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Manual
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INTRODUCTION

This manual provides essential information for the safe and efficient operation of your Moulinex Cookeo Infinity multi-cooker.
Please read all instructions carefully before first use and retain this manual for future reference. The Cookeo Infinity
combines pressure cooking and air frying technologies with 17 pre-programmed cooking modes to simplify meal
preparation.

IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire, electric
shock, and injury to persons. Read all instructions.

o Always ensure the appliance is properly assembled and the lid is securely closed before operating, especially for
pressure cooking.

« Do not touch hot surfaces. Use handles or knobs.

o To protect against electrical shock, do not immerse cord, plugs, or the main unit in water or other liquid.

« Close supervision is necessary when any appliance is used by or near children.

o Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off parts.

« Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions or has been damaged in
any manner.

o The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.
o Do not use outdoors.

« Do not let cord hang over edge of table or counter, or touch hot surfaces.

« Do not place on or near a hot gas or electric burner, or in a heated oven.

« Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

o Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any control to "off", then
remove plug from wall outlet.

« Do not use appliance for other than intended use.
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« This appliance cooks under pressure. Improper use may result in scalding injury. Make certain unit is properly closed
before operating.

« Never force open the lid. Ensure pressure is fully released before opening.

« Do not fill the unit over 2/3 full. When cooking foods that expand during cooking, such as rice or dried vegetables, do
not fill the unit over 1/2 full.

« Always check the pressure release valve for clogging before use.

Probuct OVERVIEW AND COMPONENTS

The Moulinex Cookeo Infinity is a versatile multi-cooker designed to simplify your cooking process. It integrates various
cooking technologies, including pressure cooking and air frying, into a single appliance.

COOKEO INFINITY

Image: Moulinex Cookeo Infinity multi-cooker shown with its main pot, steam basket, and air fry tray.

Included Components:

« Cookeo Infinity Main Unit: The primary appliance housing the heating element, control panel, and lid.

« Non-stick Ceramic Inner Pot: The main cooking vessel, designed for easy cleaning and even heat distribution.



« Steam Basket: Used for steaming vegetables, fish, and other foods.

« Air Fry Tray: Specifically designed for air frying functions, allowing for crispy results.

e —————

COOKEO INFINITY

Insplration

Image: The Cookeo Infinity with its lid open, revealing the inner pot and the air fry basket, demonstrating its internal structure.

SETUP INSTRUCTIONS

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

2. Initial Cleaning: Before first use, wash the inner pot, steam basket, and air fry tray with warm, soapy water. Rinse
thoroughly and dry completely. Wipe the exterior of the main unit with a damp cloth.

3. Placement: Place the Cookeo Infinity on a stable, flat, heat-resistant surface, away from walls and other appliances to
ensure proper ventilation.

. Insert Inner Pot: Place the non-stick ceramic inner pot into the main unit. Ensure it is seated correctly.
. Power Connection: Plug the power cord into a grounded electrical outlet. The display screen will illuminate.

. Initial Setup on Screen: Follow the on-screen prompts to select your language and set the date/time.
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. Wi-Fi Connection (Optional): For access to additional recipes and features, connect your Cookeo Infinity to your
home Wi-Fi network by following the on-screen instructions. You can also download the "My Moulinex" app on your
smartphone for extended functionality.
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Image: The Cookeo Infinity's screen showing a tutorial interface with numbered steps for initial setup, highlighting user-friendly
guidance.

OPERATING INSTRUCTIONS

The Cookeo Infinity offers a wide range of cooking possibilities through its intuitive interface and various cooking modes.

Cooking Modes and Programs:

Your Cookeo Infinity features 17 distinct cooking modes, including:
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Image: A visual representation of the 17 cooking modes, showcasing diverse dishes prepared using the Cookeo Infinity.

Pressure Cooking: For fast cooking of stews, soups, and tough cuts of meat.
Air Fryer: For crispy results with minimal oil, suitable for fries, chicken, and more.
Steam: For healthy cooking of vegetables, fish, and dumplings.

Roast/Bake: For preparing roasted meats, vegetables, or even baked goods.
Grill: To achieve a grilled finish on various foods.

Simmer/Slow Cook: For tender, flavorful dishes cooked over a longer period.
Brown/Sauté: To sear ingredients before cooking or to develop flavors.
Reheat: To warm up previously cooked meals.

Keep Warm: Automatically maintains food at serving temperature after cooking.
Yogurt: For making homemade yogurt.

Bread/Dough Proofing: For preparing doughs.

Sous Vide: Precision cooking for perfectly tender results.

Dehydration: For drying fruits, vegetables, or herbs.

And several other specialized programs for rice, pasta, cereals, soups, desserts, and jams.



Using the Control Panel and Screen:

The Cookeo Infinity features an intuitive digital screen and a central dial for navigation.

1. Select a Program: Turn the central dial to browse through the available cooking programs or recipes. Press the dial to

confirm your selection.

2. Follow On-Screen Instructions: For many recipes, the screen will display step-by-step instructions, including

ingredient additions, cooking times, and temperatures.

3. Manual Mode: If you prefer to set your own cooking parameters, select the manual mode and adjust time,

temperature, and pressure settings as needed.

4. Start/Stop: Press the 'Start’ button to begin cooking. Press and hold to cancel a program.
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Image: The Cookeo Infinity's screen displaying a recipe step with a timer for pressure cooking, demonstrating the guided cooking

feature.

My Moulinex App Integration:

Connect your Cookeo Infinity to the My Moulinex app for an expanded recipe library and smart features.

« Recipe Access: Browse thousands of recipes, filter by ingredients, cooking time, or dietary preferences.



« Guided Cooking: Send recipes directly to your Cookeo Infinity and follow the app's step-by-step guidance.

« Shopping Lists: Create shopping lists based on selected recipes.
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Image: A user interacting with the My Moulinex app on a smartphone, demonstrating the connectivity with the Cookeo Infinity.

MAINTENANCE AND CLEANING

Regular cleaning and maintenance will ensure the longevity and optimal performance of your Cookeo Infinity.

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

2. Inner Pot, Steam Basket, Air Fry Tray: These components are dishwasher safe. Alternatively, wash them with
warm, soapy water and a non-abrasive sponge. Rinse thoroughly and dry completely.

3. Lid: The lid can be wiped clean with a damp cloth. Ensure the sealing gasket and pressure release valve are free from
food debris. The sealing gasket can be removed for thorough cleaning and should be reinserted correctly before next
use.

4. Main Unit Exterior: Wipe the exterior of the main unit with a soft, damp cloth. Do not immerse the main unit in water
or any other liquid.



5. Control Panel: Wipe the control panel and screen gently with a soft, dry cloth. Avoid using abrasive cleaners or harsh

chemicals.

6. Storage: Store the appliance in a dry place when not in use.

TROUBLESHOOTING GUIDE

If you encounter issues with your Cookeo Infinity, refer to the following common problems and solutions.

Problem Possible Cause

Appliance does = Not plugged in; power outlet

not turn on. malfunction; appliance fault.
Pressure not Lid not properly closed; sealing
building up gasket not in place or damaged;

during pressure  pressure release valve clogged or
cooking. open.

Food not

cooking evenly  Overfilling the basket; food not
in Air Fryer shaken/turned during cooking.
mode.

Error message o )
Specific internal issue.
on screen.

TECHNICAL SPECIFICATIONS

Solution

Ensure the power cord is securely plugged into a working outlet.
Check the circuit breaker. If the issue persists, contact customer
support.

Ensure the lid is fully locked. Check that the sealing gasket is
correctly installed and not damaged. Verify the pressure release
valve is in the sealed position and free from obstructions.

Do not overfill the air fry tray. For best results, shake or turn food
halfway through the cooking cycle.

Note the error code and refer to the full online manual or contact
Moulinex customer support for specific guidance.

Feature Detail

Model Number CE97GUFO0

Brand Moulinex

Capacity 6 liters

Dimensions (L x W x H) 40.6 x 37.4 x37.5¢cm
Weight 12.5 Kilograms
Material Plastic

Color Blue

Control Method Touch

Operating Mode Automatic
Dishwasher Safe Parts Inner pot, steam basket, air fry tray

Country of Origin China
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Image: Dimensions of the Cookeo Infinity multi-cooker.

WARRANTY AND SUPPORT

Moulinex is committed to product quality and customer satisfaction.

« Repairability: Moulinex offers a 15-year repairability commitment at a fair price, supported by a global network of
6200 repairers. This initiative aims to protect the environment and reduce waste.

« Customer Support: For any questions, technical assistance, or warranty claims, please visit the official Moulinex
website or contact their customer service department. Contact details can typically be found on the product packaging
or the official brand website.

« Online Resources: Additional resources, including FAQs, recipe ideas, and detailed product information, are
available through the My Moulinex app and the Moulinex website.
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