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CO 100 SL
IMPORTANT SAFETY INFORMATION AND INSTRUCTIONS .

Thank you for purchasing the product. In order to make the best use of this
product and use it safely please read the instruction manual carefully and
keep for future reference.

There are two functions for this product. One is HEALTHY SLOW COOKER,
the other is HALOGEN COOKING POT.

Once you use the product as HEALTHY SLOW COOKER, Please select
part A,Band C.

A. Glass Cover

B. Glass Bowl

C. Bottom

D. Head

» When you use healthy slow cooker, do not plug the plug
of the halogen cooking pot in the socket.

warning » Once you use the product as HALOGEN COOKING POT,
Please select the part B, C,and D.




»When you use halogen cooking pot, Do not set the control
panel of part C.

warning » When you use halogen cooking pot, Do not plug the plug
of the healthy slow cooker in the socket.

_ TECHNICAL SPECIFICATIONS

Healthy Slow Cooker Halogen Cooking Pot
YOMAGE 230 230V
FTRAURNY A R oMz
Rated power 350 W 1000 W
Vo|ume 65|_ ............................................. 65|_ ......................

| USAGE OF HEALTHY SLOW COOKER

Benefits Of Healthy Slow Cooker:

» Long-hour slow cooking without spillage

» Only 1% water loss in 4 hours of soup cooking

= Only Tkwh electricity consumption in a 4-hour service
« Fully transparent container-cooking process can be monitored from top
to bottom

» Compact size, large volume

» Flameless cooking- safe to use at most spaces

» High mobility made possible by separate power cable
« Disc-shaped heating tray, full heating coverage

- Dual safety protection and auto temperature control

« Energy efficient and eco-friendly

. FUNCTIONS OF HEALTHY SLOW COOKER

= Soup

« Rice porridge

« Stew / Carbonnade
« Braised food



INTRODUCTION |

» Multi-Functional glass pot » Used as salad bowl
» Keeping fresh in fridge » Microwave safe
e
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« Special lid design
- To rest cooking utensils
- To cover other container / cookware

PRODUCT STRUCTURE ||

Lid Handle
Glass Lid

Glass Pot ©

Heating Tray

Plastic casing

Lol

w Control turn knob

Power
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. CONTROL PANEL

0({(‘.LO./)(/

- OFF
Switch off power supply

- LO (LOW)
Low speed heating (half-power)

« HI (HIGH)
High speed heating (full-power)

" OPERATING INSTRUCTIONS

Procedures

1. Place cooker base on a flat and level surfac. Put glass container on top
of heating tray.

2. Secure pot lid. Then plug in power (insert one end of power cable into
the slot at the back of cooker and the other end into power socket).

‘. Warning: The voltage of power socket should comply with
the product specification.

3. Fill glass container with food and appropriate amount of water (water
level must be at least 2 cm below the edge of glass container). Wipe heating
tray and bottom of glass container with a dry cloth.

' Attention: Use hot water for cooking (boiling water with
N the cooker is not recommended).

4. Turn control knob to desired position. Power indicator lights up,
indicating that HEALTHY SLOW COOKER in heating state.

5. When cooking finished, turn control knob to [OFF] position. Then
unplug power cord.



CAUTIONS

» Avoid any form of collision, falling or striking impact against the body
and glass container of Healthy Slow Cooker.

« To prevent boiling water from overflowing, glass container should not be
too full (keep water level 2 cm or more below the top of glass container).

» Power socket voltage should comply with required voltage.

« In the event of power cord damage, contact with after sale service centre
of Feller.

- Before cleaning Healthy Slow Cooker, unplug power cord and let cooker
cool down first.

» Do not let children touch Healthy Slow Cooker during use and operation
to avoid any risk of injuries.

» Do not immerse heating tray of Healthy Slow Cooker into water.

» Clean Healthy Slow Cooker with a wet and soft towel. Do not use any
hard substance or metal brush to prevent the cooker surface from being
scratched.

- When strange noise is heard or severe vibration occurs, do not take it
apart or repair it by yourself. Unplug power immediately and contact with
after sale service centre of Feller.

INCORRECT OPERATION

Immerse the cooker base Touch cooker lid or glass

(heating tray) of Healthy container with hand during
Slow Cooker in the water operation.

for cleaning.
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Overload power socket or Add cold water into
share power supply with container immediately after
other appliances. operation.

. COOKTIME REFERENCE

Food Cook Time Halogen Cooking Pot
. Cook with hot boiling
Onion soup 3 Hrs water.
Cook with hot boiling
Borscht 3Hrs water; boil overnight
with low heat gives a
better taste.
Mud Carp, Arrowroot & 6 Hrs Cook with hot boiling
Red Bean Soup water.
Cook with hot boiling
Mushroom Stew 4 Hrs water.
Cook with hot boiling
Chicken Soup 6 Hrs water; boil for 8 - 10
hours gives a better
taste.

. THE USAGE OF HALOGEN COOKING POT

« Place the glass bowl (4) on the base (3).

» Make sure that the timer (7) is to OFF and that the temperature setting
wheel (6) is set to 0.

» Remove the heating unit a later time and when it is hot, lift it using the
handle (1). Never place the heating element on surface while it is hot.

« Place the food in the glass bowl (4). Allow for sufficient space between
the food and the heating element, so the food can not burn or catch fire.
« Included with the device is a low rack (9). This can be placed in the glass



bowl (4) ,if required, after which you may place the food on it.

« This has the advantage that the food will not dry out, as the device is
used in closed state.

» The Halogen Cooking Pot can be used for a variety of foods, such as
chicken, meat, fish, vegetables, potatoes etc.

» Connect the power plug to a suitable power outlet.

» Set the temperature setting wheel to the required temperature. The
temperature can be set to a temperature between 65 °C and 250 °C.

- Set the timer to the required cooking/backing timer. The red operating
mode display (8) and the green display (2) will illuminate. Additionally, the
light will turn on.

« Please note that the device can not be turned on, unless the handle is
flapped all the way down.

« If the handleis flapped up during operation, the device will automatically
switch itself off. The timer can be set to a time between 0~60 minutes.
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- Thaw Setting (6)

The Halogen Cooking Pot has a thaw setting which is a low temperature
that should be used to defrost foods-this is indicated on the temperature
dial.

' Please Note: Always ensure food is adequately thawed
M before cooking.

The cooking duration depends on the size and weight etc.
of the food to be cooked. Most meat, for example, comes
with a recommended cooking time and these should be
used as a guide. As the Halogen Cooking Pot cooks quicker
than conventional ovens you may need to allow less time to
achieve the desired state of readiness.

To determine if the food is cooked use a cooking thermometer or pierce
the food with a fork or skewer to check for uncooked juice on meats,
poultry etc. or tenderness when cooking vegetables.

Always ensure food is piping hot inside before serving.

« Self-Cleaning “Wash"” Setting (6)

The oven has a special self-cleaning setting on the temperature control,
which should be used to wash the glass bowl.

1. Remove any food and drain away fat from the bases.

2. Add approximately 15 cm of cold water into the bowl! with a squirt of
washing up liquid and turn the machine to “Wash".

3. The combination of the heat, swirling motion of the water and the
detergent will clean the glass bowl very quickly and efficiently.

4. The rack can be left in the bowl at the same time to soften any stuck on
deposits.

5.You may need to use a washing up brush for any stubborn debris before
rinsing and wiping clean.

» Once the desired temperature is reached, the light and the green control
display are switched off.

» The temperature will now be maintained. The light and the green control
display will turn on and off.

» Once the time is elapsed, and audible signal will resound and the device
will turn itself off.

» The red operating mode display will extinguish.

« Pull the power plug.

- Remove the heating element with the handle and place it into its
receptacle.



« Using the grippers, take out the food. Make sure not to touch the tray.
Danger of burning.
» Now allow the device to fully cool down.

GENERAL CLEANING AND CARE INSTRUCTIONS .

 Ensure the unit is off.

» Unplug and let the unit cool before cleaning.

« All parts, except the lid and plastic base, are dishwasher safe. To protect the
metal and plastic surfaces, do not use abrasive cleaners or scouring pads.

» The outer surface of the heater/control can be cleaned by wiping with a
damp cloth.

Caution: Do not attempt to wash any of the glass until is
cool to room temperature. If you pour cold water on the
glass while it is still hot, It could cause the glass to crack and/
or break.

Warning: Do not place the lid on or close to any flammable
or combustible items. It may cause fire or explosion.

Note: To operate the appliance, press the safety button on
the top of the handle and push down the handle completely.

1
Safety Button

Je Je |
Caution: Always use the appliance with the plastic base.
Never operate the appliance directly on the work surface.
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Food Time Temperature
Chicken 30-40 mins 180-200 °C
Fish 10-15 mins 130-150 °C
Pork 15-20 mins 140-160 °C
Cake 10-12 mins 140-160 °C
Lobster 12-15 mins 140-160 °C
Shrimp 10-12 mins 150-180 °C
Susage 10-13 mins 120-150°C
Peanut 10-15 mins 140-160 °C
Roast Bread 8-10 mins 120-140°C
Potato 12-15 mins 180-200 °C
Rice 15-20 mins 150-180 °C
Crab 10-13 mins 140-160 °C
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