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Notice
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When barbecuing, drain the ingredients as
much as possible. Hot oil is prone to oil
Oil

splashing can be avoided after draining food

splashing when exposed to water.

materials.
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Do not let the power cord and heating part touch

when using
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Do not use a metal spatula, please use a

wooden spatula.
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Please add a little oil before barbecuing.
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It is not suitable for children to use it
independently. Take good care of children
when the pan surface is high temperature and

guard against scalding.
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Do not use near combustible materials
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Security Warning
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The plug shall be plugged into 220V special
socket, and all sockets shall be reliably

grounded.
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When the product fails, please stop using it and
cut off the power immediately, and contact

customer service in time.
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Do not touch the plug with wet hands

5270 b i 7 A

Do not disassemble or modify at will
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Place it on a flat surface for
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Please check whether the | Do not touch the pan body | use
wires are in good condition | with your hands during use

before switching on the power

supply.
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Cleaning method
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1. Cool this product completely before cleaning, and remember to unplug the power cord first.
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2. This product is designed for whole body washing. It can be washed by the whole machine, but

it should not be soaked for a long time.

3.5 B 1 Ak a3k 7K, 55 6 K4 1 ] 1 9 s A

3. If water enters the power socket, be sure to drain the socket downward before.
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4. After cleaning, please dry the pan body and put it away for safekeeping.
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Warm Tips
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1. When the baking tray is switched on for the first time, some white smoke will be generated by
heating and evaporation due to the existence of a layer of grease on the surface of the heating pipe,

which is a normal phenomenon and will disappear after continuous heating for a period of time.
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2. It is recommended to cover the hot pot cold pot, heat it with strong fire until the water boils, and

then select the gear according to the boiling degree and ingredients.
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3. Barbecue suggests brushing a layer of oil on the baking tray first, preheating for 1-2 minutes in
advance, and draining the ingredients as much as possible. The gear is suggested to be in the

middle of the fire. It will be better to use barbecue oil paper.

WL I R
Frequently Asked Questions
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When the baking pan part adjusts the gear downward, the heating will stop and the indicator light

will go out due to the high temperature of the pan surface.
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When the hot pot part is added with water, the temperature of the pan surface can only be burned
to about 120 °C at the highest, and the gear can be adjusted normally. The temperature adjustment

for stir-frying or frying is the same as that for the baking pan part.
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Automatic constant temperature and overheat protection mechanism
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This baking tray uses the national 3C fifth gear temperature control switch. The switch has
automatic temperature control function, with 5 gears adjustable temperature, 1 gears 90-100 °C, 5

gears about 240 °C.
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When the pan surface is heated to the highest temperature corresponding to the current gear, the

heating will automatically stop and the heating indicator will go out.

TP 2 2 2 iR 0 0o 2 ) A TR, B2 P, B T 4, I A 7 AT e
When the temperature drops to the lowest temperature corresponding to the current gear, the

heating is automatically turned on and the heating indicator lights up.



