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Generic Mini Multi Cooker and Steamer 1.2L - Instruction Manual

Model: e191038f-f153-47b1-bcb8-77b546e20a5e

1. ProbucT OVERVIEW

The Generic Mini Multi Cooker and Steamer is a compact, multifunctional appliance designed for preparing various meals.
It features a non-stick inner pot and an automatic 'keep warm' function for convenience. This appliance is ideal for
individuals, couples, or small families.
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Make Rice Steam Healthy
and Vegetables.

Image 1.1: The Generic Mini Multi Cooker and Steamer, a small 1.2L appliance.

Key Features:

o Automatic Keep-Warm Function: Automatically switches to warm mode after cooking.

o Compact 1.2L Capacity: Suitable for 1-2 people.

« Versatile Cooking: Capable of cooking rice, soup, porridge, oatmeal, pasta, and steamed vegetables.
o Easy to Clean: Features a removable non-stick inner pot.

o One-Button Operation: Simple and intuitive control.

2. Probuct COMPONENTS
The package includes the following items:

« Main Multi Cooker Unit
« Removable Non-Stick Inner Pot

o Steaming Plate



e Measuring Cup
¢ Rice Spatula

o Power Cord
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Image 2.1: Detailed view of the multi cooker's components including the portable handle, one-button control, lid, and heating plate.

3. SETUP

1. Unpacking: Carefully remove all components from the packaging. Retain packaging for future storage or transport.

2. Initial Cleaning: Before first use, wash the inner pot, steaming plate, measuring cup, and rice spatula with warm,
soapy water. Rinse thoroughly and dry completely. Wipe the exterior of the main unit with a damp cloth.

3. Placement: Place the multi cooker on a stable, level, and dry surface, away from direct heat sources or damp
areas. Ensure adequate ventilation around the unit.



4.

Power Connection: Ensure the power cord is securely plugged into the multi cooker and then into a compatible
220V electrical outlet.

4. OPERATING INSTRUCTIONS

4.1 Cooking Rice

1.

Measure the desired amount of rice using the provided measuring cup. For best results, rinse the rice until the water
runs clear.

Place the rinsed rice into the non-stick inner pot.

Add water according to the rice type and desired consistency. A general guideline is 1.5 cups of water for every 1
cup of rice.

Place the inner pot into the main unit and close the lid securely.
Plug in the appliance. Press the power switch to the 'Cook’ position. The 'Cook’ indicator light will illuminate.

Once the rice is cooked, the appliance will automatically switch to the 'Warm' function, and the 'Warm' indicator light
will illuminate.

Allow the rice to rest in 'Warm' mode for 5-10 minutes before serving for optimal texture. Use the provided rice
spatula to serve.

4.2 Steaming Vegetables and Other Foods



Image 4.1: The multi cooker in use, steaming vegetables and other healthy foods.

1. Add an appropriate amount of water to the inner pot (ensure it does not exceed the steaming plate level).
Place the steaming plate into the inner pot.

Arrange vegetables, dumplings, or other foods on the steaming plate.

Close the lid securely.

Press the power switch to the 'Cook’ position. The 'Cook'’ indicator light will illuminate.

Steam for the recommended time based on the food type. Monitor the cooking process.
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Once steaming is complete, switch off the appliance and carefully remove the steamed food.

4.3 Keep Warm Function

The multi cooker automatically activates the "Warm' function after the cooking cycle is complete. The 'Warm' indicator light
will be on. This function maintains the food at a serving temperature without further cooking. Do not keep food in 'Warm'
mode for extended periods (e.g., more than 4 hours) to maintain food quality and safety.
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Image 4.2: The compact size of the multi cooker makes it suitable for preparing meals for 1-2 people.

5. MAINTENANCE AND CLEANING
Regular cleaning ensures the longevity and optimal performance of your multi cooker.

1. Always unplug the appliance from the power outlet and allow it to cool completely before cleaning.

2. Inner Pot and Steaming Plate: Wash with warm, soapy water using a soft sponge or cloth. Rinse thoroughly and
dry. Do not use abrasive cleaners, steel wool, or harsh scrubbing pads, as this can damage the non-stick coating.

3. Lid: The lid can be wiped clean with a damp cloth. Ensure the steam vent is clear of any food debris.
4. Main Unit Exterior: Wipe with a damp cloth. Do not immerse the main unit in water or any other liquid.

5. Storage: Ensure all parts are dry before storing. Store the multi cooker in a cool, dry place.
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Image 5.1: Top view of the multi cooker, highlighting the steam vent design for safe operation.

. SAFETY PRECAUTIONS

« Do not touch the inner pot directly with your hands during or immediately after use, as it will be hot. Use oven mitts
or wait for it to cool.

« Do not place the product on an unbalanced, damp surface, or near fire or other heat sources.

« Do not place the inner pot on another heat source (e.g., a stove burner).

« Do not use steel wool or other hard objects to clean or scrub the inner pot, as this will damage the non-stick coating.
o Do not insert or remove the power plug with wet hands.

o Keep the appliance out of reach of children.

o Always ensure the lid is properly closed during operation.

o Do not overfill the inner pot.

o If the power cord is damaged, it must be replaced by the manufacturer, its service agent, or similarly qualified
persons to avoid a hazard.



7. TROUBLESHOOTING

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

o Appliance does not turn on:

o Check if the power cord is securely plugged into both the appliance and the wall outlet.

o Ensure the wall outlet is functioning by testing it with another appliance.

+ Rice is undercooked or overcooked:

o Adjust the water-to-rice ratio. Different types of rice may require slightly different amounts of water.

o Ensure the lid is properly sealed during cooking.

o Food sticks to the inner pot:

o Ensure the non-stick coating is not damaged.

o Use the recommended amount of oil or cooking spray if necessary for certain dishes.

o Steam leaking from the lid:

o Check if the lid is properly closed and sealed.

o Ensure the steam vent is not blocked.

If the problem persists after attempting these solutions, please contact customer support.

8. SPECIFICATIONS

Brand:

Model Number:
Capacity:
Rated Power:
Rated Voltage:
Color:

Inner Pot Material:

Approximate Item Size:

Generic
e191038f-f153-47b1-bcb8-77b546e20a5¢
1.2 Liters

200 Watts

220 Volts

Pink (as per product title/images)
Non-stick coating (PFOA-free)

17.3x19x20 cm (6.8 x 7.5 x 7.9 inches)



PRODUCT SIZE

1 200mm
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Image 8.1: Product dimensions of the multi cooker.

9. WARRANTY AND SUPPORT

This product is backed by a 365-day factory service. For any questions, concerns, or support needs, please contact
customer service. Please have your model number (e191038f-f153-47b1-bcb8-77b546e20a5e) and purchase information
ready when contacting support.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name



Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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