhook and carefully lower the Basket into the oil
to cook for 30 - 60 seconds. When you have finished, rest the basket on the side
of the Non-Stick Bowl to allow oil to drip back into the Bowl.

4. When finished, wait for the Non—Stick Bowl and the oil in it to fully cool down.
Use the Pouring Lip side of the Non-Stick Bowl to empty out the oil from the Bowl.
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Warning Do not leave the Cooker unattended while flash frying. Do not touch any part
of the Frying Basket except for the handle. Be careful when removing the Basket from
the Cooker as hot oil will drip from the Basket
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Deep fry 180° C  uhi/f 180°C

1. Pour oil into the Non—Stick Bowl, filling it until it reaches the Max Fill Line
Turn the Temperature Dial to 180° C and turn on.

2. Place your ingredients inside the assembled Frying Basket and rest on the side
of Non-Stick Bowl, using the hook under the handle

3. When the Heat Light turns off, unhook and carefully lower the Basket into the oil
to cook. When you have finished, rest the basket on the side of the Non—Stick Bowl
to allow oil to drip back into the Bowl.

4. When finished, wait for the Non—-Stick Bowl and the oil in it to fully cool down.
Use the Pouring Lip side of the Non—Stick Bowl to empty out the oil from the Bowl.
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Warning Do not exceed the Max Fill Line when adding oil to the Bowl. Do not leave
the Cooker unattended while deep frying. Do not touch any part of the Frying Basket
except for the handle. Be careful when removing the Basket from the Cooker as hot
oil will drip from the Basket.
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CLEANING & CARE

Emptying oil and liquids from the Non-Stick Bowl

* Allow the Non—Stick Bowl to cool completely before emptying.



* When safe to remove, lift the Bowl from the Power Base. Pour oil and liquid from
the Pouring Lip of the Non—-Stick Bowl.
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Cleaning the Non-Stick Bowl & accessories

* Always allow the Bowl and its attachments to completely cool down before cleaning
* Wash all parts in warm, soapy water and allow to dry fully before reusing or storing.
— The Non—Stick Bowl and accessories are NOT dishwasher safe.

— The Glass Lid is dishwasher safe

— Do not use abrasive detergents or scourers.
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Cleaning the Power Base

* Wipe down with a dry, clean cloth.

— Do not use abrasive detergents or scourers.

— The Power Base must not be submerged in water.
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Cleaning precautions
* Unplug from the mains before cleaning
* Never pour cold water into the Non-Stick Bowl if it is warm.
* Do not use abrasive scourers or steel wool on any part of the Cooker.
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TECHNICAL SPECIFICATIONS

Non-stick bowl volume 5 litres

Power consumption 1500W
Power supply AC 220-240 V = 50-60Hz





