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LIMITED WARRANTY

Aroma Housewares.Company warrants this product free from defects
in material and workminship for one year from provable date of
purchase in continental united states. Within this warranty period,
Aroma Houswares co.will repair or replace, at its option, defective parts
at no charge, provided the product is returned, freight prepaid with poof
of purchase and U.S.$6.00 for shipping and handling charges to Aroma
Housewares company (Please call the toll free number below for return
authorization number). Allow 1-3 weeks for return shipping.

This warranty does not cover improper installation, misuse, abuse or
neglect on part of the owner. Warranty is also invalid in any case that
the product is taken apart or serviced by an unauthorized service station.

This warranty gives you specific legal rights and they may vary from state
to state and does not cover areas outside continental united states.

AROMA HOUSEWARES CQ
6469 Flanders Drive
San Diego, California92121
1-800-276-6286
M-F, 9:00AM-5:00PM, Pacific Time
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Congratulations on your purchase of Aroma Multi-Functional
Electronic Cooker.
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IMPORTANT NOTES

PLEASE READ THESE INSTRUCTIONS
CAREFULLY BEFORE USE
PLEASE KEEP THE MANUAL FOR
FUTURE REFERENCE

Published By:

Aroma Housewares Co.
6469 Flanders Drive
San Diego, CA 92121
U.SA.

1-800-276-6286
WWw.aromaco,com

©® 2002 Aroma Housewares Company



IMPORTANT SAFEGUARDS

1. Important: Read all instructions carefully before using.

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

3. To protect against electrical shock, do not immerse cord,
plug or the appliance itself in water or any other liquid.

4. Close supervision is necessary when the appliance is used
near children.

5. Todisconnect the cooker completely, set Timer to OFF and
unplug from wall outlet.

6. unplug from outlet: when not in use and before cleaning.
Allow unit to cool before putting on or taking off parts,
and before cleaning the appliance.

7. 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.

8. Using attachments or accessories other than those supplied
by the manufacturer can create a HAZARD. DO NOT use
incompatible parts.

9. Do not use outdoors.

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

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

12.Do not use the appliance for other than intended use.

13.Extreme caution must be used when using the electronic
cooker containing hot oil or other hot liquids.

14.Do not clean with metal scouring pads. Pieces can break off the
pad and touch electrical parts, creating a risk of electric shock.
Also, metal-scouring pads may damage rotisserie finish.

15.Avoid sudden temperature changes when using the cooker,
such as adding refrigerated foods into a heated inner pot.

16.Use extreme caution when handling the heated ceramic inner
pot and steam rack of the cooker. Always wear protective oven
mitts.

17.Use only with 120V AC power outlet.

SAVE THESE INSTRUCTIONS
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K} Ingredients:

e - | 0z astragalas hongl (pak-dei)

PrEZ W 1 oz condonopsitis (fong-tong-sum)

HELD 255 1 oz wai-shen
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%z .y 2 slices ginger

i Method:
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ERE, BHgE 2.Cut open and rinse teal. parboil for 5
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3, KE=PE, MANEERHE 3.Cook for3 hours, season with salt and
L serve.
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STEWED PORK WITH VEGETABLES
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Ingredients:
1 1/21b Pork, belly portion

4 Stems of green onions
2 Slices of ginger root

| Star anise (spice)

5 Cups of vegetable oil
5 tsp soy sauce

2 tsp-sugar

1 thsp of cooking wine

1 tsp salt

2 tsp of corn starch

1 tsp of sesame oil

1/2 Ibs of green vegetables

Cooking instructions:

1. Boil the whole pork with water for about
30 minutes. Drain the pork and soak in soy
sauce.

2. When the pork is immersed with soy sauce
and colored with all sides, deep fry the pork
with oil until golden color, for about 3 min-
utes.

3. Drain the pork from oil and soak it in cold
water for about 30 minutes. When done, use
sharpened chef knife to slice the pork in 1/4t-
hick slices.Place the pork in a row in the cera-
mic inner pot. Add sugar, wine, ginger and
onions and the soy sauce. Add 2 cups of wa-
ter in outer pot and cover it with lid. Stew
for about 1 and a half hours or until the pork
is cooked through and tender.

4. When done, carefully removed stewed pork
to a large plate with cooked green vegetabl-
es as garnish. Boil the remaining stew sauce
with corn starch ina skillet and add some
sesame oil. Add the boiled sauce on top of
the stew pork. Serve hot.

SHORT CORD INSTRUCTION

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

2. Longer extension cords are available and may be used if care is
exercised in their use.
If a longer extension cord is used:
The marked electrical rating of the extension cord should be at
least as great as the electrical rating of the appliance.
The longer cord should be arranged so that it will not drape over
the counter top or tabletop where it can be pulled on by children
or tripped over unintentionally.

POLARIZED PLUG

This appliance has a polarized plug (one blade is wider than the
other) follow the instructions below:

To reduce the risk of electric shock, this plug is intended to fit into
a polarized outlet only one way. If the plug does not fit fully into
the outlet, reverse the plug. If it still does not fit, contact a qualified
electrician. Do not attempt to modify the plug in any way.

This appliance is for household use only.
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THE COMPONENT NAMES
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Shak Removable Ceramic Pot
Main Body i
Inner Container
Quter Ceramic Lid
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= Inner Ceramic Lid +
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Removable Ceramic pot
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//6\}‘ Removable Ceramic
S~ PotBracket
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Steaming Rack

RECIPES
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Ingredients:

11/2 Ib Taro

I Pork feet

1/2 Medium Chicken

4 pieces Chicken gizzards

1 Pork stomach

1/4 Pork Feet tendon

2 to 3 pieces of each:
Dried black mushrooms, ham, dried
chestnuts, red dates, dried scallops
and mushroom.

10 Slices of abalone

2 oz soaked shark's fin

8 cups of chick soup

2 tsp of flour

2 tsp of vegetable oil

3 tbsp of cooking wine

{Sp soy sauce

2 tsp salt

2 slices of ginger roots

few green onions

Cooking instructions:

1. Peel taro and cut into 2 inch pieces. Deep
fry taro with oil for about 10 minutes until
the surface golden brown, Place taro in the
bottom of ceramic inner pot.

2. Cut chicken, pork feet and pork stomach in

small pieces. Cook in boiled water for abo-
ut 5 minutes. Then drain. Place

drained above ingredients into the inner pot
also.

3. Soak dried black mushrooms, ham, dried
chestnuts, red dates and drie scallops in
warm water for 30 minutes. Drain and als-

o place them in inner pot.

4. Heat oil in a skillet, cook ginger slice and
onion. Add flour and stir until color turns
golden. Add chicken soup, wine, soy sauce
and salt.

5. Broil the chicken soup. Turn off heat until
it boils, take out ginger and onions. Be car-
eful and use a soup ladle to bring the soup

into the ceramic inner pot. Seal the pot with
heat-proof food wrap. Cover it with all lids.
Add 3 cup of water in outer pot and cook for
about 4 hours. Serve hot.

CAUTION WHEN SERVING: THE CO-
OKED SOUP CAN BE VERY HOT!
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CLEANING AND CARE

1. Unplug the power cord from the socket.
2. Please always wait until the cooker cools completely before cleaning.

3. Do not immerse the steamer pot in water to wash, it may damage the electrical components

of the pot.
4. Clean the ceramic inner pot with warm, soapy water and sponge . After use the stainless

steel steamer pot for a long time, water scales may leave in the pot but this is not harmful
and docs not affect the performance of the steamer pot. Use 4 tsp vinegar and 4 Cups of

water to steam the pot for 30 minutes and then clean it until the pot cools completely.
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CAUTION:

WHEN COOKING SOUP, THE WATER LEVEL CAN NOT BE HIGHER THAN
THE HIGHEST WATER LEVEL MARK.

WHEN STEWING OR STEAMING, THE WATER LEVEL CAN NOT BE LOWER
THAN THE LOWEST WATER LEVEL MARK.

P T S DTRE
CONTROL BUTTONS AND FUNCTIONS

ER 585~ Time Setting Display

AN/ 8 BE 1= Cooking/Keep Warm Display
B fER E # 8t Time SetKey

Fupape®

SE TR E
EMERERE, BRBER 0, RRYBRNATE, BREFHSRE.
M —KEMRE R, ERERBER 17, RRMRER AT

BRI e, ERBURGREUR 27, RREEBEERNRTIEM/NE,
VI, BEERME AN, BEBHZERE, BrBEESR 0" , ®x
EME INREIR, FEMER, TEAEERERE,

TIMER SETTING

‘When the screen shows*“0", it means the steamer pot is ready for working.

‘When you press the button once, the screen will show “1 "and the steamer pot will close after
1 hour.

‘When you press the button twice, the screen will show“2"and the steamer pot will close after
2 hours.

Use the same setting method, the highest level is 6 hours, if the display is“6”and you press the
button one more time, the screen willreturnto 0 and the steamer pot will stop. You can press the
button again to restart it.



yrod (3 IR STY 2
HhEAEEER, BFMENETA 07, MENKMA 37, B85 TAE
—/NEIBEAENE, PIRREANETR (Fk) JfJﬂ%I?L

EKIREZ96°C ~ 100°CEAR, BBEMRAEIIRE (KK) ﬁﬂf‘ﬁna

A TIEED 1 /6, ﬁT%%‘@mﬁﬁéaﬂﬁ’“ “3 BhEHE o T 2 /NE%
#, BragBRRTAENEE 27, BhEETE 17 MbEE, EE%E%%%%&%
“0" F/NEERAENE, RAgRBIEER, i&)\@ﬁ%i&%ﬁﬁﬁu

—RERT, HBRRKBES~NEE, HRIBECCES.,

START COOKING

First, please tum on your steamer pot. Usually, the screen is showing “0”, when you set the ti-
mer to“3”, the light is flashing (under the screen). It means the steamer pot is full power (high)
cooking,

The system will auto change half power (low fire) cooking when the temperature reaches 96°c
~100°C.

The screen will switch“2"from“3”after 1 hour. Similarily, it will switch“ 1" from“2" after 2 ho-
urs and etc., then the system will turn off and keep warm when the screen is showing“07”and the li-

ght stops flashing.
Generally, water in the steamer pot can keep warm (about 60°C) for 5 to 6 hours. -
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HOW IT OPERATES
1. When the light is dark, and the displayer is showing*“0”, it means the system is
ready for working.
2. When the light is flashing, it means the system is cooking and changing time.

\,

3. When the light is flashing and the displayer is showing“0”, it means the system is
cooking or keeping warm.

4, When the light is luminous, it means the system is keeping warm.

5. When the steamer pot has no water or POWER has broken down, the system will
automatically turn off and be ready for working, the light will darken.
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FUNCTIONS

. Stewing: Put medicine, chicken, meat and water in the ceramic pot and then stew it

with water,

. Steaming;: The steamer pot can cook different kinds of food.
. Boiling and stew cooking: The steamer pot can cook soup.
. Disinfection: The steamer pot can disinfect kitchen wares and baby bottles.
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HOW TO USE AND IMPORTANT NOTES

. Put out the ceramic pot and pour water into the steamer pot until water reaches the water le-

vel mark.

. Put the material and water into the ceramic pot, cover the pot . Then put it inside the steamer

pot with the removable ceramic pot bracket.

. Plug power cord into the socket of the steamer pot, then set the timer to desired time and the

steamer pot starts stewing.

. Do not pour water into the pot directly from water tray, to avoid water check the spelling over

the electrical components of the pot.

. Do not use when the pot is out of water.



