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MAIN EXPLODED VIEW - PRODUCT

ACCESSORIES INCLUDED

A
B
C

DESCRIPTION

Product Body

Control panel

Lid*

C1 Inner ceramic heater
protector*

C2 Silicon gasket*

C3 Steam outlet

Opening button

Removable cooking bowl

Heating element

*Depending on model
* N art:

parts. Do not di

mrX“-—=x

Condensation collector
area (to be wiped off after
each use)

Power cord

Spatula

Soup Ladle

Measuring cup

Cooking tray

M Paddle



IMAGE REFERENCES

SAFETY INSTRUCTIONS

IMPORTANT SAFEGUARDS

* This appliance is intented to be used in
household only. It is not intended to be
used in the following applications, and the
guarantee will not apply for:

- staff kitchen areas in shops, offices and
other working environments;

- farm houses;

- by clients in hotels, motels and other
residential type environments;

- bed and breakfast type environments.

* This appliance is not intended for use by
persons (including children) with reduced
physical, sensory or mental capabilities,
or lack of experience and knowledge,
unless they have been given supervision or
instruction concerning use of the appliance
by a person responsible for their safety.

* Children must be supervised to ensure that
they do not play with the appliance.

* This appliance shall not be used by children
from O year to 8 years. This appliance
can be used by children aged from 8
years and above if they are continuously



supervised. This appliance can be used by
people with reduced physical, sensory or
mental capabilities or lack of experience
and knowledge if they have been given
supervision or instruction concerning
use of the appliance in a safe way and
understand the hazards involved. Keep
the appliance and its cord out of reach of
children aged less than 8 years. Cleaning
and user maintenance shall not be carried
out by children.

Cooking appliances should be positioned
in a stable situation with the handles (if
iayny) ositioned to avoid spillage of the hot
iquids.

Thisapplianceisnotintended to be operated
by means of an external timer or a separate
remote-control system.

If the power supply cord is damaged, it
must be replaced by the manufacturer,
an authorised service centre or a similarly
ualified person in order to avoid any
anger.

AThe temperature of accessible surfaces
may be high when the appliance is
operating. Do not touch the hot surfaces of
the appliance.

* Clean the lid, bowl, body and basket with a@

sponge and some water. Clean the heating
element separately with a damp cloth.
Please refer to the «Cleaning» section of the

instructions for use.

* Neverimmerse the appliance or the heating
element unit in water!

* The appliance can be used up to an altitude of
2000 m.

« Caution : the surface of heating element is
subject to residual heat after use.

« Caution : risk of injury due to improper use
of the appliance.

« Caution : do not spill liquid on the connector
(depending on model).

« WARNING: Keep the appliance out of reach from

young children, particularly during use and cool
down.

* The appliance must not be immersed in water
or any other liquid.

For your safety, this appliance conforms with

applicable standards and regulations (Directives

on Low Voltage, Electromagnetic Compatibility,
Materials in contact with food, Environment, etc.).

* Check that the voltage of your mains network
corresponds to the voltage given ontherating
plate on the appliance (alternative current).



* Given that there are so many different
standards, if the appliance is to be used
in a country other than that in which it
was bought, have it checked by Approved
Service Centre.

* For models with detachable power cords,
only use the original power cord.

* Always unplug your appliance: after use, to
move it, or to clean it.

* Never operate the appliance underneath
kitchen cupboards or close to walls, allow
at least 15cm around the appliance.

* Never move the appliance when it still
contains hot food.

* Never operate your appliance when empty.

* Never leave the appliance unattended
whilst it is plugged in and switched on.

When using the product for the first time, it

may release a non-toxic odour. This will not

affect use and will disappear rapidly.

BEFORE THE FIRST USE

Unpack the appliance

* Remove all the stickers applied on the product.

* Remove the appliance from the packaging and unpack all the
accessories and printed documents.

+ Open the lid by pushing the opening button on the housing on
the top lid- fig.1. Read the Instructions and carefully follow the
operation method.

* Please note : The silicon ring around the tray must be used during
cooking.

Clean the appliance
Remove the bowl - fig.2 the accessories and all the plastic and
inserts from the product.

+ Clean the bowl with a sponge and washing up liquid.

+ Wipe the outside of the appliance, the ceramic plate of the lid
and the lid with a damp cloth.

* Dry off carefully.

+ Put all the elements back in their original position.

FOR THE APPLIANCE AND ALL FUNCTIONS

+ Carefully wipe the outside of the bowl (especially the bottom).
Make sure that there are no foreign residues or liquid
underneath the bowl and on the heating element - fig.7.

* Place the bowlinto the appliance, making sure thatitis correctly
positioned - fig.6.

+ Close the lid in place so you hear a “click”.

* Follow the instructions on “HOW TO GET STARTED" section to
set your cooking menu and refer to each menu for more details
about the recommended usage.

« Do not touch the heating element at the bottom of the
appliance, metal plate on the inner part of the lid when the
product is plugged in or after cooking. Do not carry the product
in use or just after cooking.

* This appliance is only intended for indoor use.

* Never place your hand on the steam vent during cooking,
as there is a danger of burns - fig.12

+ Only use the inner bowl provided with the appliance.

« Do not pour water or put ingredients in the appliance
without the bowl inside.

* The maximum quantity of water + ingredient should not
exceed the highest mark (4L) inside the bowl - fig.8




Connecting to the power supply
+ Do not use the appliance if:
- the appliance or the cord is damaged
- the appliance has fallen or shows visible damage or does
not work properly
- In the event of the above, the appliance must be sent to an
approved Service Centre. Do not take the appliance apart
yourself

+ Do not leave the cord hanging.

* Always plug the appliance into an earthed socket.

« Do not use an extension lead. If you accept liability for doing
so, only use an extension lead which is in good condition, has
an earthed plug and is suited to the power of the appliance.

« Do not unplug the appliance by pulling on the cord.

+ Always disconnect the appliance from the supply before
assembling, disassembling or cleaning.

Protect the environment

* Your appliance has been designed to run for many years.
However, when you decide to replace it, remember to think
about how you can contribute to protecting the environment.

+ Before discarding your appliance you should remove the
battery from the timer and dispose of it at a local civic waste
collection centre (according to model).

Environment protection first!

® Your appliance contains valuable materials which can be
recovered or recycled.

2 Leave it at a local civic waste collection point.

Using

+ Use a flat, stable, heat-resistant work surface away from any
water splashes and any sources of heat.

+ Do not allow the base of the appliance to come into contact
with water.

Never try to operate the appliance when the bowl is empty orm

without the bowl.

The cooking function must be allowed to operate freely.

Do not prevent or obstruct the function from automatically
changing to the keep warm function.

Do not remove the bowl while the appliance is working.

Do not put the appliance directly onto a hot surface, or any
other source of heat or flame, as it will cause a failure or danger.
The bowl and the heating plate should be in direct contact.
Any object or food inserted between these two parts would
interfere with the correct operation.

Do not place the appliance near a heat source or in a hot oven,
as serious damage could result.

Do not put any food or water into the appliance until the bowl
isin place.

Respect the quantities indicated in the recipes.

Should any part of your appliance catch fire, do not attempt to
put it out with water. To smother the flames, use a damp tea
towel.

Any intervention should only be made by a service centre with
original spare parts.

For all Programs on the Left side (Air-Fry programs):

All programs use the top heating element (air fry lid)

In particular “Crispy Meal”,” Steam & Crisp” and “Bread” use
both top and bottom elements at different cooking Stages (not
simultaneously).

For all Programs on the Right side (Multicook programs):

All programs use the bottom heating element only



THE CONTROL PANEL

Roast / Bake

B Bread

Dehydrate

DESCRIPTION

A Indicates cooking program with Air fryer function

Press to set the time and temperature

B
@ Power on / off
D

Using arrow up and down to choose cooking program and
adjust the time and temperature

Start / Stop
Long press for 2 sec to reset

m

Later meal

Keep warm
Stir on/off

Indicates cooking program with Multicooker function
Displays TIME, TEMP, LATER MEAL, STIR, KEEP WARM mode on

—|—= | & |m

Sound management

Your Multicook will make beep sounds when; it turns on or off,
when launching a program, when a program is finished, when
the Multicook displays an error code.

Activate sounds for everything by long pressing "Later Meal” and
"time/Temp” together for 3 seconds.

HOW TO GET STARTED?

General
+ Temp/Timer => Shared option keys & and 7

+ Operations that require a beep
1.Start ) => “Beep” 1 time short
2.Key Beeps ) => While user operating the machine (Selecting
program/ adjust Time and TEMP)
3.After the cooking program ) => “Finished sound”
4.Error ) => “Beep” 2 times

« &) If "Stir” is on by default, the "Stir” indicator lights up and
stays on while cooking. If you turn off the "Stir”, the "Stir” light
will go off => Turning off "Stir” does not affect other selected
programs

+ The Lighting status:
1.Always on - working status
2.Blinking- select status

Air-fry (Manual programming)

* Press Arrow key up / down to select function «Air Fry». The
screen displays the default cooking time.

* Press «Time / temp» §9 key to activate the time setting
function and then press Arrow key up / down to
change the cooking time. Press again «Time / temp»
89 to change the temperature by pressing Arrow key
up / down to adjust Temperature.

* Press «Start» key. Launch the cooking program, the «Start» light
on and the screen displays the time. For an optimal cooking




performance, and to preserve the food's consistency, the
paddle does not start turning until 10 minutes after the
cooking has started.

* Press «Stop» key to stop the cooking Program if you want to stop
immediately, otherwise it will stop automatically after cooking
finished.

+ At the end of cooking, the beep will sound to indicate the
program has finished.

* Note: Always use this function with oil and food. With oil only,
it may cause a failure or danger.

¢ Recommended Tray position :
active) and lower position

* * Please remove the paddle while using the tray in lower
position

+ It is not recommended to use the keep warm for the Air Fry
cooking program.

upper position (with paddle

Crispy meal

1. Machine displays the full cooking time by default.
The machine air frys from the top and heats from the bottom to
create a crispy meal.

2. Press Time icon to set the cooking time. Once cooking, the
display will show the time remaining.

The Crispy Meal cooking program - default Air fry time : 15m

(starting display when setting the time) | Preheating+Steaming

:10m

*+ Press Arrow key up / down to select function «Crispy meal ».
The screen displays the default cooking time

+ Press«Time/temp» key to activate the time setting function and
then press Arrow key up / down to change the Air fryer cooking
time. Press again «Time / temp» to change the temperature by
pressing Arrow key up / down to adjust Air fryer temperature

* Press «Start» key. Launch the cooking program, the «Start»
light comes on and the screen displays the time.

* Press «Stop» key to stop the cooking program

+ At the end of cooking, the beep will sound to indicate the
program has finished.

e Recommended Tray position : upper position ( with paddle
active) and lower position

¢ * Please remove the paddle while using the tray in lower
position

* The stir function will be by default «off» to avoid the user
putting the tray in the lower position and activating the paddle
by mistake

It is not recommended to use the keep warm for the Air Fry
cooking program.

Steam & Crisp

1. Machine displays the full cooking time by default

2. Press Time icon to set the cooking time. Once cooking, the
display will show the time remaining.

The Steam & Crisp cooking program default Air fry time is 20m |

Preheating+Steaming : 20m

* Press Arrow key up / down to select function «Steam & Crisp».
The screen displays the default cooking time

* Press«Time/temp» key to activate the time setting function and
then press Arrow key up / down to change the Air fryer cooking
time. Press again «Time / temp» to change the temperature by
pressing Arrow key up / down to adjust Air fryer temperature

* Press «Start» key. Launch the cooking program, the «Start»
light comes on and the screen displays the time.

* Press «Stop» key to stop the cooking program

+ At the end of cooking, the Beep will sound to indicate the
program has finished.

* Recommended Tray position :
position

+ Itis not recommended to use the keep warm for the Air Fry cooking

program.

Grill

* Press Arrow key up / down to select function «Grill». The screen
displays the default cooking time

+ Press «Time / temp» key to activate the time setting function
and then press Arrow key up / down to change the cooking
time. Press again «Time / temp» to change the temperature by
pressing Arrow key up / down to adjust temperature

upper position and lower




* Press «Start» key. Launch the cooking program, the «Start»
light comes on and the screen displays the time.

* Press «Stop» key to stop the cooking program

+ At the end of cooking, the Beep will sound to indicate the
program has finished.

* Recommended Tray position : upper position and lower
position

+ It is not recommended to use the keep warm for the Air Fry
cooking program.

Roastl Bake
+ Press Arrow key up / down to select function «Roast/ Bake».
The screen displays the default cooking time

* Press «Time / temp» key to activate the time setting function
and then press Arrow key up / down to change the cooking
time. Press again «Time / temp» to change the temperature by
pressing Arrow key up / down to adjust temperature

* Press «Start» key. Launch the cooking program, the «Start»
light comes on and the screen displays the time.

* Press «Stop» key to stop the cooking program

+ At the end of cooking, the Beep will sound to indicate the
program has finished.

e Recommended Tray position : upper position and lower
position

+ It is not recommended to use the keep warm for the Air Fry
cooking program.

Bread
Press Arrow key up / down to select function «Bread». The
screen displays the default cooking time

* Press«Time/temp» key to activate the time setting function and
then press Arrow key up / down to change the Air fryer cooking
time. Press again «Time / temp» to change the temperature by
pressing Arrow key up / down to adjust Air fryer temperature

* Press «Start» key. Launch the cooking program, the «Start»
light comes on and the screen displays the time.

* Press «Stop» key to stop the cooking program

+ At the end of cooking, the Beep will sound to indicate the
program has finished.

Bread cooking program includes proving time which is am

fixed time and temperature : 40°C for 50 mins Air Fry phase
1 : 200°C for 10 mins Air Fry phase 2 : adjustable time and
temperature : 180°C for 15 mins. For detailed guidance. please
follow the APP recipes Instruction.

Recommended Tray position : upper position and lower
position

It is not recommended to use the keep warm for the Air Fry cooking

program.

Dehydrate

Press Arrow key up / down to select function «Dehydrate». The
screen displays the default cooking time

Press «Time / temp» key to activate the time setting function
and then press Arrow key up / down to change the cooking
time. Press again «Time / temp» to change the temperature by
pressing Arrow key up / down to adjust Temperature

Press «Start» key. Launch the cooking program, the «Start»
light comes on and the screen displays the time.

Press «Stop» key to stop the cooking program

At the end of cooking, the Beep will sound to indicate the
program has finished.

Note: Always use this function with oil and food. With oil only,
it may cause a failure or danger

Recommended Tray position : upper position and lower
position

It is not recommended to use the keep warm for the Air Fry cooking

program.

Risotto

Press Arrow key up / down to select function «Risotto». The
screen displays the default cooking time

Press «Time / temp» key to activate the time setting function
and then press Arrow key up / down to change the cooking
time. Press again «Time / temp» to change the temperature by
pressing Arrow key up / down to adjust temperature.

Press «Start» key. Launch the cooking program, the «Start»
light comes on and the screen displays the time.

Press «Stop» key to stop the cooking program
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Sﬁog]rirﬁnhdasofgncigﬁ:gg' the Beep will sound to indicate the Step description ‘"3;?3,',?2" cf:",':ﬁ, _?;:ng;g gﬂazn HII
. ; ; ; prog Temp lid
Please follow the below steps for a perfect Risotto using this

dedicated cooking program , Add butter and the paddle will
* For best results we recommend using the keep warm for a stir and the butter will melt. B Ri 1 mi Lid
maximum of 6 hours. after 1 mins cooking , "Risotto utter Isotto | 1 mins | 5en
* Keep warm : For best results we recommend using the keep cooking program finished.
warm for a maximum of 6 hours. At the end of‘Rirs]otto' ’ Put in the
. . program, stop the appliance late add )
Recommended Risotto Recipe TAKE OUT THE RISOTTO , Parmesan | End NA Lid
e — putin the pkl)atfe and add the Cheese / open
. . 0oKing| Position armesan, before serving.
Step description L ;f:r'::t/ Cooking Time/ | of the P g 199
program Temp lid
Pasta
Launch "Risotto " program and | Olive oil / | p.c oo | 2min/ | Lid + To cook pasta it is important to wait until the water reaches
add the oil. 35¢ 160°C | open boiling before adding pasta.
Add the minced onion. It will * Press Arrow key up / down to select function «Pasta». The
be ready when it is golden but | . 2.5 Lid screen displays the default cooking time after pre- heating
not brown. This step is used to %OS Risotto | min / Op'en * Press «Time / temp» key to activate the time setting function
ier:/?rﬁ)g?rf?otnhe water contained 160°C and then press Arrow key up / down to change the cooking
: time.
#3;1 the sliced rgushrooms. White smins | Lid * Press «Start» key. Launch the cooking program, the «Start»
Is step is used to evaporate |\ .<hroom /| Risotto | 2 MIN I light comes on and the screen displays the time.
mss"ﬁfé%rnﬁf’nta'”ed in the 70 g 160°C | open + Press «Stop» key to stop the cooking program
Add the rice. Th : + At the end of cooking, the Beep will sound to indicate the
the rice. This step consists . . ini
of cooking the rice in the oil until| _ Arborio | p.o o m3|n55 / Lid program has ﬁnISh.Ed.'
you obtain a translucent rice. | Rice/ 1509 160°C | open * For best results, it is not recommended to use the keep
warm function for Pasta
For this step we add white Dry white Smins/ | Lid + Later Meal function can be used on this program
wine and reduce it until it has wine / Risotto 1%‘6@% ! z :
completely evaporated. 50 g open Sauté (Manual programming)
- * Press Arrow key up / down to select function «Saute». The
Incorporate the liquid, open the . . .
lid and launch Risotto’ program. screen displays the default cooking time
The stirring should be ) * Press «Time / temp» key to activate the time setting function
't?]teeggitrﬁinctosr%ﬂﬁQSE@?&“r Vegetable L and then press Arrow key up / down to change the cooking
the risk of breaking them. To Broth/ | Risotto | 7mins | oc. time. Press again «Time / temp» to change the temperature by
check if the risotto is done, 4009 pressing Arrow key up / down to adjust temperature
ﬂggtttgeiigﬂgnlgh?olﬁlg gz)e * Press «Start» key. Launch the cooking program, the «Start»
back into place. light comes on and the screen displays the time.

* Press «Stop» key to stop the cooking program



At the end of cooking, the Beep will sound to indicate the
program has finished.

Keep warm : No auto keep warm for this recipe, user can
manually turn it on by pressing keep warm button

Slow cook

Press Arrow key up / down to select function «Slow cook». The
screen displays the default cooking time

Press «Time / temp» key to activate the time setting function
and then press Arrow key up / down to change the cooking
time. Press again «Time / temp» to change the temperature by
pressing Arrow key up / down to adjust Temperature

Press «Start» key. Launch the cooking program, the «Start»
light comes on and the screen displays the time.

Press «Stop» key to stop the cooking program

At the end of cooking, the Beep will sound to indicate the
program has finished.

Keep warm : up to24 hours, be sure to put enough liquid in
the pot to avoid burning the bottom of the pot and drying up
the food

Steam

Press Arrow key up / down to select function «Steam». The
screen displays the default cooking time after pre- heating.
Press «Time / temp» key to activate the time setting function
and then press Arrow key up / down to change the cooking
time.

Press «Start» key. Launch the cooking program, the «Start»
light comes on and the screen displays the time.

Press «Stop» key to stop the cooking program

At the end of cooking, the Beep will sound to indicate the
program has finished.

Later Meal function can be used on this program

Yoghurt

Press Arrow key up / down to select function «Yoghurt». The
screen displays the default cooking time
Press «Time / temp» key to activate the time setting function

and then press Arrow key up / down to change the cooking
time. Press again «Time / temp» to change the temperature by
pressing Arrow key up / down to adjust Temperature

Press «Start» key. Launch the cooking program, the «Start»
light comes on and the screen displays the time.

Press «Stop» key to stop the cooking program

At the end of cooking, the Beep will sound to indicate the
program has finished.

These is no auto keep warm at the end of the cooking.

Use for making yoghurt in oven-proof glass containers.

Reheat

+ This function is intended to reheat only cooked food.

Press Arrow key up / down to select function «Reheat ». The
screen displays the default cooking Time

Count with Max 1 hour for time , not able to adjust the time
setting

Press «Time / temp» to change the temperature by pressing
Arrow key up / down to adjust Temperature

Press «Start» key. Launch the cooking program, the «Start»
light comes on and the screen displays the time.

Press «Stop» key to stop the cooking program

CAUTION

The cold food should not exceed 1/2 of the cooker’s volume.
Too much food cannot be thoroughly heated. Repeated use
of “Reheat” or too little food will lead to burnt food and
hard layer at the bottom.

It is recommended not to reheat thick porridge, or it may
become pasty.

Do not reheat long-stored cold food to avoid smell.

KEEP WARM
1. Keep warm function:

1.1 Manual Keep warm:
* You can press «Keep warm» key manually, the "Keep
Warm" light comes on, the multicooker enters into keep
warm status.



1.2 Automatic keep warm:

* The multicooker will enter “keep warm” status
automatically at the end of the cooking (certain menus are
excluded). The beep will sound to indicate the program
has finished.

* Then the multicooker will enter automatically into keep
warm status with the"Keep Warm” indicator turning on
and the screen will start to count the time of keeping
warm.

* In case you need to pre-cancel the automatic keep
warm when the cooking finished : long press «Keep
warm» for 5 s before starting the cooking program. If
you want to restart automatic keep warm, press again
during 5s the keep warm button.

LATER MEAL
* To use the Later meal function, choose a cooking program press
the key «Later meal» and choose the preset time.

* The preset time corresponds to the time for end of cooking.

« The default preset time will change depending on the selected
cooking time. The Range of preset is from 1 up to 15 hours.

« Each press of «<» and «>» key can increase or decrease the
time.

* When you have chosen the required preset time, press the
«Start» key to enter cooking status, the «Start» indicator will
remain on and screen will display the number of hours you
have chosen.

Setting
logic

Types of Later meal

Set Later Program type #1: Start cooking immediately

meal Program type #2: Start cooking later (pasta, steam)

USAGE SCENARIO
Setting logic: Set Later meal time

Program with Later meal #1:

* Program with Later meal type #1:

+ Select a program and Press [LATER MEAL]

+ Screens displays default time up to 15 hours (15:00), later meal
light flashes. User can adjust the time by pressing down arrow
or up arrow.

* Press [START/STOP] to validate and launch the program.
Appliance beeps, heating starts immediately. Screen shows
count down and later meal light is on.

Program with Later meal time #2:

+ Select a program and Press [LATER MEAL]

* Press [LATER MEAL], screens displays default time up to 15
hours (15:00), later meal light flashes. User can adjust the time
by pressing down arrow or up arrow.

* Press [START/STOP] to validate and launch the program.
Appliance beeps, heating will start later closer to completion
time. Screen shows count down and later meal light is on.



COOKING TIME TEMPERATURE Rack
Keep
COOKING PROGRAM TABLE 00N =T _ S I e
Adjustable| Range |Default [Adjustable|Range| Manual |, fyPe position

time

Keep
warm
Manual
f 12h OPEN Bread
Risotto | 20min. | 1min. ;5”‘"?" 160°C | AUTO |AUTO|VES| (not NO | OR NO cooking
mins adjustable) CLOSE program
includes
i rovint
pasta | smin. | 1min ["T™| Auto | NO | NA |VES| MANUAL [Type#2|Closed|  NO M
time and "
. Proving:
: - o | oy
il sauté | 20min | tmin | T a60cC | 10°C | - VeS| MANUAL | No [FRERST No = Lo time |"TO¥N9 .
B - 160°C close 8 mins Air Fry . and | :40°C 160°C
2 E Bread hadse1 5min. TEMP (fixed) | 5°C 0 NA| MANUAL | NO | Closed YES
= N (fixed time . Air Fry: 200°C
4 slow —|30min g |0 24 £ +TEMP) AirFry | gt
2 4h smin. [200| 80°C | 10°C [80°C/|VES| (not |Type #1| Closed NO Z 2070 :5min
£ 90°C adjustable) = mins Air to2h
= Fry phase
= . h
steam | 10min. | tmin. | ™M | 100°c| NO | NO |NA| MANUAL |Type #2| Closed YES 2:adjust
-2h time and
temperature:
Yogurt | 8h [ 15min. [th-12h| 40°C | NO | NO |NA| MANUAL | NO |Closed| NO | VES 180°C/
15mins
count up oC. 24h
Reheat |  with no | o [1ooc| o |G INA| ot | wo [OPENOT no
max 1h ;:rljll table) close
Airfry | 3omin. | tmin |17 [ 1gorc | sic |10 ves| MANUAL | NO | closed | vES
. Dehy- . o oc  |40°C-
o ZB%EC T°f’ s 8 | 30min. [th-12h| 60°C | 10°C |%0cc’(NA| MANUAL | NO |Closed | YES
. min. : n
m’aﬁy (AIRFRYER | 1 min, | T min- (Bottom: T°’;a°c“'y 100°F|YES| MANUAL | NO | Closed | YES
time) (keep 200°C
c boiling)
2
H Top:
= 20 min | 200°€ To
3 %‘riesap’"& (AIRFRYER | 1min. | >in- [Bottom:| Toponly | ol |na| wANUAL | NO  [Closed | VES
= time} (keep 200°C
boiling)
Gl | tsmin | 1min | 1T 200 | sec [T0CINA| MANUAL | NO [ Closed | YES
' 140°C
Roast/ | ysmin. | smin. |°MN|1800c| s°c | - |NA|MANUAL| NO |Closed|  VES
Bake 4h 200°C




On completion of cooking

* Open the lid

* Oven gloves must be used when handling the steam tray

+ Serve the food using the spoon provided with your appliance
and reclose the lid.

* 24 hours is the maximum keeping warm time.

* Press «STOP» key to finish keep warm status.

* Press power off before unplugging the appliance

MISCELLANEOUS INFORMATION?

The appliance has a memory function. In case of power failure,
the multicooker will memorize the cooking state right before the
failure, and it will continue the cooking process if the power is
resumed within 2 seconds. If the power failure lasts for more
than 2 seconds, the multicooker will cancel previous cooking and
return to standby status.

CLEANING AND MAINTENANCE

Unplug the appliance and let it cool down before cleaning.
+ Do not touch the inner lid while it is hot.

« Iffood is stuck to the bottom of the bowl, pour some water into
the bowl and leave to soak for a while before washing up.

* Dry off the cooking bowl and other accessories thoroughly
after each cleaning.

+ Remove the paddle from the bowl to clean it. It is recommended
to wash the paddle thoroughly after every use in hot soapy
water.

+ Do not use water to clean the interior of the appliance body as
it could damage the heat sensor.

¢ Cleaning the Lid:-

« IMPORTANT: It is recommended to clean the interior of the
lid after each use to avoid hard stains which will become very
difficult to remove.

+ The lid and the seal should not be dismantled.

+ It is recommended to avoid metallic and abrasive cleaning
products.

* To clean any dirty residues around the seal it is recommended
to use food-safe sanitizing wipes, damp cloth or non-abrasive
sponge with hot water.

* To clean the steam outlet , it is recommended to use a smallm

bottle brush, dippedin a hot water.

+ To clean off stains on the heating plate on the metallic ring of
the hot plate:

1. Ensure the power is disconnected from the appliance.

2. Use a damp cloth to wipe the heater cover, applying a small
amount of 1:20 citric acid water solution on the cloth (eg 10ml
citric acid: 200ml water).

3. Power on the machine and add 200ml of clean water to the pot.
Close the lid and use the Steam function for steam cleaning for
15 minutes.

4. Use a wet cloth to wipe away any remaining stains.

5. After cleaning, pour out the wastewater from the pot and place
the machine in a well-ventilated area to dry thoroughly before
reconnecting it to power for use.

Bowl, steam basket

+ Scouring powders and metal sponges are not recommended.

+ If food has stuck to the bottom, you may put water in the bowl
to soak for a while before washing.

* Dry the bowl carefully.

Paddle

+ Remove the paddle from the pot to clean it.
+ The paddle is dishwasher safe
+ Itis recommended to wash the paddle thoroughly after every use.

Taking care of the bowl

 For the bowl, carefully follow the instructions below:

+ To ensure the maintenance of bowl quality, it is recommended
not to cut food in it.

* Make sure you put the bowl back into the multicooker.

+ Use the spoon provided or a wooden spoon and not a metal
type so as to avoid damaging the bowl surface

* The colour of the bowl surface may change after using for the
first time or after longer use. This change in colour is due to the
action of steam and water and does not have any effect on the
use of the multicooker, nor is it dangerous for your health, it is
perfectly safe to continue using it.



TROUBLESHOOTING

Problem

Any indicator light off
and no heating.

Causes

The appliance is not
plugged in.

Solutions

Please ensure that
the power cord is
plugged into the
socket and turned
on

Any indicator light off
and heating

The indicator light has
connection issues or is
damaged."

Send the appliance
to an authorised
service centre for
repair

The lid has been
closed incorrectly

Please open and
close the lid again.

Problem

Causes

The paddle is not
correctly positioned

Solutions

Check for any
significant gap
between the paddle
and the pot. If found,
disassemble and
reinstall it.

The paddle has
stopped working with
food

Remove the paddle
to inspect for any
food residue inside.

The motor is
malfunctioning.

Send the appliance
to an authorised
service centre for
repair

Steam leakage during
using

The lid is damaged.

Send the appliance
to an authorised
service centre for
repair

The Air Fry fan is not
working

The air fryer can ongl
operate when the lid is
closed.

Please close the lid.
Send the appliance
to an authorized
service center for
repair

Automatic Keep Warm

fails (machine remains

in the cooking mode or
not heating)

The 'keep warm'
function was cancelled
by the user during the
setup. Please refer

to the section on the
'keep warm' function
for more information.

Send the appliance
to an authorised
service centre for
repair

The Air Fryer is not
working

Some functions have
different cooking
stages, and the air
fryer may not start
immediately. This is
normal.

Refer to the cooking
program table in the
Instruction for Use

The function is not
activated.

Press the stir
button to verify its
functionality.

The stir paddle is not
working

Stirring is not
permitted for some
recipes.

Refer to the
Instruction for
Use to confirm
whether stirring is
recommended for
your recipe.

There is a little smoke
coming from the
steam vent

The following
scenarios are
considered normal:
During initial use.
When there is excess
oil in or added to the
food. If there is food
residue inside the pot.

No action needed.




If you see any error codes, contact an authorised service centre

Error code

E1

Cause

Top sensor has a
short circuit

Product Behaviour

An immediate alarm is triggered
on all functions when the power is
turned on.

Top sensor has an

An immediate alarm is triggered

available.

E2 open circuit a?rggguonnctlons when the power is
An immediate alarm is triggered
E3 Eﬁé’f’?rgriﬁ?tsor hasa 5 all functions when the power is
turned on.
An immediate alarm is triggered
E4 Sgtég?nsgpcsﬂ has on allgunctions when the power is
turned on.
e There is no open lid alarm for the
OPEN ghgrll'd failed to Risotto, Reheat, Keep Warm, and
P Sauté functions.
: An immediate alarm is triggered
NO Pot There is no pot on all functions when the power is

turned on.

Note: If inner bowl is deformed, do not use it anymore and

get a replacement from an authorised service centre.
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