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SM 160

When using electrical appliance. Basic safety precautions should always be
followed including the following:

Household use only

SAFETY INSTRUCTION

1. Please observe the operation guide and precaution measures for
safety when using the electric products.

2. Please carefully read the operation guide before using the product
and put the operation away for future reference.

3. Be sure that the voltage indicated at the bottom of the product is
consistent with that of the household outlet before the product is
powered on.

4. Keep product away from children’s reach. The product shall be
placed on a stable and smooth surface, the slope of the surface shall
not exceed 150 and there shall have enough space around the product.
5. Be sure that the electric power line is far away from or not too close
to the heating surface of the product.

6. The product shall be placed in a safe place and kept away from
inflammables.

7. Keep the baking pan heated when cooking any food.

8. Be sure to keep an eye on the product when cooking food.

9. Do not touch the metal surface when cooking food or in the process
of cooling, as it is searing.

10. Be sure that the baking pan is cooled completely before the baking
pan is changed, the product is cleaned or put away.

11. Be sure that the product is installed properly before the baking pan
is changed.

12. Do not touch the baking pan with sharp or rough goods for
preventing the damage of the non viscous paint on the surface of the
baking pan.

13. Be sure to shut off the power when the product is not in service,
the baking pan cannot be taken off for cleaning and storing after it is
cooled completely.

14. Do not clean the product in the water and be sure to prevent water




coming into the product.

15.When any component or part is damaged, please contact with after
sale service centre of Feller for replacement. the product shall not be
dismantled privately.

 PRODUCT DESCRIPTION

A: Revolution axis system: Control the field angle on the upper and lower
part of the product and take out the baking pan for changing.

B1,B2,B3: Change baking pan: sandwich baking pan, waffle baking pan,
GRILL baking pan.

C: Automatic lock organ: (snap close).

D: Suspended hand grip: marked with character “HOT". Do not touch the
baking pan with hand before it is cooled completely.

E: Button for taking off the baking pan.



SHORT CORD INFORMATION | |

A short power supply cord is provided to reduce the risk of becoming
entangled in or tripping over a long cord. Extension cords may be used
if care is exercised in their use. If an extension cord is used, the marked
electrical rating of the extension cord should be at least as great as the
electrical rating of the appliance. The cord should be arranged so that it
will not drape over the countertop or tabletop where it can be pulled on
by children or tripped over unintentionally

PREPARATIONS BEFORE USING THE PRODUCT .

Pull backward with two hands simultaneously on the button fixing the
baking pan for taking off the baking pan from the product.

1. Wash the baking pan with a soft cloth or in hot suds, or put the baking
pan into the dishwasher for cleaning.

2. Dry the baking pan, put it into the product, push down on the two sides
of the baking pan, and the baking pan will be locked automatically.

Note: When the product is used for the first time, smoke will '
arise during the course of heating, it is a normal phenomenon. °

MAKING A SANDWICH |

1. After the baking pan is cleaned, put it into the product. When the baking
pan is placed properly, two light sounds can be heard.

2. Power the product for heating the baking pan, the red and green
indicators will be on simultaneously.

3. Prepare the raw materials for making a sandwich.

Each sandwich needs two pieces of bread and the right ingredients, a
little amount of butter shall be put on the surface touching the bread and
baking pan, which makes the sandwich appear gold in color.

4. When the green indicator is off, the prepared raw materials of the
sandwich can be put into the baking pan for making a sandwich if you
wish.

5. Slowly press the upper baking pan on the bread till the upper baking
pan is locked tightly with the lower baking pan.

6. Open product 4~6 minutes later. The effect and time of making a




sandwich depends on the type of sandwich, ingredients and personal
palate.

7. Use the wood or plastic tools (such as small scoop) to take sandwich out
of the product. The sharp and hard metal tools shall not be used for such
purpose. If you want to make more sandwiches, you can put the ingredients
of the sandwich into the product after the green indicator is off.

8. The power shall be shut off after the product is not in service, then clean
the baking pan and the product.

. BARBECUE (RIB AND TOUCH TYPE BARBECUE UNIT)

1. Put the barbecue baking pan into the product after it is cleaned. When the
baking pan is place properly, two light sounds can be heard.

2. Power the product for heating the baking pan, the red and green indicators
are on simultaneously.

3. Prepare the raw materials for a barbecue, such as fillet, sausage, hamburger,
(frozen and fresh), sliced meat, vegetables, mixed barbecue, chicken fillet (the
ingredients can be selected according to your wish).

In order to achieve the best effect, the ingredients shall be placed in the middle
part of the lower baking pan.

4. Close off the barbeque unit.

Put together the upper and lower baking pans till they are locked tightly by the
automatic lock organ so that the food can be barbecued evenly.

-When barbecuing the thick food, do not lock the unit.

<When barbecuing the thick raw materials, keep an eye on the barbecue unitin
service.

5. Take out the food with wood or plastic tools (such as small scoop) after the
barbeque is over. The sharp and hard or metal tools shall not be used for such
purpose.

6.The power shall be shut off after the product is not in service, then clean the baking
pan and the unit. Do not clean them in the water.

Prompits:

- The barbeque cannot be used for roasting meat with the bones.

« The little amount of food is recommended for each cooking for achieving the best
effect.

- The fresh meat has a better effect than frozen or unfrozen meat after they are roasted.



CLEANING ||

1. Pull out the connector plug.

2. Be sure that the baking pan is completely cooled before it is taken out,
pull backward on the lock button for the baking pan of the product, then
take out the baking pan.

3. Wash the baking pan with a soft cloth or sponge or in hot suds, or put
the baking pan into the dishwasher for cleaning. do not rub the surface
of the baking pan with rough or sharp and hard goods for preventing the
damage of the non.viscous paint on the surface of the baking pan.

4. Clean the outer parts of the roaster with a wet cloth.

Do not immerse the roaster into water.

5. Twist the electric power line and store it in a safe place, the product can
be stored horizontally or vertically.
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