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Chef Robot CR-7

Chef Robot Chef Magic Kitchen Robot (Model CR-7)
Instruction Manual

Comprehensive guide for setup, operation, and maintenance of your all-in-one cooking robot.

1. INTRODUCTION

Welcome to the Chef Robot Chef Magic Kitchen Robot instruction manual. This appliance is designed to simplify your
cooking process with its multi-functional capabilities. Please read this manual thoroughly before initial use to ensure safe
and efficient operation.

The Chef Robot Chef Magic Kitchen Robot, Model CR-7, integrates 15 functions including self-cleaning, steaming,
weighing, heating, kneading, slow cooking, sous vide, cooking, fermentation, thickening, mixing, rice cooking, turbo, and
mashing. It features a 3.5L capacity and a 7-inch TFT screen for intuitive control.
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Figure 1: The Chef Robot Chef Magic Kitchen Robot main unit, featuring the mixing bowl, control panel, and lid.

2. IMPORTANT SAFETY INSTRUCTIONS

« Always ensure the appliance is placed on a stable, flat, and dry surface.
o Do not immerse the main unit in water or other liquids.
o Keep hands and utensils away from moving blades during operation.

o Ensure the lid is securely locked before starting any function.



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

o Exercise caution when handling hot liquids or steam.

o This appliance is not intended for use by persons with reduced physical, sensory, or mental capabilities, or lack of
experience and knowledge, unless they have been given supervision or instruction concerning use of the appliance
by a person responsible for their safety.

» Children should be supervised to ensure that they do not play with the appliance.

3. PrRobuct COMPONENTS AND ACCESSORIES

Familiarize yourself with the various parts of your Chef Robot Chef Magic Kitchen Robot.

Included Accessories:



Accessories Included

1.Steamer cover 6.Spatula
2.Steamer tray 7.Basket
3.Steamer bottom 8.Measuring cup

4.Steamer base 9.Mixing bowl lid
5.Butterfly 10.Mixing blade

(Ingredients Not Include)

Figure 2: A visual representation of all included accessories for the Chef Robot. These include the steamer cover, steamer tray, steamer
bottom, steamer base, butterfly whisk, spatula, basket, measuring cup, mixing bowl lid, and mixing blade.

1. Steamer Cover: Used to cover the steamer tray during steaming.
2. Steamer Tray: For steaming food items.

3. Steamer Bottom: Base for the steamer tray.

4. Steamer Base: Connects the steamer assembly to the mixing bowl.

5. Butterfly Whisk: Used for whipping and emulsifying.



Spatula: For scraping and stirring ingredients.
Basket: For cooking ingredients like rice or vegetables within the mixing bowl.
Measuring Cup: For precise liquid measurements.

Mixing Bowl Lid: Secures the mixing bow! during operation.
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Mixing Blade: The primary blade for chopping, mixing, and kneading.

4. SETUP AND FIRST USE

4.1 Unpacking

Carefully remove all components from the packaging. Retain packaging for future storage or transport. Check for any
damage. If any parts are damaged or missing, do not operate the appliance and contact customer support.

4.2 Cleaning Before First Use

Before using your Chef Robot for the first time, wash all removable parts (mixing bowl, lid, blades, and accessories) with
warm soapy water. Rinse thoroughly and dry completely. Wipe the main unit with a damp cloth.

4.3 Assembly

1. Place the main unit on a clean, stable, and dry surface.
. Insert the mixing blade into the mixing bowl.

. Place the mixing bowl onto the main unit, ensuring it clicks into place securely.
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4. Add ingredients to the mixing bowl.

5. Secure the mixing bowl lid onto the mixing bowl. Ensure the safety lock engages.
6

. Plug the power cord into a grounded electrical outlet.



Built-in Scale

3.5L Bowl Capacity

Figure 3: The Chef Robot's 7-inch TFT screen, ready for operation after proper assembly.

5. OPERATING INSTRUCTIONS

5.1 Control Panel Overview

The Chef Robot features a 7-inch TFT touchscreen display and a central control knob. The screen provides access to all
functions, recipes, and settings.



Easy to Clean

Figure 4: Close-up of the Chef Robot's control panel, showing various function icons for easy selection.

5.2 Basic Operation

1. Power On: Press the power button (if available) or ensure the unit is plugged in. The screen will illuminate.

2. Select Function: On the touchscreen, tap the desired function icon (e.g., "Knead", "Steam", "Cook").



3. Adjust Settings: Use the control knob or on-screen controls to set time, temperature, and speed as required for the
selected function. The temperature range is 98-320°F.

4. Start/Stop: Press the start button on the screen or control panel to begin operation. Press again to pause or stop.

5.3 Using the Built-in Scale
The Chef Robot features an integrated scale for precise ingredient measurement.

1. Ensure the mixing bowl is empty and properly seated.
2. Select the "Scale" function on the touchscreen.
3. The display will show "0g". Place ingredients directly into the mixing bowl.

4. To tare (reset to zero), press the "Tare" button on the screen.



Extensive Recipe & App Control
600+ Recipes
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Figure 5: The Chef Robot's built-in scale in operation, showing a precise weight measurement.

5.4 Accessing Recipes and App Control
The Chef Robot provides access to over 600 recipes directly from the device and via a wireless app.

« On-Device Recipes: Navigate to the "Recipes” section on the 7-inch TFT screen to browse and select recipes.
Follow the on-screen instructions for guided cooking.

o App Control: Download the Chef Robot app on your smartphone or tablet. Pair your device with the Chef Robot via



Bluetooth or Wi-Fi (refer to app instructions for pairing). The app allows you to control the machine, monitor
progress, adjust settings, and access the full recipe library remotely.

Multi-Functionality
15 Functions

Figure 6: The Chef Robot's screen displaying recipe options, alongside a smartphone demonstrating the companion app for remote control
and recipe access.

5.5 Multi-Functionality Overview

The Chef Robot performs 15 distinct functions:



o Self-Cleaning: Automated cleaning cycle for the mixing bowl.

o Steaming: For healthy cooking of vegetables, fish, and more using the steamer accessories.
» Weighing: Integrated scale for precise ingredient measurement.
o Heating: Controlled heating for various cooking tasks.

« Kneading: For dough preparation.

o Slow Cooking: Gentle, long-duration cooking.

o Sous Vide: Precision cooking in a water bath.

o Cooking: General cooking functions.

+ Fermentation: For preparing fermented foods.

o Thickening: For sauces and gravies.

« Mixing: Blending and combining ingredients.

» Rice Cooking: Dedicated function for cooking rice.

o Turbo: High-speed blending/chopping.

o Mashing: For pureeing and mashing ingredients.

o Chopping: For finely chopping ingredients.

Figure 7: Visual examples of the Chef Robot performing multiple functions, including whisking, boiling, sautéing, blending, steaming, and
kneading.

6. CARE AND MAINTENANCE

6.1 Cleaning
Regular cleaning ensures the longevity and hygiene of your Chef Robot.
» Self-Cleaning Function: For quick cleaning of the mixing bowl, select the "Self-Cleaning" function on the display.
Add water and a drop of dish soap as instructed on screen.

o Dishwasher Safe Parts: The mixing bowl, lid, blades, and most accessories are dishwasher safe. Place them on
the top rack of your dishwasher.

+ Hand Washing: For best results and to prolong the life of components, hand wash with warm soapy water, rinse
thoroughly, and dry immediately.

o Main Unit: Wipe the main unit with a soft, damp cloth. Never immerse the main unit in water.

« Screen: Clean the TFT screen with a soft, lint-free cloth. Avoid abrasive cleaners.



Easy to Clean

Figure 8: The self-cleaning function icon on the Chef Robot's display, indicating ease of maintenance.

6.2 Storage

Store the Chef Robot in a dry, cool place, away from direct sunlight and out of reach of children. Ensure all parts are clean
and dry before storage.



7. TROUBLESHOOTING GUIDE

If you encounter issues with your Chef Robot, refer to the following table for common problems and solutions.

Problem Possible Cause Solution
Appliance does not Not plugged in; power outlet malfunction; Check power cord connection. Try a different outlet. Ensure
turn on. main unit not properly assembled. mixing bowl and lid are correctly seated and locked.

Motor not running or

‘ duri Overload; lid not properly closed; safety Reduce ingredient quantity. Ensure lid is securely closed and

stops durin

P . g lock not engaged. safety lock is engaged. Unplug, wait 5 minutes, then restart.

operation.

Temperature sensor . Unplug the unit and allow it to cool down completely. If the error
Sensor malfunction. )

error. persists, contact customer support.

Inaccurate scale Appliance not on a flat surface; bowl not Ensure the appliance is on a stable, flat surface. Tare the scale

readings. empty before taring; external vibrations. with an empty bowl. Avoid vibrations during measurement.

App connection Bluetooth/Wi-Fi not enabled; incorrect Ensure Bluetooth/Wi-Fi is active on your mobile device. Re-

issues. pairing; app outdated. attempt pairing. Update the Chef Robot app to the latest version.

8. PrRoDUCT SPECIFICATIONS

Feature Specification

Brand Chef Robot

Model Name Chef Magic Kitchen Robot

Model
CR-7
Number
Functions 15 (Self-cleaning, Steaming, Weighing, Heating, Kneading, Slow Cooking, Sous Vide, Cooking, Fermentation,
uncti
Thickening, Mixing, Rice Cooking, Turbo, Mashing, Chopping)
Capacity 3.5L (Mixing Bowl)
Temperature
98-320°F
Range
Display 7-inch TFT Screen

Connectivity Wireless App Control

Built-in Scale Yes

Product
Dimensions

15.3"D x 16.5"W x 19.6"H

Item Weight 28.6 pounds

Blade Material ~ Stainless Steel

Dishwasher - ) .
Mixing Bowl, Lid, Blades, Accessories
Safe Parts



9. WARRANTY AND SUPPORT

9.1 Warranty Information

The Chef Robot Chef Magic Kitchen Robot is covered by a manufacturer's warranty against defects in materials and
workmanship. Please refer to the warranty card included with your product for specific terms, conditions, and duration.
Keep your proof of purchase for warranty claims.

9.2 Customer Support

For technical assistance, troubleshooting not covered in this manual, or warranty service, please contact Chef Robot
customer support. Contact details can typically be found on the manufacturer's website or on the warranty card.
For additional resources and frequently asked questions, visit the official Chef Robot website:Chef Robot Store

© 2025 Chef Robot. All rights reserved.
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