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IMPORTANT SAFEGUARDS

Before using this electrical appliance, the following basic
precautions should always be followed, including the following:

1.
2,

10.

11.
12.
13.

Read all instructions before operating this appliance.

Do not touch hot surfaces. Use handles and knobs where
provided. Use hot pads or oven mitts when handling hot
surfaces.

To protect against electrical shock do not immerse cord, plug, or
any part of this unit, apart from the detachable cooking plates, in
water or other liquid.

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

Unplug from outlet when not in use and before removing parts
and before cleaning.

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.

Do not let the cord hang over edge of table or counter or touch
hot surface.

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

The use of accessory attachments not recommended by the
appliance manufacturer may cause fire, electric shock or injuries.
Position this unit near outlet to prevent any hazard of injury due
to tripping over cord.

Extreme caution must be used when moving this appliance.

DO NOT use the appliance for other than its intended use.

Do not leave appliance plugged in when it is not being used.



14. Unplug cord from wall outlet when not in use. Allow to cool
before cleaning.

15. Children should be supervised to ensure that they do not play
with the appliance.
16. DO NOT use outdoors.

SAVE THESE INSTRUCTIONS

HOUSEHOLD USE ONLY



Additional Important Safeguards

Always place appliance on a heat resistant surface.

Use utensils specifically designed for non-stick surfaces to avoid
scratching. Never remove the food item with a cutting device or
metal kitchen utensil.

When using the appliance, allow 4-6 inches of space above,
behind and on either side of the appliance for air circulation.

Notes on the Cord

1.

A short power-supply cord is to be provided to reduce risks
resulting from becoming entangled in or tripping over a long
cord.

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

If a long detachable power-supply cord or extension cord is used:
e The marked electrical rating of the extension cord should be
at least as great as the electrical rating of the appliance.

e The longer cord should be arranged so that it will not drape
over the counter top or table top where it can be pulled on by
children or tripped over.



PARTS AND FEATURES

Handle

Upper grill plate

Lower skillet plate

Ready indicator light
Temperature control knob

Power switches

Timer



BEFORE FIRST USE

Clean the 3-in 1 Pizza Maker and all of its components prior to
assembly and use. Do not touch the Cover, Base, or Cooking plates
without heat protective cooking gloves while the appliance is in use.

Unwind the power cord completely and keep the cord away from the
hot parts of the appliance.

Note: During the first use, the unit may emit a slight odor for a few
minutes. This is normal. The odor is harmless and should not
reoccur after the initial heating.

USING YOUR 3-IN-1 PIZZA MAKER

1.

Place the appliance on a stable and dry surface so that the Base
is resting on the table. Attach the 2 detachable cooking plates
onto the cover & base. Make sure that the plates are correctly
aligned with the notches on the hinges of the cover and base.
Using a paper towel or silicone basting brush, grease cooking
plates, then wipe off any excess oil. Lower the cover onto the
base to close.

Plug the cord into a power outlet. Press the UP, DOWN or both
power switches to turn on the appliance.

Turn the temperature control knob to the desired temperature.
Turn the timer to the desired time.

Note: The power switch/switches will illuminate once the timer
knob has been turned.



5. Once the cooking plates have reached the set temperature, the
Ready indicator light will turn on.

As you cook, the Ready indicator light will cycle on and off to
regulate the cooking temperature - this is normal. As the heating
element goes on and off, you may also hear a clicking sound.
This is completely normal.

For Homemade Pizza

1. Wearing oven mitts, carefully lift the Cover by the handle and
open the unit 180° so that it lays flat on the table and both
cooking plates are facing up.

2. Roll out pizza dough and lay it on the lower skillet plate. Close the
3-in-1 Pizza Maker by lowering the cover onto the base.
Let the dough cook for a few minutes (time will vary depending
on type of dough and thickness). Open the 3-in-1 Pizza Maker,
brush the top of the dough with a little olive oil, flip the dough,
and top pizza with your favorite toppings. Close the cover and
allow to cook. At the end of the cooking time, a bell signal
sounds and the unit turns off automatically.
Note: If necessary, you can set the timer again to the desired
additional baking time.
Note: To test if the crust is baked all the way through, insert a
toothpick into the center of pizza. If the toothpick comes out dry,
then the crust is baked all the way through. You can also use a
rubber-tipped spatula to lift the edge of the pizza to check if the
bottom crust has browned or not.



3. Carefully slide pizza onto a board with the supplied spatula, or
any heat-resistant nylon or silicone spatula. Let cool and then
serve.

For Frozen Pizza
Follow the steps in “For Homemade Pizza" but set the frozen pizza
on the lower skillet plate instead.

For Skillet Cooking and Grilling

1. Wearing oven mitts, carefully lift the Cover by the handle and
open the unit 180° so that it lays flat on the table and both
cooking plates are facing up.

2. Place food on the lower skillet plate and/or place food on the
upper grill plate. Stir or turn food with a heat-resistant nylon or
silicone cooking utensil.

When you have finished cooking, unplug the unit and allow it to cool
completely before moving or cleaning.

Note: Do not use sharp or metal utensils to remove or place food on
the cooking plates as this may damage the non-stick cooking
surfaces.

WARNING! The cover and base gets hot during use. Always use the
handle on the cover. To prevent burns, never touch cooking plates
while hot. Always use oven mitts to protect your hands when
opening and closing the unit as steam may emit from the sides and
can cause burns.



CARE AND CLEANING

Never use abrasive cleaning agents to clean your appliance as this
may damage the cooking plates. To prevent damage to the non-stick
cooking surfaces, make sure to dry thoroughly after washing.

Always unplug the unit and allow it to cool completely before
cleaning, moving, or storing. Do not submerge in water or any other
liquids.

In order to keep your 3-in-1 Pizza Maker in working order, thoroughly
clean the unit after each use. This will prevent the build-up of food or
oil.

e Unplug the 3-in-1 Pizza Maker and allow it to cool completely.

e Using a damp, soapy cloth, wipe down the cooking plates.
Thoroughly rinse the cloth and wipe again.

* Wipe the Base, Cover, and Handle with a soft, damp cloth.

e Thoroughly dry the unit before storing.

e |f pizza dough still remains on the cooking plates, pour a small
amount of cooking oil on the hardened pizza dough. Allow the oil
set for 5 minutes, then wipe clean with a paper towel or soft
cloth. To remove stubborn stains, use a soft nylon brush or other
cleaning material safe for nonstick surface.



