Safety Precautions

1. Please read the instructions and all the illustrations carefully before using this product.
Keep this description for future reference.

2. Before plugging in the power supply, please check whether the voltage indicated on the
product (on the bottom of the electric cooker and the base unit) matches the voltage in

- - your home (AC220, 50Hz).

e m ' n | 3. Connect the product power cord to a grounded power outlet to ensure personal safety.

g If there is any damage to the power cord of this product, please contact our after sale

Hay service center and it must be replaced by our maintenance personnel.

4. When using this product, it should be placed on a stable platform and placed out of
reach of children.

5. Do not use this product on or near the surface of not heat-resistant objects such as
carpets and plastics. Do not place the items that are susceptible to steam on top of this
product.

6. When the product is used, a large amount of steam will be sprayed from the spout of
the pot, and the steam will be carefully burned.

7. Please keep the surface of the heating stain base of the machine clean. After every use,
you must clean the dirt or water on the surface of the base.

2.5L Smart Auto-Lifting

Multi - Functional Hot Pot Cooker
2.5 THERE B BT B K S s 2
Model No: GUM15V

8. When cleaning the body of the cooker, do not immerse it in water or allow liquid to flow
into the interior of the product or inside the base to avoid danger!

9. If there is no water in the cooker, please do not dry-cooking , otherwise it will affect the
service life of the product.

10. This product has an dry boil protection function. When the temperature of the heating
base is overheated, it will automatically power off.

11. If you accidentally dry boiling without water during use, first unplug the power plug from
the power socket, then let the unit cool for 15 minutes, then fill in cold water, the unit will
automatically return to normal.

12. The product must be taken care of while the boiling or cooking process. Please do not
allow children to approach the cooker , and do not let the children pull the power cord
or tap the electric cooker.

13. Please do not immerse the power cord, plug, and the whole machine or base in water
or other liquids to prevent damage to the product and electric shock.

14. If the machine, base or other parts are damaged, please stop using it immediately.
Please contact our after-sales service department for repair.

15. Place the product on the platform or on the table to make sure that the cooker and
base are not tipped over and that water does not spill into the base unit.

16. When adding water to the cooker, do not exceed the maximum water mark line inside
cooker. When the water volume exceeds Max Level, the water will overflow after
the boiling water boils.

Before using your prodduct for first time,please read this instruction manual. 1
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Safety Precautions

17. During the work process, please do not touch the Metal parts by hand to avoid being

Safety Precautions

and Metal parts to prevent burns. When uncovering the lid,
burnt. be careful to avoid the steam hole and prevent burns.

18. When using this product, make sure that the power outlet is in good contact. Do not 34. When steaming food: First pour in about 1L of water then

operate the product with an extension cord. put the basket in the cooker,press the “Hot Pot” mode, and

19. When pulling the power cord plug, hold the plug part. Do not forcibly pull the power then press the rising key, lift the top of the glass cover,

cord. Otherwise, it may cause electric shock or short circuit. cooking should not exceed 10- 15 minutes , user must not

20. Do not connect and pull the power cord with wet hands, otherwise it may cause a leave it unattended while in use. Prevent not to dry-burning the cooker .

short circuit or electric shock. 35. Before cleaning this product, if there is a basket in the pot, please

21. Except professional maintenance technicians, please do not disassemble, repair or take out the basket now, switch the power to standby state, you can

modify the machine yourself, otherwise it may cause fire and electric leakage. pick up the cooker body to cleaning.

22. When the water is boiling, do not move the cooker. 36. Do not place this product on a hot area.

23. This product is for indoor use and household only and should not be placed outdoor. 37. This product cannot be used for deep-fry cooking.

Do not use this product for non-designated purposes. 38. Do not cook large size of food or glass and plastic utensils in the pot so as avoid danger .

24. The appliance can be used for children over 8 years of age and for people with 39.Do not store any flammable articles (such as towels, paper, etc.) in the pot, easy to

physical, sensory or intellectual abilities and lack of experience and knowledge. cause fire, when used. No flammable articles (such as curtain, paper, etc.) should be

Their use of the appliance requires supervision or guidance from safe use of the placed around them, which can easily lead to fire. Do not put cardboard, plastic,

appliance and an understanding of the hazards involved. paper and other similar flammable articles in the pot heating, do not use accessories

25. Adults should instruct children not to play this appliance. not supplied with this cooker.

26. Regularly check the power cord of this product. If the power cord is damaged, it must 40.Do not use accessories not supplied with this cooker to avoid danger and cause injury.

be replacedby our after-sales service department orqualified electrician to avoid danger. 41.When the cooker not in use or before cleaning the product, must be not plug-in.

27. When the water is boiled several times, white water stains will adhere to the stainless 42 .When boiling state, it is prohibited to pick up the body during the lifting mode.

steel heating plate . This is a normal phenomenon, which is caused by impurities in the 43.Do not touch the glass lid and steam hole outlet position and glass surface by hand

water, suggest that you use Lemon Acid to remove the stains after use. during cooking to avoid scalding.

Max Line

28. When cooking food , the amount of water and food should not exceed 44 . The product with a "warning" sign, please pay attention to compliance before use.

Max Line to prevent the water from boiling out. Vs ~N
If the water is sprayed out, immediately turn off . /I\ Caution
29. When the cooker works to boil water and cook,
i © Hot! Mind Your hands.
user need to look after when in use. When the water . Don't cover the steam hole
boils, the water spray is violent. Please shut down * Don’t pick up the pot when basket s rising
Up & Down
immediately to avoid the danger of boiling water. - Dot use for deep fry food )

30. Do not place the cooker near a heat source such as a water heater, electric stove or

microwave oven. 45 After connect the power , Do not use any metal to touch the coupler (electrified in
31. When using the cooker, make sure that there is at least 10 cm of space on each side below image)
of the main unit to allow air to circulate.

32. When not using the cooker or cleaning, please unplug the power cord first, and then

cool down before disassembling the accessories.

33. When using, the surface temperature of the product is very high. Do not touch the lid
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First time using

1. Install glass lid handle

Safety Precautions

46.1t is not allowed to lift the pot when the basket is rising up. 2. Plug in to power source

For the first time, the pot cover
handle needs to be installed to the glass lid.
(The installation method is shown in the figure)

Lock to turn
@ clockwise direction

Ring

The power indicator light will flashing

Lock the screw cap
under the lid

User Guidance

General Structure
1. After plug-in
Lid Handl
Lid Steam outlet
Pot Lid

After connection , the "power" indicator lights flicker into the standby state, then press the

I 1

=
‘ "power" key and start the working state.
Pot Handle. Basket CI‘DQ
Pot Body i 2 \ Soft Standard Hard
, ,, OO0
@ Slow Small Medium High  Full &
Pot Basegr
gemini J _;K‘_:
o Low Power
Sugar heat
Rice

2. Power heat

Tempering

Glass base
COﬂtrOl Base S

Base handle

The power heat level is divided into: Slow, Small, Medium, High, Full. After selected the

Product Specifications
Hot pot function, press the panel key to adjust the power level from slow to full according

Model | Voltage Power ; Rated Product Size(mm) to your needs, the corresponding indicator lightsare on and started the operation. Power
requency
Product Dimension: 282W*245H+280 5D selection can be selected inthe hot-pot function only, (the low sugar rice function is not
Cooking Pot Dimension: 282W*131.5H*234D available ) .
GUM15V| 220V~ 1500W 50Hz Cooke base Diameter: 262W*75.3H*280D soft stondord o
N SOToE,
Pot maximum diameter: ¢219
Low
Rice
5

User Guidance

‘ -b

3. Rise up the basket ( Hot pot function ) by each press on “Power heat” key . At this time press the “Up” key , lift the basket to the

Under the Hot pot function, the basket can be rise Up, according to your needs.If you top,you can put the food into the basket in turn, press the “down” key the LED light will on.

need to rise up the basket,press “Up” key once, its indicator is ON while is rising Up . If the power heat mode is selected in “Full” heat , when select “Up” key to lift the basket for

The indicator is OFF once the movement is completed.You may also set the travel food filling, the cooker will change to medium heat mode automatically, and after the food

distance by pressing “Up”or “Down” key again to stop the movement. (the low sugar rice are added, press “down’key, the cooker will return to “Full” heat power mode.This setting

mode is not available). is to prevent the water or soup in the pot boiling out to avoid scalding), According to the

boiling time of different ingredients, press the “Up” key again, lift the basket to the top if

Soft Standard Hard
OO0 needed.
O Slow Small Medium High  Full &

Warm tips: 1. If user cover the pot lid , the minimum water quantity in the
Max Line
pot shall not exceed half of the basket, so to avoid no water and dry-burn .

Dry-burning to reduce product life.

When cooking food with soy sauce or dark
4. Drop down ( Hot pot function ) color in the pot, clean it immediately after

Under the Hot pot function, the basket can be drop “Down”, according to your needs. use, otherwise the pot will be stained

If you need to drop “Down” the basket, press “Down” key once,its indicator is ON while is with soy sauce color.
dropping down .The indicator is OFF once the movement is completed.You may also set 6. Low sugar rice
the travel distance by pressing “Down” or “Up” key again to stop the movement.( the low Fill 1.4-1.5L of clear water into the pot first , please ensure the filled waterwon’t be touch

sugar rice mode is not available).
Soft Standard Hard
OOOOO
®slow Small Medium High  Full &
Low Power
Sugar heat
Rice
5. Hot Pot

First take appropriate amount of water or soup into the pot, and then place basket inside

the surface of basket when it's moved to down bottom and then put back the basket,

pour about 160g rice into the basket and put it on the basket, cover the pot lid, plug-in the
power cord to the power supply. Select the mode of “Low sugar rice” . On control panel
the texture of rice is defaulted at“hard” rice LED is on. Press the same key to select

(Soft Standard Hard), as the machine will starts to work after set, and thebasket will

automatically rise up and down during cooking. In the whole process is automatic, the

buzzer will give a long sound after the rice cooking is completed, and enter the heat
preservation state, the LED of the selected texture of rice will flash. When the temperature

of water is lower than 80 C, the heating element will automatically heat, keep the water

the pot, the highest water capacity plus food must not exceed the MAX line of the pot, then )
temperature at 80 C, and return to the standby state after holding for one hour.
cover the pot lid. Do not put meat or ingredients in the dropping down movement , causing ) )
Note: you can't adjust the basket by pressing
the bottom of the pot to stick to the ingredients or meat. Place basket first, and then add . )
the "up" and "down" key in the "Low sugar rice" mode.
meat or ingredients on the basket . Press power to turn the machine on, select hot pot

mode the Hot pot light on. The heating process will start working, and after the water boils,
you can adjust the power heat by pressing the “power heat "key the heatindicator light will

on. (Slow, Small, Medium, High, Full.) You can select the heat mode from Slow to Full

6

Cooking
time
Around Around 3

30 minutes | Bowls of rice

Cleaning and Maintenance

1. Allow the machine cooled down, Please keep the glass base of the machine clean. After

Menu Cooking method Rice meals

every use, the dirt or water stain on the surface of the cool-touch body and glass base
Soft
Note : To cook 160g rice, set must be cleaned in time. At boiling and cooking process, there may dirt and water stain
basket drops at the bottom first, A d A dq2
Standard |fill water of around 1.4-1.5L to roun round =

the pot and must not overfill to | 26 minutes | Bowls of rice
reach the surface of the basket
Hard Around Around 2

22 minutes | Bowls of rice

remains on the surface of cool-touch pot and stainless heating base after heating, It is

normal phenomenon and user must clean with detergent after every use , use lemon acid

to clean the water stain in cook pot regularly.

2. Do not immerse the cooker in the water or allow liquid to flow into the interior of the

#The above cooking time is controlled by intelligent heating 1 o\ 1ot content of low product or inside the base when cleaning the cooker to avoid danger!

sugar rice is about
atmospheric pressure , cooking time are forreference. 1.4-1.5L

Or the water will not be
over the basket surface
after the basket falls

through the heating element. Actual water filled in and 3. If there is no water in the cooker, do not start any operation function includes heating

. . . . . and drowning, otherwise it will affect the service life of the product.
@ Different brands of rice, cooked rice will have different

. 4. Please do not immerse the power cord, plug, and the whole cooker or machine base in
cooking result.

@ You cannot press the "up” or "down" button in the "Low water or other liquids to prevent damage to the product and electric shock.

sugar rice" mode. 5. This product can only be used within the safe voltage range provided.

Soft Standard Hard
O Slow Small Medium High  Full &
Power
heat

6. Please do not use sharp objects or fingernails to damage the cooker.

7. White vinegar cleaning scale method: use hot pot cooking food must immediately clean

the pot
stains and oil. Methods are as follows:

a) Mix the daily vinegar and water in a ratio of 1:2, fill the pot (maximum water level line)

and start to boil the water, and wait after boiling, turn off the power and return to standby
mode

b) Keep the mixture in the pot for about 30-60 minutes.

c) Pour off the mixture.

d) Fill the fresh water to the highest level and restart the hot pot mode for boiling.

e) Pour out the water that has been boiled. Clean the pot and the surface

with a towel and complete the cleaning procedure.
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ToolBox Customer Service Centre EF IRFE D -
4/F, DCH Building, 20 Kai Cheung Road, Kowloon Bay, Hong Kong
BENEEZHE20RKETEERKE41E

Cc

ustomer Service Hotline ZEFRFSEL4R : (852) 8210 8210

Service E-mail Sl : 8210service@gilman-group.com
Please register now at z5B1_ L& S : www.toolbox.hk
Website #81lt : www.gilman-group.com

@ Gilman

Proudly Serviced by:

ToolBox

a Gilman Group Company

since 1841
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