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morphy richards

smart ideas for your home

MULTIFUNCTION POT MODEL: MBC-UPM3W
NOI LAU NUONG DA NANG

[:E Please read and keep these instructions for future use
Vui long doc va lwu gitk hwéng dan nay dé st dung khi can

www.morphyrichards.com
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Hwéng dan sir dung an toan

10.

11.
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Cac thiét bi dién cd nguy co gay dién giat va bong, c6 thé dan dén
chan thwong ca nhan. Hay doc kj hwéng dan nay va tuan thi cac
bién phap an toan dwéi day:

. Kiémtra xem dién ap ban s dung c6 phu hop v&i dién ap dinh mire

clia san pham hay khéng.

Khéng cham vao bé méat néng, nén st dung miéng 16t chiu nhiét
hoac cac vat dung hd tro' khac cho dén khi thiét bi ngudi.

Khong st dung linh kién khong dwoc khuyén nghi b&i nha san Xuét,
vi c6 thé gay hai cho ngudi dung hodc tao nguy co’ tiém an.

. Dé tranh dién giat, khong nhung than ndi, day nguén ho&c phich cdm

vao nudc hay bat ky chat 16ng nao khéc.

Khi str dung thiét bi, can c6 sy giam sat. Khong dé tré em va nhirng
nguo'i khong ¢c6 kha nang tw cham sac tiép can thiét bi.

Rut phlch cam khi vé sinh va khi khéng st dung, dam béo thiét bi
ngudi hoan toan truwdc khi lap dat, thao rdi bd phan va vé sinh.

Néu day ngudn bi hong phai thay thé b&i nha san xuat trung tdm
bao hanh hoac nguwoi cé chuyen mon dé tranh nguy hiém.

Khi thiét bi hoat dong, mot sb bé mat co thé rat noéng, khong duoc
cham tryc tiép. Chi cham vao tay cAm ho&c ndm diéu khién.

Khi rut phich cam, cam vao dau phich cdm va kéo ra, khdng kéo day
nguon.

Khong dé day nguén thong xuéng mép ban hodc dét trén bé mat
néng.

Khong dat gan khi d& chay hoac bép dién, khdng dat trong 16 nwéng.
Khéng duing ban chai kim loai dé vé sinh.

Gitr thiét bj can than, khong dé tré em dudi 8 tudi str dung hodc lay
thiét bi va day nguon.

Khéng di chuyén thiét bj khi trong ndi con dau néng hodc chét 1dng
néng khac.

Khong st dung}hiét bi ngoai troi. Khéng str dung cho muc dich khac
ngoai huwéng dan.

Khéng str dung dia nhwa hodc dd nhwa trén khay nuéng.

Khéng nhting thiét bi vao nuéc!
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Thiét bi khéng duoc stv dung bdi ngudi co kha nang thé chét, glac
quan hoéc tinh than kém, thiéu kinh nghiém hoéc hiéu biét, trir khi cd
ngudi giam sat hodc hwéng dan sir dung an toan.

Giam sat dé tré em khong choi nghich véi thiét b

Khi khdng c6 nguwoi giam sat, khdng dé tré em vé sinh va bao dudng
thiét bi.

Cén than v&i hoi nwdc néng. Khi thiét bi hoat dong, né sé téa nhiét
va xa& hoi nuwéc. Can thye hién cac bién phap thich hop dé tranh
bdng.

Thiét bi khong thé van hanh bang hen gi®» bén ngoai hodc hé théng
diéu khién twr xa rleng biét.

Thiét bi c6 phich cdm ndi dat. Dam bao 6 cdm dién ctia ban dwoc nbi
dét dung cach.
Thiét bi nay phu hop dé st dung trong gia dinh va cac méi trwong
twong ty nhu:

- Nha bép trong ctra hang, van phong va cac méi truéng lam viéc

khac.

- Trang trai.
- Nha tro, khach san va cac khu vwce lwu tra khac.
- Khu viye an sang hoac nghi ngoi

Lwu y: B& mat co nhiét dd cao. B& mét sé nong trong subt qua trinh
st dung.

Vui long gilr lai hwong dan nay.



Tay cam nép

Bén bao

Nut chinh nhiét

bén bao

Model/Tén san pham MBC-UPM3W/ Nbi Iau nwéng da nang

Théng s6 ky thuat 220-240V~ 50-60Hz 1400W

\ >

Str dung lan dau

1. Lan dau tién st dung khay nwéng, hdy vé sinh bang chét tay riva trung tinh va lau
kho.

2. Dam bao khdng co vat la hodc nuwdc gitra dia gia nhiét, ndi va than noi.

3. Sau khi dat ndi vao than ndi, @m bao ching khéng bi nghiéng (nhw hinh minh hoa).




4. Khéng st dung xéng kim loai, dao hodc cac dung cu kim loai khac.

Hwéng dan s dung

e Lam néng

(1) Cém day nguon vao than ndi, d&t khay nwéng lén, cadm dién va dén bao nguén sé
sang, san sang dé lam néng trwde.

(2) Biéu chinh nim nhiét d6 dén pham vi duoc chidinh trong hinh dé lam nong truoc.
Luc nay, dén bao nhiét sé sang va may bat dau lam néng. Qua trinh lam ndng hoan
tAt khi dén bao tét.

Canh bao: Trong qué trinh 1am néng, nhiét dé ca than néi chinh va ndi rét cao.
Hay can than dé tranh bi béng.

< LOW v oo o MED = v HI
HOT

OFF
POWER
O q) ) O

cép do 1am néng

Khi thiét bj mai xuat xwdng, mét I&p dau sé dwoc phu Ién dng nhiét g}é bdo vé trong
qua trinh vén chuyén. Do do, trong lan st dung déu tién, co the xuat hién mat chut
khoi, diéu nay la binh thwdng. Sau mét vai lan st dung, hién twong nay sé khong
con nira. Trong qua trinh hoat dong, den bao sé tat khi nh|et dat m&c mong muon,
day [d hién twong binh thuang chtr khong phai 16i thiét bi. Néu _nghe thay tleng
“click”, dé 1a do sw thay ddi nhiét d clia bo gia nhiét, khong phai 16i thiét bi. Ban co
thé yén tam st dung
Lwu y: Day ngudn phai dwoc két ndi chéat véi than néi, khdng dwoc cham vao tdm
gia nhiét. Khéng can day nap khi lam néng truéce.
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e NAu thirc an

W N =

. Phét mét lwong dau &n thich hop vao ndi va cho nguyén liéu vao nau.
. Biéu chinh nim nhiét d6 dén mic phu hop.
. Khinau &n, st dung mudng gé hoac diia tre d& dao thirc &n. Khong st dung dao hodc

xéng kim loai.
Lwu y: Khong st dung dung cu kim loai dé& dao thirc an.
Bang tham khao nhiét d6 va cac muirc diéu chinh nhiét do:

Ché do Nhiét do (°C) Thuc pham (tham khao)

THAP (LOW) 100-130 Banh kép, banh ngot, v.v.
TRUNG BINH
(MED)

150-190 Banh hamburger, banh, v.v.

CAO (HI) 195-235 Nuwéng BBQ, gdt tr?éub:r?hvtldoc nuwoc soi,

Canh bao: Sau khi nau, bé mat khay nwéng cé nhiét do rat cao, tuyét ddi khong cham
tay vao.

Sau khi ndu xong

. Van num diéu chinh nhiét do vé vi tri "OFF".

S LOW = v e e MED = = e HI
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Rut phich c&dm dién.

Sau khi ndi 3 ngudi hoan toan, st dung khan mém dé lau chui. Chi dung chét tay rira
trung tinh pha loang dé vé sinh.

Lwu y: Khéng st dung bui s&t hodc vat cirng dé vé sinh ndi va san pham.

Nhac nhé: Khi hap hoac nau thire an bang ndi, hay dam bao rang lvong nudc khdng
vuot qua mie ti da ctia ché dd hap hoac dun séi.
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Cac loai khay nwéng va cong dung

Ban c6 thé chon cac loai khay nhw: khay nwéng thit vién, khay nwéng banh donut,
khay nwéng bit tét, khay nwéng banh tron néu ban can mua tir hang san xuat.

Lwu y: Khong st dung cac khay thay thé khong chinh hang vi cé thé gay héng san
pham hoac chay no.

Khay nuéng

banh tron Khay nwédng bit tét

Khay nuéng
thit vién

Canh bao:

1. Chi day nap khi néi dang hoat déng. Dbi v&i khay nwédng thit vién, khay bit tét, khay
banh tron, khéng can day nap.

2. Khéng cham vao khay nwéng khi nhiét dé con cao. Ludn deo gang tay cach nhiét khi
di chuyén ndi dé tranh bj béng.

Loai khay Cong dung
NOi Lau, ca hap, cac mon ham, v.v.
Khay banh tron Banh kép, banh ngot, v.v.
Khay nuwéng thye phém Egm (t:)fggatlgeo,c\}.s(.ym nuwong,
e Bit tét, thit heo, banh kép,
Khay bit tet trling ran, banh, v "
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Vé sinh va bao quan

. Khéng dé thirc an thira hodc vét ban trén khay nwéng.
. Sau khi st dung, van num diéu chinh nhiét vé vj tri "OFF" va rat phich cdm dién.
. Doi khay nwéng ngudi hoan toan trwdc khi vé sinh bang khan mém. Chi st dung

chat tay rira trung tinh pha loang.

. Khi ndu &n, dung mudng gé ho&c dia tre dé& déo thirc &n, khéng dung dao hodc

xéng kim loai dé tranh lam héng khay.

. Trwéce khi vé sinh: Dam bao ngudn dién da dwoc ngét hoan toan va chd cho may

va cac phu kién ngudi han truwdc khi lam sach.
Cach vé sinh:

. Lau s&n phdm bang khan am.

. Cac vét ddu m& nén dwoc lam sach bang chét tay rira trung tinh pha loang.

. Sau khi dung chéat tay rira, rira lai sach va lau khé béng khan mém.

. Néu thtre &n roi vao khe hé ciia may, dung tdm dé loai bé.

. Khéng vé sinh toan than néi truc tiép bang nwédc vi co thé gay chap dién hodc
hdéng hoc.
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Bao hanh 2 nam

Vui long gilr lai bién lai mua hang cia nha ban I& 1am b&ng chirng mua hang.
Ghim bién lai vao mat sau t& huong dan nay dé lwu gitr.

Vui long cung cap thong tin sau_ néu san phadm g&p 16i. Cac thong s nay cé thé
tim thdy & mat dudi cta san pham:

Ma san pham.
Sbé sé-ri
T4t ca cac san pham clia Morphy Richards déu duoc kiém tra riéng [é trwvde khi

rgi khéi nha may. Trong treong hop bét ky thiét bi nao bij 16i trong vong 28 ngay
ké ttr ngay mua, thiét bi do phai dwoc tra lai noi mua dé dwoc thay thé.

Néu 16i phat sinh sau 28 ngay nhwng trong vong 24 thang ké tw ngay mua ban
dau, hay lién hé vai dwong day tro giup, cung cap ma san phadm va s6 sé-ri trén
san pham, hoac viét thw cho Morphy Richards theo dia chi bén dwoi.

Khach hang c6 thé dwoc yéu cau gvi ban sao bién lai mua hang dé chirng minh
quyén lgi bao hanh.

Tuy thudc vao céc diéu khoan tir chdi bdo hanh duoc liét ké bén dwdi (xem
phan Tt chdi bao hanh), thiét bi bi 16i s& dwoc stra chwa hoac thay thé phi hop
va thuong dwoc gl lai trong vong 7 ngay 1am viéc ké tir khi nhan dworc.

Néu vi bat ky ly do nao ma san pham nay duoc thay thé hoac slra chiva trong thoi
gian bao hanh 2 nam, bdo hanh cho san pham méi sé dwoc tinh tir ngady mua ban
dau. Vi vay, khach hang can phai gilr lai bién lai mua hang gbc dé chirng minh
ngay mua ban dau.

pé du dleu kien huwdng bdo hanh 2 nam, thiét bj phal dwoc str dung theo dung
hwéng dan di kém. Vi du, khay dwng vun banh mi phai dwoc lam sach thwong
Xuyén.

T chdi bao hanh
Morphy Richards sé& khdng chiu trach nhiém thay thé hodc stra chiva san pham trong

cac trwdng hop sau:

(1) L&i phat sinh do tai nan, s dung sai cach, si dung bat can ho&c st dung tréi voi
hwédng dan cia nha san xuat, hoac 16i do soc dién, hw héng trong qua trinh van
chuyén.

(2) Thiét bi dwoc st dung véi ngudn dién khdng ding véi théng sbé ghi trén san pham.

(3) Thiét bj da dwoc stra chiva bdi nguwdi khéng phéi nhan vién dich vu ctia Morphy
Richards (hoac dai ly Gy quyéen).

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

(6) Morphy Richards c6 quyén tir chéi bao hanh néu thdy khéng phu hop.
(7)

7) B0 loc nhya cla tat cd cac Am dun nwéc va may pha ca phé Morphy Richards
khong dwoc bao hanh.

(8) Pin va cac hw hdng do ro ri pin khong dwoc bao hanh.
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+ Bdo hanh nay khéng cép bat ky quyen loi nao khac ngoai nhirng diéu dwoc
aé cap & trénva khong bao gébm bat ky khiéu nai nao vé tén that hodc thiét hai
gian tiép. Bao hanh nay dwoc cung cap nhw mét quyén loi bd sung va khong
anh hwéng dén quyen lgi theo luat cia nguwdi tiéu dung.San pham Morphy
Richards chi danh cho st dung trong h¢ gia dinh. Vui long tham khao huwéng
dan an toan vé gi¢i han khu vuc st dung.

Mién trtr trach nhiém
Morphy Richards lu6n cg chinh sach cai tién chat long va thiét ke san pham Do dé,
cong ty c6 quyén thay ddi thong sé ky thuat clia cac mau san pham bét ct Itc nao.

vong doi str dung, san pham khong dwoc xtr ly nhw rac thai sinh hoat théng
thuwong.

Vui long téi ché tai cac co s& xi ly. Kiém tra v&i chinh quyen dia phuong
hodc nha ban 1& dé biét thong tin vé cac diém tai ché tai quéc gia ctia ban.

E Déi v&i cac san pham dién tlr dwoc ban trong Cong dong Chéau Au, khi hét
.






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

quan P6ng Pa, Ha Noi, Viét Nam
bién thoai: +84 981 005 595

morphy richards
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Important Safeguards

10.
11.

12,
13.

14,

Fire and electric shock are present in all electrical appliances and may
cause personal injury. Read this manual and follow the safety precau-
tions below.

. Check whether the voltage you use is in line with the rated voltage of

the product.

. Do not touch hot surfaces, usually using heat-resistant pads or other

supports until the appliance cools.

. Please do not use components from non-designated manufacturers.

This will cause harm to the user or pose a potential hazard.

. To prevent electric shock, do not immerse the main unit, power cord

or plug in water or other liquids.

. When using this device, it should be monitored. Do not let children

and people who are not self-care have access to the appliance.

. Remove the plug when cleaning and not in use, and ensure that the

appliance is completely cooled before installing, removing parts and
cleaning equipment.

. If the supply 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.

During the operation of the appliance, the temperature of some
surfaces is very high, so do not contact them directly. Only touch the
handle or knob.

. When removing the plug, grasp the plug and pull out the power cord,

and do not pull the cord.
Don't let the power cord hang on the table or place it on a hot surface.

Do not approach inflammable gases or electric furnaces or put them
in hot oven.

Do not use a metal cleaning brush to clean.

Take good care of this appliance, do not allow the child under 8 years
of age to take the appliance and its power cord.

Do not move the appliance when there is hot oil or other hot liquids in
the appliance.
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15. Do not use it outdoors. Do not use appliances for other purposes.
16. Do not use plastic disks or plastic entanglement on the baking tray.
17. The appliance must not be immersed in water!

18. Appliances can not be used by persons with reduced physical, sen-
sory or mental capabilities or lack of experience and knowledge if
they have been given supervision or instruction concerning use of
the appliance in a safe way.

19. Children should be supervised to ensure that they do not play with
the appliance.

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

21. Pay attention to hot steam. When the appliance is in operation, it
generates heat and emits steam. Take appropriate measures to
prevent injury and burns.

22. The appliance cannot be operated in the form of an external timer
or a separate remote control system.

23. This appliance has a grounding plug. Make sure the home outlet
you are using is properly grounded.

24. This appliance is suitable for household and similar purposes, such
as:
- Staff kitchens used in shops, offices and other work environments.
- farm.
- Inns, car hotels and other residential environments.
- Accommodation plus (next day) breakfast environment.

25. Attention: high temperature surface.The surface will become
hot during use.

26. Please save the instructions.
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Product Introduction

\

Pot Lid Handle

Pot Lid

Saucepan

Main engine

Power indicator

Temperature
regulating switch

Work indicator

Model/Product Name MBC-UPM3W/Multifunction pot

Specifications 220-240V~ 50-60Hz 1400W

1. The first use of the baking tray can be cleaned with neutral detergent and then wiped

dry.

2. Make sure there is no foreign body or water between the dish, pot and main engine.

3. After placing the dishes and pans, make sure they are not tilted (as shown in the
figure).

4. Do not use metal shovels, knives and other tools.




5. Itis normal to use a small amount of smoke for the first time.

Suggested Use

e Preheat

(1) Plug the power cord onto the main engine, install the baking tray, plug in the power
supply, and the power indicator light is bright, ready for preheating.

(2) Adjust the temperature adjustment switch to the range of picture indication to
preheat. At this time, the heating indicator lights up and the machine starts to heat.
Warming up is completed after the heating indicator is off. é

Warning: During the preheating process, the temperature of the main body and
the baking tray is very high. Please be careful and guard against scalding.

LOW = v = MED === === HI
HOT

POWER
O q) ) O

Preheating range

When the new machine is out of the factory, a layer of oil will be added to the
heating pipe to protect the transport process or other ways to avoid the damage of
the heat pipe, so it will be mild and smoky for the first time, which is normal. With
the use of it, it will not be the case. In the process of using, the indicator lamp will
be extinguished when it is lit. This is also a normal phenomenon. It is not a device
failure. If you hear the "click" sound, it is due to the heat change of the heater, not
the equipment fault. Please feel free to use it.

Note: The power cord should be tightly connected with the main engine, and the
heating plate cannot be touched. It is not necessary to cover the lid when preheat-

ing.

—
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1.
2.
3.

In cooking
Brush the right amount of cooking oil in the dish and cook in the ingredients.
Adjust the temperature switch to the right temperature.

When cooking, use wooden spoon or bamboo stick to stir food. Do not use metal knives
or shovels.

Note: Do not use metal tools or shovels and other tools.
The temperature adjustment scale and temperature reference value of the host:

Gear Temperature (°C) Food (for reference only)
LOW 100-130 Pancakes, cakes, etc.
MED 150-190 Hamburgers, cakes, etc.
Barbecue, steak, Osaka, octopus,
HI 195-235 boiled water, hot pot, cooking, etc.
Warning:

After cooking, the heating plate and the surface of the baking plate have a very high
temperature, it is strictly forbidden to touch.

After cooking

. Turn the temperature adjusting switch back to the position of "OFF".

OFF === = LOW = - = = MED = = = == HI
POWER HOT
\ D)
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Unplug the power plug.

After all the baking trays have been completely cooled, use a soft cloth for cleaning.
Only use the diluted neutral detergent during the cleaning process.

Note: You cannot use the steel ball to clean the baking tray and the product.
Reminder:

When steaming food or cooking food in a saucepan, please note that the water volume
cannot exceed the highest water level of steaming or boiling.
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Diagram of Accessory Disk

Products can be selected with meatballs baking tray, donut baking tray, steak baking
tray, round cake baking tray, if there is a need to buy from the business.

Note: Please do not choose the spare parts baking tray that is not made in the original
factory, or it may damage the product or cause fire.

Circular Steak pan

Balls pan

Warning:

1. The lid should only be used when the cooker is working; Meatballs baking pan, steak
baking pan, round cake baking pan do not need to cover the lid,;

2. Do not touch the baking tray when the temperature is too high. Before moving the pot,
please wear anti-scalding gloves to prevent scalding.

Pan type Suggested use
The pot Boiled hot pot, steamed fish, kanto cook etc.
Round cake pan Pancakes, cakes, etc
Food baking pan SJgIggkggt,oep{gs balls, baked rice balls,
Grilled steak, pork, pancakes,
Steak pan Fried eggs, cakes, etc
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Cleaning and Maintenance

Cleaning:
. Do not leave leftovers or other stains on the baking tray.

. After using the product, turn the temperature adjustment switch back to the off position
and unplug the power cord.

. The baking tray and the pan must be sufficiently cooled before being cleaned with a
soft cloth. Only the diluted neutral detergent can be used during the cleaning process.

. Use a wooden spoon or a bamboo stick to flip the food while cooking. Do not use tools
such as metal knives or shovel.

. Before cleaning and maintenance, please ensure that the power supply of the product
has been disconnected, and the main engine and accessories are completely cooled.

Maintenance:
. Please wipe it with a hydrous cloth.
. Oll stains should be cleaned with diluted kitchen neutral detergent.

. After using the detergent, it must be washed and bleached clean, and use dry soft cloth
to dry the moisture.

. Iffood is splashed in the gap of the host, please take it away with toothpick.

. Do not clean the whole host directly with water, or it will lead to electric shock or
machine failure.



Your 2 Year Guarantee

It is important to retain the retailer’s receipt as proof of purchase. Staple your
receipt to this back cover for future reference.

Please quote the following information if the product develops a fault. These num-
bers can be found on the base of the product.

Model no.
Serial no.

All Morphy Richards products are individually tested before leaving 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 number quoting 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 as appropriate and dispatched usually within 7 work-
ing days of receipt.

If, for any reason, this item is replaced or repaired duringthe 2 year guarantee
period, the guarantee on the newitem will be calculated from original purchase
date. Therefore it is vital to retain your original till receipt or invoice to indicate the

§ date of initial purchase.

To qualify for the 2 year guarantee, the appliance musthave been used according
to the instructions supplied.For example, crumb trays should have been emptie
regularly.

Morphy Richards shall not be liable to replace or repair the goods 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 manufacturers 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 our service 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 any type of servicing under the
guarantee at its discretion.

(7) Plastic filters for all Morphy Richards kettles and coffeemakers are not covered by
the guarantee.

(8) Batteries and damage from leakage are not covered by the guarantee.
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» This guarantee does not confer any rights other than thoseexpressly set out
above and does not cover any claims forconsequential loss or damage. This
guarantee is offeredas an additional benefit and does not affect your statutory-
rights as a consumer.Morphy Richards products are intended for household use
only. See usage limitationswithin 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 electrical products useful life, it should not bedisposed of with household
I

waste.

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






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

HESMAN VIETNAM JOINT STOCK
COMPANY

No. 76 Thai Ha, Trung Liet Ward,
Dong Da District, Hanoi, Vietham

morphy richards

Phone: +84 981 005 595






