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Probuct OVERVIEW

The CucinaPro Multi Function 3 in 1 Hot Pot Cooker is a versatile appliance designed for various cooking needs, including
hot pot, rice cooking, steaming, and stir-frying. Its compact and portable design makes it suitable for small living spaces
such as dorms, offices, or small kitchens. This appliance features a 1.5-liter capacity and adjustable temperature control

for ease of use.
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Image: The CucinaPro Multi Function 3 in 1 Hot Pot Cooker, showcasing the main pot, steamer basket, glass lid, and wooden spatula.

SeTuP AND FIRsT USE

Unpacking and Component Identification
Carefully remove all components from the packaging. Verify that all parts are present:

o Main Cooker Unit with integrated handle and temperature control switch.
o Glass Lid.

o Steamer Basket (removable).

o Wooden Spatula.



/ ki LID TOPPER

A Trap steam and heat faster, for more even
cooking. Prevent splatters and keep your
kitchen clean!

STEAMER BASKET

Perfect for gently cooking vegetables,

dumplings, seafood, and more while
J preserving nutrients and flavor.

ADJUSTABLE
TEMPERATURE
\/’ CONTROL
“"&s.. 15LITER CAPACITY

Perfect for dorm rooms,
offices, or quick home
\j cooking. Roomy enough to
cook noodles, soups & more.

Image: Detailed view of the cooker's components, including the lid, steamer basket, main pot with handle, and control switch, highlighting
its 1.5L capacity.

Initial Cleaning

Before first use, wash the glass lid, steamer basket, and the interior of the main cooker unit with warm, soapy water. Rinse
thoroughly and dry all parts completely. Ensure no water enters the electrical components located at the base of the main
unit.

OPERATING INSTRUCTIONS

General Operation

1. Place the cooker on a stable, heat-resistant surface.

2. Ensure the temperature control switch is in the "0" (Off) position.

3. Plug the power cord into a standard electrical outlet.

4. Add desired ingredients and liquid to the main cooker unit. Do not overfill beyond the maximum fill line.
5

. Select the desired temperature setting using the switch:

o 1 (Low): Approximately 350 Watts, suitable for simmering or keeping food warm.

o 2 (High): Approximately 700 Watts, suitable for boiling and rapid cooking.

6. The indicator light will illuminate when the unit is heating.

7. Once cooking is complete, switch the control to "0" (Off) and unplug the unit from the outlet.



%, Quickly Boils

1.5L Capacity

Adjustable
Temperature
Control

Low or High
350/700 Watts
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Image: The cooker in operation, demonstrating its rapid boiling capability and the adjustable temperature control switch on the handle.

Specific Cooking Functions

This appliance is designed for versatile cooking:

o Hot Pot: Fill the main pot with broth or water. Add ingredients directly to the pot as desired. Use the High setting to
bring to a boil, then reduce to Low for simmering.

« Ramen Noodles: Add water to the main pot and bring to a boil on the High setting. Add ramen noodles and
seasonings. Cook until desired consistency is reached.

o Stir Fry: Add a small amount of cooking oil to the main pot. Heat on the High setting. Add ingredients and stir
continuously with the wooden spatula until cooked.

¢ Rice Cooking: Add rice and the appropriate amount of water to the main pot. Bring to a boil on High, then
immediately switch to Low and cover with the lid. Cook until water is absorbed. Note: Due to high heat, monitor
closely to prevent burning. Some users find it effective to turn off the heat after boiling and let it sit for 10 minutes,
then turn to low for 2 minutes.

« Steaming (Dumplings, Vegetables, etc.): Fill the main pot with water (do not exceed the steamer basket level).



Place the steamer basket into the main pot. Arrange food in the steamer basket. Cover with the glass lid. Set to High
until water boils and steam is produced, then reduce to Low to continue steaming until food is cooked through.

Stir Fry

 Function

Cooker

Image: Examples of dishes prepared with the cooker, including ramen, stir fry, steamed dumplings, and rice, demonstrating its multi-
functionality.



Ovurs

Small & Lightweight

Large & Heavy

Image: The cooker assembled with the steamer basket, highlighting its dual functionality for steaming above and cooking below
simultaneously.

CARE AND MAINTENANCE

Cleaning

Always unplug the cooker and allow it to cool completely before cleaning. The non-stick surface of the main pot and the
steamer basket are designed for easy cleaning.

« Main Cooker Unit: Wipe the interior with a soft sponge and warm, soapy water. For stubborn food residue, soak
briefly before wiping. Rinse with a damp cloth and dry thoroughly. Do not immerse the main unit in water or allow
water to enter the electrical components under the pot.

o Steamer Basket and Glass Lid: These parts can be washed with warm, soapy water and rinsed.
o Exterior: Wipe the exterior with a damp cloth.

o Avoid using abrasive cleaners, metal scouring pads, or harsh detergents, as these can damage the non-stick
coating. A soft sponge is recommended.



Compact &
Easy to Clean

Non-stick Coating,
Simply Wipe Clean

Image: A hand wiping the non-stick interior of the cooker, illustrating its ease of cleaning.

Storage

Ensure the cooker is clean and completely dry before storing. Store in a cool, dry place away from direct sunlight and
moisture. The compact design allows for easy storage in small spaces.



Bring it |
Anywhere!

SmaII Kitchens Offices

Image: The cooker shown in different environments like dorm rooms, camping, small kitchens, and offices, emphasizing its portability and

TROUBLESHOOTING
Problem Possible Cause
Cooker Not plugged in; power
does not outlet malfunction; unit not
turn on. switched to "1" or "2".
Food burns  Heat setting too high;
or sticks to insufficient liquid; cooking
the bottom.  for too long.

suitability for various locations.

Solution

Ensure the power cord is securely plugged into a working outlet. Check
the temperature control switch is set to "1" (Low) or "2" (High).

Reduce the heat setting to "1" (Low) or turn off the unit once boiling is
achieved, allowing residual heat to cook. Ensure adequate liquid is used,
especially for rice. Stir frequently for stir-frying.



Problem Possible Cause Solution

Ingredients not evenly

Uneven o . . Ensure ingredients are spread evenly in the pot. Stir contents periodically,
) distributed; insufficient , , "
cooking. tiri especially when cooking larger quantities or denser foods.
stirring.
Water or
steam Lid not properly seated; Ensure the glass lid is placed correctly on the cooker. Do not exceed the
leaks from overfilling the pot. maximum fill line for liquids.
lid.

PRobpuCT SPECIFICATIONS

e Model: BOD2Z7KM99

» Brand: CucinaPro

o Capacity: 1.5 Liters

o Power Settings: Low (approx. 350W), High (approx. 700W)

o Dimensions: 17.17 x 9.53 x 5.79 inches (Package Dimensions)
o ltem Weight: 3.34 pounds

o Manufacturer: CucinaPro

o Date First Available: April 29, 2024

WARRANTY AND SUPPORT
For warranty information, product support, or to inquire about replacement parts, please contact CucinaPro customer

service directly. Refer to the contact information provided with your purchase or visit the official CucinaPro website.
You can also visit the CucinaPro Store on Amazon for more information.

© 2024 CucinaPro. All rights reserved.
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