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Cleaning methods

1. Disconnect the product from the mains electricity supply socket and allow the product
to cool completely before attempting any cleaning or maintenance.

2.The outer surface of the Main Body Heater/Control assembly can be cleaned by wiping
with a damp cloth and drying thoroughly by wiping over with a soft dry cloth. Do not
wash or immerse the Main Body, Heater/Control Assembly in water or any other liquid.

3.The inner pot and all accessories may be washed in warm soapy water and dried with a

Recipes for Reference

FOOD TIME(min) TEMPERATURE (°C)
Chicken 23-40 220-240
Fish 10-15 180-210
Lamb 15-25 220-240
Cake 20-30 150-165
Lobster 12-15 190-210
Shrimp 10-12 190-210
Sausage 10-13 150-180
Peanut 10-15 135-165
Baked bread 8-10 180-200
Potatoes 20-30 220-240
Rice 20-35 220-240
Crab 10-13 190-210
Skewer 10-12 185-195
Fries 20-22 220-240
Chicken wing 15-18 200-220
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Technical parameters

Heater

Voltage 220V
Frequency 50Hz
Power 1360W
Temperature adjustment range 80°C-240°C
Time setting range 0-99(MIN)
Products size(mm) 436(W) X 335(D) X 321(H)
Giftbox size(mm) 450(W) X 450(D) X 378(H)
Container capacity 12L
Net weight 6.5KG
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Operation Instruction

am e 14 55 BE

1.

Place the inner pot in position on the base of the product as previously described in this
booklet.

2. Open the Lid of the product and choose the required accessory if required. Always
make sure to leave sufficient space between the food and the cover.

3. Close the Lid

4. Connect the product to the electricity mains supply socket.

5. Standby Mode
The buzzer buzzes once and the indication light is on (it will be on until it is unplug).
The display screen is off until you press “Power” button, then the product is in Standby
Mode. All menus on the screen will flash. You can select the function for cooking.

6. Function selection
In state of standby mode, pressing the “Menu” button can allow you to select the
following functions in circulation: “DIY”-“Chicken”-“Beef’- “Lamb”-“Fish”-“Nuts” -“Fries” -
“Cake”. The indicator of temperature/time will be shown the default data for each
function.

7. Temperature setting
In state of function selection, Press temperature setting button can adjust temperature,
Temperature indicator will flash once you press this button. Press “+”-“ to increase or
decrease the temperatures, the adjusted temperature range is 80°C~240°C. Press “+”
7, the temperature will increase or decrease 5°C; long press on “+”-“ allows the
temperature to increase or decrease 10°C. It will stop until it reaches the maximum
240°C or minimum 80°C.

8. Time setting
In state of function selection, Press time setting button can adjust time, Time indicator
will flash once you press this button. Press “+”-“ to increase or decrease the time, the
adjusted time range is 0-99 minutes. Press “+”-“ | the time will increase or decrease 1
minute; long press on “+”-“ allows the time to increase or decrease 5 minutes. It will
stop until it reaches the maximum 99 minutes or minimum 1 minute.

9. Rotation setting
Press Rotation setting button can choose the rotation modes anytime. The rotation
indication light will be on when it is rotating.

10. DIY

Select the DIY function, the display screen shows “01080”, the default temperature is
80°C and time is 1 minute. You can also set the temperature/cooking time/rotation
according to above instruction.

11. Start/Cancel

Press Start/Cancel button, the product starts to work after selecting the function; if you
want cancel the operating or the state is not in standby mode, pressing this button can
directly cancel the current state and return to the standby mode.
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How to take out accessories(Forks, Cage, Fried pan)

When using the accessories (Forks, Cage, Fried pan) finished cooking, please use the
“Clip” (3) to move out the food. Following the Figure 1-3 to put the “Clip” to nip the
accessory or food, and pick up from inner pot.
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Lid Opening & Closing

How to open: Hold the handle, the lid turn to vertical position, then it locked. In this period,
you can heard 3 times “click”, it is normal.

—_—

How to close: One hand hold the front handle, simultaneously another hand pull the lid
lock switch, close it carefully and slowly. In this period, do not release the




Assembling the Accessories

Assembling the Chicken Forks

1. Locate one of the Chicken Forks (5) onto the Shaft (4) and screw down the fork holding
screw.

2. Push the spindle through the chicken or meat you wish to cook until the fork engages
with the food.

3. Place the Chicken Fork (5) onto the other end of the Shaft (4) and push it along the rod
until it engages with the food and screw down the fixing screw on the fork to fix in
position.

4. Place the assembled Chicken Fork in position on the main body of the cooker making
sure that the longer squared section at the end of the rod engages with the drive hole
on the main body of the Cooker. Place the shorter squared section on the shaft bracket.

Caution: Always check that there is sufficient space top and bottom for the food to rotate

freely without causing an obstruction.

Assembling the Cage

1. Place the Cage (6) on the Shaft (4) and fix in position with the two fixing screws.

2. Put the food into the cage and close it.

3. Do not overfill the Cage allow for space for a sufficient degree of movement of the
chips when the drum is rotating to give even cooking.

4. Place the assembled Cage in position on the main body of the cooker making sure that
the longer squared section at the end of the rod engages with the drive hole on the
main body of the Cooker. Place the shorter squared section on the shaft bracket.
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Accessories

Standard accessories

// S
=7V

1 2

Rack Fried pan
Optional accessories
.
="
4 5
Shaft(Use Chicken Fork Rotating Roast cage

with 4,5)

How to place the inner pot

Place the product on a firm level heat-resistant surface and open the lid (Figure 1). When
the product is in the opening status (Figure 2), hold the handles (Figure 3) and locate the
inner pot in position (Figure 5) making sure that the bracket on the inner pot is in front
(Figure 4). You will hear a sound when the inner pot locates properly.
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Before use

1. When open the lid, the lid must turn to vertical position, then it locked. In this period,
you can hear 3 times “click”, it is normal.

2. When close the lid, must hold the front handle, simultaneously pull the lid lock switch,

close it slowly.

. Place inner pot on base, electric cannot connected when it not in designed position.

. Close the lid before use, electric cannot connected when it not in designed position.

. While cooking, if open the lid, the cooking process will pause; when close the lid again,

the process will keep going.

6. Clean the inner pot with clean wet sponge, and clean the cooking accessories.

7. “Power” indicator on, means the power is connected; “Power” indicator off, means the
power is unconnected. When need to wake up the product, please press “Power”
button, display will light up, enter to standby mode; Press “Power” again to turn off the
product.

8. When the product reaches the preset temperature the infra-red light will go out and will
come on again when the product drops below the preset temperature. The infra-red
light will cycle On and Off throughout the product process maintaining the preset
temperature you have selected.

abhw

Product Structure & Assembling

Lid handle

Glass cover

Vents

Louver Control panel

Inner pot




19. Do not touch transparent cover and lid louver, to prevent being RS

scalded. p—— 220V
20. Do n?t use cloth or other items to cover the vents around the preses oMz
panel. = 13600
21. Do not put your face close to inner pot when open the lid during ;‘ﬂxj;;ﬁ 8002?24000
cooking or after cooking, to prevent being scalded. e 0-95MIN)
22. E)Oprr]g\t/gr?tlg éri\r?ghsacr;?cljee c(;Illrectly until the inner pot cooling down, E? () 236(W) X 335(0) X 321(H)
23. Do not take the accessories or food by hand directly until the @éii(mm) Ao X A o
inner pot cooling down, to prevent being scalded. ‘ii 12t
24. Before using, must take out the accessories and packings. ) FE 0.9KC
25. Please use the bottom handle when moving the product. iR ik
26. Do not place food up to the lid, leave at least 2cm of space, that ;Eiﬁ%g%g;gﬁ ' iﬁ%ﬁ?%@?%?ﬁ; R
may result healing cycle system and cooking problem, Zem SERAS. . WA TRABNAREOKESER, B ERRES,
27. After finish cooking, please use clamp to serve food when using Z2E¥ /i
rotating cage or inner rack or high rack. Or serve food wait for
until food in a lower temperature to prevent being scalded. a1 QB (min) RERE (°C)
28. please stop using when product cannot start or transparent & 23-40 220-240
cover deforms or the appliance does not perform normally, also A 10-15 180-210
please contact after service center. = 15-25 220-240
B 20-30 150-165
BEIR 12-15 190-210
INER 10-12 190-210
=5 10-13 150-180
wE 10-15 135-165
JEEE, 8-10 180-200
BE 20-30 220-240
K 20-35 220-240
iy 10-13 190-210
BRI 10-12 185-195
Ei% 20-22 220-240
ZETR 15-18 200-220
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Thanks for choosing Primada 3D Rotatable Convection Roaster. Please read this user
manual carefully before using.

Product feature and characteristic

1. 3D convection heating - Cook 30% faster.

2. Transparent cover - keep warm but not scald.

3. Rotating baking system without oil - healthy & delicious.

4. Difference kinds of cooking mode - healthy & delicious.

5. Variety of equipment - to cope with different cooking methods.

6. Stylish square shape appearance - easy to store.

7. Safety lock design - cover with safety lock to avoid accident.

8. 240°C high temperature - easy to skim oil.

9. Multiple security design - Power turn off once open during operation, stop operation
without inner pot, thermostatic control.

Important safeguards

Please always follow the basic precautions when using the

appliance:

1. Before switching on the product, ensure that the voltage
indicated on the rating label is the same as that in your home.

2. This product is intended for household use only, it is not
intended for commercial or industrial use.

3. Ensure the product is placed on a flat stable, dry heat-resistant
surface when in operation.

4. Do not allow the power cord to come into contact with warm
parts of the appliance or any other hot surface.

9. Do notextend the power cord to operate appliance.

6. Do not pull the power cord to unplug the power.

7. Do not place the product on or near a heated cooker or a hot
gas or electric burner.

8. Do not operate the product under a wall cupboard, shelves or
other overhanging objects or near flammable materials such as
blinds, curtains or wall hangings.

9. Do not operate the product in the presence of explosive and/or
flammable fumes such as petrol or kerosine.

10. Do not use any other accessories or attachments not
recommended by the manufacturer with the product.

11. Do not operate the appliance without supervision.
P. 11

12.

13.

14.

19.

16.

17.
18.

This appliance can be used by children aged from 8 years and

above and 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 understand the hazards involved.

Children shall not play with the appliance. Cleaning and user

maintenance shall not be made by children unless they are

olderthan 8 and supervised.

Keep the appliance and its cord out of reach of children under 8

years old.

This appliance is intended to be used in household and similar

applications such as:

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

- farmhouses;

- by clients in hotels, motels and other residential type
environments;

- bed and breakfast type environments.

To protect against electric shock, DO NOT immerse the cable,

plug or the product main body heater/control assembly in water

orany other liquid.

Do not operate the product if the power cord, plug or product is

damaged or if the product has been dropped or has

malfunctioned. If the main cord is damaged it must only be

replaced by the manufacturer or their service representative as

special tools are required.

To avoid risk of electric shock do not dismantle the product

control/assembly. Any repairs must be carried out by the

manufacturer of their service representative.

The appliances are notintended to be operated by means of an

external timer or separate remote-control system.

Do not heat explosive materials directly or indirectly by product,

to avoid burning or explosion.
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