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Please read and retain for future reference.

SAFETY INTRUCTIONS - GENERAL

Please read these instruction carefully and retain them for future reference.
Use this appliance solely in accordance with these instructions.

This appliance is for household use only, not for commercial purpose.
Remove all packaging material from the appliance before use.

This appliance shall not be used by children of 0 to 8-year old.

This appliance can be used by children older than 8-year old and
persons with reduced physical, sensory or mental capabilities or lack of
experience and knowledge, but only if they have been given supervision
or instruction concerning use of the appliance in safe way and understand
the hazards involved.

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

Cleaning and maintenance must not be done by children.

Keep the appliance and the cable out of reach of children under 8-year
old.

Have any repairs carried out solely by a qualified electrician. Never try
to repair the appliance yourself.

SAFETY INTRUCTIONS - ELECTRICITY AND HEAT

Verify that the mains voltage is the same as that indicated on the rating
plate on the appliance before use.

Make sure that you always use a grounded wall socket to connect the
appliance.

Always remove the plug from the wall socket when the appliance is not in
use.

Remove the plug from the wall socket by pulling the plug, not the power
cord.

Make sure that the appliance, the power cord and plug do not make contact
with water.

Make sure that the appliance, the power cord and plug do not make contact
with hot surface, such as a hot hob or naked flame.

Check the appliance’s power cord regularly to make sure it is not damaged.
Do not use the appliance if the power cord is damaged. If the power cord is
damaged, it must be replaced by an electrical technician or a person with
similar qualification, in order to avoid any hazards.

When using an extension lead always make sure that the entire cable is
unwound from the reel.



Use solely approved extension leads.

The appliance needs space to allow heat to escape, thereby preventing the
risk of fire. Make sure that the appliance has sufficient space around it, and
does not come in contact with flammable material. The appliance, the air
vents must not be covered or blocked when use.

Never use the appliance in the vicinity of flammable material.

Certain parts of the appliance may get hot. Do not touch these parts to
prevent scalding yourself.

Warning: Do not touch the hot surfaces of the glass lid and the inner metal
pot when the appliance is in use.

Warning: Slight smoke on the first use is a normal occurrence. It will disappear
shortly afterwards.

Warning: Due to the thermal expansion and contraction of the heating tube in
the inner pot, it may have a “Bipa” sounds during the use of the appliance, It is
safety and a normal occurrence. Please be assured use.

SAFETY INTRUCTIONS - DURING OPERATION

Never use the appliance outdoor.

Never use the appliance in damp rooms.

Make sure your hands are dry before touching the appliance, power cord or
plug.

Place the appliance on a flat, stable surface where is cannot fall.

Never allow the power cord to hang over the edge or the counter, worktop
or table.

Do not pick up the appliance if it falls into water. Remove the plug from the
socket immediately. Do not use the appliance again.

Never immerse the appliance, the power cord or the plug in water or any
liquid.

Clean the appliance thoroughly after use (Please refer to “Cleaning and
Maintenance” section.

This appliance may not be used through an external timer or by means of a
remote control.



PRODUCT OVERVIEW

1.Handle of glass lid
2.Glass lid
3.Inner metal pot
4.Handle of unit
5.Base tray
6.Control panel
7.LED display

Accessories
Warning: All accessories are not dishwasher safe

1. Frying basket x 1pc

Assembly of basket by fold up the handle in position




After frying, mount the Frying Basket by its hanger hook on the Inner Metal Pot
to drain away the extra oil.

Place the steam rack on the 4 supporting slots of the Inner Metal Pot when
steam cooking.
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3. Grill rack x 1pc

Place the grill rack on the Inner Metal Pot when using grill function.
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ASSEMBLY INSTRUCTION

1. Assembly the handle on the glass lid.

Handle %

Metal ring —

Glass lid

Plastic pad

— Screw ring

Screw




2. Assembly the Inner metal pot

» Please remove the foam under the inner metal pot before first use.

» Make sure the appliance is power off while assemble the inner pot.

* Remove: hold the handle, then pull upwards. (Please make sure the inner pot
is cooling down enough.

e Fix: make sure the connector is fixed into the hole for base plate, then push
the inner pot tightly.

 Finish the assembly, the appliance is ready to use.
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Handle

connector

Electrode
stick

@ connector

USAGE INSTRUCTIONS

» Connect the appliance to the power source. A “beep” sound is heard. The LED
display will be on and shows ----- which is at standby mode now.
Press the “Function” button to choose between the different cooking programs.
+ No food and water can be exceed the maximum line inside the inner metal pot (Max.).
+ Food and water should be at leaset reach the minimum line inside the inner metal
pot (Min.)
Such as in Slow Stew, Hot Pot, Rice, Porridge, Soup, Deep Fry and Steam
 After a cooking program is selected, you may also adjust the time and/or
temperature (if needed). The time and temperature range between different
cooking program are as below -

Cooking Default Program Adjustable Setting
Program Cooking time Temperature Cooking Time Temperature
(Hr:Min) (Hr:Min)

Slow Stew 06:00 100°C 0:01-5:59 Non-adjustable

Hot Pot 02:00 240°C 0:01-1:59 120-240°C
Rice 00:35 150°C Non-adjustable

Porridge 01:00 110°C 0:01-1:30 100-140°C
Soup 01:00 110°C 0:30-2:00 Non-adjustable
Grill 00:30 240°C 0:01-9:59 180-240°C
Deep Fry 00:30 180°C 0:01-9:59 180-240°C
Stir Fry 00:15 240°C 0:01-0:30 50-240°C
Fry 00:25 200°C 0:01-0:59 50-240°C
Steam 00:15 220°C 0:01-1:59 100-220°C
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* Press “Time/ Temp” button to swap the time and temperature setting:
1.To adjust the Time (if needed) — press the “Time/ Temp ” button 1 time on
the control panel after selecting program, LED display will be blinking, then
press “+” or “-“ button to adjust the time needed.
2.To adjust the Temperature (if needed) —press the “Time/ Temp ” button 1
time on the control panel after selecting program, LED display will show the
unit of “C”, then press “+” or “-“ button to adjust the temperature needed.
» When a cooking time and cooking temperature are set, please press the “Start
/ Stop” button once to begin the cooking process.
* If the “Start / Stop” button is pressed during the cooking process, the appliance
will go into stand-by mode and the selected cooking program will be cancelled.

Keep Warm Function

* When the appliance is in standby mode, pressing “Keep Warm” button to
activate the keep warm function.

* The keep warm indicator will be ON and the display is shown “bb”. The keep
warm function will keep warm for the appliance at approx. 60°C - 80°C at the
first 6 hours.

» To cancel the Keep Warm setting, please press the “Keep Warm button” again
to disable the Keep Warm feature.

* When the selected cooking program is completed, it will switch to keep warm
function automatically, and then switch to the standby mode automatically after
2 hours.

Cook with difference cooking program

» The appliance pre-set 10 cooking programs. Press the “Function” button to

choose between these cooking programs in a cycle: Slow Stew, Hot Pot, Rice,

Porridge, Soup, Grill, Deep Fry, Stir Fry, Fry and Steam.

The corresponding indicator will be blinking while selecting the cooking program.

» Time and Temperature may need to adjust according to your setting

Press “Start / Stop” button once to activate the selected cooking program. The

corresponding indicator of the program will be lit.

* Once the cooking program is selected and started, no other program can be
selected until finish the current program. But the time and temperature can be
adjusted anytime.

» The red indicator will light on once you selected the cooking program.

» The cooking program can be stopped by pressing the “Start/ Stop” button in
any time during cooking. The selected program will be cancelled.

* You may also adjust the cooking program in stand-by mode. After adjusted the
cooking program, press the “Start / Stop” button again to re-start the cooking
program.

» There is a “beep” tone to indicate the program completed and it will switch to
keep warm function automatically. After 2 hours, a “beep” sound will be generated
and then switch to the standby mode automatically, the display will show “ ?
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CLEAN AND MAINTENANCE

Ensure the appliance is turned off and unplug the power cord from the wall
socket.

The removable inner metal pot and glass lid can be washed in warm soapy
water with a soft cloth or sponge.

Do not use an abrasive cleaner to clean all the removable parts and the
appliance.

Do not put the removable parts in a dishwasher.

Please note, the accessories are not dishwasher safe.

The Main Housing of the appliance can clean with a damp cloth.

Do not immerse the Main Housing and Base tray and power cord into water or
any other liquids.

Warning: Ensure the appliance is cooled down completely before cleaning.

TECHNICAL SPECIFICATION

Description: 10-in-1 Multi-Functional Cooker
Model number: GMC15V

Input Voltage: 220-240V

Frequency: 50Hz

Power : 1500W

Product dimension: 355(W) x 295 (H) x 350 (D)mm
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ToolBox Customer Service Centre & F IR#E Pl :
4/F, DCH Building, 20 Kai Cheung Road, Kowloon Bay, Hong Kong
BANBEEEHE20RAETEEKE4E

Customer Service Hotline EFRFSELAR : (852) 8210 8210
Service E-mail E#fiil : 8210service@gilman-group.com
Please register now at ;5B _E#8EEC : www.toolbox.hk
Website #81lt : www.gilman-group.com

Proudly Serviced by:

@ Gilman ToolBox

since 1841

a Gilman Group Company
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