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MULTI COOKER

USER MANUAL

SAFETY PRECAUTIONS
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Read all instructions carefully before using the appliance.

Do not touch hot surfaces. Use handle or knobs.

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

To protect against electric shock, do not immerse cord or plug in water or other liquids.
Do not let cord hang over edge of table or counter, or touch hot surfaces.

Do not operate appliance with damaged cord or plug or after the appliance malfunctions,
or has been damaged in any manner. Return appliance to the Service Center for
examination or adjustment.

The use of accessory attachments not recommended by the manufacturer may cause
hazard or injury.

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

When operating the cooker, provide space on all sides of the cooker to allow for
adequate air circulation.

Unplug from power outlet when not in use and before cleaning. Allow to cool before
attaching or detaching and before cleaning.

To disconnect, switch the control switch to the left, then remove the plug but never pull
the cord.

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

This appliance has a tempered safety glass lid. The glass is stronger than ordinary glass
and more resistant to breakage. Tempered glass can break but the pieces will not have
sharp edges.

NEVER put the removable pot on other heating sources for any types of cooking.
NEVER cook directly on a heating plate. Use the removable pot.

Always lift the glass lid away from you as there is steam trapped beneath the lid.



SPECIFICATIONS Accessories

Model No SS-301 Steamboat Basket
Voltage 110-120V

Frequency 60Hz Steamboat Rack
Power 1200W Steam Rack

Inner Pot

PARTS IDENTIFICATION

Unit : ;
— Cooking / Grill Pan

Inner Pot

Outer Body

OPERATING INSTRUCTIONS

Before Use

1. Remove spatula and removable pot, wash in warm soapy water and dry

Control Panel thoroughly before use.
2. Do a “trial run” at high temperature to eliminate any substance or oil that

Control Panel Display may be present from manufacturing and testing. Smoke and odor may

be detected and this is normal.

'"ﬁ:gﬁ” 3. Connect the cooker to power socket. Do not use extension cords or
Variable
Temperature

Setting Control

outlet adapters.




How to Use

1.

Place the appropriate removable pot into base unit according to cooking

method:

a. Cook or Grill: Place the Cooking/Grilling pan into main unit for
cooking or grilling purposes.

b. Steamboat: Put the steamboat rack into the inner pot and place the
inner pot into main unit. The steam basket may be used to braise
noodle.

c. Steam: Put the steam rack into the inner pot and place the inner pot
into main unit. Remember to add water in the inner pot; water level
should be below the steam rack.

d. Stew or Slow Cook: Use the inner pot for stewing soup or slow
cooking.

Do not switch on power when removable pot is not in place or not placed

properly in the main body.

Make sure the temperature control is switched to “OFF” position.

Plug into power socket.

Adjust the temperature setting to desired cooking temperature. The

indicator light will remain on until the unit reached the set temperature.

When cooking, it is recommended to cover the cooking pot, food will

cook faster.

Do not place the removable pot or the glass lid on table or countertop as

it may leave marks.

Food will get dry and harden if cooked too long.

When cooking is complete, switch the temperature control to “OFF”

position and unplug from socket.

CARE AND CLEANING

Ensuring a longer life span for this appliance
e Be sure to unplug from power socket before cleaning

e Clean only after the main body and the removable pot has cooled.

Main Body
»  Wipe off any food residues and oil with a damp cloth. DO NOT wash

under running water or immerse in water or any other liquid.

Heating Plate and Insulate Plate

* Remove any foreign matters that are trapped between the heating plate
and insulation plate. When food particles become burnt onto the heating
plate, remove with fine sandpaper and wipe off damp cloth.

» If burnt food is not removed, it will be difficult to achieve the correct

temperature.

Lid and Spatula
e The cover can be washed with warm soapy water.

« Handle glass lid carefully.

Removable Pot

* Removable pot(s) can be immersed and washed in water.

 Wash removable pot with warm soapy water.

» Should food patrticle dry or harden on the removable pot, do not scrape
with scouring pad, metal spatula and any sharp object. Soak pot in warm
soapy water until food particle softens and wash with soft sponge.

» Dry thoroughly before storage.

» If the removable pot is left with either food or water overnight, the non-

stick coating will easily peel off and may rust.
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Your Guarantee

If this product is found to be faulty as a result of faulty materials or
workmanship within one year from date of purchase, it will be repaired free of
charge.

This guarantee is subject to the following terms:

* Sunpentown must be notified of the fault.

»  Proof of purchase must be presented to Sunpentown’s nominated
representative.

e The warranty will be void if the product if modified, misused or
repaired by an unauthorized person.

» The warranty after repair will not be extended beyond the original
one-year period.

« Allreplacement parts will be new or reconditioned.

» Parts, which are replaced, become the property of Sunpentown.

* The warranty applies for the use of the product in the USA only.

What is NOT COVERED:

e Warranty does not include freight charges.

» Incidental or consequential damage caused by possible defects with
this product.

» Damage to product caused by improper power supply voltage,
accident, fire, floods or acts of nature.

e Failure of product resulting from unauthorized modifications to the
product.

* Improper installation or failure to perform the necessary
maintenance.

This GUARANTEE is in addition to your Statutory Rights

SUNPENTOWN INTERNATIONAL INC.
21415 Baker Parkway, City of Industry, CA 91789-523 6
Tel: 909-468-5288 - Fax: 909-468-5279
service@sunpentown.com
www.sunpentown.com




