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Read all Instructions 
Inside you’ll find many helpful hints on how to use and maintain your Personal 
Electric Hot Pot properly. Just a little preventive care on your part can save 
you a great deal of time and money over the life of your appliance.
These instructions may not cover every possible condition of use, so attention 
to safety details is required when operating and maintaining this product.

Welcome

• 

• Children should be supervised to ensure that they do not play with the 
appliance.

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

The appliance shall be installed in accordance with national wiring regula-
tions.

You are about to see how quick, easy, and delicious healthy eating can be!

Please read all the safety information, warnings, and instructional material 
found in this booklet before getting .  startedPlace your appliance on a dry 
and leveledThen, follow the cleaning instructions to prepare your machine 
for use. surface.clean your machine before the first use. Always 
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IMPORTANT SAFEGUARDES
When using electrical appliances, basic safety precautions should 
always be followed, including the following: 

1. Read all instructions before operating.
2. Do not touch hot surfaces. Use handles or knobs if applicable.
3. Remove all packaging plastics and other materials from unit before 

operating.
4. Wash all removable accessories before using for the first time.
5. To protect against electrical shock, do not immerse cord, plug or 

appliance itself in water or other liquids.
6. Close supervision is necessary when appliance is used by or near 

children.
7. Unplug from outlet when not in use and before cleaning. Allow to cool 

before putting on or taking off parts.
8. Do not operate any appliance with a damaged cord or plug or after 

the appliance malfunctions or has been damaged in any manner. 
Return the appliance to the nearest authorized service facility for 
examination, repair or adjustment.

9. The use of accessory attachments not recommended by the appli-
ancemanufacturer may cause injuries.

10.Do not use outdoors.
1 1 .Do not let cord hang over edge of table or counter or touch hot 

surfaces.
12. Do not place on or near a hot gas or electric burner, or in a heated 

oven.
13. Always make sure the plug is attached to the appliance first, then plug 

cord into wall outlet. To disconnect, turn any control to OFF position, 
then remove plug from wall outlet.

14. Oversized foods or metal utensils must not be inserted in the appli-
ance as they may cause a fire or risk of electrical shock.

15. A fire may occur if the appliance is covered or touching flammable 
materialincluding curtains, draperies, walls and the like when in 
operation.

16. Do not clean with metal scouring pads. Pieces can break off the pad 
and touch electrical parts, involving a risk of electrical 



  Page 4  

IMPORTANT SAFEGUARDES

SAVE THESE INSTRUCTIONS

shock.
17. Extreme caution should be exercised when using containers constructed 

ofother material other than metal or glass.
18. Do not store any materials other than manufacturer's recommended 

accessories in this unit when not in use.
19. Do not place any of the following materials in the unit: Paper, cardboard, 

plastic and the like.
20. Only carry the hot pot from the side handle.
21. This appliance is intended for Household Use Only.
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PARTS AND FEATURES 

HOW TO USE
This product generates steam and hot condensation during use and will 
remain hot immediately after use; take precautions to prevent scalding 
and burns when handling the product.

  revoC ssalG)A

B)Steamer

E)Handle

F)Nonskid base

C)Main Pot Housing

Water line 

MAX

D)Temperature Knob
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HOW TO USE
Do not use the product to cook raw meats, fish or poultry. This product is 
designed for heating liquids/pre-cooked foods and is not intended for cooking 
raw foods.
Do not use this product to heat butter or oil.
CAUTION: Heating of foods such as spaghetti sauce, chili or other tomato-based 
products is not recommended, as they could permanently stain the product.

1. Clean the product thoroughly before use, following  the cleaning instructions
in the “Care and Maintenance” section.
2. Place the product on a flat, stable, heat and water-resistant surface.
3. Ensure the product is unplugged from the electrical outlet and the Control
Knob is at the “Low” position.
4. Add the contents to be heated into the product, ensuring that the products
stays level while adding contents.

WARNING: Do not fill above the “MAX” line or below the “MIN” line indicated 
inside the product, and do not operate the product when it is empty.
5. Fully close the Lid and then plug the product into a standard electrical outlet.

TIP: To heat milk and canned/pre-cooked foods (e.g. soups, sauces,
canned vegetables, etc.), set the Control Knob to a low setting and
frequently stir contents to prevent burning, sticking, and boiling over.
7. When contents are heated to the desired level, turn the Control Knob to
the “Low” position and then unplug the product.

NOTE: A slight odor may be emitted during the first few uses of the product;
this is normal.
6. Set the Control Knob to the desired position.

STEAMING: 
1. Place the product on a flat, stable, heat and water-resistant surface. 
2. Ensure the product is unplugged from the electrical outlet and the Control 
Knob is at the “Low” position. 
3. Place the Steamer Rack into the product. 
4. Pour fresh room-temperature water into the product making sure the water 
does not rise pass the Steamer Rack. 
5. Place food to be steamed onto the Steamer Rack. 
6. Fully close the Lid and then plug the product into a standard electrical 
outlet. 
7. Set the Control Knob to the desired position. 
8. When contents are steamed to the desired level, turn the Control Knob to 
the “Low” position and then unplug the product. 

WARNING: Do not allow the contents to evaporate as this may cause a 
fire hazard. Always unplug the product from the electrical outlet when 
it is not in use or will be left unattended.
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HOW TO USE

When the power switch is turned to position "0", the product is OFF.
When the power switch is turned to position "1", the product starts heating
at low power (300W).
When the power switch is turned to position "2", the product starts heating
at high power (600W).

FUNCTION DESCRIPTION

• During the boiling of water, after the water starts to boil, turn the knob to
position"0" and the product stops heating.
• When cooking starchy food (such as noodles), please open the cover
after the water boils, in order to prevent the food from overflowing.
• During cooking of hot pot, after the water boils, put the side dishes into
the water tank and eat them after they are cooked thoroughly. Then turn
the knob to position "1" to cook at lower power or turn the knob to
position "0" to stop heating.
• During the steaming, add a proper amount of water to the water tank,
then place the steamer with food on the top of the water tank. You may
turn the knob to position "1" or "2" for heating. After the food is steamed
thoroughly, turn the knob to position "0" to stop heating.

NOTE: 

2 When cooking the food that is not easy to be well-steamed,such as pota-
toes and dumplings, it is recommended to add enough clear water to 
prevent dry-out and raw food.
Turn to position "1" and the product will start heating at low power.
Turn to position "2" and the product will start heating at full power.

Food Type Quantity (oz) Time
Cauliflower Fresh 15 ounces 12 – 15 min
Potatoes Fresh 15 ounces 12 – 15 min
Spinach Fresh 10 ounces 6 – 10 min
Broccoli Fresh 15 ounces 12 – 15 min
Mushroom Fresh 10 ounces 12 – 15 min
Carrots Fresh 10 ounces 12 – 15 min

1  When cooking starchy food, turn the knob to position "1" after the water 

 VEGETABLES STEAMING
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CHP16E4ATB 1.2L600W

CARE & MAINTENANCE 
• WARNING: Always ensure the product is unplugged from the electrical

outlet and
• allowed to cool before cleaning it.
• Wipe the surfaces of the product with a soft, damp, soapy cloth; and then dry
• thoroughly.
• WARNING: Do not immerse product in water or other liquids and do not place

the product in a dishwasher.
• CAUTION: Do not use abrasive cleansers or cleaning pads.

TROUBLESHOOTING

Model 

120V~ 60Hz

Rated Voltage / Rated
Frequency: CapacityRated Power 

Product Information 

PROBLEM Cause SOLUTION

Indicator light is not on, 
and heating function 
does not work 

The power supply is 
not connected 

Check whether the switches, 
plugs, sockets, power leads 
are intact or not, and if they 
are reliable in contact.

Indicator light is not on, 
and heating function 
starts working 

Indicator light assem-
bly is damaged 

Send to the designated 
maintenance department 
for maintenance 

The food overflows Too much food or Turn off and reduce the
water is added amount of food and water 

added. 

Indicator light is on, 
and heating function 
does not work 

• Heating assembly is
damaged

• Internal connection
wire is disconnected

Send to the designated 
maintenance department 
for maintenance 



SERVICE AND SUPPORT
In the event of a warranty claim or if service is required for this product, 
please contact us at the following:

Toll Free: 866-646-4332

For questions or comments, please write to:
Midea America Corp
759 Bloomfield Ave., # 386
West Caldwell, NJ 07006-6701

For your records, staple your sales receipt to this manual and record the 
following:

DATE OF PURCHASE: _____________________________________

PLACE OF PURCHASE: ____________________________________

(STAPLE SALES RECEIPT HERE)

NOTE: PROOF OF PURCHASE IS REQUIRED FOR ALL 
WARRANTY CLAIMS

PRINTED IN CHINA

8

Email: officialservice@comfeeappliance.com



1 YEAR LIMITED WARRANTY
This is the only express warranty for this product and is in lieu of any other 
warranty or condition.

This product is warranted to be free from defects in material and workmanship 
for a period of one (1) year from the date of original purchase. During this 
period, your exclusive remedy is repair or replacement of this product or any 
component found to be defective, at our option; however, you are responsible 
for all costs associated with returning the product to us and our returning the 
product or component under this warranty to you. If the product or component 
is no longer available, we will replace with a similar one of equal or greater 
value.

This warranty does not cover wear from normal use, and operation doesn't 
conformity with the instruction manuals, or damages to the product resulting 
from accident, alteration, abuse, or misuse. This warranty extends only to the 
original consumer purchaser or gift recipient. Keep the original sales receipt, as 
proof of purchase is required to make a warranty claim. This warranty is void if 
products is used for other than single-family household use or subjected to any 
voltage and waveform other than as specified on the label.

We exclude all claims for special, incidental, and consequential damages by 
breach of express or implied warranty. All liability is limited to amount of the 
purchase price. Every implied warranty, including any statutory warranty or 
condition of merchant-ability or fitness for particular purpose, is disclaimed 
except to the extent prohibited by law, in which case such warranty or condition 
is limited to the duration of this written warranty.

This warranty gives you specific legal rights. You may have other legal rights 
that vary depending on where you live. Some states or provinces do not allow 
limitations on implied warranties or special, incidental consequential damages, 
so the foregoing limitations may not apply to you.

Please note that failure to complete and submit this form does not diminish your 
warranty rights.

Customer Service:
Midea America Corp
759 Bloomfield Ave., # 386
West Caldwell, NJ 07006-6701
Phone: 866 646 4332
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