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Please read this instruction carefully before using this product.
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I. Safety Precautions

|.PLEASE READALL INSTRUCTIONS.

2.Always use your appliance from a power outlet of the voltage (A.C. only)
marked on the apphance.

3.For your safety, use the power source with ground protection.

4 Do not touch the hot surface. Using handles or knobs.

5.To prevent from fire/electrical shock, do not immerse cord, plugs or appliance
(state specific part or parts in question) in water or other liquid.

6.Please place the appliance on a stable platform while using, and keep it out
from children.

7.Use extreme caution when opening the lid during or after cooking. Hot steam
will escape and may cause scalding. And don't put dishcloth or other things
cover the vent.

8.When the product underworking, do not touch the hot items. Use the handles
or knobs.

9. Do not put the inner pot on fire and keep the heat ceramic pot away from cold
water to avoid cracking.

LOLIf this product suffers from water shortage while using, please unplug the
cord immediately. Do not use this product before cooling down and do not
touch the heating base to avoid scalding.

11.When using the small inner pot to stew food, the water level added into the
stainless steel aicwmg cup container shall not exceed the waterline of &= s
when using the inner pot to stew food, ,put some water into the stainless steel
stewing cup container and shall not exceed the waterline of = 6 "before
installing the inner pot, otherwise, there may be failure or danger.

12.Do not switch on the power when no water is in the stainless-steel stewing
cup container. Unplug the cord after use.

13.When plugging in, please ensure it attaches well and holds firmly.

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

5. Power plug and socket must be dried; do not unplug the power cord with wet
hands to avoid electrie shock.

6. The cord should be arranged so that it will not drape over the countertop or
tabletop where 1t can be pulled on by children or tripped over unintentionally.

1 7. Always attach plug to appliance first, then plug cord into the wall outlet. To
disconnect, turn any control to “off”, then remove the plug from the wall
outlet,

[ 8. When this product is on, do not move it.

9. The ceramic pot and glass lid are fragile. Do not hit them with hard objects or
drop them from height.

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

21.Please unplug when not in use or before cleaning. Wait for it cool down
before putting on or taking off parts,

22.Do not operate any appliance with a damaged cord or plug or after the
appliance malfunctions has been damaged in any manner. Bring it to the
nearest authorized service facility for examination, repair, or adjustment.

23.The use of accessory attachments not recommended by the appliance
manufacturer may cause damage.

24.Please do not use outdoors(this item may be omitted if the product is
specifically intended for outdoor use).
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25.Do not place on or near a hot gas or electric burner, or in a heated oven.

26.Extreme caution when moving an appliance containing hot liquids.

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

28.Please keep the instruction for future reference.

II.Performance and Characteristics

1. Selecting high-quality ceramic inner pot to stew the food more nutritionally
and healthy.

2.Stewing food out of water, non-sticking, and preserving nutrient.

3.Twin ceramic inner pots are capable of stewing different dishes at the same
time.

4. Food-grade 304# stainless steel container it can be used to cook the food
directly. It's multifunctional.

5. Easy to use control panel with built-in Smart Programs, more powerful
functions and more professional cooking.

6. Preset/Timer function, the delicious food is prepared when you're home.

7. Certified with proven safety mechanisms.

I11. Technical specifications

Product Name

Kylin Electric Multi-Stew Cooker/Steamer Pot 2.2L

Rated Capacity

Product Model AU-K1022
Power Supply 220V-240V ~ 50 Hz
Rated Power 400W-475W
2.2L

Big Ceramic Pot 2.2L
Small Ceramic Pot 2x0.65L

Appearance Dimensions

299mm*247Tmm*2953mm

(L>xW x H)
Optional Accessory Steamer
IV.Parts Identification LN
Main components Glasslid=—
Innerpot lid —&
lslzx?:::::::i;)oL’_-éz} tf!}__: Steamer rack —@

Small innerpot |-
(ceramic)

\¥—_‘/

=
Inner pot =

Stainless steel
base plate ;”@
==

Stainless steel
stewing container |

e
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Control Panel —# 0" 0~ =
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V. Functions

1. Description of Control Panel

1)Preset: Press it, “Preset” lights on and the time *“02:00" displays and blinks.
The time can be set; press the key again, the “Preset” will off, the time will
return to “00:00™ and the machine comes into “standby™ mode,

2)Hour: During the time setting, the H in “H:MM™ increases from 0 to 9 by 1
each time you press the “hour™ key. The “hour™ increases by 1 if you short-
press the key and inereases continuously one by one 1if vou long-press. When
the peak value 9 15 reached, press the key again and it returns to 0.

3)*Function: Press the key and the icon * & " will point to the first function (Set
meal). At the same time, the default time is displayed. The time can be set
when blinking; The icon “ A" moves in a clockwise direction until the last
function (heat presetting) shows up. Then press the key agaimn, and the 1con
“ A" returns to the first function. Long-press the key and the icon moves
circularly in a clockwise direction.

417*Minute” key: During the time setting, the MM in “H:MM" increases from 00
10 55 by 5 every time you press the “hour™ key. The “minuie” increases by 5 if
vou short-press the key and experiences a continuous increase by every 5 if
vou long-press the key. When the peak value 55 15 reached, press the key again
and it returns to 0.

3)y*Cancel”™ key: Press the “Cancel” key, it stops working and returns to
“standby™ mode, displays “00:007,

2. Timer setting function:
When you press the “Function™ button to choose function, the default time for
the chosen function displays.
You can change the time by pressing “hour”™ or “minute”. The stewpot goes
into “work™ mode automatically after a few seconds, and the function arrow
starts blinking, When the water inside the stainless steel stewing cup is boiled
for a while, begins to count down (backward in unit of 1 min). When the
process 15 finished, the buzzer rings and the stewpot enters to “Keep Warm™
state. In this mode, the time displays *- -:= =, The time can be adjusted in
“work™ mode,

3. Preset function:

1)Firstly, press the “Preset “button, the indicator for “Preset™ Lights on and
blinks *02:00™ when you press the for “Preset™ key. You can set the time by
pressing “hour™ or “minute”. The maximum preset time is 9:55, namely, 9
hours and 55 minutes. If you press the Function™ key to choose function while
the preset time is blinking. Then press “Function™ key to choose function
when the preset time figure is blinking. Meanwhile, it displays the default
time of the chosen function. You can also choose time set by “hour” or
“minute”. The stewpot will shift to “preset working” mode automatically a
few seconds after set. It displays preset time and counts down by aunit of |
minute. Adjustment of preset time is not allowed under the preset working
state

2) When the preset time is over, the stewpot enters the chosen function's default
time working state. When the water inside the stainless steel stewing cup
container is boiled for a while, the timer begins to count down (backward in
unit of 1 min). When the countdown is over, the buzzer rings and the stewpot
enter to “Keep Warm™ mode. In this mode, the time displays “--:- -7,



4. Functions setting table.

Function Default time Function Default time
Dessert 1:30 Steam 0:30
Cordyceps 2:00 Yoghurt 9:00
Fish Maw 2:30 Quick Stew 1:00
Ginseng 0:30 Slow Stew 2:00
Cubilose 0:30 Keep Warm N/A

5. LCD Display in Working Condition

The following figure takes the default presetting time and default working time
timing in the function package as examples to display the working interface.
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The function indicating arrow

blinks before the water is boiled

and it constant light after the

water is boiled.

6. Steps

1)To collocate inner pot according to stewing method (The following methods
are for inner pot. The food and level shall not exceed 80% of the inner pot
capacity, ):



a."Stewing “Method: Put food and an appropriate amount of water into the inner
pot without steamer rack (the water level shall be equal to or slightly higher
than the food) and then put on the inner pot lid. Note: The small inner pot is
only available for “Stewing Method™. -

ok
N A et

b. “Separated Stewing”Method: Put the herbs in the bottom of the inner pot and
then put the steamer rack in to separate them from food. After that, put the
food on the rack and add the appropriate amount of water (the water level
shall be equal to or slightly higher than the food). Put on the inner pot lid.

ol

c. “Stewing without water “Method: Put the steamer rack inside the inner pot
and then put food on the rack. Put on the inner pot lid. This method will make
a small bowl of “original food juice™.

2. Method of adding water into the stainless-steel stewing container:

a. Use the inner pot to stew food: put the stainless-steel base plate into the
stainless steel stewing container, and add water into the stainless steel
stewing container to the waterline of 3", Place the inner pot with materials
in it onto the stainless-steel base plate, and then put on the glass lid.

b.Put the stainless-steel base plate into the stainless-steel stewing cup
container, and add water into the stainless steel stewing cup container to the
waterline of * €3 . Place two inner pots with materials in them onto the
stainless-steel base plate, and then put on the glass lid.

3)The screen on the control panel lights on after the power is switched on. The
stewpot is going to

“standby"state.Press the “Preset”, “Function”, “Hour™ and “Minute™ buttons to
sct preset time, function and

time period.

4)If you think your food is done after a while of cooking, press “Cancel “button,
it will stop working and return to “standby™ mode. The screen displays “0:00™

5)Unplug the cord after use.

Warm Tips:

1. Set appropriate preset time according to different materials and life
experience. The time set for those easy-deteriorating food shall not be too
long to prevent deterioration.

2. Adjust the cooking time under the working state according to your personal
preference to make food taste better.
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3. Please add water into the stainless-steel stewing cup container according to
the water line on the stainless- steel stewing cup container, to ensure under
stewing, preventing product failure or danger.

4. To ensure the stewing efficacy, the default time for each function (excluding
“Keep Warm™ and “Yogurt™) will be counted down after the water is boiled for
a while. For example, the 2-hour default stewing time for “Cordyceps” means
the stewpot will turn to “Keep Warm™ state upon 2 hours of stewing after the
water is boiling for a while.

5. If you need to open the glass lid at the time of stewing, press “Cancel™ button
to stop working first. Open the lid until the water stops boiling to avoid
scalding injury.

. In"“Keep Warm™ mode, it is unlimited and displays®- -:- -".Press “Cancel" key
if you want to stop “Keep Warm “mode.

7. For making yogurt, clean and disinfect the inner pot with boiled water before

use.

8.The yogurt done shall be milky white or light yellow, evenly thick, free of

bubbles and smell good: if not, this yogurt is contaminated and not suitable

for serving. Freshly made yoghurt may be served upon seasoning or put in the
fridge. It tastes better after cooled.

When “Yogurt™ and “Keep Warm” state are stopworking, it directly enters to

“standby™ mode.

10. When using the steam function, please add water to the lower surface of
stainless-steel base plate and use the plate to hold the food and then place
them on the stainless-steel base plate, to ensure the normal use.

9.

V1. Cleaning and Maintenance

1.Cleaning method

1) Before cleaning, the power cord should be unplugged and wait for it cools
down.

2) Use liquid detergent and sponge to clean the ceramic pot and glass lid instead
of wire brush to avoid surface damage.

3) Clean the stainless-steel stewing cup container inside and outside with a wet
towel. Do not clean it with corrosive liquid.

4) Note: Do not immerse the power cord and the main body in water to avoid
product failure and danger.

5) Storage methods: Please clean and pack it when it is out of use for a long time,
It should be stored in a dry place.

Failure Reason Method
The automatic power-offl 5 44 0 5ropriate amount
is activated as there is no . Qi
L R T it of water into the stainless
@ The stewpot stops WANE IR lh-L blamlu-'h' -steel stewing container
1€ SICWPOLSLOPS [ yeel stewing container. | g
working after i ;
power connection |Directly put the inner pot| pyt the stainless-steel base
":w the “aml“:'*‘.“c' plate to the stainless-steel
stavyn s ' & & ~ “ Y . .
:v:t‘l:::ﬁ ;:g;t?&:m“ stewing cup container
: the i -
stainless-steel base plate. berore i innsrpot
[t cannot be The product is plugged | Check whether plug is
@ powered on. improperly connected well.




I Failure

It cannot be
@ rered
powered on.

Reason
The water in the stainless
-steel stewing cup
container 15 boiled dry,
resulting in dry-burn
power-off protection.

Method

Add an appropriate amount
of water into the stainless
-steel stewing container

Directly put the inner pot
into the stainless-steel
stewing cup container
without use of the
stainless-steel base plate,

Do not turn 1t on until you
add water into the stainless
-steel stewing cup container
to make 1t cool down.

Product failure.

Send it to the maintenance
center for troubleshooting.

The power is
3 switched on
but the fails.

Screen displays
® “E1"or“E2™

Product failure.

Send it to the maintenance
center for troubleshooting.

3.Do not disassemble or repair the machine by fan unprofessional

personnel.

4, If the power cord is damaged, it must be replaced with a special cord or
the special component purchased from the supplier or the maintenance
department of our company.

3. Do not operate any apphiance with a damaged cord or plug or after the
appliance malfunctions or has been damaged in any manner. Contact
maintenance service for examination, repair or adjustment.

. The ceramic pot and glass lid are fragile items, which are not covered by
the warranty, please use them with caution.
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VIL. 12 MONTH WARRANTY

In Australia, our goods come with guarantees that cannot be excluded under the
Australian Consumer Law. You are entitled to a replacement or refund for a
major failure and compensation for any other reasonably foresecable loss or
damage. You are also entitled to have the goods repaired or replaced if the goods
fail to be of acceptable quality and the failure does not amount to a major
failure.

In New Zealand, our goods come with guarantees that cannot be excluded under
the Consumer Guarantees Act 1993,

So, as well as your statutory rights referred to above and any other rights and
remedies you may have under any other laws relating to your Kylin product, we
also provide you with a Kylin warranty. It's important to note that this warranty
15 valid only in the country of purchase.

Kylin guarantecs this product against defecis caused by faulty workmanship and
materials for 12 months of domestic use { or 3 months commercial use) from the
date of purchase. During this warranty period, Kylin will repair any defective
product. If the product includes a number of accessories, only the defective part
or accessory will be replaced. Kylin reserves the right to make minor
adjustments instead of replacing the product or accessory. Packaging,
instructions, recipes ete will also not be replaced unless faulty.

In the event of a product or accessory being replaced during the warranty period,
the warranty on the replacement product will expire 12 months from the
purchase date of the original product, not 12 months from the date of the
replacement.

To the extent permitted by law, this Kylin 12 months warranty excludes liability
for consequential loss or any other loss or damage caused to the property or
persons arising from any cause whatsoever. It also excludes defects caused by
the product not being used by Instructions, accidental damage, misuse, or being
tampered with by unauthorised persons, excludes breakables such as glass and
ceramic items, consumable items and normal wear and tear and does not cover
the cost of claiming under the warranty or transporting the goods to and from the
place of purchase.

Should you suspect your product may be defective and need some clarification
or advice, or you have any questions, ideas, or concerns, please contact us
directly on:

Kylin Customer Service Australia +61(0)39998 0999

If you're certain your product is defective, and the product is covered by the
terms of this warranty, you need to take the defective product back to the place
you purchased it from, where the retailer will replace the product for you on our
behalf. In this event, per the terms of this Kylin 12 month warranty, you will
need to present this portion of the warranty page and the purchase receipt as
proof of purchase so please make sure you keep both this page and vour receipt
on hand for the duration of the warranty period.

And if for any reason you wish to contact us, please do 50 at:
Kylin Customer Service Australia +61(0)39998 0999
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HKG PTY LTD
12/11 Mary Street, Blackburn, Victoria, Australia, 3130
www. kylinaustralia.com.au
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