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1. IMPORTANT SAFEGUARDS

WHEN USING YOUR ELECTRICAL APPLIANCES,

BASIC SAFETY PRECAUTIONS SHOULD ALWAYS
BE FOLLOWED INCLUDING THE FOLLOWING:

1. Read all instructions

2. Do not touch hot surfaces. Use handles or knobs.

3. To protect against electrical shock do not immerse cord, plugs, or main body in
water or other liquid.

4. Close supervision is necessary when any appliance is used by or near children.

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

6. Do not operate any appliance with a damaged cord or plug or after the appliance
malfunctions or has been damaged in any manner. Return appliance to the nearest
authorized service facility for examination, repair, or adjustment.

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

8. Household use only and do not use outdoors.

9. Do not let cord hang over edge of table or counter, or touch hot surfaces.

10. Do not place on or near a hot gas or electric burner, or in a heated oven.

11. Extreme caution must be used when moving an appliance containing hot oil or
other hot liquids.

12. To disconnect, always turn any control to “off”, then remove plug from wall outlet.
13. Do not use appliance for other than intended use.

14. To avoid the risk of electric shock, cook only in removable container.

SAVE THESE INSTRUCTIONS

EXTENSION CORD

a) A short power-supply cord should be used to reduce the risk resulting from becom-
ing entangled in or tripping over a longer cord.

b) Extension cords are available and may be used if care is exercised in their use.

c) If an extension cord is used:

1) The marked electrical rating of the cord set or extension cord should be at least as
great as the electrical rating of the appliance;

2) The cord should be arranged so that it will not drape over the countertop or tabletop
where it can be pulled on by children or tripped over unintentionally.

1. Filter Cover

2. Front Cover

3. Front Cover Handle

4. Front Cover Shaft
Fixing Position

5. Front Opening

6. Mixer Blade

7. Mixer Blade Lock

8. Transmission Shaft

9. Display Window

10. Buttons

11. Pot 1

12. Rotation Shaft

13. Handle Buttons

14. Handle

15. Grill

16. Hook

17. Basket

18. Rear Cover

19. Filter

\
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Before the first use, please have a careful reading of this Manual,
in particular, the part regarding product safety.

Before your first use, please add 300-500ml water into the pot and heat it for 20 minutes to
wash away any smell and impurities, and then clean the frying pan and rotating device.

Figure A Put the device on the worktop;

Figure B: Pull up the handle and lock it.

Figure C. 1. Lift up the front cover and open it by 170 degree to lock it to the front cover
shaft fixing position. 2. Hold the handle and lift up the pot by 10-20mm vertically.
You can take out the pot horizontally when the transmission shaft is separated
from the rotating shaft.

Figure D. Put food into the pot and add some oil.

Figure E. Insert the pot with food into the front opening vertically downward to couple the

transmission shaft, and then hold the handle and close the front cover by turning
downward.

Figure F. Device in OFF status

Figure G. When plugged, blue LCD indicator will light up and the display will flash when you

hear a sound. Press the Heat button, and check the display status shown in the
display window. A LCD monitor is located at the center of the control panel. There
are time or temperature setting keys on the right top side of the panel: the right
key 1 used to decrease the time or temperature, and the right key 2 used to
increase the time or temperature. These two keys are only used at the manual
mode. At the right bottom side of the panel, Key 1 Set is used for the selection of
function, with which you can select the operating modes. Key 2 is the Start or Stop
key. When started, the orange indicator will light up. After cooked, the indicator
will change to be blue and prompt sound will be ring out.

Figure H. After food is cooked, take out the pot in accordance with the above steps, and

pour food into a container.

Figure . Lift up the mixer blade to separate it from the pot; Sleeve the rotating shaft into the
mixer blade hole so that the mixer blade can be locked with the rotating shaft
automatically.

Figure J. Integrate the grill and the gasket by insert 4 foots into holes.

Figure K. Sleeve the rotating shaft at the pot center into the basket hole.

Figure L. Target the bottom opening of chicken against the grill and insert it into the grill.
Allow the bottom of chicken legs to be close to the basket bottom.



Figure M. Step 1 put the pot with chicken into the opening; Step 2: Close the front cover
downward and select the Chicken Roast mode.

Figure N. After the roasting work is completed, take out the pot with chicken and put it on
the worktop. Insert the hook tip into the upper opening of chicken to connect with
the grill hook. Take out the grill from the pot and place it on the table.

Figure O. Move the position to separate the hook from the grill.

Figure P. Sleeve the pot shaft into the center hole of the basket.

Figure Q. Put the food on the top of the basket for barbecue.

Figure S.Pull the four legs of the grill and the 4 holes in the basket in different directions to
separate them.

Figure T. Rotate the front cover upward by 40-45 degree, and lift it up vertically to separate it
from the main body.

Figure R&U. After the oven is completely cooled down and unplugged, put the filter cover,
filter, front cover, mixer blade, pot, grill, hook, basket and rear cover into a dish
washer for cleaning.

Figure V&W. Lift up the rear cover vertically and separate it from the main body; Press down
the front and back buckles to take out the filter cover, take out the filter.

Figure X .Pull the handle button backward to unlock the pot. The handle can be rotatable

and foldable.




THEN YOU MUST SELECT A COOKING PROGRAM.

cake pizza grilled fish chicken leg full chicken
| A v
I |
-
U[@]Lﬁﬁ[%
potata [ .‘3
chip
mUShrODm . 88 8 ﬂ @
pepper,
broccoli
set onfoff

|Il'|18 ten‘perature barbecue

NORMAL WORKING AND OPERATIONS:

I. When the blue indicator will light up with a beep sound after the oven is plugged, the
machine enters the standby status (the standby power is not higher than 1W). The screen
will show the present temperature and the time at 00:00, and flash at 1Hz. Note: at this
status, all keys are disabled except the Function key.

II. Press down the Function key, and the LCD display will show 00:40 250 § .Select the
chicken leg function, set the time to 40 minutes (adjustable 35-40 minutes) and the
temperature to 250 2C; Press down the On/Off key to start the oven. At the same time, the
background light will become orange, and the timer begins to count down. The temperature
displayed represents the real temperature of the pot. At this time, the Decrease or Increase
key will not be useable.

lll. Press down the Function key for the second time, and the LCD display will show 3
00:50 250 ﬂ Select the full chicken function, set the time to 50 minutes (adjustable 45-55
minutes) and the temperature to 250 °C; Press down the On/Off key to start the oven. At the
same time, the background light will become orange, and the timer begins to count down.
The temperature displayed represents the real temperature of the pot. At this time, the
Decrease or Increase key will not be useable.

IV. Press down the Function key for the third time, and the LCD display will show &7
00:30 240 ﬂ . Select the barbecue function, set the time to 30 minutes (adjustable 25-35
minutes) and the temperature to 240 °C; Press down the On/Off key to start the oven. At the
same time, the background light will become orange, and the timer begins to count down.
The temperature displayed represents the real temperature of the pot. At this time, the
Decrease or Increase key will not be useable.

V. Press down the Function key for the fourth time, and the LCD display will show

00:10 250 1 . Select the mushroom, pepper, broccoli function, set the time to 10 minutes
and the temperature to 250 °C; Press down the On/Off key to start the oven. At the same
time, the background light will become orange, and the timer begins to count down. The
temperature displayed represents the real temperature of the pot. At this time, the Decrease
or Increase key will not be useable.

VI. Press down the Function key for the fifth time, and the LCD display will show _{;j
00:30 250 || .Select the potato chip function, set the time to 25 minutes and the temperature
to 250 °C; rress down the On/Off key to start the oven. At the same time, the background
light will become orange, and the timer begins to count down. The temperature displayed
represents the real temperature of the pot. At this time, the Decrease or Increase key will not
be useable.

VII. Press down the Function key for the sixth time, and the LCD display will show
00:15250 L .Select the cake function, set the time to 15 minutes (adjustable 10-20 minutes)
and the temperature to 250 °C; Press down the On/Off key to start the oven. At the same
time, the background light will become orange, and the timer begins to count down. The
temperature displayed represents the real temperature of the pot. At this time, the Decrease
or Increase key will not be useable.

VIIL. Press down the Function key for the seventh time, and the LCD display will show
00:10 250 ﬂ .Select the pizza function, set the time to 10 minutes and the temperature to
250 °C; Press down the On/Off key to start the oven. At the same time, the background light
will become orange, and the timer begins to count down. The temperature displayed
represents the real temperature of the pot. At this time, the Decrease or Increase key will not
be useable.

IX. Press down the Function key for the eighth time, and the LCD display will show
00:25 220 ﬂ .Select the grilled fish function, set the time to 25 minutes (adjustable 20- 30
minutes) and the temperature to 220 °C; Press down the On/Off key to start the oven. At the
same time, the background light will become orange, and the timer begins to count down.
The temperature displayed represents the real temperature of the pot. At this time, the
Decrease or Increase key will not be useable.



X. Press down the Function key for the ninth time and the LCD display will flash at 1Hz COOKING GUIDE
showing & & & & 00:00. The default temperature of 100°C should remain unchanged:
Start the manual mode, press down: 4 within 3 seconds to increase the time by one minute
per stroke. The maximum value is 24:00; or press down: w , the time will decrease by 1
minute per stroke. The minimum value is 00:00. The buzzer will sound when you press the
+- key. If you press the +- key for long time, the buzzer will not sound. If you fail to press
down the + key or set the time to 00:00, the system will resume to the standby status. As
long as the time is valid, press down the Start/Stop key again, the machine will enter the food weight(g) Oil(spoon)  time(minute)

working status and the background light will become orange, while the timer begins to

1. COOK
THIS COOKING TIME GIVEN IN THIS CHART ARE ONLY A GUIDE AND
SHOULD BE ADJUSTED ACCORDING TO THE QUANTITY.

POTATOES

count down. The temperature represents the real temperature the pot. At this time, the French fries 500 1 25-30
Decrease or Increase key will not be useable. Potatos(fresh) 450 1 35-40
Frozen French fries 400 1 24-30
Diced potatoes 700 1 30-40
XI. Pr(.ess down the Function key for the tenth tim.e and the 'LCD' display will flash at 1I'-Iz OTHER VEGETABLES
showing 5 & & ] 100. Start the manual mode: if the set time is 00:00, the system will food weight(q) Oil(spoon) _time(minute)
resume the standby status within 3 seconds. If you press down | 4 : within 3 seconds, the gntig P
temperature will increase by 5°C per stroke up to 250°C. or press down * ¥ ', the Zucchini 500 2/3cup cold waters 93.28
temperature will decrease by 5°C per stroke down to 150°C. The buzzer will sound when you tablespoon of oll
. . . Sweet peppers 400 2/3cup cold waters 18-25
press the +/- key. If you press the +- key for long time, the buzzer will not sound. If you fail to Ttablespoon of oil
Mushrooms 400 1 12-15

press down the +- key or set the time to 00:00, the system will resume to the standby status.
As long as the time is valid, press down the Start/Stop key again, the machine will enter the Onions 450 1 1215
working status and the background light will become orange, while the timer begins to
count down. The temperature represents the real temperature the pot. At this time, the
Decrease or Increase key will not be useable.

MEAT POULTRY

When the set temperature is reached, Press down the Start/Stop key, the buzzer will sound, food weight(g) Oil(spoon)  time(minute)
thfe background light WI!| beco.me orange a!nd t!1e ma-chlne will start to wcfrk (synchromzed Chicken nuggets(Fresh) 500(30x50)mm without 20-25
with the motor and heating coil). The working time will be counted down in minutes. When .
. . . . . Pork chops 350(30x50)mm without 16-25
the last minute is reached, the timer will count down by second. When the timer shows only
. oo . . . Beef(Fresh) 400 1 8-12
30 seconds left, the heating coil will stop work, but the motor will continue to work until the .
L - . . . Onions 450 1 12-15
time is over. When the machine stops working, the buzzer will beep for 10 times (1 .
L . . Chilli Con Carne 350 1 15-25
beep/second) and the machine will enter the standby status. During the working process,
o . Sausages 300 1 8-12
long press the Start/Stop key for 3 seconds, the machine will stop working and enter the . .
standby status. Chicken legs 700 without 28-35
Lamb chops 2to3 pieces 1inch thick  without 20-25
Chicken breasts 350 1 8-15
Pork fillet(thin) 250 1 8-12



FISH SHELLFISH

food weight(g) Oil(spoon) time(minute)
Breaded shrimp 14(PCS) without 25-30
tilapia 350 1 18-22
Jumbo King Shrimp 300 without 12-15
shrimp 350 without 812
2. BAKE:

THIS BAKING TIME GIVEN IN THIS CHART ARE ONLY A GUIDE AND
SHOULD BE ADJUSTED ACCORDING TO THE QUANTITY.

food weight(g) Oil(spoon) time(minute) Parts

Fish 700 without 10 minutes for each side  Bottom grill
(massive) (Thickness:20mm)

Beef chop 700 without  5minutes for both side ~ Bottom grill
(massive) (Thickness:20mm)

Chicken legs 700 without  30-35minutes in one side  Bottom grill
comn 500 without  10minutes for both side  Bottom grill
Pork chop 350 without ~ 15-20minutes in one side  Bottom grill
sausages 300 300 without 8minutes for both side Bottom grill

NOTES ON CLEANING

I you wish to shut down a mode in advance, long press the Start/Stop button for 3 minutes.

Aiter the work is completed, pull out the plug. After all components are cooled down, use a soft
and wet sponge or cloth to clean it. The heating base shall not be washed with water. You can
use a cloth to clean it. Cleaning. You should open the lid and complete the cooking work
before cleaning. Add some warm water with cleaner to clean the main body, and wash it again
with clean water. Wipe off all water with a piece of dry cloth. Remove all oil stains to prevent
the dirty oil.You can wash this machine with your hands or a dish washer. Do not squeeze it to
prevent it from being deformed because it will affect its performance. The rotating device
should also be cleaned. This device, including the wheel cover, should be cleaned on a regular
basis. The heater should be cleaned with a piece of wet cloth, and do not place it into water.

NOTICES ON USE

1. Children are not allowed to operate this product.

2. Do not put the machine into water for cleaning.

3. Do not use this product in a place where is damp, close to gas pipeline or source of fire.

4. Please check the rotation of the mixer before use. Take the mixer blade fixing head by press-
ing down the button and press it down .

5. Peculiar smell may occur from the heater’s surface in case of the first use of the product. It
is a normal phenomenon.

6. During the frying process, do not attempt to reach the inner pot to avoid burnt. When the
product will work for more than 8 minutes, there will be vapor on the body and the water collec-
tor. It is a normal phenomenon.

7. After use, clean this product immediately. This product should be unplugged and cooled
down completely before cleaning.

8. Do not use any metal item to wipe the inner port and mixer to avoid any damage. Put the
inner pot into the machine after confirming it is clean.

9. When you do not use this product, put it in a well-ventilated place. No further notice will be
given in case of any change to the product color and any component.

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

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

The appliances are not intended to be operated by means of an external timer or separate
remote-control system.



