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SUPERLEX 42CM Multifunctional Electric Pan User
Manual

Model: 42CM | Power: 1500W

1. INTRODUCTION

Thank you for choosing the SUPERLEX 42CM Multifunctional Electric Pan. This versatile 1500W electric pan is designed
to simplify your cooking experience, offering a wide range of functions including steaming, boiling, frying, grilling, and hot
pot preparation. Its non-stick coating ensures easy food release and quick cleaning, while the adjustable temperature
control provides precision for various culinary tasks. This manual provides essential information for safe and efficient use
of your appliance.
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Image 1: The SUPERLEX 42CM Multifunctional Electric Pan with its transparent glass lid.

2. SAFETY INSTRUCTIONS

Please read all safety instructions carefully before using the appliance. Failure to follow these instructions may result in
electric shock, fire, or serious injury.

Always ensure the voltage indicated on the appliance matches your local power supply before connecting.

Do not immerse the pan body, power cord, or thermostat in water or any other liquid.

Keep the appliance out of reach of children and pets.

Always unplug the appliance from the power outlet when not in use, before cleaning, and before assembling or
disassembling parts.

Do not operate the appliance with a damaged cord or plug, or if the appliance malfunctions or has been damaged in
any manner. Contact customer support for assistance.

Use the appliance on a stable, heat-resistant surface, away from flammable materials.

Do not touch hot surfaces. Use handles or knobs.



Avoid using metal utensils on the non-stick surface to prevent scratching.

Ensure the thermostat is properly inserted before use and removed before cleaning.

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

3. PRODUCT COMPONENTS

The SUPERLEX Multifunctional Electric Pan consists of the following main components:

Electric Pan Body: The main cooking vessel with non-stick coating and integrated handles.

Tempered Glass Lid: Transparent lid with a cool-touch knob for monitoring cooking.

Removable Thermostat with Power Cord: Controls the heating element and temperature settings.

Image 2: Overview of the electric pan, highlighting its non-stick coating, 6.3cm depth, 42cm diameter, 1500W power, and adjustable
temperature.

4. SETUP



4. SETUP

Before first use, follow these steps:

1. Unpack: Carefully remove all packaging materials and inspect the pan for any damage.

2. Clean: Wash the pan body and glass lid with warm, soapy water. Rinse thoroughly and dry completely. Do NOT
immerse the thermostat or power cord in water.

3. Position: Place the electric pan on a stable, flat, and heat-resistant surface. Ensure there is adequate ventilation
around the appliance.

4. Connect Thermostat: Insert the removable thermostat firmly into the receptacle on the side of the pan. Ensure it
clicks securely into place.

5. Power On: Plug the power cord into a grounded 220V electrical outlet.

Image 3: The electric pan with its removable thermostat controller, ready for use.

5. OPERATING INSTRUCTIONS

5.1 Temperature Control

The pan features a 5-level rotary thermostat for precise temperature adjustment, ranging from 100 °C to 240 °C. Turn the



knob to select your desired heat setting:

Level 1-2 (Low): Ideal for keeping food warm or slow simmering.

Level 3 (Medium): Suitable for gentle frying, sautéing, or boiling.

Level 4-5 (High): Perfect for searing, deep frying, or rapid boiling.

Image 4: Detailed view of the 5-level adjustable thermostat for precise temperature control.

5.2 Cooking Functions

This multifunctional pan supports various cooking methods:

Frying/Sautéing: Add a small amount of oil, preheat to desired temperature (Level 3-4), then add ingredients.

Boiling/Simmering: Fill with water or broth, bring to a boil (Level 5), then reduce heat to simmer (Level 1-2).

Grilling: Preheat to high temperature (Level 4-5) for grilling meats or vegetables.

Hot Pot: Ideal for communal cooking. Fill with broth, bring to a boil, and maintain temperature (Level 2-3) while
cooking ingredients.



Steaming: (Requires a separate steaming rack, not included). Add water to the pan, place rack with food, cover
with lid, and heat.

Image 5: The electric pan used for cooking a meal of shrimp and rice, demonstrating its versatility.



Image 6: A visual guide showcasing various dishes that can be prepared, including fried seafood risotto, pasta, and creamy mushroom
soup.

6. CLEANING AND MAINTENANCE

Proper cleaning and maintenance will extend the life of your electric pan.

1. Cool Down: Always allow the pan to cool completely before cleaning.

2. Unplug: Disconnect the thermostat and power cord from the pan and the electrical outlet.

3. Clean Pan Body: The non-stick cooking surface can be easily cleaned with warm, soapy water and a soft sponge or
cloth. For stubborn food residue, soak the pan in warm water for a few minutes before cleaning. Rinse thoroughly
and dry completely.

4. Clean Lid: The tempered glass lid can be washed with warm, soapy water and is generally dishwasher-safe.

5. Clean Thermostat: Wipe the thermostat with a damp cloth. Do NOT immerse it in water. Ensure it is completely dry
before storing or next use.

6. Storage: Store the clean, dry pan and its components in a safe, dry place.

Important: The non-stick coating allows for healthier cooking with less oil and ensures easy food release. To preserve the



non-stick properties, avoid using abrasive cleaners, metal scouring pads, or sharp metal utensils.

Image 7: The electric pan in use, demonstrating its non-stick surface for cooking salmon with minimal oil, making cleaning easier.

7. TROUBLESHOOTING

If you encounter issues with your electric pan, refer to the table below for common problems and solutions.

Problem Possible Cause Solution

Pan does
not heat
up.

Not plugged in; thermostat not
properly inserted; power outlet
malfunction.

Ensure power cord is securely plugged into a working outlet. Check if
the thermostat is fully inserted into the pan's receptacle. Test the outlet
with another appliance.



Food
sticks to
the pan.

Insufficient oil; pan not
preheated; damaged non-stick
coating.

Use a small amount of cooking oil. Allow the pan to preheat to the
desired temperature before adding food. Avoid using metal utensils that
can damage the coating.

Pan
overheats
or burns
food.

Temperature setting too high;
thermostat malfunction.

Adjust the temperature knob to a lower setting. If the issue persists, the
thermostat may be faulty; discontinue use and contact customer
support.

Power
trips circuit
breaker.

Overload on circuit; faulty
appliance.

Ensure no other high-wattage appliances are on the same circuit. If the
problem continues, discontinue use and contact customer support as
the appliance may be faulty.

Problem Possible Cause Solution

8. SPECIFICATIONS

Feature Specification

Brand SUPERLEX

Model 42CM Multifunctional Electric Pan

Color Black

Product Dimensions (L x W x
H)

Approx. 30 x 32 x 7 cm (Cooking Surface); Overall Diameter: 42CM

Volume 9.6 Liters

Power 1500 Watts

Voltage 220 Volts

Material Metal, Tempered Glass

Automatic Shut-off Function Yes

Features Temperature Control, Glass Lid, Versatile Cooking, Powerful 1500W, Non-stick
Surface

Item Weight 4 Kilograms

ASIN B0CLTTY9WD

9. WARRANTY AND SUPPORT

Specific warranty information for this product is not provided in the available data. For details regarding warranty
coverage, returns, or technical support, please refer to the purchase documentation or contact the seller directly. Keep
your proof of purchase for any warranty claims.
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