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Continental Edison CEMCS860IN

Continental Edison MC860IN Electric Multicooker User
Manual

Model: CEMC860IN

1. IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before using the Continental Edison MC860IN Multicooker. Retain this manual for
future reference.

« Always ensure the multicooker is placed on a stable, flat, heat-resistant surface.

« Do not immerse the main unit, cord, or plug in water or any other liquid.

« Keep out of reach of children. Close supervision is necessary when the appliance is used near children.

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

« Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been damaged
in any manner.

« Do not use outdoors. This appliance is for household use only.

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

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

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

o Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any control to "off", then
remove plug from wall outlet.

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

2. ProbucTt OVERVIEW

The Continental Edison MC860IN is a versatile 5-liter electric multicooker designed to simplify your cooking process with
various functions.
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Figure 2.1: Continental Edison MC860IN Electric Multicooker. This image shows the complete multicooker unit with its sleek silver

and black design, featuring the digital control panel on the front.

2.1 Components and Accessories



Figure 2.2: Multicooker Components and Accessories. This image displays the main components: the inner pot, the control panel, the
lid, a steamer basket, a measuring cup, and two serving utensils (a ladle and a rice paddle).

« Main Unit: The outer casing housing the heating element and control panel.

« Inner Pot: Non-stick cooking pot with a 5-liter capacity.

« Lid: Removable lid with a steam vent and handle.

« Control Panel: Digital display and touch controls for various cooking functions.
« Steamer Basket: For steaming vegetables, fish, etc.

o Measuring Cup: For precise ingredient measurement.

« Serving Utensils: Includes a ladle and a rice paddle.

3. SeTuP AND FIRST USE

3.1 Unpacking

Carefully remove all components from the packaging. Retain packaging for future storage or transport if needed. Check for
any damage during transit.



3.2 Initial Cleaning

1. Before first use, wash the inner pot, steamer basket, measuring cup, and serving utensils with warm soapy water.
Rinse thoroughly and dry completely.

2. Wipe the exterior of the main unit with a damp cloth. Do not immerse the main unit in water.

3. Ensure all parts are completely dry before assembly and use.

3.3 Placement

Place the multicooker on a stable, level, heat-resistant surface, away from walls and cabinets to allow for proper ventilation.
Ensure there is sufficient space around the unit.

4. OPERATING INSTRUCTIONS

4.1 Control Panel Overview
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Figure 4.1: Multicooker Control Panel. This close-up image shows the digital display and various function buttons including 'Cuisson’,
'Soupe’, 'Riz', 'Yaourt', 'Gateau', 'Pates/Vapeur', 'Maintien au Chaud/Arrét’, 'Sélection’, 'OK", 'Menu', and 'Minuteur'.

« Digital Display: Shows cooking time, temperature, and selected program.



Cuisson (Cooking): General cooking function.

Cuisson Rapide (Quick Cook): Faster cooking option.

Porridge: Specific program for cooking porridge.

Gruau (Oatmeal): Program for oatmeal.

Soupe (Soup): Program for making soup.

Ragolit (Stew): Program for stew.

Riz (Rice): Program for cooking rice.

Maintien au Chaud (Keep Warm): Automatically keeps food warm after cooking.
Yaourt (Yogurt): Program for making yogurt.

Gateau (Cake): Program for baking cakes.

Pates / Vapeur (Pasta / Steam): Program for cooking pasta or steaming.
Maintien au Chaud / Arrét (Keep Warm / Stop): Toggles keep warm function or stops current program.
Sélection (Selection): Navigates through cooking programs.

OK: Confirms selection.

Menu: Accesses main menu or program options.

Minuteur (Timer): Sets cooking time or delay start.

4.2 Basic Operation
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Prepare Ingredients: Measure and prepare your ingredients according to your recipe.

. Place Inner Pot: Insert the clean inner pot into the main unit. Ensure it is seated correctly.
. Add Ingredients: Place your ingredients into the inner pot.

. Close Lid: Securely close the lid. Ensure the lid is properly locked if applicable.

. Plug In: Connect the power cord to the multicooker and then to a 230V electrical outlet.

. Select Program: Use the Sélection button to cycle through the available cooking programs (e.g., Riz, Soupe,

Gateau). The selected program will be highlighted on the display.

. Adjust Time (Optional): For programs that allow manual time adjustment, use theMinuteur button to set the desired

cooking duration.

. Start Cooking: Press the OK button to start the selected program. The display will show the remaining cooking time.

. Keep Warm: After cooking is complete, the multicooker may automatically switch to the "Maintien au Chaud" (Keep

Warm) mode. Press Maintien au Chaud / Arrét to manually activate or deactivate this function.

Stop Cooking: To stop a program at any time, press theMaintien au Chaud / Arrét button.

Unplug: Once cooking is complete and the unit is no longer needed, unplug the multicooker from the power outlet.

4.3 Using Specific Functions

Refer to the control panel overview for button names. Each function is pre-programmed for optimal results, but cooking

times can often be adjusted.

Rice (Riz): Ideal for various types of rice. Add rice and water according to package instructions.

Soup (Soupe): For preparing broths, creamy soups, or stews.

Steam (Pates / Vapeur): Use the steamer basket for steaming vegetables, fish, or dumplings. Add water to the inner

pot below the basket.
Yogurt (Yaourt): Follow specific yogurt recipes for incubation.

Cake (Gateau): For baking various cakes and desserts.



« Porridge / Oatmeal (Porridge / Gruau): For creamy breakfast cereals.

5. CLEANING AND MAINTENANCE

Regular cleaning ensures the longevity and optimal performance of your multicooker.
1. Unplug and Cool: Always unplug the multicooker from the power outlet and allow it to cool completely before
cleaning.

2. Inner Pot and Accessories: The inner pot, steamer basket, measuring cup, and serving utensils are dishwasher
safe. Alternatively, wash them with warm soapy water, rinse thoroughly, and dry completely. Avoid abrasive cleaners
or scouring pads that could damage the non-stick coating.

3. Main Unit: Wipe the exterior of the main unit with a soft, damp cloth. For stubborn stains, use a mild detergent. Never
immerse the main unit in water or any other liquid.

4. Lid: Clean the lid with warm soapy water, paying attention to the steam vent. Ensure it is dry before reattaching.

5. Storage: Store the multicooker in a dry place when not in use. Ensure all parts are clean and dry before storage.

6. TROUBLESHOOTING

If you encounter issues with your multicooker, refer to the following common problems and solutions:

Problem Possible Cause Solution
Multicooker . Ensure the power cord is securely plugged into both the unit and a
Not plugged in; power outlet ) . . .
does not ) working electrical outlet. Test the outlet with another appliance. If the
malfunction; damaged cord. )
turn on. cord is damaged, contact customer support.
Food is not  Incorrect program selected; Verify that the correct cooking program is selected for your recipe. Adjust
cooking insufficient cooking time; lid cooking time if necessary using the timer function. Ensure the lid is
properly. not properly closed. securely closed and sealed.
Steam ) - "
) Lid not properly sealed; Check that the lid is correctly positioned and locked. Clean the steam
escaping -
) steam vent clogged. vent to ensure it is not blocked.
from lid.
Display . ) . ) )
) Unplug the unit, wait a few minutes, and plug it back in. If the error
shows an Internal malfunction.

persists, contact customer support.
error code.

If the problem persists after trying these solutions, please contact Continental Edison customer support for assistance.

7. SPECIFICATIONS

Feature Detail
Brand Continental Edison
Model Number CEMCS860IN

Capacity 5 Liters



Feature

Power

Voltage

Material

Special Feature

Iltem Weight

Control Method

Controller Type

Operation Mode

Dishwasher Safe Parts

Detail

1000 Watts

230 Volts

Metal

Multicooker

3.17 Kilograms

Touch

Digital

Automatic

Yes (Inner pot, accessories)

8. WARRANTY AND SUPPORT

Information regarding product warranty and specific customer support contact details is not available in the provided data.

Please refer to the product packaging or the manufacturer's official website for warranty information and customer service

contacts.

For general inquiries or technical assistance, you may visit the Continental Edison official website.
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