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IMPORTANT SAFETY INSTRUCTIONS 
READ CAREFULLY AND KEEP FOR FUTURE REFERENCE 

 
Carefully read this manual before using this appliance. 
Ensure that you know how the appliance functions and how to operate it. 
Maintain the appliance in accordance with the instructions to ensure that it functions properly. 
Keep this manual with the appliance. If the appliance is to be used by a third party, this 
instruction manual must be supplied with it. 
The safety instructions do not by themselves eliminate any danger completely and proper 
accident prevention measures must always be used.  
No liability can be accepted for any damage caused by non-compliance with these instructions 
or any other improper use or mishandling. 
 
This appliance is intended to be used in household and similar applications such as 
• 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 use this appliance if it has been dropped or damaged in any way, or if the supply cord is 
damaged. 
 
PACKAGE CONTENTS 
 
1x 5 Litre Stainless Steel Slow Cooker 
1x Ceramic Cooking Pot 
1x Glass Lid 
1x Instruction Manual 
 
Confirm all parts before disposing of carton. Safely dispose of all plastic bags and other 
packaging components. They may be potentially dangerous to children. 
 
 

TECHNICAL SPECIFICATION 
 

Model PL390 
220V – 240V ~ 50Hz 
280 Watts 
 
Due to ongoing product improvements, specifications and accessories may change without 
notice. Actual product may differ slightly to that depicted. 
 
 
  



 

 

  
 

GENERAL AND ELECTRICAL SAFETY 
 
When using electric appliances always observe safety regulations where applicable to reduce 
the risk of fire, electric shock and personal injury. 
Always check that the power supply corresponds to the voltage on the rating plate.  
 
Supply Cord and Plug 
Always unplug from mains supply when not in use. Do not abuse or damage the power cord. If 
the supply cord is damaged, it must be replaced by the manufacturer or its service agent or a 
similarly qualified person in order to avoid a hazard. Do not let the supply cord hang over the 
edge of any table or bench top. 
 
Supervision 
This appliance is not intended for use by persons (including children) with reduced physical, 
sensory or mental capabilities, or lack of experience and knowledge, unless they have been 
given supervision or instruction concerning use of the appliance by a person responsible for 
their safety. Children should be supervised to ensure that they do not play with the appliance. 
 
Water 
Do not immerse appliance in water. Do not immerse any part of this appliance or supply cord in 
water. Do not use with wet hands or use in damp situations. Always use away from any liquid 
carrying vessel such as sink or washbasin. 
 
Earth Safety 
This appliance must be earthed. Only connect to a suitably earthed 220-240V ~ 50Hz supply 
socket. 
 
Use and Environment 
Do not use outdoors. Do not use directly below a socket outlet. Do not use this appliance for 
anything other than its intended use. Do not place the unit on, or near a stovetop burner or in a 
heated oven. 
 
Burns Risk 
WARNING: Potential injury from misuse.  
The temperature of accessible surfaces may be high when the appliance is operating. Do not 
touch hot surfaces, use handles and knobs. Hot water and steam can cause serious burns, 
always use oven gloves or folded towel when removing or handling the lid and ceramic cooking 
bowl. Only use the appliance on a stable, level, heat-resistant surface.  
The heating element surface is subject to residual heat after use. 
 
Damaged or Dropped 
Always inspect your appliance before use. Check parts are correctly attached. Do not use this 
appliance if it has been damaged, dropped, left outdoors or dropped in water. Return it to an 
authorised service dealer for examination and repair. 
   



 

OPERATION 
 
ABOUT SLOW COOKING 
 
Slow cooking has always been the best way to prepare a nutritious hot meal with minimum 
preparation and maximum free time away from the kitchen. 
Traditionally slow cooking has centred on soups and casseroles, but you can also prepare most 
family meals and dinner party dishes. The pot is convenient and good-looking enough to serve 
from at your table as well. (Always place the ceramic pot on a heat-proof surface like a mat). 
This method of cooking is ideal for preparing tougher meat cuts, giving them the long, gentle 
simmering that ensures that they become tender and flavourful. 
 
Before First Use 
Carefully unpack your appliance and remove any labels or stickers from appliance. Wash the 
ceramic cooking bowl and lid in warm, soapy water then rinse and dry with a dry towel. 
Carefully wipe the exterior of the appliance to remove any dust that may have accumulated and 
wipe the inside of the base with a damp cloth. WARNING: Do not immerse appliance base in 
water or any other liquids. 
 
Using Your Slow Cooker  
Place the unit on a flat level surface. Place the inner ceramic cooking bowl into the appliance 
and connect to a suitably earthed 220-240V ~ 50 Hz power supply. Add ingredients before 
turning on. 
 
Control Settings 
LOW: For longer cooking times at a very low temperature. 
HIGH: For shorter cooking times at a higher temperature. Food will cook in approximately half 
the time taken for ‘Low’ setting 
AUTO: For cooking automatically with both high and low functions. The cooker will cook on 
high at first and then automatically switch to low setting after an initial period. 
 
First Time Use 
Place 8-10 cups of cold water into the ceramic bowl. Select high setting and cook for 
approximately 20-30 minutes. Turn slow cooker switch to ‘OFF’ position, disconnect from the 
power supply and allow water to cool down completely. Discard this water, rinse, dry and 
replace the ceramic pot in the slow cooker. NOTE: The first time you use your slow cooker 
there may be a small amount of smoke and smell. This is normal. 



 

 
Cooking Instructions 
Place food into slow cooker ceramic pot and cover with the lid. Do not overfill the ceramic pot 
as boiling liquids may overflow and cause personal injury or damage to the appliance or cooking 
area. Always place vegetables into the ceramic pot first when cooking with meat, as these will 
take longer to cook than the meat.  
 
Place the cooking pot into the base and select the desired cooking function; slow cooking will 
commence and the power on indicator will illuminate. Always cook with the lid on. Avoid 
removing the lid when cooking, as this will prolong the cooking time. Monitor the cooking 
through the glass lid. 
 
When cooking is complete, switch off and disconnect from the mains supply.  
WARNING: Slow cooker will operate until switched off either by switching the control switch to 
OFF and/or unplugging from the mains supply. There is no “Auto OFF” control device in this 
appliance. Do not overcook food.  
The heating element surface is subject to residual heat after use. Carefully remove the ceramic 
bowl with oven gloves to a heat resistant surface as the bowl will be hot. 
 
SLOW COOKING GUIDELINES & TIPS 

 
 Make sure all frozen ingredients, including meat or poultry, are thawed out. 

 Never leave uncooked food at room temperature in the slow cooker. 
 Do not use the slow cooker to reheat food 
 All food and ingredients in the pot should be covered with a liquid, gravy or sauce. 
 The slow cooker must be at least half full for best results. 
 Some ingredients are not suitable for slow cooking such as rice, noodles, pasta, seafood, 

milk, and cream and should be added towards the end of the cooking time. 
 Vegetables must be cut into small, even pieces, as they take longer to cook and always 

place them at the bottom of the pot. 

 Gently sauté root vegetables for 2-3 minutes before slow cooking. 
 Spices may need to be reduced or increased. Whole herbs and spices increase their 

flavouring power with slow cooking while ground spices may lose some flavour. Add ground 
spices during the last hour of cooking. Whole leaf and herbs will probably need to be 
reduced by half. 

 Trim all excess fat from meat before cooking, as slow cooking does not allow fat to 
evaporate. 

 Pre-brown meat and onions in a pan to seal in juices. This also reduces the fat content (if 
separated before adding to the crock pot). This is not necessary if your time is limited, but 
improves the flavour. 

 When cooking joints of meat, ham, poultry etc the size and shape of the joint is important. 
Try to keep the joint in the lower 2/3 of the pot and fully cover with water. If necessary cut 
in two pieces. 

 Insert a meat thermometer into joints of roasts, hams, or whole chickens to ensure they are 
cooked to the desired temperature. 

 If adapting an existing recipe from conventional cooking, you may need to cut down on the 
amount of liquid used. Liquid will not evaporate from the slow cooker to the same extent as 
with conventional cooking. 

 Slow cooking retains moisture, if you wish to reduce this, remove the lid after cooking and 
turn the control to LOW and reduce by simmering for 30 to 45 minutes 



 

 The lid is not a sealed fit. Don't remove unnecessarily during cooking as heat will escape. 
Each time you remove the lid, allow 10 minutes extra cooking time. 

 When cooking soups, only add enough liquid to cover the ingredients. Allow at least 5cm 
from the top of the pot and the food surface to allow simmering. 

 Many recipes demand all-day cooking, if you do not have time to prepare food that morning, 
prepare it the night before and store the food in a covered container in the fridge. Transfer 
the food to the pot and add boiling liquid/gravy. 

 Most meat and vegetable recipes require 8-10 hours on LOW. 4—6 hours on HIGH and 5-7 
hours on AUTO. 

 After food is cooked, switch off and leave covered with the lid. There will be enough heat in 
the pot to keep warm for 30 minutes. If you need a longer warming time, switch to the LOW 
setting.  

 
CARE OF THE CERAMIC COOKING POT 
 

 Authentic stoneware is fired at high temperatures therefore the ceramic pot may have minor 
surface blemishes. The glass lid may rock slightly due to these imperfections. Low heat 
cooking does not produce steam so there will be little heat loss. Due to normal wear and tear 
through the product's life, the outer surface glaze may take on a crazed or cracked 
appearance. 

 The pot is not oven safe. Do not use the pot or glass lid in an oven, freezer, microwave or on 
a gas/electrical stovetop burner. 

 Do not pre-heat before adding ingredients. 

 Do not subject the ceramic bowl to sudden changes of temperature, as it may crack. Do not 
put cold water into the bowl when it is hot or boiling water into the bowl when it is cold. 

 There is an unglazed area at the pot's base which is porous and will soak up water. Do not 
immerse the pot in water for a long time. You may leave water in the pot to soak. 

 Do not switch the cooker on when the crock pot is empty or out of the base. 
 

MAINTENANCE 
 
Regular maintenance of your appliance will keep it safe and in proper operational order. 
 
Before Cleaning 
Before cleaning, always disconnect the appliance from the mains supply and allow to cool 
completely.  
 
Cleaning 
Wash ceramic cooking bowl and lid in hot, soapy water, rinse and dry. Regularly clean the 
outside of the appliance with a soft damp cloth and dry with a dry towel.  
CAUTION: To prevent damage to the appliance do not use harsh solvents, abrasive cleansers 
or scouring agents of any kind when cleaning. 
 
Damage Check 
Always check that the appliance is in good working order and that all removable parts are 
secure. Check the power supply cord and plug regularly for cuts or damage. 
 
Store in a Safe Place 
When not in use store your appliance and all its accessories and instruction manual in a safe 
and dry place. 


