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Important Safeguards:

Fires and electric shocks are present in all electrical appliances and may cause personal injury.

Read this manual and follow the safety instructions below.

1. Before using check that the voltage power corresponds to the one shown on the appliance
nameplate.

2. Do not touch hot surfaces; always use heat-resistant pads or other supports until the
appliance cools down.

3. Please do not use components from non-designated manufacturers. This will cause harm to
the user of pose a potential hazard.

4. To protect against a fire, electric shock or personal injury, do not immerse main body,
cord or plug in water or other liquids.

5. The appliance shall be supervised when being operated, keep the children and the persons
with reduced physical, sensory or mental capabilities or lack of experience and knowledge
out of the reach of appliance.

6. Unplug the appliance from the outlet when not in use and before cleaning. Allow the appliance
1o cool before putting on or taking off parts, and before cleaning the appliance.

7. 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.

8. During the operation of the appliance, certain components are very hot and should not be
direct contact. Limited to contact handles or knobs.

9. When unplug, please grasp the plug to pull out the power cord, do not pull the cord.

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

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

12, Do not clean with a metal cleaning brush to clean.

13. Take good care of this appliance, do not allow the child under 8 years of age to take

the appliance and its power cord.

14. Do not move the appliance when it is loaded with hot oil or other hot liquid.

15. Do not use outdoors. Do not use the appliance for other than intended use.

16. Do not use plastic disks or plastic entanglement on the baking tray.

17. Appliances can be used by persons with reduced physical, sensory or mental capabilities or

lack of experience and knowledge if they have been given supervision or instruction concerning

use of the appliance in a safe way and they understand the hazards involved.
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18. Children should be supervised to ensure that they do not play with the appliance.
19. Pay attention to hot steam. The appliance will produce heat and hot steam when working,
S0 please take appropriate measures to prevent injury and burns.
20. Appliances cannot be operated in the form of an external timer or a separate remote
control system.
21. This appliance has a grounding plug. Make sure the home outlet you are using is properly
grounded.
22. This appliance is intended to be used in household and similar applications such as:

- Staff kitchen areas in shops, offices and other working environments;

- By clients in hotels, motels and other residential type environments;
23. Save these instructions.

KNOW YOUR MULTI-COOKER

[ -
®
1. Pot Lid Handle 4. Host 6. Indicator Lamp
2. Pot Lid 5. Temperature 7. Takoyraki Pan
3. Sauce Pan Regulator Switch 8. Steak Pan

*Products can be selected with Takoyraki Pan, Steak Pan.

Note: Please do not choose the spare parts baking pans that is not made in the
original factory, or it may damage the product or cause fire.
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Warning:

(1) The lid should only be used when the cooker is working with Saucepan; Takoyraki
Pan, Steak pan do not need to cover the lid.

(2) Do not touch the baking pan when the temperature is too high. Before moving the pot,

please ware anti-scalding gloves to prevent scalding.

SUGGEST USE PAN TYPE

Pan type Suggested use

Sauce pan Boiled hot pot, steamed fished, etc.

Takoyraki pan Grilled octopus balls, baked rice balls, cupcakes, etc.
Steak pan Grilled steak, pork, pancakes, fried eggs, cakes, etc.

INTERNAL USE

1. For the first use, clean the cooking pot and baking pans with a neutral detergetn and then
wiped dry.

2. Please make sure there are no foreign objects or water between the cooking pot (baking pan)
and the main body before installing the cooking pot (baking pan) on the main body.

3. Make sure that the cooking pot (baking pan) is not tilted from the main body after
installing the cooking pot (baking pan) on the main body.

4. Do not use metal spatula, knives or other hard objects in the cooking pot and baking pans to
avoid damaging the coating.

5. When using for the first time, a little smoke will be generated. This is normal. Don't worry.

OPERATION INSTRUCTION

e PREHEAT
(1) Insert the power cord into the main body, install the baking pan, then connect the appliance
with power source, the power indicator lights up and the appliance is ready for preheating.
(2) Adjust the temperature control switch to the temperature range shown in the photo, then the
heating indicator lights up and the appliance starts to heat, and the preheating is
finished when the heating indicator turns off.
-4/Eng -



OFF —=== LOW =~=== MED —=== H|

Preheating range

Warning: Please be carefully to avoid being scalded when operate as the main

body and baking pan will become very hot during preheating.

(8) The heating element of appliance will be sprayed with a layer of oil for protecting it being
damaged during transportation. Therefore, there will be slight taste and smoke produced when
the appliance is used for the first time. This is normal and will dispear after the appliance being
used for some times. And the indicator will be cycled to turn on and turn off, which is also a
normal phenomenon and is not a device failure. If you hear a sound of “click”, it is due to the

thermal change of the heater and it is not a device failure, so please don’t worry.

NOTE: The power cord shall be inserted tightly into the main body and can not be

contact with the heating plate. No need to close the pot lid when preheat.

* COOKING:

(1) Fill in proper amount of cooking oil on the pan and then add the ingredients.

(2) Adjust the temperature control switch to select your desired temperature.

(8) Use a wooden spoon or bamboo stick to stir the food during cooking. Do not use
metal knives or shovels.

{ Warning: Do not use metal tools such as metal knives or shovels etc }

e Temperature settings and Temperature values:

Switch Leave Temperature (°C) Cooking Food

LOW 100-130°C Pancakes, Cakes, etc.

MED 150 - 190°C Hanburg, Cake, etc.

HI 195-235°C Barbecue, Steak, Osaka, Octopus,

Boiled Water, Hot Pot, Cooking, etc.
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Warning: After cooking, the heating plate and the surface of the baking plate have

a very high temperature, it is strictly forbidden to touch.

o After cooking

(1) Turn the temperature switch level back the position of “OFF”

OFF === LOW === MED ===—= Hl

—
(2) Unplug the power plug.

(3) After all the baking trays have been completed cooled, use a soft cloth for cleaning.
Only use the diluted neutral detergent during the cleaning process.

(4) Reminder: When steaming food or cooking food in a deep pan, please note that the
water volume cannot exceed the highest water level of steaming or boiling.

CLEANING AND MAINTENANCE

NOTES:

1. Do not leave leftovers or other stains on the baking pan.

2. Turn the temperature control switch to “OFF” position and unplug the appliance after finish
operating.

3. The baking pan and cooking pot can be only cleaned with a soft cloth after cooling down
completely. Only use a diluted mild detergent for cleaning.

4. Use a wooden spoon or bamboo stick to stir the food during cooking. Do not use metal
knife or shovel.

5. Before cleaning and maintenance, please make sure that the power source of the product

has been disconnected, and the main body and accessories are cooled down completely.

Maintenance:

1. Wipe the appliance with a cloth dipped with water.

2. Oil stains should be wiped and cleaned with a diluted mild detergent.

3. The appliance must be rinsed off and dried with a soft cloth after being cleaned with
detergent.
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4. If there are ingredients found at the gap of the main body, remove them with a toothpick.

5. Never rinse the main body with water directly, as this may result in electric shock or
malfunction.

6. Maintenance for pot lid, baking pans, cooking pot
All shall be rinsed with water and then dried with a soft cloth after being cleaned with a
neutral detergent.

ENVIROMENT FRIENDLY DISPOSAL

You can help protect the environment! Please remember to respect the local
regulations: hand in the non-working electrical equipments to an appropriate

waste disposal center.
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We hereby warranty our Minimex Multi-Cooker model MMCH1

in a period of 2 (two) years.

Warranty Conditions

The warranty cover product defective and workmanship . Users must properly use

and maintain following the instructions manual..

Warranty exceptions

We disclaims all responsibility for incidental or consequential damage caused by use of this appliance
This warranty will be void if customers.

« lead to a misunderstanding of the purpose of the design, such as using product in a commercial use.
« Use the wrong way or not used as described in the instruction manual.

* No maintenance as recommended in the instruction manual.

Customer right for product warranty
The warranty is effective on the date specified in the warranty card , invoice or receipt as proof
of purchase.

Determination of defective product

The company will inspect the false or defective of the product and decide that the defective of the
product is in warranty or not. The decision is solely the rights of the company. If the product proved to
be defected and covered by warranty, company will be responsible for parts and labor to repair and
deliver the product to customers' house. Customers do not have to pay any fee.If the company
considers that it must change its products to customers, but the same model of product is not available,

the company will determine an appropriate version of the product to be replaced.
Returns of Product
If customer purchases to be dissatisfy. Customer could return the product within 15 days after

purchasing date only if the product is completely perfect packaging and has not been used before.
Customers must present proof of purchase to return the product at the store of purchase only.

Service Center
If customer need service or information, customer can contact our Minimex Service Center
phone number:02-817-8999.
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