Speedy Cook

www.tefal.com



CAM ON BAN DA LUA CHON TEFAL

Chao mirng ban dén véi thé giéi ndu an nhanh va

ngon!

Véi chiic nang Nau nhanh, ching t6i da vuot qua thu
thach vura tang t6c d6 ndu vira nang cao huang vi.

Pugc thiét ké dé lam hai long moi ngudi dung, chic nang
N&u nhanh cho phép ban tiét kiém thai gian va chuan bi
nhiting bta com gia dinh ngon miéng that don gidn va

tién loi.

Mot lan nita cdm on ban da chao dén ching téi trong gian

bép cua ban.
Gid thi cung vao bép thoi!

THANKS FOR CHOOSING TEFAL

Welcome to the world of fast & delicious cooking!

With Speedy Cook, we took up the challenge of speeding
up the cooking while enhancing the flavors.

Designed to make every user happy, Speedy Cook allows
you to save time and cook homemade delicious meals in

total simplicity and convenience.

Thanks again for welcoming us to your kitchen.

Now let’s cook together!
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TEFAL KHUYEN NGHI ANTOAN LA TREN HET

An toan la uu tién s6 mot clia ching téi. Chung t6i thiét ké va san
xudt sdn pham vdi cac tiéu chuan céng nghé va do an toan cao.
Tuy nhién, giéng nhu moi thiét bi dién, c6 mot s6 rdi ro tiém &n,
vi vay chiing t6i yéu cau ban can trong va tuan tha cac husng
dan sau.

HUGNG DAN VE AN TOAN

Hay danh theoi gian doc ky tat ca cac huéng dan sau

va cat gilr dé tién tham khao sau nay.

o VViéc st dung thiét bi va phu kién khong ding cach cé
thé lam hong thiét bi va gay ra chan thuong.

e Thiét bi ndu chin thiic dn bang ap suét. SU dung sai muc
dich cé thé gay ra nguy co bi bong do hai nudc.

o DE dam bao an toan cho ban, thiét bi nay tuan thu theo
cac tiéu chuan va quy dinh hién hanh (Chi thi vé Dién ap
thap, Tinh tuong thich dién tl, Vat liéu tiép xdc véi thuc
pham, Quy dinh vé& Méi truong..).

o Nguon nhiét can thiét dé ndu an cé trong thiét bi.

1. Cac truong hop st dung an toan

e Chistrdung trong nha.

o Thiét bi nay chi duac thiét ké dé st dung trong gia dinh.
Thiét bi nay khong dugc thiét ké dé sir dung trong cac
truong hgp sau ddy va bdo hanh sé khong ap dung cho:
— khuvuc nha bép nhan vién & cac clfa hang, van phong

va cadc moi truong lam viéc khac;

—nha @ trang trai;

—khach hang trong khach san, nha nghi va cac mdi
truong dang dan cu khac;

— moi trudng dang qua dém dén sang.

e Knong dat thiét bi trong 10 nuéng & nhiét do cao hodc
trén ngan bén 10 sudi dang nong. Khong dat thiét b
gan ngon Itfa tran hodc vat dé chay.

o SUrdung thiét bi trén bé mat phang, 6n dinh, chiu nhiét
va trdnh xa nguon nudc ban.

2. Déi tuong st dung an toan

o Thiét bi nay khong dugc thiét ké dé st dung béi cac ca
nhan (bao gém tré nho) cé khuyét tat vé thé chét, giac
quan hodc tam than, hodc thiéu kinh nghiém va kién
thic, trir khi ho dugc mot nguai chiu trach nhiém vé su
an toan cla ho gidm sat hodc hudng dan cach st dung
thiét bi.

o Thiét bi nay cé thé dugc st dung bdi cac ca nhan cé
khuyét tat vé thé chat, gidc quan hodc tam than hodc
thiéu kinh nghiém va kién thiic néu ho dugc gidm sat
hodc hudng dan cach sir dung thiét bi mot cach an toan
va ho hiéu dugc nhimg nguy hiém lién quan.

o Tré em khoéng duoc st dung thiét bi nay. DE thiét bi va
day nguén cla thiét bi tranh xa tam vdi cla tré.

e Tré em khong dugc chai dla véi thiét bi nay.



o Tré em phai dugc giam sat dé dam bao tré khéng nghich
pha thiét bi.

3. Cach sir dung an toan - chung

e Khong st dung thiét bi cho muc dich khac vai muc dich
strdunag.

o Khong st dung thiét bi dé chién dé an bang dau. Chi
dugc phép nudng vang.

e Thiét bi nay khong phai may khir tring. Khéng st dung
thiét bi dé khr tring binh,

o Thiét bi nay khong dugc thiét ké dé van hanh bang
déng hé hen gio bén ngoai hodc hé thong diéu khién
tU xa riéng biét.

o LU6N strdung tay cam & hai bén trén vo dé cam thiét bi.
S&rdung gang tay 16t khi thiét bi dang nong. DE an toan
hon, hay nhé khoa ndp trudc khi di chuyén thiét bi.

e Day ndi ndu va mam nhiét phai tiép xuc truc tiép. Loai
bd moi vat hodc can thiic an con lai & gidia ndi ndu va
mam nhiét, cac vat nay ¢ thé anh hudng dén hiéu
nang thiét bi.

o Luu Y rang mot sé loai thuc pham cé thé tao bot, sui bot
va phun nudc lam tac cac van, chang han nhu sét tdo,
nam viét quat, dai hoang, Iia mach tran chau, bét yén
mach hodc ngl coc khac, dau Ha Lan, mi soi hodc mi
pasta. Hay st dung than trong khi ndu nhiing loai thuc
pham nay va rlia sach van that ky sau khi sir dung.

e Luu y rang mot s6 cong thic mon an chiia stia ¢é thé
tao bot, sUi bot, bi trao va lam tac cac van. Hay s dung

than trong khi ndu cdc mén an nay va rifa sach van thét

ky sau khi strdung.

e Sau khi ndu thit c6 16p da bén ngoai (nhu lusi bo), cd thé
phdng 1én dudi tac dung clia ap suat, khong dugc choc
vao Iép da do sau khi ndu néu trong cé vé bj phong lén
vi ban ¢6 thé bi bong. Hay choc 16 1én 16p da trudc khi
nau.

e Khong dugc st dung thiét bj trong, khong co noi ndu
hodc khdng cé nguyén liéu bén trong noi. Lam vay sé
gdy hu hong nghiém trong cho thiét bi.

o Khong cho thyc pham vao thiét bi khi khong cé néi
nau.

e Chuy: khong lam d6 chét long lén phich cdm.

e Khong ham néng ndi ndu bang bét ky nguon nhiét nao
khac ngoai mam nhiét cla thiét bj va khong st dung
cac ndi khac. Khong dugc st dung ndi nau vai cac thiét
bi khac.

o CHI strdung néi ndu trong thiét bi. Khong duoc st dung
noi dé ndu trén mat bép, trong 16 nuéng, v.v.

e DUng mudng nhya hodc gb dé tranh lam héng [ép phu
clia ndi nau. Khong théi thiic an tryc tiép trong ndi nau.

e Khong cham vao cac van, tris khi vé sinh va bao tri thiét
bi theo hudng dan di kem.



o Khong dit do vat 1én van va nut xa ap suét. Khong duac
ty thay van.

o Dinh ky kiém tra cac 6ng dan thodt hoi nudc trong van
nham dam bao 6ng dan khong bi tac.

e Khong dung vai hodc bat ky vat gi khac gitia nap va
vo thiét bi dé khién ndp dong ha. Hanh dong nay 6 thé
lam héng vong dém cao su vinh vién.

o Khong dé day dién treo trén mép ban hodc quay; khong
cham vao bé mat néng.

4. Cach st dung an toan - truéc khi nau

o Trudc khi st dung thiét bi, hay kiém tra xem van phao va
van diéu ap da sach chua.

o Trudc khi st dung thiét bi, hay kiém tra xem
vong dém cao su da dugc 1dp vao nap dung cach chua.

e Dam bdo rang day ndi nau va mam nhiét luon sach sé.
Dam bao rdng phan trung tam cla mam nhiét cé thé di
dong.

o Khdng cho thuc pham vao thiét bi qua ddu MAX trong
noOi Nau.

e Xin thyc hién theo cdc khuyén nghi vé thé tich
thuc pham va nudc dé trdnh nguy co soéi tran, c6
thé lam hong thiét bi va gy thuong tich cho ngudi
dung.

e Dam bao dong thiét bi ding cach trudc khi dp suat tang
én.

5. Cach st dung an toan - trong khi nau

e Khong cd ma ndp trudc khiép suét da gidm xudng thich
hap. Khdng c& md ndp trudc khi van phao ha xudng.

e Tuyét doi khong dung luc c6 ma thiét bi.

e Trong khi ndu va thoat hai nudc khi viia nau xong, thiét
bi sé téa nhiét va thoat hoi nudc. DE mat va tay cach xa
thiét bi dé tranh bi bong. Khéng cham vao ndp trong
khi ndu.

e Khong di chuyén thiét bi khi dang c6 é&p sudt.
S&rdung tay cam khi di chuyén thiét bi va deo gang tay
|6t tay khi can. Khéng cdm nim trén nép dé nhac thiét
bi lén.

e Khong duagc thdo noi nau ra khi thiét bi dang hoat dong.

e Trong khi nuéng vang, hay can than dé tranh bj bong
do sy bén tung khi ban thém thuc phdm hodc nguyén
liéu vao ndi nodng.

6. Cach st dung an toan - sau khi nau

e Khi m& nap, ludn gilr ndp bdng num trén nap.
Ddt canh tay song song véi tay ndm bén. Nudc séi con
dong lai gitra vong dém cao su va ndp c6 thé gay bong.

o Hay can than dé tranh bi bong do hoi nudc thodt ra tur
thiét bi khi md ndp. Trudc tién, ma ndp nhe nhang dé
hoi nudc tu tu thodt ra.

e Khong cham vao cac bo phan ndng cla thiét bi. Sau
khi st dung, bé mat mam nhiét cé thé van ndng trong
vong 2 gid.



o RUt phich cdm ra khoi ¢ dién khi khéng st dung va
trudc khi vé sinh. D€ ngudi trudc khi ldp hodc thao cac
bd phan.

7. Cach stt dung an toan - vé sinh

e Lau sach day noi va mam nhiét sau moi lan st dung.

e Khong dugc nhing thiét bj vao trong nudc.

e DE vé& sinh thiét bi, vui long tham khdo hudng
dan st dung. Ban cé thé ra ndi ndu va ndp bang
nudc xa phong nong, khong dung mdy rda bat.
V& sinh vo thiét bi bang mat miéng vai am.

8. Viéc can lam trong trudng hop hu héng

e Khong van hanh thiét bi bang day nguon hodc phich
cdm bi hu hong hodc sau khi thiét bi truc trac hodc hu
hong theo bat ky cach nao. GUi thiét bj dén Trung tam
bdo duéng dugc phé chuén gan nhat dé kiém tra, stra
ch(ta hodc diéu chinh.

o Néu day nguon bi hdng, phai dé Trung tam bdo du’ong
dugc phé chuédn thay thé dé tranh xay ra nguy hiém.
Khong thay thé day ngudn di kem véi cac day khac.

e Knong lam hu hong vong dém cao su. Néu bi hu hong,
hay dé Trung tam bao dudng dugc phé chuan thay thé.

e Thay thé vong dém cao su 2 nam mot lan hodc sém hon
néu ban thay véng dém cao su bi mon hodc can thay thé.

e Chi st dung céc phu tung thay thé phu hgp véi mau
may clia ban. Diéu nay ddc biét quan trong déi véi vong
dém cao su va noi nau.

e Chistr dung phu kién thay thé dugc ban tai Trung tam
bdo dudng dugc phé chuén.

e SU dung phu kién khong dugc nha san xuat thiét b|
khuyén dung co thé gay thucng tich.

e Khong st dung cac ndi nau khac trong thiét bi thay cho
noi ndu dugc cung cap. Chi thay noi ndu bang phu kién
chinh hang dugc thiét ké dé st dung cuing san pham nay.

e Tuan theo quy dinh hién hanh, truéc khi tiéu hly thiét
bi khong con can thiét, phai lam cho thiét bi khdng con
hoat déng (bang cach rit phich cdm va ngét day ngudn).

Bao vé méi trudng la trén hét!
® Thiét bi clia ban c6 chita kim loai quy ¢ thé duoc
E tai ché hodc tai sir dung.
> Hay thai bd thiét bj tai dia diém thu gom rac thai
dan dung & dia phuong.

9. Khi nao ap dung bao hanh?

e Bdo hanh khong ap dung cho tinh trang hao mon khac
thuong clia ndi ndu.

e Doc k§ huéng dan trudc khi st dung thiét bi lan dau.
Moi muc dich st dung khong tuan thi cac hudng dan
nay sé mién trir nha san xuat khdi moi trach nhiém phap
ly va lam mat hiéu luc bdo hanh.

e Trong trudng hgp st dung cho muc dich thuong mai, st
dung khong ding cach hodc khong tuan theo hudng
dan, nha san xuat khong chiu trach nhiém va bao hanh
sé khéng dugc ap dung.
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NG BAO TRANG THAI HUGNG DAN CACH SU DUNG & VE SINH

Théng bao chao mung khi bat thiét bi. o b we \ , a e . .
’ o ‘ Ban cé thé thoai mai tham khao cac chi s6 dugc biéu thi dugi
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Man hinh hién thi thai gian. Trong vi du nay: 1 gi& 30 phut. dang (Hinh x) trong phan Huéng dan st dung nhanh.
{4YC|  Man hinh hién thi nhiét do. Trong vi du nay: 114 d6 C. TRUGC KHI SU DUNG LAN PAU

Cho biét chuong trinh c6 cai dat nhiét do/thai gian tu dong mac dinh. 1.Thao bao bira

Khong thé stra déi.

o Lay thiét bi ra khoi bao bi. Vui long danh thai gian doc
hudng dan st dung trudc khi st dung 1an dau.

Cho biét thiét bj dang dugc lam néng trudc. e Boc hét nhan dan quang céo (néu cd) ra khoi thiét bj trudc

khi st dung lan dau.

Cho biét nhiét dé dang ting trong giai doan lam néng trudc.
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Cho biét chuang trinh da hoan tat.

Cho biét thiét bi dang trong giai doan gir am. 2. M¢& nép ra
o D& m& ndp, gilr nim trén ndp, xoay ngugc chiéu kim déng
ho va nhac ndp lén (Hinh 1 & 2).

Cho biét thiét bi dang & ché do cho. Luu y: Khi nhac nép lén, ndi ndu cé thé van gén vao nép. Diéu
nay la binh thudng va chiing minh rang san pham nay kin hoi. Dé
ngan néi ndu rai manh xuéng san pham khi mé& nap, hay luén mé
ndp nhe nhang.

Cho biét chuang trinh da bj gian doan.

o
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o Hay dat thiét bi 1&n mét bé mat bang phdng. Thao toan bé vat liéu
va phu kién bao hé ra khéi mat trong ctia thiét bi (Hinh 3).

3.Vé sinh tit ca cac bé phan cia thiét bi

3a. Vé sinh ndp, ndi nau va cac phu kién

e V& sinh ndp, ndi ndu va cac phu kién bang miéng bot bién mém va
nuaGc xa phong néng (Hinh 4).

o Lam khé nép, néi ndu va cac phu kién (Hinh 5)

e Khéng st dung bui nhui nhém hodc miéng bot bién nham dé vé
sinh néi nau, vi ¢4 thé lam hu hai I6p phu trong ndi ndu (Hinh 40).

¢ Khong dugc nhing thiét bi vao trong nudc (Hinh 41).



o Né&u ban v6 tinh nhang thiét bi vao nudc hoac lam tran nudc truc
ti€p trén mam nhiét, hay mang thiét bi dén Trung tam béo dudng
dugc phé chuan dé stra chifa.

e Khong dé ndp va nbi ndu vao may rlia bat (Hinh 42).

e Luu y rang chi c6 thé riia cac phu kién: thia, c6c dong va gia ba
chan bang may rlta bat.

3b. Vé sinh vong dém cao su

« Thado vong dém cao su ra khdi ndp va vé sinh bang miéng bot bién
mém va nudc xa phong néng (Hinh 7 & 8).

e Lau kho can than.

e Dat vong dém cao su vao nap bang cach an bén vanh vao bén
16 hé (Hinh 9). Nhan xudng that chic chdn dé dam bao rdng céc
vanh vua khit sau thanh kim loai.

e Sau khi dat vong dém cao su vao nap, néu ma nap qué nhanh, noi
nau c6 thé van gan vao nép (Hinh 37 & 38). Dgi vai gidy dé ndi nau
tu tach ra khoi nap (Hinh 39).

Luu y: Diéu nay la binh thudng va chiing minh rdng san pham nay

kin hai. D€ ngan ndi niu roi manh xudng san pham khi mé nap, hay

lubn ma nap nhe nhang.

CANH BAO: Khéng sir dung thiét bi khi khong c6 vong dém cao

su (Hinh 44)

3c.Vésinh van

o D& vé sinh van diéu ap, thao van diéu &p ra khéi 6ng & trén nép
(Hinh 10). V& sinh bang miéng bot bién mém va nudc xa phong
noéng (Hinh 11). Sau khi khé, cdn than vé sinh 8ng dan trudc khi lap
van diéu ap trd lai 6ng trén ndp (Hinh 12). Dam bao rang van diéu
ap dugc dat dang vi tri sao cho van ¢ thé dich 1én, dich xuéng.

e D& vé sinh ndp van diéu ap, thao ndp van diéu ap ra khdi mit trong
clia ndp (Hinh 13). Vé sinh bang miéng bot bién mém va nudc xa
phong néng (Hinh 14). Sau khi kho, can than lam sach 6ng dan
trudc khi van ndp van diéu ap tré lai mat trong nap (Hinh 15).

o DE vé sinh van phao, thao vong dém van phao ra khoéi mat trong
nap, lat ndp dé van phao rai ra khdi ndp (Hinh 16). Vé sinh vong
dém van phao va van phao bang miéng bot bién mém va nuéc xa
phong nong (Hinh 17). Sau khi kho, 1p van phao tré lai ndp va dat
vong dém van phao trd lai vi tri (Hinh 18). Dam béo rang van phao
dugc dat dung vi tri sao cho van c6 thé dich 1én, dich xudng.

3d. Vé sinh vo thiét bi

e V& sinh v thiét bi bdng mot miéng vai dm.

o Khong dugc nhing thiét bi vao trong nudc (Hinh 41).
e Lau sach mam nhiét bang vai khé.

HUGNG DAN SU DUNG

1. Cho nguyén liéu vao néi ndu

e Ldy n6i ndu ra khai vo.

e Cho nguyén liéu vao noi nau.

e Vui long luu y rang muc thic an va nudc khéng duge vugt qua
ddu MAX trong ndi nau (Hinh 19).

2. Dat ndi ndu vao trong vo

e Ddm bado day cha n6i ndu phdi sach va kho; va
lay hét thiic an con sot lai ra khoi mam nhiét (Hinh 20).

o Dt ndi nau vao trong vé (Hinh 21).

o Khéng st dung thiét bi khi khdng c6 néi nau.

3.Ddng va khéa nap

o Kiém tra d€ dam bao vong dém cao su nam chac chan trén ndp
(Hinh 43).



e Gilrnim trén nap, day nap lén trén thiét bi va xoay nim theo chiéu
kim déng hé dé khoa ndp (Hinh 22).

4. Gan van diéu ap

o D3t van diéu ap dung cach Ién trén nap (Hinh 23). Vui long luu y
rang van sé hoi léng, diéu nay la binh thuang.

5. Bat thiét bi

o Kéo hét day nguén ra, cam mét dau vao vo thiét bi va dau kia vao
nguén dién (Hinh 24).

e Thiét bi phat ra tiéng “bip’ man hinh nhdp nhay va
hién thj FED).

6. Chon va khéi chay mét chuong trinh nau

e Mbi chuong trinh cé thdi gian va nhiét d6 mac dinh va yéu cau
céach day ndp cu thé, vui long xem bang chuong trinh nau:

BANG CHUONG TRINH NAU

Trang théi ndp
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g s s i o ] c 22| .=
< = A 2 £ T | 2|9
£s| & S| SE|E_|SE| % |3~ o =
HiE 5~ s§©5 | €5 [QE| o5 £ S| g o2
o = 2.5 53 | 8% o3 " 2% £ 25 o
@3 2 28 | 5% |= L5 2 |85 SE &
2| 8 F £ |= | 2 2 |E5|® I
tl5 phut
—~
(G2} Ham 30 phat dén | 114°C | Khong | 70Kpa | Co [« °
i 2gie
tir1 phit ]Cg oﬂé
KU Xao 10 phit fé% 160°C | “4en” | Khong | Khong | Khong .
gl 160°C
tir1 phut
= Stip 12phat | dén | 114°C | Khong | 70Kpa | Co o .
A 2gio
. tlr1 phit
~ Hép 7 phat dén 114°C | Khéng | 70Kpa | C6 [« .
1gid
’ 1 Phl]t . ) )
G Com 8 phut den 114°C | Khong | 70Kpa 6 €] .
2gis
sau X i tus Phut 5 . ) i
W) Pau 30 phut dén 114°C | Khong | 70Kpa Co o .
24i6
tur1 phit
@ Chéodac | 15phat dén 100°C | Khong | Khong [« €] .
o 2gi¢
Stta chua Tit1 gio cotir
2 &lén 8gig dén 38°C | 22°Cdén | Khong | Khong | Khong | e
men 24 gi6 40°C
5 phit o
@ Nusnglo | 30phit | dén [ 160°C | ‘qz* | Khong | C6 @) .
2916 160°C
Chédo o o
déubép o |tsphat) o codr | . .
6 thé didu 30 phdt den 80°C | 40°Cdén | Khong | Khong | Khong | e . .
C°th7 : 4gis 160°C
chin
tr 1 phut
( g ) | Himnong | 4 phut dén 95°C | Khong | Khong (€] [« °
1gio

*Chuang trinh ndu dugc cung cap tly theo mau may

Luu y: Khi ndu, ban cé thé thay hoi nudc rd ri ra tir ndp, dac biét la
turvan diéu ap. Diéu nay la binh thudng va xay ra khi 4p suat tich tu.
Vui long tham khao cac chi s6 ti Hudng dan bat dau nhanh (tir Hinh
25 dén Hinh 36).



@ Chuong trinh ham
22

e Cho nguyén liéu vao néi nau, déng thai dong va khéa hoan toan
nap.

e Nhan nat Chuong trinh ham (@) . Man hinh sé hién thi thai gian
nau mac dinh.

o Tuy chon: Dat thai gian mong mudn bang cach nhéan (=) (dé gidm
thai gian) hodc (+) (d€ tang thai gian).

 Nhén (&) dé b4t dau chuong trinh nau.

e Thiét bi bt dau giai doan lam néng trudc. Man hinh hién thi theo
tuy chon & va den bao lam nong truéc §: bat.

e Khi giai doan lam néng trudc hoan tat, thiét bi tu ddng chuyén
sang giai doan ndu. Man hinh hién thi thai gian dém nguoc va dén
bao dang nau (&) bat.

e Trong qua trinh ndu, ap sudt tich tu trong thiét bi va day van phao
lén. Bén béo dang chiu ap sudt j bat dé théng bao rang khéng
thé m& ndp khi chua xa ap suat.

o Khi két thuc thoi gian dém ngudac, thiét bi phat ra tiéng bip va man
hinh hién thi .

e Sau vai gidy, thiét bi sé tu dong chuyén sang giai doan git dm. Man
hinh hién thi va dén béo dang gitr&m () bat.

e Nhan (&) trong 3 gidy d€ duing chuang trinh bat ky luc nao.

é}— Chuong trinh xao

 Nhén ndt Chuong trinh xao (). Man hinh sé hién thj thai gian nau
mac dinh.

o Tuy chon: Dat thai gian mong mudn bang cach nhén (=) (dé gidam
thai gian) hodc (+) (d€ téng thai gian).

e Tuy chon: Bat nhiét 6 mong mudn bang cach nhan ), dén bao
datnhiétdo § batvaman hinh hién thi nhiét dd mac dinh. Sau do
nhan (=) (d€ gidm nhiét d6) hoac (+) (dé tang nhiét do).

o Nhan (&) dé bt dau chuong trinh nau.

o Thiét bi bt dau giai doan lam nong trudc. Man hinh hién thi theo
tuy chon & va dén bao lam néng truéc @ bat.
e Khi giai doan lam néng trudc hoan tat, thiét bi tu déng chuyén

sang giai doan nau. Man hinh hién thi thai gian dém ngugc va dén

bao dang nau (&) bat.

e Cho nguyén liéu vao noi ndu va dé ma nap dé xao.

o Khikét thuc thoi gian dém ngudac, thiét bi phat ra tiéng bip va man
hinh hién thi .

e Sau vai giay, thiét bi sé tu ddng chuyén sang ché d6 chd. Man hinh
hién thi =73

e Nhan (&) trong 3 gidy dé ding chuang trinh bat ky luc nao.

b‘ﬁ Chuong trinh sup

e Cho nguyén liéu vao néi ndu, déng thai dong va khéa hoan toan
nap.

o Nhan nut Chuong trinh sdp (2) . Man hinh sé hién thi thi gian nau
madc dinh.

o Tuy chon: D3t thai gian mong mudn bang cach nhén (=) (dé€ gidam
thoi gian) hodc (+) (d€ tang thai gian).

o Nhén (&) dé bat dau chuong trinh nau.

o Thiét bi bat dau giai doan lam nong trudc. Man hinh hién thi theo
tuy chon & va dén bao lam néng trudc @ bat.

e Khi giai doan lam néng trudc hoan tat, thiét bi tu dong chuyén
sang giai doan nau. Man hinh hién thi thai gian dém ngugc va dén
bao dang ndu () bat.

 Trong qua trinh ndu, ap sudt tich tu trong thiét bi va day van phao
[én. Dén béo dang chiu ap sudt {f bat dé thong bao rang khéng
thé m& nap khi chua xa ap suat.

o Khikét thuc thoi gian dém ngudac, thiét bi phat ra tiéng bip va man
hinh hién thi g3 .

e Sau vai gidy, thiét bi sé tu ddong chuyén sang giai doan gilram. Man
hinh hién thi va dén bao dang gitr am (i) bat.

e Nhan (&) trong 3 gidy dé diing chuang trinh bat ky luc nao.



o)
|ﬁ| Chuong trinh Hap

e Cho 150 ml nuéc (3/4 c6¢) vao ndi ndu, dat gid ba chan dudi day néi
nau va cho nguyén liéu vao néi. Déng va khoa hoan toan nap.

e Nhan nat Chuong trinh hdp (2). Man hinh sé hién thi thai gian nau
mac dinh.

o Tuy chon: Bt thai gian mong mudn bang cach nhan (=) (dé giam
thai gian) hodc (+) (dé tang thai gian).

 Nhan (&) dé bat dau chuong trinh nau.

o Thiét bi bt dau giai doan lam ndng trudc. Man hinh hién thi theo
tuy chon & va dén bao lam néng truéc @ bat.

e Khi giai doan lam néng trudc hoan tat, thiét bi tu déng chuyén
sang giai doan ndu. Man hinh hién thi thai gian dém nguoc va dén
bao dang ndu () bat.

e Trong qud trinh ndu, ap suét tich tu trong thiét bi va ddy van phao
lén. Dén bao dang chiu ap suat {j bat dé théng bao rang khong
thé m& nap khi chua xa ap suat.

o Khi két thuc thoi gian dém nguac, thiét bi phat ra tiéng bip va man
hinh hién thj .

e Sau vai gidy, thiét bi sé tu dong chuyén sang giai doan gir &m. Man
hinh hién thi va dén bao dang gilram () bat.

¢ Nhan (&) trong 3 gidy dé dimg chuang trinh bat ky Iuc nao.

D Chuong trinh ndu com

e Cho nguyén liéu vao néi ndu, déng thai déng va khda hoan toan
nap.

 Nhan nut Chuong trinh ndu com (£) . Man hinh sé hién thj thoi
gian nau mac dinh.

e Tuy chon: B4t thai gian mong mudn béng cach nhén (- (dé giam
thai gian) hodc (+) (d€ téng thai gian).

* Nhén (&) dé bat dau chuong trinh nau.

o Thiét bi bt dau giai doan lam néng trudc. Man hinh hién thi theo
tuy chon & va dén bao lam néng truéc (' bat.

e Khi giai doan lam néng trudc hoan tat, thiét bi tu déng chuyén
sang giai doan nau. Man hinh hién thi thai gian d8m ngugc va dén
bao dang ndu (&) bat.

e Trong qua trinh ndu, ap suat tich tu trong thiét bi va day van phao
[én. Bén bao dang chiu ap suat <} bat dé théng bao rang khéng
thé& ma ndp khi chua xa ap suat.

o Khikét thuc thoi gian dém ngudgc, thiét bi phat ra tiéng bip va man
hinh hién thi .

e Sau vai gidy, thiét bj sé ty dong chuyén sang giai doan gilram. Man
hinh hién thi va dén bao dang gitram (i) bat.

o Nhan (&) trong 3 gidy dé dung chuang trinh bt ky luc nao.

\§2%) Chuong trinh d3u

o Cho nguyén liéu vao ndi ndu, dong thai ddng va khoa hoan toan
nap.

 Nhan nat Chuong trinh dau (=) . Man hinh sé hién thij thdi gian nau
madc dinh.

o Ty chon: Dat thai gian mong mudn béng cach nhan (=) (dé giam
thai gian) hodc (+) (dé tang thai gian).

o Nhan (&) dé bat dau chuong trinh nau.

o Thiét bi bat dau giai doan lam nong trugc. Man hinh hién thi theo
tuy chon & va dén bao lam néng trudc @ bat.

e Khi giai doan lam néng trudc hoan tat, thiét bi tu dong chuyén
sang giai doan nau. Man hinh hién thi thai gian dém ngugc va dén
bao dang nau (&) bat.

 Trong qua trinh ndu, ap sudt tich tu trong thiét bi va day van phao
[én. Bén bao dang chiu ap sudt §> bat dé théng béo rang khéng
thé ma ndp khi chua xa ap suat.



o Khi két thuc thoi gian dém ngudac, thiét bi phat ra tiéng bip va man
hinh hién thi .

e Sau vai gidy, thiét bi sé tu dong chuyén sang giai doan gitt dm. Man
hinh hién thj [#0E va dén bao dang giltdm (i) bat.

e Nhan (@) trong 3 gidy dé duing chuang trinh bat ky luc nao.

@jfé Chuong trinh chao dac

o Cho nguyén liéu vao ndi nau, ddng thoi dong va khda hoan toan nap.

 Nhan nat Chuong trinh chdo déc (2) . Man hinh sé hién thj thoi
gian nau mac dinh

e Ty chon: Dat thai gian mong mudn béng cach nhén (=) (dé giam
thoi gian) hodc (+) (d€ tang thai gian).

* Nhan (¢) dé bat dau chuong trinh nau.

o Thiét bi bat dau giai doan lam nong truéc. Man hinh hién thi theo
tuy chon & va dén bdo lam néng trudc @ bat.

e Khi giai doan lam néng trudc hoan tét, thiét bi tu dong chuyén
sang giai doan nau. Man hinh hién thi thai gian dém ngugc va dén
bao dang ndu (&) bat.

o Khikét thuc thoi gian dém ngudac, thiét bi phat ra tiéng bip va man
hinh hién thi :

e Sau vai gidy, thiét bi sé tu dong chuyén sang giai doan gitt dm. Man
hinh hién thi va dén bao dang gitr am (zi) bat.

e Nhan (@) trong 3 gidy dé duing chuang trinh bat ky luc nao.

@ Chuong trinh sita chua & Ién men

C6 thé sir dung Chuang trinh sita chua & lén men dé lam sita chua

hodc G bot nhéi/banh my.

o Khi lam stfa chua, cho nguyén liéu vao néi nau, dong thai dong va
khoa hoan toan nép.

e Khi 0 bdt, ban cé thé nhao truc tiép bét trong néi nau, sau d6 dat
noi nau vao vo, déng thai déng va khoa hoan toan nap.

 Nhén nat Chuong trinh stta chua & 1én men (&) . Man hinh sé hién
thi thai gian ndu mac dinh.

o Tuy chon: D4t thai gian mong mudn bang cach nhan (=) (dé gidam
thai gian) hodc (+) (dé tang thai gian).

e Tuy chon: Dat nhiét d& mong muén bang cach nhan &), dén bao
datnhiét dd § batva man hinh hién thj nhiét d6 mac dinh. Sau
d6 nhan (-) (dé giam nhiét d6) hodc (+) (dé tang nhiét do).

 Nhan (&) dé bat dau chuong trinh nau.

e Thiét bi bt dau giai doan lam néng trudc. Man hinh hién thi theo
tuy chon & va dén bdo lam noéng trudc (§: bat.

e Khi giai doan lam néng trudc hoan tat, thiét bi tu dong chuyén
sang giai doan ndu. Man hinh hién thi thai gian dém nguoc va dén
bao dang ndu () bat.

o Khikét thuc thoi gian dém ngudag, thiét bi phat ra tiéng bip va man
hinh hién thi .

e Sau vai gidy, thiét bj sé tu dong chuyén sang ché do chd. Man hinh
hién thi=——.

¢ Nhan (&) trong 3 gidy dé dimng chuang trinh bat ky lic nao.

@ Chuong trinh nudng lo

e Cho nguyén liéu vao noi nau va dong nhung khong khéa nap.

 Nhén nut Chuong trinh nudng 16 (&). Man hinh sé hién thj thoi gian
nau mac dinh.

o Tuy chon: D3t thai gian mong mudn bang cach nhén (=) (dé€ gidm
thai gian) hodc () (d€ tang thoi gian).

e Tuy chon: Dat nhiét & mong muén bang cach nhan &), dén bao
datnhiét dd § batva man hinh hién thj nhiét d6 mac dinh. Sau
do nhdn (=) (dé gidm nhiét dd) hodc (+) (d€ tang nhiét do).



 Nhén (&) dé bat dau chuong trinh nau.

o Thiét bi bt dau giai doan lam ndng trudc. Man hinh hién thi theo
tuy chon & va den bao lam néng trudc @ bat.

e Khi giai doan lam néng tru6c hoan tat, thiét bi tu déng chuyén
sang giai doan nau. Man hinh hién thi thai gian d&m ngugc va dén
bao dang ndu (&) bat.

o Khi két thic thai gian dém ngudg, thiét bi phat ra tiéng bip va man
hinh hién thi .

e Sau vai gidy, thiét bi sé tu dong chuyén sang giai doan gil &m. Man
hinh hién thi va dén bao dang gitr dm (i) bat.

« Nhan (&) trong 3 gidy dé diing chuong trinh bat ky luc nao.

@ Ché dé dau bép c6 thé diéu chinh

e Cho nguyén liéu vao néi nau, c6 thé déng ndp hodc khéng, tuy
theo cong thtc.

 Nhén nit Ché do dau bép cé thé diéu chinh (%) . Man hinh sé hién
thi thai gian ndu mac dinh.

e Tuy chon: Dat thai gian mong mudn bang cach nhan (=) (dé gidam
thai gian) hodc (+) (dé tang thai gian).

e Tuy chon: Bat nhiét d& mong muén bang cach nhan &) dén bao
dat nhiét do § bat va man hinh hién thj nhiét d6 mac dinh. Sau
d6 nhén () (dé€ gidm nhiét do) hodc (+) (d€ tang nhiét do).

« Nhan (&) dé bat dau chuong trinh nau.

e Thiét bi bt dau giai doan lam néng trudc. Man hinh hién thi theo
tuy chon =9 & va dén bao lam néng truéc (: bat.

e Khi giai doan lam néng trudc hoan tat, thiét bi tu ddng chuyén
sang giai doan ndu. Man hinh hién thi thai gian dém nguoc va dén
bao dang ndu (3 bat.

o Khi két thuc thoi gian dém nguac, thiét bi phat ra tiéng bip va man
hinh hién thi .

e Sau vai gidy, thiét bi sé tu ddng chuyén sang ché d6 chd. Man hinh
hién thi = .
e Nhan (&) trong 3 gidy dé ding chuang trinh bat ky luc nao.

@ Chuong trinh ham néng

e Cho nguyén liéu vao noi nau va dong nhung khong khéa nap.

e Nhan nat Chuong trinh ham nong (&) . Man hinh sé hién thj thoi
gian nau mac dinh.

o Tuy chon: Bat thai gian mong mudn bang cach nhan (=) (d€ giam
thai gian) hodc (+) (dé tang thai gian).

o Nhén (&) dé bat dau chuong trinh nau.

o Thiét bi bt dau giai doan lam néng trudc. Man hinh hién thi theo
tuy chon & va dén bao lam néng truéc @ bat.

e Khi giai doan lam néng trugc hoan tat, thiét bi tu déng chuyén
sang giai doan nau. Man hinh hién thi thai gian dém ngugc va dén
bao dang ndu () bat.

o Khikét thuc thoi gian dém ngudgc, thiét bi phat ra tiéng bip va man
hinh hién thi :

e Sau vai gidy, thiét bi sé tu dong chuyén sang giai doan gitt dm. Man
hinh hién thi va dén bao dang gitt am (i) bat.

e Nhan (&) trong 3 gidy dé ding chuang trinh bat ky luc nao.

7. S0 dung chiic nang bét dau tré

Bat dau tré c6 thé hitu ich khi cai dat sdn thiét bi dé bat dau nau sau.

e Trudc tién, chon mot chuong trinh theo cac budc dugc mé ta bén
trén trong phan 6.

e Trudc khi bat dau chuang trinh da chon, nhan (@) . Dén bao dat
thoi gian bat dau tré C: bat va man hinh hién thi thai gian méc
dinh dé bét dau tré.



o Tuy chon: D3t thai gian mong mudn béng cach nhan (=) (dé gidm cac bd phan clia thiét bi trong phan TRUGC KHI SU DUNG LAN

thoi gian) hodc (+) (dé téng thai gian). PAU.
e Nhan (&) . Man hinh hién thi thai gian dém nguoc dé bat dau tré.
o Khi hét thai gian dat trudc, thiét bi sé tu dong bat dau nau. 11. Meo bao tri
e D& dam bdo d6 bén ctia néi nau theo thdi gian, khéng ct thiic an
8.Mé&nipra trong noi.
 Khong ¢4 gdng ma& ndp néu van phao dang bat lén va dén bao * Strdung cac phu kién duoc cung cap. Khéng strdung dung cy kim
dang chiu &p suét 5> bat. loai vi 6 thé gay hu hai I6p pht trong noi.
o C6thé xa ap suat theo 2 cach khi ndu xong: e Sau khi st dung, vong dém cao su cé thé van con mui thic an.
Xa tu nhién: Khi ndu xong hoac sau khi diing chuong trinh, thiét bi biéu nay la binh thudng; silicon c6 nhiing 16 nhd sé m& ra khi
sé tu ngudi va ap suat sé xa mot cach tu nhién. Trong khi xa tu nhién, tiélp xdc v6i nhiét d6 cao va dong Iai, sau khi nhiét do giam.
thiic an 6 thé qué chin do ap suat con lai trong néi. St dung tinh Beé khi mui vong dém cao su, ban c6 the:

Dédt vong dém silicon vao may rifa chén.
Cho 1 chén giam, 1 chén nudc va 1 tréi chanh cét thanh miéng to

nang xa tha cdng dé diing qua trinh nau ngay 1ap tdc.

Xa tha céng: Nhan nit xa &p suét lién tuc, & trén ndp. Sé mat vai gidy

dén vai phat tuy thudc vao lugng thic &n bén trong néi nau (Hinh vao ndi ndu va khai chay chuang trinh hap trong vong 2 phit, sau
31). do6 dé bay hai tu nhién.
CANH BAO: Cén than véi hoi nudc néng thoit ra tis thiét bi. Dé * Thay vong dém cao su 2 ndm mét lan hodc sém hon trong trudng

mét va tay cach xa hoi nuéc bay ra (Hinh 45). hop hu héng.
o D& md& ndp, dit canh tay song song vai tay ndm bén, giir nim trén

nap, xoay ngugc chiéu kim déng hé va nhac ndp 1én (Hinh 32 & 33).
CANH BAO: Cén than véi hoi nuéc néng thoat ra tif néi nau.

9. Riit phich cadm cua thiét bi
e Sau khi st dung, rat phich cdm cla thiét bi va dé thiét bi nguoi
trong it nhat 2 gid trudc khi vé sinh.

10. Vé sinh sau khi st dung

e Vé sinh thiét bi sau méi lan st dung.

e Trudc khi vé sinh, dé thiét bi nguéi trong it nhat 2 gid.

o D& biét hudng dan vé sinh, hay tham khao phan 3. Vé sinh tat c3



HUGNG DAN XU

Khéng thé mé ndp

Khéng thé mé do ap suat
trong néi nau.

Ap suét trong néi ndu da dugc xa
hoan toan nhung van phao bj ket
vi qua bén, do d6 khéng thé dich
xuéng.

Nhén lién tuc vao nut xa ap
suat dé xa hét 4p suat bén
trong néi nau.

C6 thé mat vai phut dé xa
hét ap suat.

a. Pam bao xa hét ap sudt bang
cach dé nguoi thiét bj trong it
nhét 2 gic.

b. An nhe van phao xuéng bang
cach nhét mét que xién hoac
mot do vat dai vao trong 16 van
phao. Néu khong co tac dung,
hay gui thiét bj dén Trung tam
bao duéng dugc phé chuan.

c. Pé strdung lan sau, hay vé sinh
va lam khé van phao.

Ap suét x& manh tirvan
diéu ap.

Van diéu ap khéng ném &
dung vi tri.

C&n than xoay/nhan van diéu
ap dé van rai vao vj tri. Can
théan véi hai nuéc néng. Bung
& noi an toan va deo gang tay
chéng nong.

Diéu khién ap suat bi hong
dan dén viéc xa ap.

GUi thiét bi dén Trung tam
bdo dudng dugc phé chuin
dé stia chifa.

Khéng thé déng nap

Vong dém cao su khong
dugc 1dp dang cach.

L&p vong dém cao su dung cach.

N&i ndu cé chita nguyén
liéu néng tao ra hai nudc.

Cha cho nguyén liéu trong néi nau
nguodi réi dong nap lai.

Van phao bi ket vi qua
ban, do d6 khéng thé dich
xuéng.

a. An nhe van phao xuéng béng
cach nhét moét que xién hoac
mot dé vat dai vao trong 16 van
phao. Néu khong co tac dung,
héy gui thiét bj dén Trung tam
bao duéng dugc phé chuan.

b. Pé stt dung lan sau, hay vé sinh
va lam khé van phao.

Vi tri va/hodc huéng déng
nap khéng dung.

Bong ndp theo ding huéng nhu
trong hudng dan st dung.

Khi m& nap, néi ndu
van gan vao nap.

Vong dém cao su tao ra
hiéu ting hut.

NGi ndu sé ty tach ra khoi ndp.
Diéu nay la binh thudng va chiing
minh rang san pham nay kin hai.
DE ngidn ndi ndu roi manh xuéng
san pham khi m& nép, hay luén mé
nép nhe nhang.

Ap suat xa lién tuc tir
van phao.

Cén trong van phao.

a. Nhan lién tuc vao nat xa ap
suat dé xa hét p suat bén
trong néi nau. C6 thé mat
vai phut dé xa hét 4p suat.

b. D& thiét bj nguéi trong it
nhat 2 gi.

c.Vé sinh va lam kho van
phao trudc khi bat dau
nau lai.

Van phao bi ket.

a. Nhan lién tuc vao nat xa ap
sudt dé xa hét ap suat bén
trong néi ndu. C6 thé mat
vai phut dé xa hét 4p suét.

b. D& thiét bj nguéi trong it
nhat 2 gio.

c.Vé sinh va lam khé van
phao trudc khi bat dau
nau lai.

RO ri hoi nudc tir ndp.

Vong dém cao su khong dugc
1&p ding cach.

Théo vong dém cao su, vé
sinh va |ap lai vao dung vi tri.

Vong dém cao su bi ban.

Théo vong dém cao su, vé
sinh va lap lai vao dung vi tri.

Vong dém cao su bi héong,
hodc vién cta néi nau bi
héng.

GUi thiét bi dén Trung tam
bao dudng dugc phé chudn
dé stia chifa.

Thuic én chua chin

Ti 1& nguyén liéu ran/long
khéng chinh xac.

Hay thtt lai bang céach tuan
theo chinh xac khéi lugng
trong coéng thuc.

Khoéng c6 dién tir ngudn dién.

Kiém tra mach dién tai nha
ban.




EO hién thi trén man

hinh ky thuat s6.

Ly do c6 thé Giai phap

Céng tac &p suat bi hong.

GUi thiét bi dén Trung tam
bao duéng dugc phé chudn
dé stia chifa.

E1 hién thi trén man
hinh ky thuat sé.

Cam bién nhiét d6 bi hong.

GUi thiét bi dén Trung tam
bdo dudng dugc phé chuin
dé stia chifa.

E2 hién thi trén man
hinh ky thuat sé.

Pat ndp khéng ding cach
cho chuang trinh ndu. Méi
chuong trinh yéu cau mét
cach day ndp cu thé.

Kiém tra va diéu chinh cach
day ndp theo yéu cau cla
chuong trinh ndu, tham khao
bang chuong trinh ndu trong
phén 6 ctia huéng dan nay.
Bat dau lai chuang trinh sau
khi dat ndp dang cach. Néu
van dé van tiép dién, hay gui
thiét bi dén Trung tam bao
dudng dugc phé chudn dé
stfa chifa.

TEFAL RECOMMENDS SAFETY FIRST

Safety is our number one priority. We design and manufacture
our product with high safety and technology standards. However,
as with any electric appliance there are some potential risks, we
therefore invite you to exercise a degree of care and to adhere to
the following instructions.

SAFETY INSTRUCTIONS

Take the time to read all the following instructions
carefully and save them for future reference.

o Improper use of the appliance and its accessories may
damage the appliance and cause injury.

» The appliance cooks food under pressure. Incorrect use
may cause risks of burns due to steam.

e For your safety, this product conforms to all applicable
standards and regulations (Low Voltage Directive,

Electromagnetic

Compatibility,

Materials, Environment, ...).
» The heat source necessary for cooking is included in the

appliance.

1. Where to use safely?

e Indoor use only.

Food Compliant

e This appliance is intended for domestic household
use 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.

» Do not place the appliance in a heated oven or on a hot
hob. Do not place the appliance close to an open flame
or a flammable object.

e Use on a flat and stable, heat resistant work surface,
away from any water splashes.

2. Who to use safely?

e 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.

e This appliance can be used by persons 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 if they understand the
hazards involved.

e This appliance shall not be used by children. Keep the
appliance and its power cord out of reach of children.

e Children shall not play with the appliance.

e Children should be supervised to ensure that they do

not play with the appliance.

3. How to use safely - general usage?

» Do not use appliance for other than the intended purpose.
* Donot use the appliance to fry food in oil. Only browning
is allowed.

» This appliance s not asteriliser. Do not useit to sterilise jars. {{ZXF

» This appliance is not intended to be operated by means
of an external timer or separate remote-control system.

« To carry the appliance always use the two side handles
on the housing of the appliance. Wear oven mitts if the
appliance is hot. For more safety, make sure that the lid
is locked before transporting the appliance.

e The bottom of the cooking pot and the heating plate
should be in direct contact. Remove any object or
food residue located between the cooking pot and the
heating plate, it could affect performance

» Be aware that certain types of food, such as applesauce,
cranberries, rhubarb, pearl barley, oatmeal or other
cereals, split peas, noodles, or pasta can foam, froth and
sputter, and clog the valves. Use caution when cooking
these types of food and after use clean valves thoroughly.

» Be aware that certain recipes which include milk can foam,
froth, overflow and clog the valves. Use caution when
cooking these recipes and after use clean valves thoroughly.

e After cooking meat which has an outer layer of skin
(such as ox tongue), which could swell with the effect of
pressure, do not pierce the skin after cooking if it appears
swollen: you could get burnt. Pierce it before cooking.



» Do not use the appliance empty, without its cooking
pot or without ingredients inside the cooking pot. This
could cause serious damage to the appliance.

* Do not fill up your appliance without its cooking pot.

» Caution: do not spill liquid on the plug.

* Do not heat the cooking pot with any other heat source
than the heating plate of the appliance and do not use any
other pot. Do not use the cooking pot with other appliances.

e Use the cooking pot in the appliance ONLY. Do not use
it to cook on stovetops, in the oven etc.

e Use a plastic or wooden spoon to prevent any damage
to the coating of the cooking pot. Do not cut food
directly in the cooking pot.

e Do not touch the valves, except while cleaning and
maintaining the appliance in accordance with the
instructions given.

e Do not place any foreign objects in the valves and
pressure release button. Do not replace the valves by
yourself.

e Check regularly the ducts in the valves allowing the
escape of steam to ensure that they are not blocked.

» Do not use a cloth or anything else between the lid and
the housing to leave the lid ajar. This can permanently
damage the sealing gasket.

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

4. How to use safely - before cooking?

« Before using your appliance, check that the float valve
and the pressure limit valve are clean.

» Before using your appliance, check that the sealing
gasket has been correctly installed in the lid. m

 Make sure that the bottom of the cooking pot and the
heating plate are always clean. Make sure that the
central part of the heating plate is mobile.

* Do not fill your appliance more than the MAX marking
in the cooking pot.

» Please follow the recommendations on the volume of
food and water to avoid the risk of boiling over which
can damage your appliance and cause injury.

» Make sure that the appliance is properly closed before
bringing it up to pressure.

5. How to use safely — during cooking?

e Do not try to open the lid until the pressure has
decreased sufficiently. Do not try to open the lid until
the float valve is down.

» Never force the appliance open.

« During cooking and steam release at the end of cooking,
the appliance releases heat and steam. Keep your face
and hands away from the appliance to avoid burns. Do
not touch the lid during cooking.

Do not move the appliance when it is under pressure.
Use the handles when moving it and wear oven mitts, if

necessary. Do not use the lid knob to lift the appliance.



» Do not remove the cooking pot while the appliance is
working.

« While browning, be careful of risks of burns caused by
spattering when you add food or ingredients into the
hot cooking pot.

6. How to use safely - after cooking?

» When you open the lid, always hold it by the lid knob.
Position your arm parallel to the side handles. Boiling
water could remain trapped between the sealing gasket
and the lid and could cause burns.

» Be careful also about the risk of burns from the steam
coming out of the appliance when you open the lid.
First open the lid very slightly to allow the steam to
escape gently.

Do not touch hot parts of the appliance. After use,
heating plate surface can remain hot for up to 2 hours.

e Unplug from outlet when not in use and before cleaning.
Allow to cool before putting on or taking off parts.

7. How to use safely - cleaning?

e Wipe clean the bottom of the cooking pot and the
heating plate after every use.

» Do not immerse the appliance in water.

» For cleaning your appliance, please refer to instructions
for use. You can wash the cooking pot and the lid in
soapy hot water, do not put them in the dishwasher.
Clean the housing of the appliance using a damp cloth.

8. What to do in case of damage?

* Do not operate any appliance with a damaged power
cord or plug or after the appliance malfunctions or has
been damaged in any manner. Return appliance to

the nearest Approved Service Centre for exomination,m

repair or adjustment.

« If the power cord is damaged, it must be replaced by an
Approved Service Centre in order to avoid a hazard. Do
not replace the power cord supplied with other cords.

e Do not damage the sealing gasket. If it is damaged,
have it replaced in an Approved Service Centre.

e Replace the sealing gasket every 2 years, or sooner
if you see the sealing gasket is worn or in need of
replacement.

e Use only the appropriate spare parts for your model.
This is particularly important for the sealing gasket and
the cooking pot.

e Use only spare parts sold in an Approved Service Centre.

e The use of accessory attachments not recommended
by the appliance manufacturer may cause injuries.

» Do not use other cooking pots in the appliance in place
of the provided cooking pot. Only replace the cooking
pot with an original spare part designed to be used with
this product.

e Inaccordance with current regulations, before disposing
of an appliance no longer needed, the appliance must
be rendered inoperative (by unplugging it and cutting
off the power cord).



Environment protection first!

E @ Your appliance contains valuable materials which
can be recovered or recycled.
o Leave it at a local civic waste collection point.

9. When does warranty apply?

e The warranty does not cover the abnormal wear and
tear of the cooking pot.

e Read these instructions for use carefully before using
your appliance for the first time. Any use which does
not conform to these instructions will absolve the
manufacturer from any liability and void the warranty.

e In case of commercial use, inappropriate use or failure
to comply with the instructions, the manufacturer
accepts no responsibility and the guarantee does not

apply.

ALL PARTS OF YOUR PRODUCT
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GETTING FAMILIAR WITH THE CONTROL PANEL STATUS MESSAGES

Welcome message when appliance is turned on.

Settings indicators

Time display. In this example: 1 hour 30 minutes.

Set cooking time Set cooking temperature Set delayed start time

2| 2] |
| || =
M) &) 63

Temperature display. In this example: 114 degrees Celsius.

Indicates that the program has a default automatic temperature/ m

-
c
(N
(ma]

Cooking Pre-heating D time setting. It cannot be modified.
phase Cooking in progress m insduizztt)z’)r
indicators Keeping warm Indicates that temperature is rising during pre-heating phase.

Timer/Temperature button Delayed start button

s el e e Indicates that the appliance is pre-heating.

Indicates that the program is finished.

Cooking programs

Indicates that the appliance is in keep warm phase.

Start/stop button

Indicates that the program has been interrupted.

Indicates that the appliance is in standby mode.

EEE=E)

COOKING PROGRAMS
@ Stew @é Porridge
&~ Stir-fry > Yogurt & Ferment
& Soup () Bake
A Steam 7 Adjustable Chef Mode
Rice (Z) Reheat
§¥ Beans



HOW TO USE & CLEAN GUIDE

Feel free to refer to the figures indicated as (Fig.x) from Quick
Start Guide part.

BEFORE FIRST USE

1. Remove packaging

o Take your appliance out of its packaging and please take time
to read the instruction manual before first use.

e Remove promotional stickers (if any) from your appliance before
first use.

2. Open the lid

e To open the lid, take hold of the lid knob, turn anti-clockwise
and lift the lid up (Fig.1 & 2).

Note: When lifting the lid, it can happen that the cooking pot
remains attached to the lid. It is normal and simply demonstrates
a good hermeticity of the product. To avoid that the cooking pot
falls heavily on the product when opening the lid, always open
the lid gently.

e Place your appliance on a flat surface. Remove all protective
materials and accessories from the inside of the appliance
(Fig.3).

3. Clean all parts of the appliance

3a. Clean the lid, the cooking pot and the accessories

e Clean the lid, the cooking pot and the accessories with a soft
sponge and soapy hot water (Fig.4).

e Dry off the lid, the cooking pot and the accessories (Fig.5)

e Do not use a scourer or abrasive sponge to clean the cooking
pot as it could damage the coating in the cooking pot (Fig.40).

e Do not immerse the appliance in water (Fig.41).

o If you inadvertently immerse your appliance in water or spill
water directly on the heating plate, take it to an Approved
Service Centre for repair.

e Do not put the lid and the cooking pot in the dishwasher
(Fig.42).

e Be aware, only the accessories: ladle, measuring cup and trivet
are dishwasher safe.

3b. Clean the sealing gasket

e Remove the sealing gasket from the lid and clean it with a soft
sponge and soapy hot water (Fig.7 & 8).

e Dry it off thoroughly.

e Place the sealing gasket in the lid by pressing the four flaps
inside the four gaps (Fig.9). Press down firmly to ensure that
the flaps are snug behind the metal bar.

e After placing the sealing gasket in the lid, if you open the
lid too quickly, it can happen that the cooking pot remains
attached to the lid (Fig.37 & 38). Wait few seconds for the
cooking pot to free itself from the lid (Fig.39).

Note: It is normal and simply demonstrates a good hermeticity
of the product. To avoid that the cooking pot falls heavily on the
product when opening the lid, always open the lid gently.

WARNING: Never use your appliance without the sealing
gasket (Fig.44)



3c. Clean the valves

e To clean the pressure limit valve, remove the pressure limit
valve from the pipe on top of the lid (Fig.10). Clean it with a
soft sponge and soapy hot water (Fig.11). Once dry, take care
that the duct of the pipe is clean before plugging the pressure
limit valve back on the pipe on top of the lid (Fig.12). Ensure
that the pressure limit valve is well put in place, it must be able
to move up and down.

e To clean the pressure limit valve cover, unscrew the limit valve
cover from inside of the lid (Fig.13). Clean it with a soft sponge
and soapy hot water (Fig.14). Once dry, take care that the duct
of the pipe is clean before screwing the pressure limit valve
cover back inside of the lid (Fig.15).

e To clean the float valve, remove the float valve gasket from
inside of the lid, flip the lid so that the float valve can come
out of the lid (Fig.16). Clean the float valve gasket and the
float valve with a soft sponge and soapy hot water (Fig.17).
Once dry, insert the float valve back on the lid and put the
float valve gasket back in place (Fig.18). Ensure that the float
valve is well put in place, it must be able to move up and down.

3d. Clean the housing of the appliance

e Clean the housing of the appliance using a damp cloth.
e Do not immerse the appliance in water (Fig.41).

e Wipe clean the heating plate using a dry cloth.

INSTRUCTIONS FOR USE

1. Place ingredients in the cooking pot

e Remove the cooking pot from the housing.
e Put ingredients into the cooking pot.

e Please note that the level of food and liquids should never
exceed the MAX marking in the cooking pot (Fig.19). m

2. Place the cooking pot in the housing

e Ensure the bottom of the cooking pot is clean and dry; and
remove any food residue from the heating plate (Fig.20).

e Place the cooking pot into the housing (Fig.21).
« Never use your appliance without the cooking pot.

3. Close and lock the lid
o Check that the sealing gasket is securely placed in the lid (Fig.43).

o Take hold of the lid knob, place the lid on the appliance and
turn it clockwise to lock it (Fig.22).

4. Attach the pressure limit valve

e Properly place the pressure limit valve on the lid (Fig.23). Please
note that the valve will remain somewhat loose, it is normal.

5. Switch on the appliance

e Fully unwind the power cord, plug one end into the housing of
the appliance and the other end into the mains (Fig.24).

e The appliance makes a ‘beep’ sound, the screen flashes and
displays [BEHD .

6. Select and launch a cooking program

e Each program has a default time and temperature and requires
a specific lid position, please have a look at the cooking

programs table:



COOKING PROGRAMS TABLE Note: When cooking, you may notice slight steam leakage from
Lid status the lid, especially from the pressure limit valve. This is normal
and occurs when pressure builds up.

Please refer to the figures from Quick Start Guide
(from Fig.25 to Fig.36)

Cooking program
Default cooking
time
Adjustable time
temperature
Adjustable
temperature
Default pressure
Delayed start from
10min to 12h

=
=4
=
S
s
=
=
=
S
S
o

Keep warm up to 24h
Lid closed and

Lid closed
but not locked

—~n from
(3] Stew 30min | Smin | 114C No 70Kpa | Yes | Yes ° m
22 to 2h N
&) Stew program
w from f;(;sn 2
R Stir-fry 10min 1min | 160C No No No . . . . .
=" to1h e ePlace the ingredients in the cooking pot and completely close
from and lock the lid.
\& | Sove | 12min | dmin | 114C] No | 70Kpa| Yes | Yes | e «Press Stew program button (&) . The screen displays the default
P from cooking time.
~ Ste 7mi Tmi 114C N 70K Ye Ye . . . . .
] ™ ™ o ° i I «Optional: Set the desired time by pressing (-) (to decrease time)
from or (+) (to increase time).
Rice 8min Imin | 114C No 70Kpa | Yes Yes . .
to 2h e Press (&) to start the cooking program.
from e The appliance starts the pre-heating phase. The screen displays

Beans 30min Smin | 114C No 70Kpa | Yes Yes .

to2h alternatively & and the pre-heating light indicator G
from
Porridge | 15min 1min | 100C No No Yes Yes . turns on.
to2h «When the pre-heating phase is completed, the appliance swit-
Yoquta | g | flom | fres R I N ches automatically to cooking phase. The screen displays the
Ferment 2th 2o count down and the cooking in progress light indicator (&) turns
from ﬁY(;; on. . . . . .
Bake | 30min | Smin | 160C | 1pocy, | No | Yes | Yes . eDuring cooking process, pressure builds up in the appliance
0 160C

and pushes the float valve up. The under pressure light

Yes

SIEIEIREE

N from i i letn i i
dstabe | o0 | L0 | goc | Jrom | g | o Mo | e | e | |nFj|cator W tgrns on to notify .that the lid cannot be opened
to4h 160C without releasing the pressure first.
from e At the end of the count down, the appliance beeps and the
Reheat 4min Tmin 95C No No Yes Yes ° .
to1h screen displays [&ng -

e After a few seconds, the appliance will automatically switch
to keep warm phase. The screen displays and the keeping
warm light indicator () turns on.

e Press (&) for 3 seconds to stop the program at any time.

&)



L%— Stir-fry program

ePress Stir-fry program button (). The screen displays the de-
fault cooking time.

 Optional: Set the desired time by pressing (-) (to decrease time)
or (+) (to increase time).

«Optional: Set the desired temperature by pressing %) the set
temperature light indicator ' turns on and the screen displays
the default temperature. Then press (-) (to decrease tempera-
ture) or (+) (to increase temperature).

e Press (&) to start the cooking program.

eThe appliance starts the pre-heating phase. The screen
displays alternatively & and the pre-heating
light indicator (G turns on.

eWhen the pre-heating phase is completed, the appliance
switches automatically to cooking phase. The screen
displays the count down and the cooking in progress
light indicator () turns on.

ePlace the ingredients in the cooking pot and keep the lid open
to stir-fry.

e At the end of the count down, the appliance beeps and the
screen displays .

o After a few seconds, the appliance will automatically switch to
standby mode. The screen displays (== .

e Press (&) for 3 seconds to stop the program at any time.

\M'f) Soup program

ePlace the ingredients in the cooking pot and completely close
and lock the lid.

e Press Soup program button () . The screen displays the default
cooking time.

¢ Optional: Set the desired time by pressing (-) (to decrease time)
or (+) (to increase time).

e Press (©) to start the cooking program.

eThe appliance starts the pre-heating phase. The screen dis-
plays alternatively & and the pre-heating light
indicator (@ turns on.

eWhen the pre-heating phase is completed, the appliance
switches automatically to cooking phase. The screen dis-
plays the count down and the cooking in progress light
indicator (&) turns on.

eDuring cooking process, pressure builds up in the ap-
pliance and pushes the float valve up. The under pressure
light indicator «j turns on to notify that the lid cannot be ope-
ned without releasing the pressure first.

e At the end of the count down, the appliance beeps and the
screen displays a3 -
e After a few seconds, the appliance will automatically switch

to keep warm phase. The screen displays and the keeping
warm light indicator (2 turns on.

e Press (&) for 3 seconds to stop the program at any time.

o)
| Steam program

ePlace 150ml of water (3/4 cup) in the cooking pot, place the tri-
vet at the bottom of the cooking pot and put your ingredients
on it. Completely close and lock the lid.

ePress Steam program button (%) . The screen displays the de-
fault cooking time.

« Optional: Set the desired time by pressing (-) (to decrease time)
or (+) (to increase time).

e Press (&) to start the cooking program.



eThe appliance starts the pre-heating phase. The screen
displays alternatively & and the pre-heating
light indicator (G turns on.

eWhen the pre-heating phase is completed, the appliance
switches automatically to cooking phase. The screen
displays the count down and the cooking in progress
light indicator () turns on.

eDuring cooking process, pressure builds up in the
appliance and pushes the float valve up. The under pressure
light indicator 4} turns on to notify that the lid cannot be
opened without releasing the pressure first.

oAt the end of the count down, the appliance beeps and the
screen displays .
e After a few seconds, the appliance will automatically switch

to keep warm phase. The screen displays and the keeping
warm light indicator (% turns on.

e Press (&) for 3 seconds to stop the program at any time.

¢ Place the ingredients in the cooking pot and completely close and
lock the lid.

e Press Rice program button (&) . The screen displays default cooking
time.

 Optional: Set the desired time by pressing (-) (to decrease time)
or (+) (to increase time).

e Press (&) to start the cooking program.

eThe appliance starts the pre-heating phase. The screen
displays alternatively & and the pre-heating
light indicator (G turns on.

*When the pre-heating phase is completed, the appliance switches
automatically to cooking phase. The screen displays the count
down and the cooking in progress light indicator () turns on.

¢ During cooking process, pressure builds up in the appliance and
pushes the float valve up. The under pressure light indicator 4
turns on to notify that the lid cannot be opened without releasing
the pressure first.

e At the end of the count down, the appliance beeps and the
screen displays [Eng -

e After a few seconds, the appliance will automatically switch
to keep warm phase. The screen displays and the keeping
warm light indicator (% turns on.

e Press (&) for 3 seconds to stop the program at any time.

\§2%) Beans program
e Place the ingredients in the cooking pot and completely close and
lock the lid.

e Press Beans program button . The screen displays default
cooking time.

» Optional: Set the desired time by pressing (-) (to decrease time)
or (+) (to increase time).

e Press (&) to start the cooking program.

eThe appliance starts the pre-heating phase. The screen
displays alternatively & and the pre-heating
light indicator (: turns on.

*When the pre-heating phase is completed, the appliance switches
automatically to cooking phase. The screen displays the count
down and the cooking in progress light indicator () turns on.



¢ During cooking process, pressure builds up in the appliance and
pushes the float valve up. The under pressure light indicator
turns on to notify that the lid cannot be opened without releasing
the pressure first.

eAt the end of the count down, the appliance beeps and the
screen displays .

e After a few seconds, the appliance will automatically switch
to keep warm phase. The screen displays and the keeping
warm light indicator () turns on.

e Press (&) for 3 seconds to stop the program at any time.

(P i

K_jg Porridge program

ePlace the ingredients in the cooking pot and completely close
and lock the lid.

e Press Porridge program button (&) . The screen displays the de-
fault cooking time.

» Optional: Set the desired time by pressing (-) (to decrease time)
or (+) (to increase time).

e Press (&) to start the cooking program.

eThe appliance starts the pre-heating phase. The screen
displays alternatively & and the pre-heating
light indicator (G turns on.

eWhen the pre-heating phase is completed, the appliance
switches automatically to cooking phase. The screen
displays the count down and the cooking in progress
light indicator () turns on.

oAt the end of the count down, the appliance beeps and the

screen displays .

e After a few seconds, the appliance will automatically switch
to keep warm phase. The screen displays and the keeping
warm light indicator (2 turns on.

e Press (@) for 3 seconds to stop the program at any time.

\/5\‘} Yogurt & Ferment program

Yogurt & Ferment program can be used to make yogurt or raise
bread/pastry dough.

«When making yogurt, place the ingredients in the cooking pot
and completely close and lock the lid.

eWhen raising dough, you can knead the dough directly in the
cooking pot then place the cooking pot in the housing and
completely close and lock the lid.

e Press Yogurt & Ferment program button (&) . The screen displays
the default cooking time.

»Optional: Set the desired time by pressing (=) (to decrease time)
or (+) (to increase time).

eOptional: Set the desired temperature by pressing %) the set
temperature light indicator § turns on and the screen displays
the default temperature. Then press (-) (to decrease tempera-
ture) or (+) (to increase temperature).

e Press (&) to start the cooking program.

eThe appliance starts the pre-heating phase. The screen
displays alternatively & and the pre-heating
light indicator (: turns on.

eWhen the pre-heating phase is completed, the appliance swit-
ches automatically to cooking phase. The screen displays the
count down and the cooking in progress light indicator (&) turns
on.



e At the end of the count down, the appliance beeps and the
screen displays .

e After a few seconds, the appliance will automatically switch to
standby mode. The screen displays ==5 .

e Press (&) for 3 seconds to stop the program at any time.

@ Bake program

ePlace the preparation in the cooking pot and close but don’t
lock the lid.

e Press Bake program button (). The screen displays the default
cooking time.

e Optional: Set the desired time by pressing (-) (to decrease time)
or (+) (to increase time).

«Optional: Set the desired temperature by pressing (%) the set
temperature light indicator § turns on and the screen displays
the default temperature. Then press (=) (to decrease tempera-
ture) or (+) (to increase temperature).

e Press (&) to start the cooking program.

eThe appliance starts the pre-heating phase. The screen
displays alternatively & and the pre-heating
light indicator (@ turns on.

eWhen the pre-heating phase is completed, the appliance
switches automatically to cooking phase. The screen
displays the count down and the cooking in progress
light indicator () turns on.

e At the end of the count down, the appliance beeps and the
screen displays .

e After a few seconds, the appliance will automatically switch
to keep warm phase. The screen displays and the keeping
warm light indicator (2 turns on.

e Press (@) for 3 seconds to stop the program at any time.

@ Adjustable Chef mode

ePlace the ingredients in the cooking pot and close the lid or not
depending on your recipe.

e Press Adjustable Chef mode button (%) . The screen displays the
default cooking time.

¢ Optional: Set the desired time by pressing () (to decrease time)
or (+) (to increase time).

e Optional: Set the desired temperature by pressing @) the set
temperature light indicator § turns on and the screen displays
the default temperature. Then press (=) (to decrease tempera-
ture) or (+) (to increase temperature).

e Press (&) to start the cooking program.

e The appliance starts the pre-heating phase. The screen displays
alternatively =9 & and the pre-heating light indicator (;
turns on.

eWhen the pre-heating phase is completed, the
appliance switches automatically to cooking phase. The screen
displays the count down and the cooking in progress light
indicator (&) turns on.

oAt the end of the count down, the appliance beeps and the
screen displays [Eng -

e After a few seconds, the appliance will automatically switch to
standby mode. The screen displays ==3 .

e Press (@) for 3 seconds to stop the program at any time.



@ Reheat program

ePlace the ingredients in the cooking pot and close but don’t
lock the lid.

ePress Reheat program button (3) . The screen displays the de-
fault cooking time.

« Optional: Set the desired time by pressing (-) (to decrease time)
or (+) (to increase time).

e Press (&) to start the cooking program.

eThe appliance starts the pre-heating phase. The screen
displays alternatively & and the pre-heating
light indicator (G turns on.

¢ When the pre-heating phase is completed, the appliance switches
automatically to cooking phase. The screen displays the count
down and the cooking in progress light indicator (& turns on.

e At the end of the count down, the appliance beeps and the
screen displays .

o After a few seconds, the appliance will automatically switch to
keep warm phase. The screen displays [rgg and the keeping
warm light indicator () turns on.

e Press (&) for 3 seconds to stop the program at any time.

7. Use the delayed start function

Delayed start can be useful to preset the appliance to start

cooking later.

o First select a program following the steps described above in
part 6.

e Before starting the selected program, press (@) . The set delayed
start time light indicator € turns on and the screen displays the
default time for delayed start.

¢ Optional: Set the desired time by pressing (-) (to decrease time)
or (+) (to increase time)

ePress (&) . The screen displays the delayed start count down.

When preset time is elapsed, the appliance will start cooking
automatically

8. Open the lid

eDo not attempt to open the lid if the float valve is up and if the
under pressure light indicator 4y is turned on.

eThe pressure can be release in 2 different ways at the end of
the cooking:

Natural release: At the end of the cooking or after stopping the
program, the appliance will cool down by itself, and the pressure
will release naturally. During natural release, food might over-
cook due to the remaining pressure in the pot. Use manual re-
lease to stop cooking process immediately.

Manual release: Press continuously the pressure release button,

on top of the lid. It will take a few seconds to a few minutes

depending on the amount of food inside of the cooking pot (Fig.31).

WARNING: Be careful of the hot steam coming out from the

appliance. Keep your face and hands away from the steam

output (Fig.45).

e To open the lid, position your arm parallel to the side handles,
take hold of the lid knob, turn anti-clockwise and lift the lid up
(Fig.32 & 33).

WARNING: Be careful of the hot steam coming out from the

cooking pot.

9. Unplug the appliance
e After usage, unplug the appliance and let it cool down for at
least 2 hours before cleaning.



10. Clean after use
¢ Clean your appliance after each use.
e Before cleaning, let your appliance cool down for at least 2 hours.

e For cleaning instructions, refer to part 3. Clean all parts of the
appliance in BEFORE FIRST USE section.

11. Maintenance tips

e To ensure the durability of the cooking pot time over time, do
not cut food in it.

e Use the provided accessories. Do not use any metallic utensil as
it could damage the coating in the pot.

e After usage, the sealing gasket may keep the smell of your dish.
It is normal; silicone has little pores that open up when exposed
to high temperature and close back once temperature drops.
To eliminate the smell from the sealing gasket, you can:

-Put the silicone ring in the dishwasher

-Add 1 cup of vinegar, 1 cup of water and 1 lemon cut in large
pieces into the cooking pot and launch a steam program for 2
minutes, then let the steam release naturally.

« Change the sealing gasket every 2 years or earlier in case of damage.

TECHNICAL TROUBLESHOOTING GUIDE
P

Unable to open lid

Unable to open because of

pressure in the cooking pot.

Press continuously the pressure
release button to remove the
pressure inside of the cooking pot.
It can take a few minutes until the
pressure is fully released.

Pressure in the cooking pot
is fully released but the
float valve is stuck because
it is too dirty and therefore
unable to move down.

a. Be sure the pressure is totally
released by letting the appliance
cool down for at least 2 hours.

b. Gently push the float valve
down by inserting a skewer
or a long object into the float
valve opening. If this does not
work, send the appliance to an
Approved Service Centre.

c. For next use, please clean
and dry off the float valve
thoroughly.

Unable to close lid

The sealing gasket is not
properly installed.

Install the sealing gasket properly.

The cooking pot contains
hot ingredients generating
steam.

Wait for the ingredients in the
cooking pot to cool down before
trying to close the lid again.

The float valve is stuck
because it is too dirty and
therefore unable to move
down.

a. Gently push the float valve
down by inserting a skewer
or a long object into the float
valve opening. If this does not
work, send the appliance to an
Approved Service Centre.

. For next use, please clean
and dry off the float valve
thoroughly.

o

Position and or direction at
which the lid was closed is
incorrect.

Close the lid in the correct
direction according to the
instruction manual.

When opening the
lid, the cooking pot
remains attached to
the lid.

The sealing gasket created
a suction effect.

The cooking pot will free from the
lid by itself. It is normal and simply
demonstrates a good hermeticity
of the product. To avoid that the
cooking pot falls heavily on the
product when opening the lid,
always open the lid gently.




Intense release of
pressure from the
pressure limit valve.

The pressure limit valve is in
an incorrect position.

Carefully rotate/press the
pressure limit valve to make it
fall into place. Be careful of the
hot steam. Position yourself
safely and wear oven mitts.

Faulty pressure control
resulted in release of pressure.

Send the appliance to an
Approved Service Centre for
repair.

Problem

Food is uncooked

Possible reasons Solutions

Solid/liquid ingredients ratio
is incorrect.

Try again by following
precisely the quantities of
the recipe.

No electricity from the power
supply.

Check your home electric
circuit.

Continuous pressure
release from the
float valve.

Residue in the float valve.

a. Press continuously the
pressure release button
to remove the pressure
inside of the cooking pot.
It can take a few minutes
until the pressure is fully
released.
Let the appliance cool
down for at least 2 hours.
. Clean and dry off the float
valve before restarting the
cooking.

I

n

EO displayed on the
digital screen.

Pressure switch is faulty.

Send the appliance to an
Approved Service Centre for
repair.

E1 displayed on the
digital screen.

The temperature sensor
is faulty.

Send the appliance to an
Approved Service Centre for
repair.

The float valve is stuck.

=]

. Press continuously the
pressure release button
to remove the pressure
inside of the cooking pot.
It can take a few minutes
until the pressure is fully
released.

Let the appliance cool
down for at least 2 hours.
. Clean and dry off the float
valve before restarting the
cooking.

o

o]

E2 displayed on the
digital screen.

The lid is not properly
positioned for your cooking
program. Each program

requires a specific lid position.

Check and adjust the lid
position required by your
cooking program, refer to the
cooking programs table in
part 6 of this manual. Restart
your program once the lid

is correctly positioned. If

the issue remains, send the
appliance to an Approved
Service Center for repair.

Steam leakage from lid.

The sealing gasket is not
properly installed.

Remove the sealing gasket,
clean it and reinstall it in the
correct position.

The sealing gasket is dirty.

Remove the sealing gasket,
clean it and reinstall it in the
correct position.

The sealing gasket is
damaged, or the edge of the
cooking pot is damaged.

Send the appliance to an
Approved Service Centre for
repair.
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GROUPE SEB ARGENTINA S.A.
2 afos Billinghurst 1833 3°
ARGENTINA 0800-122-2732 2 years C1425DTK
Capital Federal Buenos Aires
2USUUSUL 2 wuwnh SEB NtypwUhw funtdp» puytpnipintl
'ARMENIA 010 55-76-07 2 years ruwnyndh fuénenh, 175,
Uhtid, 02121 NLynwhlw
Groupe SEB Australia
AUSTRALIA 1300307824 1 year PO Box 404
North Ryde, NSW, 1670
BSTERREICH 2 Jahre GROUPE SEB DEUTSCHLAND GmbH
AUSTRIA 01890 3476 2 vears Theodor-Stern-Kai 1
v 60596 Frankfurt
]
BAHRAIN 17716666 1 year www.tefal-me.com
BENAPYCH 017 3164208 2rona  Rovamtaarce oo, 7 6A, crpoeiua’d,
BELARUS 2 years paa » A 15, TP !
nomelexue Xl
2ans GROUPE SEB BELGIUM SA NV
BEL‘:;‘E‘E;S;LG'E 070233159 2 jaar 25 avenue de IEspérance - ZI
2 years 6220 Fleurus
Info-linija za 2 godine SEB Developpement
BOSNA | HERCEGOVINA potro$ace 29 ears Predstavnistvo u BiH
033 551 220 ¥ Valtera Peri¢a 6/I 71000 Sarajevo
BRASIL 11 2060 9777 1ano Seb Comercial gAv Jornalista Roberto Marinho,
BRAZIL 1 year 85, 19° andar 04576 — 010 S&o Paulo - SP
pyn Ce6 Bvnrapus EOOL
Poe 0700 10 330 2;"2;':‘8” 6yn. Barapns 58 C, eT 9, oduc 30
¥ 1680 Codputst
1an Groupe SEB Canada Inc.
CANADA 1-800-418-3325 1 year 36 Newmill Gate, Unit 2
¥ Scarborough, ON M1V 0E2
GROUPE SEB CHILE
2 afos Comercial y Servicios Plus Service Ltda
CHILE 022884 46 06 2 years Avenida Santa Maria 0858, Providencia -
Santiago
2 afios GROUPE SEB COLOMBIA
COLOMBIA 018000520022 Apartado Aereo 172, Kilometro 1
2 years i o N " .
Via Zipaquira Cajica Cundinamarca
HRVATSKA 2 godine SEB mku & p d.o.o.
CROATIA 013015294 2 years Sarajevska 29, 10000 Zagreb
Groupe SEB CR s.r.o.
CESKA REPUBLIKA 731010 111 2 roky Futurama Business Park (budova A)
CZECH REPUBLIC 2 years Sokolovska 651/136a
186 00 Praha 8
DANMARK 2ar Groupe SEB Denmark A/S
DENMARK 43 350 350 2 yoars Delta Park 37, 3. sal
2665 Vallensbaek Strand
pan Saal g din
16622
EGYPT 1year o e ¢ i) £33 i LY




Groupe SEB Polska Sp. z0.0.

GROUPE SEB BELGIUM SA NV

EESTI 2 aastat Gdanski Business Center Il D
ESTONIA 668 1286 2 years ul. Inflancka 4C
00-189 Warsaw
suomi 2 vuotta Groupe SEB Finland OY
FINLAND 098946 150 2 years Pakkalankuja 6 01510 Vantaa
FRANCE Continentale + 2ans Ser(\-/-;isgngsfriiz{:::'le'efal
Guadeloupe, Mariniaue, 09745047 74 2 years 112 Ch. Moulin Carron, TSA 92002
) 69134 ECULLY Cedex
DEUTSCHLAND 2 Jahre GROUPE SEB DEUTSCHLAND GmbH
GERMANY 0212 387 400 2 vears Theodor-Stern-Kai 1
v 60596 Frankfurt
. SEB GROUPE EAAAAOZ ALE.
Z:IEI;?:: 2106371251 22)("9‘;‘;'5“ KaBakieparou 7
¥ TK. 145 64 K. Kngioid
SEB ASIA Ltd.
£33 9/F, South Block, Skyway House
HONG KONG 8130 8998 Tyear 3 Sham Mong Road, Tai Kok Tsui, Kowloon
Hong-Kong
MAGYARORSZAG 06 1801 8434 2¢év GROUPE SEB CENTRAL-EUROPE Kft.
HUNGARY 2 years 2040 Budadrs, Puskas Tivadar at 14
Groupe SEB India (P) Limited
INDIA 1860-200-1232 2 years C-67, 3RD FLOOR, DDA SHEDS, OKHLA
PHASE 1, NEW DELHI — 110020, INDIA
PT GROUPE SEB INDONESIA MSD
TCC Batavia BId, JI. K.H. Mas Mansyur No. 126,
INDONESIA +62.21 5793 7007 1 year Karet Tengsin, Tanah Abang, Kota Jakarta Pusat,
Daerah Khusus Ibukota Jakarta 10250, Indonesia
. GROUPE SEB ITALIA S.p.A.
oo 199 207 354 Zami Via Montefeltro, 4
¥ 20156 Milano
A% 15 HARM TL—TET vy
JAPAN 0570-077772 1 vear T107-0062 RREAERMAFIIL 1 —1 -1
Y HELE L REE 4R
o 5665505 1 tefal
JORDAN year www tefal-me.com
KASAKCTAH 727 378 39 39 2xein 125171, Nevtairpam ves eeres 1%y, o
KAZAKHSTAN 2 years , NeHunHrpag Tac xonel, i,
Kypbinbic, Xll-fumapat
a3 (f)AE ME R2jot MESEA 27
KOREA 0807337878 Tyear 212 50, U 0| ERIELY BS 145 03142
a5 1807777 Ext :2104 1 fal
KUWAIT xt year www.tefal-me.com
Groupe SEB Polska Sp. z 0.0.
LATVJA 2 gadi Gdanski Business Center Il D
LATVIA 66163403 2 years ul. Inflancka 4C
00-189 Warsaw
ol
LEBANON 4414727 1 year www.tefal-me.com
Groupe SEB Polska Sp. z 0.0.
LIETUVA 2 metai Gdanski Business Center || D
LITHUANIA 52140057 2 years ul. Inflancka 4C

00-189 Warsaw

LUXEMBOURG 003270 23 3159 22 aer;s’s 25 avenue de I'Espérance - ZI
v 6220 Fleurus
pyn Ce6 Bvnrapus EOO[
R EROA (02) 20 50 319 22""‘”':“ 6yn. Buarapus 58 C, e1 9, ohuc 30
years 1680 Codputst
GROUPE SEB MALAYSIA SDN. BHD
Unit No. 402-403, Level 4, Uptown 2,
MALAYSIA 603 7802 3000 2 years No. 2, Jalan SS21/37, Damansara Uptown,
47400, Petaling Jaya, Selangor D.E Malaysia
Groupe Seb México S.A. de C.V.
1 afo Calle Boulevard Miguel de Cervantes, Saavedra
MEXICO (65) 52839354 1 year No 169 Piso 9, Col Ampliacion Granada, C.P.
11520, Ciudad de México
2 pokut TOB «I'pyn CEB YkpaiHa»,
MOLDOVA 22 224035 > pears XapbkiBcbke Lioce, 175,
¥ Kviis, 02121, Ykpaina
. GROUPE SEB NEDERLAND B.V.
LN 0318 58 24 24 22 Jear De Schutterij 27
v 3905 PK Veenendaal
GROUPE SEB NEW ZEALAND
NEW ZEALAND 0800 700 711 1 year PO Box 17 — 298, Greenlane, 1546 Auckland
New Zealand
NORGE 2ar Groupe SEB Norway AS
NORWAY 22963930 2 years Lilleakerveien 6d, 5 etg 0283, Oslo
Gl 24703471 1 tefal
OMAN year www.tefal-me.com
Groupe SEB Polska Sp. z 0.0.
POLSKA 301 I:on420 22 lata Gdanski Business Center I D
POLAND o e e years ul. Inflancka 4C
PO 00-189 Warsaw
GROUPE SEB IBERICA SA
2 anos Urb. da Matinha
PORTUGAL 808 284735 2 years Rua Projectada @ Rua 3
Bloco1 - 3° B/D 1950 - 327 Lisboa
Sad
QATAR 44485555 1 year www.tefal-me.com
GROUPE SEB IRELAND
REPUBLIC OF IRELAND 01677 4003 2 years Unit B3 Aerodrome Business Park, College
Road, Rathcoole, Co. Dublin
2 ani GROUPE SEB ROMANIA
ROMANIA 02131687 84 2 Str. Ermil Pangratti nr. 13
years 011881 Bucuresti
3AO «pynna CEB-BocTok», Mocksa, 125171,
poccua 2ropga
RUSSIA 495213 32 30 2 years TNenvHrpaackoe Lwocce, A.16A, cTpoeHue 3,
nometiexve Xl
A3 gl Ayl ASlaal)
SAUDI ARABIA 920023701 2 years www.tefal-me.com
. SEB Developpement
SRaA 060 0 732 000 2 godne Dorda Stanojevica 11b
¥ 11070 Novi Beograd
GROUPE SEB (Singapore) Pte. Ltd.
3A International Business Park
SINGAPORE 6550 8900 2 years #12-04/05, ICON@IBP
Singapore 609935
GROUPE SEB Slovensko, spol. s r.0.
SLOVENSKO 2 roky )
SLOVAKIA 232 199 930 2 years Cesta na Senec 2/A

82104 Bratislava




GROUPE SEB Slovensko, spol. s r.o0.

SLOVENIJA 2 leti
02 234 94 90 Cesta na Senec 2/A
SLOVENIA 2 years 82104 Bratislava
& - GROUPE SEB IBERICA S.A.
EZ:::‘NA 93306 37 65 22 anos C/ Aimogavers, 119-123, Complejo Ecourban
v 08018 Barcelona
5 TEFAL - OBH Nordica Group AB
e 08 629 25 00 ) Z;'rs Lofstroms Allé 5
Y 172 66 Sundbyberg
2 ans GROUPE SEB SCHWEIZ GmbH
e 044 837 18 40 2 Jahre Thurgauerstrasse 105
2 years 8152 Glattpark
GROUPE SEB THAILAND
Uszina'lng 2034/66 Italthai Tower, 14th Floor, n° 14-02,
THAILAND 02765 6565 2 years New Phetchburi Road,
Bangkapi, Huaykwang, Bangkok, 10320
- GROUPE SEB ISTANBUL AS
LA 444 40 50 22 :;';S Dereboyu Cd. Bilim Sk. Sun Plaza No:5 K:2
¥ Maslak 34398 Istanbul
Bl ‘:;:é ad 8002272 1 year www.tefal-me.com
" TOB «Ipyn CEB YkpaiHa»,
Jipaka 04430013 04 2 pon Xapbiiaceke woce, 175,
Y Kwig, 02121, Ykpaina
GROUPE SEB UK LTD
UNITED KINGDOM 0345 602 1454 2 years Riverside House, Riverside Walk
Windsor, Berkshire, SL4 1NA
GROUPE SEB USA
USA 800-395-8325 1 year 2121 Eden Road _ Millille, NJ 08332
2 nam Vietnam Fan Joint Stock Company
VIETNAM 1800-555521 25 Nguyen Thi Nho Str, Ward 9, Tan Binh Dist,
2 years )
HCM city
www.tefal.com 24/09/2019

TEFAL/T: AL* INTERNATIQNAL LIMITED GUARANTEE : www.tefal .com

FAL/T-FAL*, during
Accessorie: bles and "user pl be purchased, if locally available, as described on the TEFAL/T-FAL internet site www.tefal.com
The Guarantee** :TEFAL/T-FAL guarantees this product against any fect in materials or ip during the g period within th ies*** as stated in the
attached country list, starting from the initial date of purchase or delivery date. Il costs related to restoring th 0 that

it conforms to its original specifications, through the repair or replacement of any defective part and the ne(essary labour. At TEFAL/T-FAL' choice, an equivalent or superior replacement product
may be provided instead of epairing a defective product. TEFAL/T-FALS sole obligation and your exclusive resolution under this guarantee are limited to such repair or replacement.

Conditions & Exclusions : TEFAL/T-FAL shall not be obliged to repair or replace any product which s not accompanied by a valid proof of purchase. The product can be taken directly in person or
must be adequately packaged and returned, by recorded delivery (or equivalent method of postage), to a TEFAL/T-FAL authorised service centre. Full address details for each country’s authorised
service centres are lsted on TEFAL/T-FAL website (www.tefal.com) or by calling the appropriate consumer Service centre set out in the attached country ist. In order to offer the best possible
after-sales service and constantly improve customer satisfaction, TEFAL/T-FAL may send a satisfaction survey to all customers who have had their product repaired or exchanged in a TEFAL/T-FAL
authorised service centre.

This guarantee applies only for products purchased and used for domestic purposes and will not cover any damage which occurs as a result of misuse, negligence, falure to follow TEFAL/T-FAL
instructions, or a modification or unauthorised repair of the product, faulty packaging by the owner or mishandling by any carrier. It also does not cover normal wear and tear, maintenance or
replacement of consumable parts, or the following:

- using the wrong type of water or consumable - mechanicaldamages, ovrloading

- ingress of water, dust or insects into the product i I featt igned for insects)

-damage as a result of lightning or power surges -scaling (any de-scaling must be carried out according to the instructions for use)

~accdents including fire, flood, etc - damage to any glass or porcelain ware i the product

- professional or commercial use - damages or poor results specifically due to wrong voltage or frequency as stamped on the product ID or specification
Consumer Statutory Rights : This international TEFAL/T-FAL does not affect the Statutory Rights a may have o those rights that cannot be excluded or limited, nor rights
against the retailer from which the consumer purchased the product. Th pecificlegal rights, and th y also have other legal rights which vary from State
‘o State or Country to Country. The consumer may assert any such rights at his sole discretion.

**\Where a product purchased in alisted country and then used in another listed country, the international TEFAL/T-FAL guarantee duration is the period for the country of usage, even if the
product was purchased in a listed country with a longer guarantee duration. The repair process may require a longer time if the product is not locally sold by TEFAL/T-FAL in the country of usage.
Ifthe product is not repairable in the new country of usage, the international TEFAL/T-FAL guarantee is limited to a replacement by a similar or alternative product at similar cost, where possible.
“TEFAL household appliances appearunder th T-FAL brand insometeritore ke Americ an Japan TEFAL/T-FAL areregistered trademarks ofGroupe SEB.

youwish to make a claim under the g

Please keep for your

Our goods come with guarantees that cannot be excluded under the Australian Consumer Lavi You are entied to a replacement or refund for a major failure and compensation for any other

reasonalyforseebl s o amage.Youarelsentled o th ods e o elce fthe gods i o b of aceptable gty and the amount toa major falure.
**For ndia only:Yourefaproductis guaranteed fr 2 year, The quarantee covers exclusively the epat of a defectvepraduct but at TEFALchice, a replacement product may e provided

instead of repairing a defective product. It s mandatory that the consumer, to have his productrepaired, has to g a sevice request on the dedicated Smartphone application TEFAL SERVICE APP

orby calling TEFAL Consumer Care Center at 1860-200-1232, Opening hours Mon-Sat 09 AM to 06 PM. Produc Post will not Y . As a proof of purchase
consumer needs to provide both this stamped guarantee card and tax invoice.
TEFAL/T-FAL* INTERNATIONAL LIMITED GUARANTE www.tefal.com Tiéng Viét/ Vietnamese

Sdn phdm nay duoc TEFAL/T-FAL sita chi do hanh.
6 thé mua céc phu kién, hang tiéu diing va vat tu c6 thé thay thé néu c6 san tai céc qudc gia nhu mo ta trén trang web ctia TEFAL/T-FAL www.efal.com
Bao hanh : TEFAL/T-FAL ddm bdo sén pham nay khong c6 bt ky khuyét diém sén xust hoc tay nghé trong thai gian bo hanh tai cc qudc gia *** nhu da néu trong danh séch quéc gia 6 trang
cudi cia hudng dan st dung, bét dau tir ngay dau tién mua hang hoac tir ngay nhan hang.
Viéc bdo hanh cia cac nha sén xudt qudc té bao gém tat ca chi philién quan dén viéc sifa lai san pham dugc chiing minh I6i dé pht hgp v6i thong s kj thuat ban dau, qua viéc sifa chita hodc thay
thé bt ky phan nao khiém khuyét va cong viec can thiet. TEFAL/T-FAL c6 thé thay thé san pham tuong dutong hay cao ho thay v sita chifa san pham. Dudi ché dg bio hanh nay, TEFAL/T-FAL sé
gidi han sita chita hoac thay thé san phém méi cita khach hang.
Diéu kién bao hanh & Ngoai trir TEFAL/T-FAL s& khong 6 nghia vu siia chita hodc thay thé bat ky san pham ma khong kém theo chiing minh mua hop 18. San pham ¢6 thé duoc truc tiép mang
theo ngusi hogc phai dugc déng gdi diing va gii tré vé, xac nhin bo phat (hogc hinh thifc tuong duang cia busu chinh), cho trung tam dich vu iy quyén ctia TEFAL/T-FAL. Chi tiét dia chi cdia cac
trung tam dich vu ty quyén & tiig quéc gia dug iét ke trén trang web cia TEFAL/T- FAL hodc dién thoai dén trung tam dich vu khdch hang theo Danh muc Qusic gia dinh kém.
8 cung c3p dich vu hau mi t6t nhat va khng ngiing nang cao su i lang ciia khich hang, TEFAL / T-FAL * c6 the s& khdo sat su hai long ctia khéch hang da st dung dich vy héu mai cia céc
trung tam dich vu Gy quyén TEFAL / T-FAL *.
Bdo hanh nay chi ap dung cho cac san pham da mua va st dung cho muc dich gia dung va sé khdng bao gom bt ky thiét hai nao <6 thé xdy ra do két qua cda viéc sit dung sai, bat can, khang thao
téc theo hudng dén clia TEFAL/T-FAL, hodic sta di tréi pheép hodc sta chia sin pham, bao bi bi i do chi s hu hogc do hang van chuyén xir1§ sa. Khéng bao gém hao mon thong thutng, bio
dudng hodc thay thé céc bo phan tiéu thy, hogc nhu sau:
- Sit dung ngudn nudc khong phit hop hodc tiéu hao
an ban (bt ky can ban phai dugc thyc hién theo hudng dén st dung) ~Tai nan bao gém hoa hoan, i lut, sét danh.v.v
~Thiét hai dén bat ky b phan thy tinh hoac st ~Sit dung chuyén dung hodc thiang mai
- Thigt hai hodc két qud x3u dac biét do dién ap sai hodc tan s sai so véi nhan ghi trén ma nhan dién san pham hodc dic tinh ky thut.
- Nud(, hm bén va con tring xam nhap vao bén trong san pham (trif cc thiét bi 6 céc tinh nang dugc thiét ké dac biét cho con tring)

4p cila ngudi tiéu diing Bio hanh san pham TEFAL/T-FAL quéc té khong anh hudng dén quyén i phép dinh, ngui iéu diing c6 thé 6 nhiing quyén khong thé loa trit hoic
han ché, c6 quyén khiéu nai nha bin 1€ nai ngui tiéu diing mua sén pham. Bao hanh nay cho ngui tiéu diing quyén lgi hap phap riéng biét, va nguéi tiéu diing ciing c6 thé c6 quyén hap phap
khac bigt tir Bang nay dén Bang khac hodc Qudc Gia nay dén Qudc gia khéc. Ngudi tiéu dung c6 thé doi quyén loi 6 dua trén quyét dinh ctia minh.
*Thiét bi gia dung TEFAL xust hién dui thuong hiéu T-FAL & mot 6 viing lanh thé nhu My va Nht Ban. TEFAL / T-FAL I3 thuong hiéu 3 dang ky cia Groupe SEB.
*** Trong truong hop san pham dugc mua & mot quéc gia duoc liét ké trong danh sich va sau do dutoc sit dung tai mot quéc gia khc duc iét ké, thi thei han bo hanh clia TEFAL/T-FAL quiic té
i cifvao thii han quy dinh tai quéc gia khach hang st dung san pham, ngay cé khi san pham da dugc mua tai mét quéc gia dugc liét ké trong danh sach véi the han bao hanh khac nhau. Quy
trinh st chifa c6 thé sé lau hon néu san pham khong dugc TEFAL/T-FAL ban tai quéc gia do. Néu san pham khong thé stia chifa tai quéc gia mi, thi TEFAL/T-FAL quéc té & han ché viéc thay thé
san pham bang mot san pham tuong ty hodc thay thé bing mdt san pham c6 chi phi tuong duong, néu cd thé.
Hay g taiiéu nay dé tham khao va xut trinh khi ban c6 yéu cau bo hanh san pham

~Thiét hai vé co hoc, qué ti dién dp.
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