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INTRODUCTION

This manual provides essential information for the safe and efficient operation of your TOKIT Omni Cook C2 Chef Robot.
The TOKIT Omni Cook C2 is a smart cooking machine designed to simplify various culinary tasks, functioning as a slow
cooker, stand mixer, chopper, juicer, blender, sous-vide, kneader, sauté pan, and yogurt maker. Please read this manual
thoroughly before first use and retain it for future reference.
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The TOKIT Omni Cook C2 Chef Robot, showcasing its main unit and various included accessories like the cutting and slicing set
components and the steamer set.

SAFETY INSTRUCTIONS

Always ensure the appliance is placed on a stable, flat, and dry surface.

Do not immerse the main unit in water or any other liquid.

Keep hands and utensils away from moving parts during operation.

Ensure all attachments are correctly installed before use.

Unplug the appliance from the power outlet when not in use, before cleaning, or when changing accessories.

Do not operate the appliance with a damaged cord or plug.

Keep out of reach of children.

Use only TOKIT-approved accessories.

COMPONENTS AND ACCESSORIES

The TOKIT Omni Cook C2 comes with several components and accessories to enhance its versatility.

Main Unit: The core appliance with a touch control panel.

Mixing Bowl: Stainless steel bowl for processing ingredients.

Lid: With a measuring cup opening.

Blade Unit: For chopping, blending, and kneading.

Steamer Set: For steaming various foods.

Cutting and Slicing Set: Includes various discs and a food pusher for precise cutting and slicing.

Blade Cover: Protects the blade during slow cooking or sous-vide.

Slow Cook Plug: Specific accessory for slow cooking functions.

Whisk: For whipping and emulsifying.

Spatula: For scraping and stirring.



Key accessories for the TOKIT Omni Cook C2, including the blade cover, steamer set, and slow cook plug, designed to expand the
machine's cooking capabilities.



An exploded view of the Cutting and Slicing Set, illustrating its individual components used for processing food ingredients to different
thicknesses.

SETUP

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

2. Cleaning: Before first use, wash all parts that will come into contact with food (mixing bowl, lid, blade unit,
accessories) with warm soapy water. Rinse thoroughly and dry completely. The main unit should be wiped with a
damp cloth.

3. Placement: Place the main unit on a clean, dry, stable, and heat-resistant surface. Ensure adequate ventilation
around the appliance.

4. Power Connection: Plug the power cord into a grounded electrical outlet. The appliance will power on and display
the initial setup screen.

5. Initial Setup: Follow the on-screen instructions on the 7-inch touchscreen to select language, connect to Wi-Fi, and
set up your user profile.



The TOKIT Omni Cook C2 Chef Robot's main unit with its integrated touchscreen, alongside a smartphone displaying the companion
application, indicating connectivity and smart features.

OPERATING INSTRUCTIONS

General Operation

Touchscreen Control: Navigate through menus, select functions, and adjust settings using the ergonomic 7-inch
touchscreen.

Recipe Selection: Access a library of over 3000 online recipes directly from the device or sync recipes from the
companion app.

Manual Mode: For experienced users, manual settings allow for precise control over time, temperature, and speed.

Using Specific Functions

The Omni Cook C2 offers over 21 cooking functions. Below are general guidelines for common uses. Refer to the on-
screen instructions for specific recipe steps.



The TOKIT Omni Cook C2 Chef Robot illustrating its extensive range of over 21 cooking functions, including slow cooking, mixing,
chopping, juicing, blending, and more.

Chopping/Blending: Install the blade unit into the mixing bowl. Add ingredients. Secure the lid. Select the desired
chopping or blending function and adjust speed/time.

Kneading: Install the blade unit. Add flour and liquids according to the recipe. Select the kneading function.

Sautéing: Ensure the blade unit is installed. Add oil and ingredients. Select the sauté function and set
temperature/time.

Steaming: Fill the mixing bowl with water (refer to recipe for quantity). Place the steamer set on top of the mixing
bowl. Arrange food in the steamer basket. Secure the lid. Select the steaming function.

Slow Cooking/Sous-Vide: Install the blade cover and slow cook plug if required. Add ingredients. Select the slow
cook or sous-vide function and set temperature/time.



A detailed view of the TOKIT Omni Cook C2's 7-inch ergonomic touchscreen, showing step-by-step smart recipes designed for ease of use.

Creating and Uploading Recipes

The TOKIT Omni Cook C2 allows users to create, import, and modify their own recipes, offering a personalized cooking
experience.



The TOKIT Omni Cook C2 alongside a smartphone displaying the interface for uploading and managing custom recipes, enabling users to
personalize their culinary creations.



The TOKIT Omni Cook C2 displaying its connectivity to a vast library of over 3000 free online recipes, accessible via the device and a
companion smartphone application.

MAINTENANCE AND CLEANING

Daily Cleaning: After each use, unplug the appliance. Remove the mixing bowl and blade unit. Wash these parts,
along with the lid and any used accessories, with warm soapy water. Rinse and dry thoroughly.

Main Unit Cleaning: Wipe the main unit and touchscreen with a soft, damp cloth. Do not use abrasive cleaners or
immerse the main unit in water.

Stubborn Stains: For stubborn food residue in the mixing bowl, fill with warm water and a small amount of dish
soap, then run the self-clean function if available, or let it soak before scrubbing.

Storage: Ensure all parts are clean and dry before storing. Store the appliance and its accessories in a clean, dry
place.

TROUBLESHOOTING



Problem Possible Cause Solution

Appliance
does not
power on.

Not plugged in; power outlet malfunction;
main unit issue.

Check power cord connection. Test outlet with another
device. Contact customer support if problem persists.

Motor not
running or
weak.

Overloaded mixing bowl; lid not properly
secured; incorrect accessory installation.

Reduce ingredient quantity. Ensure lid is locked. Verify
accessories are correctly installed.

Error
message on
screen.

Specific operational issue; sensor
malfunction.

Refer to the error code displayed on the screen and consult
the online support resources or contact customer service.

Wi-Fi
connection
issues.

Incorrect password; weak signal; router
issue.

Verify Wi-Fi password. Move appliance closer to router.
Restart router.

SPECIFICATIONS

Model: C2

Brand: TOKIT

Control Method: Touch

Finish Type: Brushed

Color: Black

Functions: Slow Cooker, Stand Mixer, Chopper, Juicer, Blender, Sous-Vide, Knead, Sauté, Yogurt Maker, and more
(over 21 functions).

Display: 7-inch ergonomic touchscreen

Connectivity: Wi-Fi enabled

AI Engine: Equipped with TOKIT's advanced machine-learning AI chip (CookingIoT AI Engine)



A visual representation of the CookingIoT AI Engine, highlighting the advanced machine-learning AI chip integrated into the TOKIT Omni
Cook C2 for optimized performance.

WARRANTY AND SUPPORT

For warranty information, please refer to the warranty card included with your product or visit the official TOKIT website.
For technical support, troubleshooting assistance, or to inquire about replacement parts, please contact TOKIT customer
service.
Online Resources: Visit the TOKIT Store on Amazon for additional product information and support.

© 2025 TOKIT. All rights reserved.

https://www.amazon.com/stores/TOKIT/page/68E00FEA-588F-4DA3-85E4-18F0A95DEE1B
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