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Théng s6 ky thuat

Model: MBC-UMD3N

Mau sac: Xanh la

Dién ap dinh murc: 220-240V~50-60Hz
Coéng suat dinh muc: 1350-1600W

Dung tich téi da: 3L (Nbi sau)

Kich thwée bén ngoai (R x D x C): 450 x 283 x 225mm
Khéi lwong tinh: 4.95kg
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Canh bao an toan

Pé gidam nguy co chay nd, dién giat, thwong tich cho ngwdi hodc hw hdng
tai san, hay tuan theo cac bién phap phong nglra co ban sau:
= Néu day nguén hong thay thé bang day clia nha san xuét hodc trung tam

bdo hanh duwoc Gy quyén hoac bdi ngudi cé chuyén mén dé tranh nguy
hiém.

= Gilr thiét bj va day ngudn ngoai tam v&i cla tré em.

= CANH BAO: Si¥ dung sai thiét bj c6 thé gay thuong tich.
- CANH BAO: Tranh lam dd nwdc [én dau ndi. S&n phadm nay cé bo phan lam

nong va cé thé con néng sau khi st dung. Hay tham khao phan hwéng dan
vé sinh dé biét thém théng tin.

= Thiét bj nay khong duoc thiét ké dé& van hanh bang bd hen gi® bén ngoai
hodc hé thong diéu khién tir xa riéng biét.

= Thiét bi nay khdng danh cho nhirng ngwdi cé kha nang thé chét, giac quan
hodc tinh than kém, thiéu kinh nghlem hodc kién thire, trir khi ho dworc giam
sat hoac huo’ng dan b&i ngudi cé trach nhiém vé sw an toan cua ho.

= Tré em can duwoc giam sat d& ddm bao khéng choi dua véi thiét bi nay.

= Néu khong c6 sy giam sat, tré em khéng nén tw vé sinh hodc bao duéng
thiét bi.

= Viéc str dung phu kién khong dwoc khuyen nghi hoac khong do nha san
xuat chinh hang cung cap co thé gay nguy co chay nd, dién giat hoac
thwong tich ca nhan.

= Thiét bi nay phai dwoc str dung theo huwéng dan va khéng dwoc dung cho

cac muc dich khac.

- Thiét bj nay dwoc thiét ké dé sir dung trong gia dinh va cac méi trudng

twong tw nhu:

- Khu vire bép nhan vién trong ctra hang, van phong va cac méi truéng lam
viéc khac;

- Trang trai;

- Khach san, nha nghi va cac méi trwdng nha & khac;
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Vi tri str dung

- Chi str dung trong nha. Khéng st dung ngoai tréi hodc gan nuéec.

* Khong dat thiét bj trc tiép dwdi ti bép treo twdng khi dang s dung, Vi
no tao ra mot lweng I&n hoi nwéce. Tranh dwa tay qua vung thoat hoi khi
thiét bi dang hoat déng.

= Thiét bj ndu nwéng nén dwoc dat trén bé mat 6n dinh.

Day nguén

- Day ngudn phai du dai dé kéo tir 6 cdm dén thiét bi ma khong lam cang

dau noi.

* Khi rat phich cam khoi 6, hay cam vao phich cdm va kéo ra, khéng kéo
trwc tiép vao day nguon

- Khong dé day ngudn thong xuéng mép ban hodc bé mat, khong tiép xuc
vOi cac bé mat nc’>ng

Khong dé day ngudn chay ngang qua khoang tréng mé&, vi du nhu gitra

6 cdm thap va ban.

- CANH BAO: Thlet bi nay KHONG duwoc sir dung véi day ndi dai hoac
bang dién nhiéu & cam.

An toan ca nhan

- Nhiét d6 b& mét cé thé cao khi thiét bi dang hoat déng.

Khong cham vao be mat nong St dung gang tay |16 nwédng hoac khan
khi m& nap hodc cdm nam vao néi/khay nong

- CANH BAO: Bé tranh chay nd, dién giatva chén thuo’ng ca nhan, khdong
nhung day dién, phich cdm hodac thiét bi vao nwéc hoac chét 16ng khac.
- CANH BAO: Can hét strc can than khi di chuyen thiét bi khi bén trong c6
thire an nong, nwdc hodc cac chat 16ng nong khac.

= Ruat phich cdm khai 6 dién khi khéng sir dung, truwée khi l&p hodc thao
phu kién, va truwédc khi vé sinh thiét bi.

* Khéng van hanh thiét bi néu day dién hoac phich cdm bi héng, néu thiét
bi bi 16i hoac da bi roi, hw hdng dwdi bat ky hinh thirc nao.

Khong do nwéc vuot qua murc tdi da. Néu thiét bi bi dd qua day, nwéc
s6i ¢o thé bi tran ra va gay bang.



Cac lwu y an toan khac

- Khi m& nép, nang nép va nghiéng ra xa.

- Khéng st dung b4t ky bdé phan ndo cla thiét bj trong 16 vi séng.

- Khéng dat thiét bi trén hodc gan bép gas, bép dién dang néng hoac trong
|6 nwéng dang hoat déng.

« Khi hap, ddm bdo muc nwéc khong thap hon mire téi thiéu.

X ly bong do nwéc soi

= Xa nu’é’p lanh 1én vung bi béng ngay lap tlrc va nhanh chéng tim sy tro
giup y té.
Yéu cau veé dién

- Kiém tra dién ap trén nhan thong sé cda thiét bi dé& dam bao phu hop vei
nguon dién gia dinh cta ban, ngudn dién phai la dién xoay chiéu (A.C.).

- CANH BAO: Thiét bi nay phai dwoc ndi dét.

® - CANH BAO: Khong st dung thiét bi nay véi day néi dai hodc bang dién. ®
POC KY VA LUU LAl HUONG DAN NAY.




Giai thich bang diéu khién ky thuat sé
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NUT XOAY DIEU CHINH THO' GIAN - Thoi gian hoat déng cé thé dwoc diéu chinh bang
cach xoay nut sang trai hodc phai. Cac chirc nang twong trng:

« NAU (COOK) - Xoay theo chiéu kim déng hd dé ting 10 phat/lan & xoay ngwoc chiéu kim
ddng hd dé giam 1 phat/lan (Téi da 2 gioy).

« NUONG (GRILL) - Xoay theo chiéu kim ddng hd dé ting 5 phut/lan & xoay ngugc chiéu
kim déng hd dé giam 1 phut/lan (Téi da 60 phut).

- HAP (STEAM) - Xoay theo chiéu kim déng hé dé tang 5 phut/lan & xoay ngwoc chiéu kim
ddng hd dé giam 1 phat/lan (Téi da 60 phat).

- HAM (STEW) - Xoay theo chiéu kim déng hd dé ting 10 phat/lan & xoay ngwoc chiéu kim
ddng hd dé giam 1 phat/lan (Téi da 3 gio).

- HEN GIO (PRESET) - Chirc ndng hen gi¢ chi hoat ddng v6&i chirc ndng HAP hodc HAM.
Xoay theo chiéu kim déng hd dé téng 30 phat/lan & xoay nguoc chiéu kim déng hd dé giam
5 phat/lan.

NUT MENU - Nhan dé chon ché d& ndu mong mudn: NAU, NUONG, HAP hoac HAM.
NUT KHO'l PONG/DUNG (START/STOP) - Sau khi chon ché d6 ndu trong menu va diéu
chinh mirc nhiét d6 hoac céng suat bang nut xoay COOK/GRILL:

« Nhan START/STOP moét Ian dé bat dau hodc tam dirng qua trinh nau.

« Nhéan gitr START/STOP trong 2 giay dé dirng ndu va quay lai ché do cho.
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NUT HEN GIO (PRESET BUTTON) — Nut cai dat trwéc van hanh mot chwong trinh dém
ngwoc, cho phép ngwdi dung chon thdi didm phan ti bat dau 1am néng. Nut nay CHI hoat
doéng véi chire nang HAP hoac HAM.

« HAP (STEAM) - Sau khi chon ché d6 HAP bang nit MENU, xoay nut THOI GIAN (TIME)
dén thoi lwong ndu mong mudn (15 dén 60 phut). Sau khi dat thei gian nu, nhan nat HEN
GIO (PRESET) va xoay nit THOI GIAN (TIME) dé diéu chinh thdi diém bat dau lam néng
(t6i da 12 gi®). Nhan niut START/STOP dé kich hoat ché d6 HEN GIO' (PRESET), sau d6
bd dém nguoc sé bat dau.

Lwu y: Thoi gian HEN GIO' (PRESET) bao gém ca thoi gian ndu da chon.

= HAM (STEW) - Sau khi chon ché d6 HAM bang nut MENU, xoay nut THO'I GIAN (TIME)
dén thoi lweng ndu mong mudn (1,5 dén 3 gi®). Sau khi dat thoi gian ndu, nhan nat HEN
GIO (PRESET) va xoay nut THOI GIAN (TIME) dé diéu chinh thei diém bat diu 1am noéng
(t6i da 12 gi®). Nhan nat START/STOP dé kich hoat ché d6 HEN GIO' (PRESET), sau d6
bd dém nguwoc sé bat dau.

Lwu y: Thoi gian HEN GIO’ (PRESET) bao gdm ca thdi gian ndu da chon.




Giai thich bang diéu khién ky thuat sé
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NUT XOAY NAU/ NUONG (COOK/GRILL DIAL) - Tuy vao chirc ndng dwoc chon, cong
suat hoat dong hodc nhiét d6 cé thé diéu chinh bang cach xoay nut theo chiéu kim déng

hd ho&c ngwoc lai. Chi tiét cho tirng ché d6 nhu sau:

= NAU (COOK) - Nhan nut MENU dé chon ché d6 NAU, sau d6 xoay nit NAUINUONG
(COOKI/GRILL DIAL) theo chiéu kim déng hd dé ting cong suét tir 200W lén téi da
1600W, hodc xoay nguoc chiéu kim déng hd dé gidm cong suét. Mbi 1an xoay sé téng
ho&c gidm 200W. Dén bdo COOK sé& nhép nhay khi thay déi cong suét.

- NWONG (GRILL) - Nhan nat MENU dé chon ché d6 NUWONG, sau d6 xoay nut
NAU/NUONG (COOKI/GRILL DIAL) theo chiéu kim déng hd dé tang nhiét do tr 140°C
lén téi da 220°C, hodc xoay ngwoc chiéu kim ddng hd dé gidm nhiét do. Mai Ian xoay sé
tang hodc gidm 5°C. Bén bao GRILL sé& nhap nhay khi thay déi nhiét do.
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Trwée khi stie dung 1an dau

Trwéc khi st dung sé&n phadm nay 1an dau tién, vui long:
« Rira sach cac phu kién Noi sau long, Vi lwéi va Khay hdp bang nwéc 4m cé xa phong,
sau do lau kho trwéc khi st dung.

= Trwée khi dat bat ky phu kién nao 1&n bd phan lam néng, hdy dadm bao khoéng cé nwéc
gitba day phu kién va bé phan lam néng (tham kh&o hinh minh hoa bén duwai).

® ®

- Dam b&o rang moi phu kién dat trén bd phan lam néng duoc lap ding cach va én dinh.

« Khi lam néng 1an dau tién, cé thé xuat hién mot it khoi. Pay Ia hién twong binh thuong
va sé khong kéo dai lau.

Nhiét dé nau an

Cong suét nhiét Nhiét do ('ng dung
200-600W - Ham noéng thirc an
800-1200W 140-180°C Banh kép, Com, Rau c

1400-1600W 190-220°C Nwéng thit, Hap, Lau
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Noi sau long

Nbi sau long rat thich hop dé nau sup, ca ri, hdam, ndu cham va cac mén an can day
nap ciing nhw st dung néi dung tich Ié&n.

1. Cam day ngudn vao dé va dat Noéi sau ldng vao may

2. Pén hién thi trén bang diéu khién s& nhap nhay, thiét bi s& vao ché dé chon chirc ndng
va chuén bj Iam néng trwdc. Néu thiét bi vao ché dé chd do khéng hoat dong, hay nhan
b4t ky nat nao dé khéi dong lai.

3. Nhan nat MENU va chon mét trong cac chirc nang NAU (COOK), NUONG (GRILL)
hodc HAM (STEW) dé Iam néng trudc. Xoay nim THOI GIAN (TIME) dé cai dat thoi
gian ndu mong muén. Xoay nim NAU/NUWONG (COOK/GRILL) dé cai dat mirc cong
suéat hodc nhiét do (tuy thudc vao chirc ndng da chon).

Lwu y: Thoi gian ndu mac dinh cho cac chirc ndng: NAU (COOK): 2 gio, NUONG
(GRILL): 30 phtit, HAM (STEW): 1 gio 30 phut

4. Nhan nut START/STOP dé bat dau, bd phan lam néng sé dan néng lén va ndi sé dat dén
cbng suat hodc nhiét do da cai dat.

5. Sau khi ndu xong, can than mé& nép béng Tay cAm nap. Nhan START/STOP dé dirng
qua trinh 1am néng. Néu khéng nhén, thiét bi sé tw déng ding khi hét thei gian ndu da cai
dat.

CHUC NANG LAM NONG

Nt "Preset" kich hoat ché d& dém ngwoc, cho phép ngudi dung chon théi diém bd phan
lam néng bat diu hoat dong. Chirc ndng nay CHI hoat ddng véi ché dd HAP (STEAM)
ho&c HAM (STEW).

1. Nhdn MENU va chon HAM (STEW). Xoay nim THO'l GIAN (TIME) dé dat thoi gian nau

mong mubn (tv 1,5 dén 3 gid).

2. Sau khi d&t thoi gian ndu, nhan nat PRESET, sau d6 xoay nim THO'l GIAN (TIME) dé

diéu chinh thoi gian bat dau nu (thoi gian hen gior ti da 1a 12 gi®).

3. Nhan START/STOP dé kich hoat ché dd hen gi¢. Thiét bj s& bat ddu dém ngwoc thoi gian

da dat.
Lwu y: Thoi gian hen gio bao gédm ca thdi gian ndu da chon.
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Noi sau long

Lwu y: Qua trinh lam néng cé thé dwoc tam dirng hodc dirng bét ky IGc nao. Nhan nhanh
nut START/STOP sé& tam dirng qua trinh nu. Sau 30 giay, thiét bi sé quay lai menu khéi
dong. Gitr nut START/STOP trong hon 2 gidy sé dirng hoan toan qua trinh lam néng va
thiét bj s& quay lai menu khéi ddong. Ngoai ra, qua trinh 1am néng sé tw dong dirng khi hét
thoi gian ndu da dat.

= CANH BAO: Trong qua trinh lam néng, Dé va Nbi Sau sé tré nén rat néng.

CANH BAO: Bam bao day ngudn duoc két ndi chac chén vao dé va khong cham vao cac
tAm phu kién.

« KHONG sir dung x&ng kim loai, dao ho&c cac vat cirng khac dé tranh lam héng 16p chéng
dinh.

« KHONG st dung Nap trong qua trinh lam néng truéc.

Vi lwéi

Vi lwéi rat phu hop dé nau thit, chién ran va cac moén an yéu cau nhiét do cao.

1. Cdm day ngudn vao dé va dat vi lwsi 1én may.

2. Bén hién thi trén bang diéu khién s& nhap nhay va thiét bi s& chuyén sang ché do chon
chtrc nang va chuan bj lam néng trwdc. Néu thiét bi chuyén sang ché d che do khéng
hoat dong, hay nhan bat ky nit nao dé khéi dong lai.

3. Nhan nut MENU va chon COOK hodc GRILL dé 1am néng trwéc. Xoay num TIME dé dat
thoi gian ndu mong mudn, sau d6 xoay nim COOK/GRILL dé& d&t mirc cong suat hodc
nhiét dé (tuy vao chirc nang da chon).

Lwu y: Th&i gian ndu méc dinh cho chirc nang GRILL la 30 phat.

4. Nhan nat START/STOP dé bat dau lam néng. Thiét bi sé 1am néng vi lwdi dén mirc cong
suét hodc nhiét do da dat.

Lwu y: Qua trinh 1am néng c6 thé bi tam dirng hodc dirng bat ¢ Ic nao. Nhan nhanh
START/STOP dé tam dirng. Sau 30 giay khong hoat dong, thiét bi s& quay lai menu khéi
dong. Gilr START/STOP hon 2 giay sé dirng qua trinh lam néng va quay lai menu khi
doéng. Hoac qua trinh 1am néng sé tw déng dirng khi hét thdi gian nAu.

= CANH BAO: Trong qua trinh 1am néng trwéc, D& va Vi lwdi (6) sé tré nén rat nong.

= CANH BAO: Bam bao day ngudn dwoc két nbi chac chan vao Dé va khéong cham vao
cac phu kién khac.

= KHONG st¥ dung xéng kim loai, dao hodc cac vat cirng khac dé tranh 1am héng 16p
chéng dinh.

« KHONG st dung Nap khi lam néng trwéc hodc khi st dung Vi lwdi.

®
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Khay hap

Khay Hép rat phu hop dé hap rau cu, ha cdo, ca hodc bat ky loai thwe phdm nao can
phwong phap hap nhe nhang va tét cho strc khoe.

1. Cém day ngudn vao dé va dat Noi Sau Long (4) lén may
2. Db nwéc vao néi (4) dén vach Max (vach thap hon danh cho ché do hap).

oK MAX

STEAM MAX

w

. Dat Khay hap (3) vao trong No6i Sau Léng (4) mét cach chéc chéan.

N

. D&t nguyén liéu 1én Khay Hap (3) va day Nap (2) 1én Noi (4)

[

. Dén hién thj trén bang diéu khién s& nhap nhay, thiét bi chuyén sang ché dd chon chirc
nang va chuén bi 1am néng trwdc. Néu thiét bi chuyén sang ché dd che do khéng hoat
doéng, hay nhan bat ky nat nao dé khéi dong lai.

6. Nhan MENU va chon chirc nang STEAM dé lam néng trudc. Xoay nim TIME dé dat thoi
gian ndu mong mudn tir thdi gian mac dinh, sau dé xoay nim COOK/GRILL dé d&t mac
cbng suat hodc nhiét do (tly vao chirc nang da chon).

Lwu y: Thoi gian ndu mac dinh cho chirc nang STEAM la 30 phat.

7. Nhan START/STOP dé b4t dau lam néng. Thiét bi sé& 1am néng nwéc trong Nbi, tao hoi
nuwéc dé hap thuwe pham.

8. Sau khi ndu xong, c&n than mé& N&p bang cach st dung Tay Cam. Nhan START/STOP

dé dirng qua trinh lam néng. Ngoai ra, qua trinh h4p sé tw dong dirng khi hét thdi gian cai

dat.
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LGEVAETY

CHU'C NANG LAM NONG TRUOC

NUt Preset cho phép ngudi ding cai dét thdi gian dém ngwoc dé bat dau lam néng. Tinh
nang nay chi hoat déng véi chirc nang STEAM hoac STEW.

. Nh&dn MENU va chon STEW.

. Xoay nim TIME dé d&t thdi gian ndu mong muén (15 dén 60 phat).

3. Sau khi cai dat thoi gian ndu, nhan nut PRESET.
Lwu y: Thoi gian nff\u mac dinh cho cac chirc ndng: NAU (COOK): 2 gicy, NWONG
(GRILL): 30 phat, HAM (STEW): 1 gi& 30 phat

4. Tiép tuc xoay nim TIME dé cai d&t thdi gian chd trwde khi bat dau lam néng (t6i da 12
gio).

5. Nha&n nut START/STOP dé kich hoat ché d6 PRESET, Itic nay bd dém nguoc sé bat dau.

Lwu y: Thoi gian cai d&t PRESET bao gdm ca thoi gian ndu da chon.

N —

Lwu y: Qua trinh lam néng c6 thé tam dirng ho&c dirng bat ky Itc ndo. Nhan nhanh
START/STOP dé tam dirng. Néu sau 30 giay khong hoat dong, thiét bi sé tré vé menu
ban dau. Néu gii nut START/STOP trong hon 2 gidy, thiét bi s& dirng hdn va tré vé

@® menu ban dau. Ngoai ra, qué trinh 1am néng sé tw dong dirng khi hét thoi gian ndu da cai
dat.

CANH BAO: Trong qua trinh lam néng trwéc, D&, Khay Hap (3) va Nbi Sau Long (4) sé
tré nén rat néng.

CANH BAO: DBam bao day ngudn duoc két ndi chac chén vao Bé va khéng cham vao
cac bd phan khac.

KHONG st¥ dung thia kim loai, dao ho&c vat sac nhon dé tranh 1am héng 16p chéng dinh.
KHONG day Nap (2) khi dang lam néng truée.

Vé sinh thiét bi

CANH BAO: Khéng an toan khi rira bang may riva chén.

LUU Y: BDam béo thiét bj da tat, rut phich cdm khoi 6 dién va tat ca cac phu kién déu ngudi
triwde khi vé sinh.

Rera Noi Sau Long, Vi Lwéi, Khay Hap va Nap bang nwéc 4m pha xa phong sau khi st
dung. Lau khé bang khdn mém.

KHONG nhing phan dé caa thiét bi vao nuéc.
KHONG st dung bui rira kim loai hodc cac chat ty rira cé tinh mai mon.
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Bao hanh 2 nam

Vui long gilr lai bién lai mua hang ctia nha ban 1& lam béng chirng mua hang. Ghim bién lai
vao mat sau t& hwdng dan nay dé lwu gid.

Vui ldng cung cép théng tin sau néu san pham gép 16i. Cac théng sb nay cé thé tim thay & mat
dwéi clia sédn pham:

Ma san pham.

Sb sé-ri

T4t ca cac san pham ctia Morphy Richards déu duoc kiém tra riéng 18 trwéc khi roi khoi nha
may. Trong trwdng hop bét ky thiét bi nao bi 16i trong vong 28 ngay ké tir ngay mua, thiét bi
dé phéi duoc tra lai noi mua dé duoc thay thé.

Néu I6i phat sinh sau 28 ngay nhung trong vong 24 thang ké ti» ngay mua ban dau, hay lién
hé véi dwong day tro gilp, cung cAp ma san pham va sb sé-ri trén sadn pham, hoac viét thw
cho Morphy Richards theo dia chi bén duw&i.

Khach hang cé thé dwoc yéu cau givi ban sao bién lai mua hang dé chirng minh quyén loi bao
hanh.

Tuy thudc vao cac diéu khoan tir chéi bao hanh duoc liét ké bén dwéi (xem phan Tir chédi bao
hanh), thiét bi bi 16i s& dwoc stra chiva hodc thay thé phu hop va thuwdng duwoc gl lai trong
vong 7 ngay lam viéc ké tir khi nhan dwoc.

Néu vi bat ky ly do ndo ma san phdm nay duwoc thay thé hodc stra chiva trong thoi gian bao
hanh 2 ndm, bdo hanh cho san phdm mai sé dwoc tinh t&r ngay mua ban dau. Vi vay, khach
hang can phai git lai bién lai mua hang gbc dé chirng minh ngay mua ban dau.

Dé du diéu kién hwdng bdo hanh 2 ndm, thiét bi phai dwoc st dung theo ding hwéng dan di
kém. Vi du, khay dwng vun banh mi phai dwoc lam sach thwong xuyén.

T chdi bao hanh

Morphy Richards sé& khéng chiu trach nhiém thay thé hodc stra chira s&n phdm trong cac
trwdng hop sau:

(1) L&i phat sinh do tai nan, str dung sai cach, st dung bat can hodc st dung trai véi hwéng
dan ctia nha san xuét, hodc 16 do sbc dién, hw hdng trong qua trinh van chuyén.

(2) Thiét bi dwoc st dung véi ngudn dién khong ding véi thong sb ghi trén san pham.

(3) Thiét bi da dwoc stra chiva bdi ngudi khdng phai nhan vién dich vu ctia Morphy Richards
(hoac dai ly Gy quyén).

(4) Thiét bi dwoc str dung cho muc dich thwong mai hodc phi gia dung.
(5) Thiét bila hang da qua s dung (hang second-hand).



(6) Morphy Richards c6 quyén tir chdi bdo hanh néu thdy khéng phu hop.

(7) B6 loc nhwa clia tat c& cac 4m dun nuéc va may pha ca phé Morphy Richards khong duwoc
bdo hanh.

(8) Pin va cac hw hdng do ro ri pin khong dwoc bdo hanh.

+ Bao hanh nay khong cap bat ky quyén loi nao khac ngoai nhivng diéu dwoc dé cap & trén va
khodng bao gém bét ky khiéu nai nao vé ton that hodc thiét hai gian tiép. Bao hanh nay dwoc
cung cap nhuw mét quyén loi bd sung va khdng anh hudng dén quyén loi theo luat ctia nguoi
tiéu dung.San phdm Morphy Richards chi danh cho st dung trong ho gia dinh. Vui ldng tham
khao hwéng dan an toan vé gidi han khu v st dung.

Mién trir trach nhiém

Morphy Richards ludn cé chinh sach cai tién chat lwong va thiét ké san pham. Do do, cong ty
c6 quyén thay ddi théng sb ky thuat clia cac mau san phdm bét clr lic nao.

Déi v&i cac san pham dién t&r dwoc ban trong Cong ddng Chau Au, khi hét vong doi
str dung, san pham khéng dwoc xt ly nhw rac thai sinh hoat théng thuwéng.

Vui Idng tai ché tai cac co s& xt ly. Kiém tra véi chinh quyén dia phuong hodc nha
ban I& dé biét théng tin vé cac diém tai ché tai quéc gia clia ban.

®






NEU GAP SU CO VO'I SAN PHAM,  Céng ty C6 phan Hesman Viét Nam
VUI LONG LIEN HE: Pia chi: S6 76 Thai Ha, phwéng Trung Liét,

quan Pong Pa, Ha Noi, Viét Nam
bién thoai: +84 981 005 595

morphy richards



Specifications

Model: MBC-UMD3N
Colour: Green

Rated Voltage: 220-240V~50-60Hz
Rated Power: 1350-1600W

Max Capacity: 3L Deep Pan)
External Dimensions (W x D x H): 450 x 283 x 225mm
Net Weight: 4.95kg

Names of Parts and Accessories

1.Lid Handle
2.Lid
merphy richards ' /
| /.Steam Tray
4. Deep Pan
? ; 5. Deep Pan Handle
\ — I ] \ T I J/

6. Griddle Pan

10. Time Dial 8. Power/
Temperature Dlal 7. Base Handle

9. Digital Touch
Screen



Important Safety Instructions

WARNING

To reduce the risk of fire, electric shock, injury to persons or damage to
property, follow basic precautions including the following:

= If the power cord is damaged, it must be replaced by the manufacturer or
its service agent or a similarly qualified person in order to avoid a hazard.

= Keep the appliance and its cord out of reach of children.
= WARNING: Misuse of appliance could cause personal injury.

- WARNING: Avoid spillage on connector. This product incorporates a heat-
ing element which is subject to residual heat after use. Refer to the clean-
ing section for more information.

= This appliance is not intended to be operated by means of an external
timer or a separate remote-control system.

= This appliance is not intended for use by persons with reduced physical,
sensory or mental capabilities or lack of experience and knowledge unless
they have been given supervision or instruction concerning use of the
appliance by a person responsible for their safety.

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

= In the absence of supervision, the cleaning and maintenance work should
not be done by a child.

= Use of accessories not recommended or sold by the original manufacturer
may cause risks of fire, electric shock or personal injury.

= This appliance must be used in accordance with the instructions and must
not be used for other purposes.

= This appliance is intended to be used in household and similar applications
such as:

- staff kitchen areas in shops, offices and other working environments;
- farm houses;

- by clients in hotels, motels and other residential type environments;
- bed and breakfast type environments.




Location

= For indoor use only. Do not use outdoors or near water.

= Do not place directly under kitchen wall cupboards when in use, as it
produces large amounts of steam. Avoid reaching over the steamer when
in use.

= Cooking appliances should be positioned in a stable situation.

Power cord

= The power cord should reach from the socket to the base unit without
straining the connections.

= Remove the plug from the socket, grasp the plug and pull out the power
cord, do not pull on the cord.

= Do not let the cord hang over the edge of the table or counter and keep it
away from any hot surfaces.

= Do not let the cord run across an open space e.g. between a low socket
and table.

= WARNING: This appliance is NOT to be used with extension leads and/or
power boards.

Personal safety

= The temperature of accessible surfaces may be high when the appliance
is operating.

= Do not touch hot surfaces. Use oven gloves or a cloth when removing the
lid or handling hot containers as hot steam will escape.

= WARNING: To protect against fire, electric shock and personal injury, do
not immerse cord, plugs, or appliance in water or other liquid.

= WARNING: Extreme caution must be used when moving the appliance
when containing hot food, water, or other hot liquids.

= Unplug from the socket when not in use, before putting on or taking off
attachments, and before cleaning.

= Do not operate any appliance with a damaged lead or plug, or after an
appliance has malfunctioned, or has been dropped or damaged in any
way.




= Do not fill above the maximum level. If the appliance is overfilled, boiling
water may be ejected which can scald.

Other safety considerations

= To open, lift the lid off towards yourself but tilted away from you.

= Do not use any of the appliance parts in a microwave or on any cook-
ing/heated surfaces.

= Do not place on or near a hot gas or electric burner, or in a heated oven.

= When steaming, make sure the water does not fall below the minimum
level.

Treating scalds

= Run cold water over the affected area immediately. Do not stop to remove
clothing, get medical help quickly.

Electrical requirements
= Check that the voltage on the rating plate of your appliance corresponds

with your house electricity supply which must be A.C.
- WARNING: This appliance must be earthed.
= WARNING: This appliance is NOT to be used with extension leads
and/or power boards.
READ CAREFULLY AND KEEP FOR FUTURE REFERENCE




Digital Control Panel Explanations.

COOK / GRILL
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TIME DIAL - The operating times can be adjusted by rotating the dial to the left or right. For
the relevant functions below:

= COOK - Rotate clockwise increases 10 minute increments & anti-clockwise decreases 1
minute increments (Max 2 hours).

= GRILL - Rotate clockwise increases 5 minute increments & anti-clockwise decreases 1
minute increments (Max 60 mins).

= STEAM - Rotate clockwise increases 5 minute increments & anti-clockwise decreases 1
minute increments (Max 60 mins).

= STEW - Rotate clockwise increases 10 minute increments & anti-clockwise decreases 1
minute increments (Max 3 hours).

= PRESET - The Preset function operates ONLY with the STEAM or STEW function. Rotate

clockwise increases 30 minute increments & anti-clockwise decreases 5 minute increments.

MENU BUTTON - Press to select the desired cooking function from COOK, GRILL, STEAM
or STEW.

START/STOP BUTTON - After selecting a cooking function in the MENU and choosing a
heating power or temperature setting with the COOK/GRILL dial:

= Press START/STOP once briefly to start or pause cooking.
= Hold START/STOP button down for 2 seconds to stop cooking and return to standby.
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PRESET BUTTON - The Preset button operates a countdown program where the user can
choose when the element starts heating. It operates ONLY with the STEAM or STEW func-
tion.

= STEAM - After selecting STEAM from the MENU button,rotate the TIME dial to the desired
cooking duration (15 to 60minutes). After setting the cooking time, press the PRESET
button and rotate the TIME dial to adjust when to start the heating process (maximum
preset time is 12 hours). Press the START/STOP button to enter the PRESET mode and
the PRESET time starts to countdown.

Note: The PRESET time includes the selected cooking duration time.
= STEW - After selecting STEW from the MENU button, rotate the TIME dial to the desired
cooking duration (1.5 to 3 hours).

After setting the cooking time, press the PRESET button and rotate the TIME dial to adjust
when to start the heating process (maximum preset time 12 hours). Press the
START/STOP button to enter the PRESET mode and the PRESET time starts to count-
down.

Note: The PRESET time includes the selected cooking duration time.




Digital Control Panel Explanations.
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COOKI/GRILL DIAL - Depending on the function selected, the operating power or tempera-

ture can be adjusted by rotating the dial to the left or right. For the relevant functions below:

= COOK - Press the MENU button to select COOK and rotate the COOK/GRILL dial clock-
wise to increase the heating wattage from 200W to a maximum of 1600W or rotate
anti-clockwise to decrease the wattage. Each rotation increases or decreases in 200W
increments. The COOK indicator light will flash while changing the power.

= GRILL - Press the MENU button to select GRILL and rotate the COOK/GRILL dial clock-
wise to increase the heating temperature from 140°C to a maximum of 220°C or rotate
anti-clockwise to decrease the temperature. Each rotation increases or decreases in 5°C
increments. The GRILL indicator will flash while changing the temperature.



Before First Use

Before using this product for the first time, please:
= Wash the Deep Pan, Griddle Pan and Steam Tray accessories in warm soapy water and
dry before use.

= Before placing any accessory onto the element, make sure there is no water between
the accessory base and the heating element (see below diagrams).

= !: |

= Ensure any accessory placed on the element is fitted correctl and stable. @

®

= When heating for the first time expect a small amount of smoke. This is normal and will
not last for long.

Cooking Temperatures

Heat Power Heat Temperature Examples
200-600W - Reheating food
800-1200W 140-180°C Pancakes, Rice,

Vegetables
o Grilling Meat,Steaming,
1400-1600W 190-220°C Hot Pots




®

The Deep Pan accessory is great for soups, curries, stews,slow cooking and
anything that requires the lid on and a larger capacity pan.

1. Plug the power cord into the base and place the Deep Pan (4) onto the heating element.

2. The display lights on the control panel flash and the appliance enters the function selec-
tion mode and prepares for preheating. If the unit goes into standby after inactivity, press
any button to restart the unit.

3. Press MENU and select either COOK, GRILL or STEW functions to preheat. Rotate the
TIME dial to set the desired cooking time from the default time and then rotate the
COOKI/GRILL dial to set the power or temperature (depending on the function selected).

Note: The default cooking times for the COOK function is 2 hours, GRILL is 30
minutes and STEW is 1 hour and 30 minutes.

4. Press the START/STOP button and the heating element begins to warm up and the Deep
Pan will heat to the set power or temperature.

5. After cooking, carefully remove the Lid (2), using the Lid Handle (1). Press the
START/STOP button to stop the heating process. Alternatively, the heating process will
stop when the cooking time elapses.

PREHEAT FUNCTION

The Preset button operates an optional countdown program where the user can

choose when the element starts heating. It operates ONLY with the STEAM or STEW
function.

1. Press MENU and select STEW. Rotate the TIME dial to the desired cooking duration
(1.5 to 3 hours).

2. After setting the cooking time, press the PRESET button. Rotate the TIME dial to adjust
when to start the heating process (maximum preset time is 12 hours).

3. Press the START/STOP button to enter the PRESET mode and the PRESET time
starts to countdown.

Note: The PRESET time includes the selected cooking duratiotime.



Note: At any time, the heating process can be paused or stopped. A short press of
the START/STOP button pauses the cooking process. After 30 seconds the appliance
will revert back to the start menu. Holding the START/STOP button for longer than 2
seconds stops the unit from heating and it will revert back to the start menu. Alterna-
tively, the heating process will stop when the cooking time elapses.

WARNING: During the preheating process the Base and Deep Pan (4) will become
hot.

WARNING: Ensure the power cord is firmly connected to the Base and does not
touch the accessory plates.

DO NOT use metal spatulas, knives or other hard objects in order to avoid
damaging the non-stick coating.

DO NOT use the Lid (2) when preheating.




Griddle Pan

The Griddle Pan accessory is great for cooking meat, frying, and anything that
requires a high heat.

1. Plug the power cord into the base and place the Griddle Pan(6) onto the heating element.

2. The display lights on the control panel flash and the appliance enters the function selec-
tion mode and prepares for preheating. If the unit goes into standby after inactivity, press
any button to restart the unit.

3. Press MENU and select either COOK or GRILL functions to preheat. Rotate the TIME dial
to set the desired cooking time from the default time and then rotate the COOK/GRILL dial
to set the power or temperature (depending on the function selected).

Note: The default cooking time for the GRILL function is 30 minutes.

4. Press the START/STOP button and the heating element begins to heat and the Griddle
Pan will heat to the set power or temperature.

Note: At any time, the heating process can be paused or stopped. A short press of the
START/STOP button pauses the cooking process. After 30 seconds the appliance will
revert back to the start menu. Holding the START/STOP button for longer than 2 seconds
stops the unit from heating and it will revert back to the start menu. Alternatively, the heat-
ing process will stop when the cooking time elapses.

- WARNING: During the preheating process the Base and Griddle Pan (6) will become hot.

- WARNING: Ensure the power cord is firmly connected to the Base and does not touch the
accessory plates.

DO NOT use metal spatulas, knives or other hard objects in order to avoid damaging the
non-stick coating.

DO NOT use the Lid (2) when preheating or when cooking with the Griddle Pan.



Steam Tray

The Steam Tray accessory is great for vegetables, dumplings, fish or any food that benefits
from the gentle and healthy method of cooking with steam.

1. Plug the power cord into the base and place the Deep Pan (4) onto the heating
element.

2. Fill the Deep Pan (4) up with water to the Max line (lower mark for Steam).

o0k MAX

STEA MAX

w

. Place the Steam Tray (3) securely into the Deep Pan (4).

B

Place ingredients onto the Steam Tray (3) and place the Lid (2) on the Deep Pan (4).

[&)]

. The display lights on the control panel flash and the appliance enters the function selection
mode and prepares for preheating. If the unit goes into standby after inactivity, press any
button to restart the unit.

6. Press MENU and select the STEAM function to preheat. Rotate the TIME dial to set the
desired cooking time from the default time and then rotate the COOK/GRILL dial to set the
power or temperature (depending on the function selected).

Note: The default cooking time for the STEAM function is 30
minutes.

7. Press the START/STOP button and the heating element beginsto warm up and the Deep
Pan will heat to the set power ortemperature.

8. After cooking, carefully remove the Lid (2), using the LidHandle (1). Press the
START/STOP button to stop the heatingprocess. Alternatively, the heating process will
stop when thecooking time elapses.

®
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Steam Tray

PREHEAT FUNCTION

The Preset button operates an optional countdown program where the user can choose
when the element starts heating. It operates ONLY with the STEAM or STEW function.

1. Press MENU and select STEW.

2. Rotate the TIME dial to the desired cooking duration (15 to 60 minutes).

3. After setting the cooking time, press the PRESET button.

4. Rotate the TIME dial to adjust when to start the heating process (maximum preset time is
12 hours).

5. Press the START/STOP button to enter the PRESET mode and the PRESET time starts
to countdown.
Note: The PRESET time includes the selected cooking duration time.
Note: At any time, the heating process can be paused or stopped. A short press of the
START/STOP button pauses the cooking process. After 30 seconds the appliance will
revert back to the start menu. Holding the START/STOP button for longer than 2 seconds
stops the unit from heating and it will revert back to the start menu. Alternatively, the heat-
ing process will stop when the cooking time elapses.
WARNING: During the preheating process the Base, Steam Tray (3) and Deep Pan (4)
will become hot.
WARNING: Ensure the power cord is firmly connected to the Base and does not touch
the accessory plates.
DO NOT use metal spatulas, knives or other hard objects in order to avoid damaging the
non-stick coating.
DO NOT use the Lid (2) when preheating.



WARNING: NOT Dishwasher safe

The Preset button operates an optional countdown program where the user can choose
when the element starts heating. It operates ONLY with the STEAM or STEW function.

NOTE: Ensure the appliance is turned off, unplugged from the socket and all accessories
are cool before cleaning.

Wash the Deep Pan, Griddle Pan and Steam Tray and Lid in warm soapy water after use.
Dry with a soft cloth.

Do NOT submerge the base in water.

Do NOT use metal scouring pads or abrasive cleaners.
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Your 2 Year Guarantee

It is important to retain the retailer’s receipt as proof ofpurchase. Staple your receipt to this back
cover for futurereference.

Please quote the following information if the product develops a fault. These numbers can be
found on the baseof the product.

Model no.
Serial no.

All Morphy Richards products are individually tested beforeleaving the factory. In the unlikely
event of any applianceproving to be faulty within 28 days of purchase, it shouldbe returned to the
place of purchase for it to be replaced.year guarantee for more information.

If the fault develops after 28 days and within 24 months oforiginal purchase, you should contact
the Helpline numberquoting Model number and Serial number on the product,or write to Morphy
Richards at the address shown.

You may be asked to return a copy of proof of purchase.

Subject to the exclusions set out below (see Exclusions),the faulty appliance will then be repaired
or replaced asappropriate and dispatched usually within 7 working daysof receipt.

If, for any reason, this item is replaced or repaired duringthe 2 year guarantee period, the guaran-
tee on the new item will be calculated from original purchase date. Therefore it is vital to retain
your original till receipt orinvoice to indicate the date of initial purchase.

To qualify for the 2 year guarantee, the appliance must have been used according to the instruc-
tions supplied. For example, crumb trays should have been emptied regularly.

Morphy Richards shall not be liable to replace or repair thegoods under the terms of the guarantee
where:

(1) The fault has been caused or is attributable to acciden taluse, misuse, negligent use or used
contrary to the manufacturer’s recommendations or where the fault hasbeen caused by power
surges or damage caused in transit.

(2) The appliance has been used on a voltage supply otherthan that stamped on the products.
(3) Repairs have been attempted by persons other than ourservice staff (or authorised dealer).

(4) The appliance has been used for hire purposes or non domestic use.



(5) The appliance is second hand.

(6) Morphy Richards reserves the right not to carry out anytype of servicing under the guarantee at
its discretion.

(7) Plastic filters for all Morphy Richards kettles and coffee makers are not covered by the guaran-
tee.

(8) Batteries and damage from leakage are not covered bythe guarantee.

* This guarantee does not confer any rights other than those expressly set out above and does
not cover any claims for consequential loss or damage. This guarantee is offeredas an addition-
al benefit and does not affect your statutory rights as a consumer.Morphy Richards products are
intended for household use only. See usage limitations within the location safety instructions.

Morphy Richards has a policy of continuous improvementin product quality and design. The
company, therefore reserves the right to change the specification ofits models at any time.

®

For electrical products sold within the European Community. At the end of the electri-
cal products useful life, it should not bedisposed of with household waste.
|

Please recycle where facilities exist. Checkwith your Local Authority or retailer for
recycling advice in your country










IF YOU ARE HAVING A PROBLEM
WITH ONE OF OUR PRODUCTS,
CALL OUR HELPLINE

morphy richards

HESMAN VIETNAM JOINT STOCK
COMPANY

No. 76 Thai Ha, Trung Liet Ward,
Dong Da District, Hanoi, Vietham
Phone: +84 981 005 595




