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SAFETY

* By ignoring the safety instructions the
manufacturer can not be hold responsible for
the damage.

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

* Never move the appliance by pulling the cord
and make sure the cord can not become
entangled.

* The appliance must be placed on a stable,
level surface.

* The user must not leave the device
unattended while it is connected to the supply.

* This appliance is only to be used for
household purposes and only for the purpose
it is made for.

* 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
and 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 understand
the hazards involved. Children shall not play
with the appliance. Keep the appliance and its
cord out of reach of children aged less than 8
years. Cleaning and user maintenance shall
not be made by children.

* To protect yourself against an electric shock,
do not immerse the cord, plug or appliance in
the water or any other liquid.

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

» Only use the appliance with the appropriate
connector.

» The connector must be removed before the
appliance will be cleaned, please make sure
the inlet is completely dry before the unit will
be used again.

* This appliance is intended to be used in

household and similar applications such as:
— Staff kitchen areas in shops, offices and other working environments.

— By clients in hotels, motels and other residential type environments.
— Bed and breakfast type environments.
— Farm houses.

* Disconnect the mains plug from the mains
when the appliance is not in use, before
assembly or disassembly and before cleaning
and maintenance.

» Cooking appliances should be positioned in a
stable situation with the handles (if any)
positioned to avoid spillage of the hot liquids.

« Children shall not play with the appliance.

. &Surface are liable to get hot during use.
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Switch

Handle

Indication light

Lid

Lid handle

Pot body

Rack

Basket

Detachable power cord
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BEFORE THE FIRST USE

 Take the appliance and accessories out the box. Remove the
stickers, protective foil or plastic from the device.

» Before using your appliance for the first time, wipe off all removable
parts with a damp cloth. Never use abrasive products.

* Place the device on a flat stable surface and ensure a minimum of 10
cm. free space around the device. This device is not suitable for
installation in a cabinet or for outside use.

* Put the power cable into the socket. (Note: Make sure the
voltage which is indicated on the device matches the local voltage
before connecting the device. Voltage 220V-240V 50/60Hz)

» CAUTION: hot surface

» Make sure the temperature is at “OFF” before you plug in connector to
the main body.

» The indicator light will light up intermittently indicated the appliance is
adjusting the temperature which is normal.

* In order to cook food thoroughly, recommend to cover the lid when
cook.

» Use wooden or silicone spatula to flip or stir the food.

USE
The multi cooker can be used with the following settings:

Function Setting
Keep warm Low
Boil Med
Steam/Slow cook Med
Grill/Stir-fry High
Roast High
Deep Fry High
Hot pot High

Keep warm function

« This setting will keep any previously cooked food warm. Please ensure
that all food is fully cooked before using the keep warm function.

» Turn the settings knob to low to warm the food.

Boil function

» With this function you can boil any type of food.

« Place the items to be boiled inside the pot and fill the device with the
right amount of water. Place the lid on the bowl.

* Turn the settings knob to the med position to allow the food to be boiled
until fully cooked.

» When finished cooking turn the knob to the off position and let the multi
cooker cool down before cleaning.

Steam/Slow Cook function

Steam

* This function is ideal for steaming food.

« Put the right amount of water in the cooking pot.

« Place the food to be steamed on the steaming rack.

* Place the lid on the bowl and turn the knob to med.

» Ensure that the multi cooker is not left unattended when steaming food to
check that the unit doesn't boil dry.

» When finished cooking turn the knob to the off position and let the multi
cooker cool down before cleaning.

Slow Cook

» The slow cook function is ideal for simmering food.

« Place the ingredients inside the pot and fill with some water, place the lid
on the bowl.

» Turn the setting knob to the high position first until the water reaches
boiling point, after that turn the knob to med position to allow the
ingredients to be simmered until fully cooked.

» When finished cooking turn the knob to the off position and let the multi
cooker cool down before cleaning.

Grill/Stir-fry function
rill

 Use this setting to grill/frying food.

* Place the food to be grilled in the multi cooker along with the required
amount of cooking oil or butter.

» Turn the knob to the high position and let it grill until the food is fully
cooked.

» When finished cooking turn the knob to the off position and let the multi
cooker cool down before cleaning.

Stir-fry

» Place the required amount of cooking oil or butter in the multi cooker and
turn the knob to the high position.

» Add the ingredients to the very hot oil / butter while stirring.

» When finished cooking turn the knob to the off position and let the multi
cooker cool down before cleaning.

Roast function

« Qil the food to be roasted and place it in the multi cooker.

» Turn the knob to high and prepare the food until it's fully cooked.

» When finished cooking turn the knob to the off position and let the multi
cooker cool down before cleaning.

Deep fry function

» To deep fry food place the right amount of cooking oil in the multi cooker.

» Turn the knob to the high position and place the food to be cooked in the
basket.

» Once the oil has reached cooking temperature, carefully put the basket
into the oil until the food is completely cooked.

» Caution: never let the multi cooker unattended because the oil will be
very hot.

» When finished cooking turn the knob to the off position and let the multi
cooker cool down before cleaning.

Hot pot

« Fill the multi cooker with the right amount of water, turn the setting knob
to high position until the water reaches boiling point.

» Put the meat you want to cook in the bowl and put the lid on top of the
multi cooker

» Once the water reaches boiling point again and the meat is fully cooked
you can add desired ingredients based on personal taste.

» When finished cooking turn the knob to the off position and let the multi
cooker cool down before cleaning.

CLEANING AND MAINTENANCE

« Before cleaning or maintenance, always switch off the appliance, remove
the mains plug from the wall socket and wait until the appliance has
cooled down.

» Do not immerse the appliance in water or any other liquids for cleaning.

« Clean the accessories in hot soapy water. Pour some warm water into
the multi cooker and mix with detergent. Use soft cloth to clean, pour out
the water and dry using a soft cloth. After that rinse the multi cooker and
let it dry.

* Clean the base with a clean, dry cloth.

GUARANTEE

« This product is guaranteed for 24 months granted. Your warranty is valid
if the product is used in accordance to the instructions and for the
purpose for which it was created. In addition, the original purchase
(invoice, sales slip or receipt) is to be submitted with the date of
purchase, the name of the retailer and the item number of the product.

* For the detailed warranty conditions, please refer to our service website:
service.princess.info

ENVIRONMENT

mmm This appliance should not be put into the domestic garbage at the
end of its durability, but must be offered at a central point for the recycling
of electric and electronic domestic appliances. This symbol on the
appliance, instruction manual and packaging puts your attention to this
important issue. The materials used in this appliance can be recycled. By
recycling of used domestic appliances you contribute an important push to
the protection of our environment. Ask your local authorities for information
regarding the point of recollection.

Support
You can find all available information and spare parts at http:/
www.service.princess.info/!
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