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Thank you for using our products KALITE KL-666. Please read carefully this manual before using. This
products will be very helpful for your family. If you have any questions, please call KALITE Vietnam's

customer care department directly for guidance.We sincerely thank you!
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KALITE

IMPORTANT SAFEGUARDS

1.When using this multi-purpose elctric cooker, basic precautions should always be followed,
included the followings:

2.Read allinstructions.

3.Do not touch hot surface, only handles and switch when using.

4.Close supervision is necessary when any appliance is used by or near children.

5.To protect against electric shock, do notimmerse cord, plug or any parts of the machine in water or
other liquids. Make sure the power connection inletis dry before using.

6.Do not let cord hang over edge of table or counter, or touch hot surface.

7.Do not operate appliances with damaged cord or plug or after the appliance malfunctions, or have
been damaged in any manner. Return the appliance to the nearest authorized service center for
examination, repair, or adjustment.

8.Do not use other mismatched accessory, it may cause hazard or injury.

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

10.When operating the machine keep at least 10cm of space on all sides of the machine to allow for
adequate air circulation.

11.Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking
off parts, and before cleaning.

12.To disconnect, turn the switch control knob to OFF position, then remove the plug. Always hold
the plug, but never pull the cord. The plug must be removed from the machine before cleaning and
maintaining the appliance.

13.Extreme cautions must be used when moving an appliance containing hot oil or other hot liquid.
14.Do not use metal to touch any part of cooker when operating, creating a risk of electric shock.
15.Be extreme cautions when remove the plate or disposing of hot grease or other hot liquid.

16.Do not clean with metal scouring pads pieces can break off the coating plate.

17 .Never leave the appliances unattended while broiling or toasting or other cooking.

18.0versized foods and metal utensils must not be inserted in the plate as they may create a fire or
risk of electric shock.

19.A fire may cause if the machine is covered or touching inflammable material, including curtains

draperies, walls and like, when on operation.




IMPORTANT SAFEGUARDS

20. Do not store any item near the hot plate during operation.

21. Extreme caution should be exercised when using containers constructed of anything other than
metal or glass.

22. Do not place any of the following materials when using the cooker: cardboard, plastic, paper or
anything similar.

23. Do not store any materials, other than recommended accessories in the plate.

24. Always wear protective, insulated gloves when inserting or removing any items from the hot
plate.

25. This appliance is for household use only, do not use outdoor.

26. Do notuse appliance for other than intended use.

27. This appliance can be used by children aged from 8 years and above and persons with reduced
physical, sensory 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 and understand the
hazards involved.

28. Children shall not play with the appliance. Cleaning and user maintenance shall not be made by
children without supervised.

29. Ifthe supply cord is damaged, it must be replaced by the After-sales Service Center or a similarly
qualified personin order to avoid a hazard.

30. The appliance is incompatible with external timers and remote controlling systems.

31. Hot surface during operation. Do not touch the appliance to prevent scald. When opening with

the lid, extreme cautions to prevent scald by the steam from the steam hole.




PARTS OF APPLIANCE

A: Thermostat

B: Heating plate

C: Housing of base
D: Anti-scald handle
E: Outletm

F: Indication light
G: Switch

H: Inlet

I: Plug
J: Lid handle
K: Steamhole -

L: Steam rack(still no picture)

N: Deep pot %

ACCERARIES:

1. Greenrill
2. Hot pot
3. Couples plate 1




OPERATING INSTRUCTION

1. Remove all the plates/pot and lid from the packaging, wash them in water and only use soft cloth
or cleaning sponges; Prohibited washing the machine water directly, only wash with soft cloth

scrub;Waiting all paltes/pot completely dry before using.

2. Place the machine on a flat stable
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suitable for installation in a cabinet

orforoutdoor use

3. Make sure there is no water and other objects on/near the heating plate or machine. Each time
only use one detachable plate/pot, can't put more than one plates together during cooking.

Before using, make sure no water
and other objects on/near the
heating plate or machine

4. Connect the inlet into the machine. Plug the power cord into the wall socket and you are ready to
use your cooker. (Note: Make sure the voltage which is indicated on the machine matches the local

voltage before connecting the machine.)

Plug in the socket

Connect \_ | ap
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5. Preheat: Adjust the switch to the range from “LOW” to “HIGH”, start preheating, the indicator light
will light up. Please do not cover the lid while preheating.

A DO NOTCOVER THE LID




6. The cooker may emit smoke and odors with first time use under normal operating conditions,

which will soon disappear after 5 minutes.
7. The indicator light will light up intermittently indicated, because the themostat is adjusting the

temperature which is normal operation.
8. During use, if you hear the sound of “ka ka”, itis normal and caused by heating element.

HOW TO USE YOUR CCOOKER

1. Insert the power plug into the wall socket

2. Pre-heat the cooker with different cooking, plates Hele is the recommend time:

Plug in the socket Deep pot: around Smin.

rf_—_——:——:' Steam grill plate: around 4min.
_ﬂ? | ap Optional accessaries:
I ||
——= | %"‘? Takoyaki plate: around 5min

Couples plate: around 5min

3. Select the appropreate plale /pot before preheat, put the food inside plate, then switch on the

machine. Only use wooden or silicone Spatula to flip or stir the food.

A DONOT USE METAL SPATULA OR SHARP APPLIANCE

u’(/Reference temperature for the cooking modes: A
Function Temperature(°C) Suitable Food (For reference)
WARM 65-80 Keep warm for cooked food
LOW 100 - 130 Pancake and cakes
MED 160 - 200 Hamburger, Red bean cake
\HIGH 190 - 250 Barbecue, Grill Hot pot, Steam J

» Above temperature is the surface temperature of plate/pot only, not lid cover and no food or water

in the plate/pot.
» The heat insulation will be difference in each plate/pot, please adjust the suitable temperature

according to your actual need.
» When using deep pot, put the food after the water or soup boiling. When you cover the lid boiling
water long time,there will be some water flow from the edge. It's normal.
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» Takoyaki plate no need cover the lid, other plate can use lid.

» Don't touch the lid, plate/pot and machine body when cooking. Be careful of electric shock and
high temperature. Before cleaning, please ensure all the cooking plate/pot are completely cool
down.

» Itis forbidden to chean the plate/pot at a high temperture by water or detergetn directly, otherwise

it will damage the coating of plate/pot and shorten coating life.

Flug in the socket Pull out the plug

1. Steam Grill plate : Steaming + Grilling make a new deliciousness

« Putthe steam grill plate on the base, preheating 4 - 5min.

* Place the food to be grilled or cooked in the plate, grill some time according to different food.

+Add some water in the groove at the edge of plate, cover the lid until the food fully cooked.

» When finished cooking turn the switch to the “OFF” position and let the device cool down before
cleaning.

2. Deep pot: Grill/ Stir-fry / Roast / slow cooking/ steam/ hot pot function

« Putthe deep poton the base, preheating 4 - 5min.

« If boiling some food, pls make sure the water complete boiling, then put the food.

» Steam rack match the deep pot for steaming any food you like.

« After finished cooking turn the switch to the “OFF” position and let the device cool down before

cleaning.




3. Takoyaki plate: Takoyaki/ Roast meat ball function

« Put the takoyaki plate on the base, preheating 5min.

* Place some cooking oil or butter in the plate, add the meat ball. The temperature of center is higher
than the edge, pls choose suitable area when cooking.

* Turn the switch to the “HIGH” position and flip the meat ball once in a while, until fully cooked.+
When finished cooking turn the switch to the “OFF” position and let the device cool down before
cleaning.

4. Couples plate: Hamburger or other dessert

« Putthe deep plate on the base, preheating 4 - 5min

* Place the food in the plate along with the required amount of cooking oil or butter.

* Turn the switch to the “HIGH” position and need flip the dessert make it fully cooked.

« After finished cooking turn the switch to the “OFF” position and let the device cool down before

cleaning.

CLEANING

1. Itisimportant that you clean the machine after each use to prevent an accumulation of grease and
avoid unpleasantodors.

2. The machine must be cool down and unplug from outlet before cleaning.

3. Do notimmerse machine in water or wash it under waterspout.

4. Removable plate/pot can be washed, only use soft cloth, can't use dishwasher.

5. Clean machine's outer surface of appliance with damp cloth.

6. Do not use abrasive cleaner or sharp utensils to clean the plate/pot and lid, as scratching may
weaker it and cause shattering,

7.Letallremovable accessories and surfaces dry thoroughly.
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Cam on quy khach hang da st dung san phdm KALITE KL-663. Quy khach vui long doc ky hwéng dan dé
tan dung téi da tinh nang ctia may, chung téi tin ring chiéc may nay sé mang lai sw tién dung gitp quy khach
hang d& dang ché bién nhiéu moén &n cho gia dinh.

Moi thac méc quy khach vui long goi tryc tiép dén bd phan cham soc khach hang ctia KALITE Viét Nam dé
duwochwéng dan.

Chung t6i xin chan thanh cdmon'!
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Tét ca noi dung clia tai liéu nay da dwoc kidm tra can than. Néu co bat ky sai x6t chiing téi sé chinh stva trong
I&n tai ban sau. Trong trwéng hop san phdm duoc nang cép ching téi sé thay déi ndi dung phu hop. Mau

sac, va hinh dang ctia may phu thudc vao thuc té.
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KALITE

NHO'NG LUU Y KHI SU’ DUNG

1. Trwéc khi st dung san phdm nay vui ldng tuan thi nhikng quy tac an toan co ban khi si dung san
pham.

2.Doc ki hwéng dan st dung

3. Tuyét dbi khdng cham vao bé mét nong trong qua trinh st dung, chi st dung tay cdm va cong tac
ctanoi

4. Trong khi nau, khong dé tré con dén gan va tw y st dung noi.

5.Dé dé& phong dién giat, tuyét déi khong dwoc nhixng day ngudn va phich cédm vao nwéc, dam bao
réng phich cdm khé hoan toan khi st dung.

6. Khong dé day dién cham vao bé mét néng ctia ndi, khéng treo day dién trén canh ban hodc nhirng
noi cé nhiét dé cao.

7. Khi day nguén, phich cam, phu kién bi hw héng hoac thiét bi dién bi 16i, vui long lién hé voi trung
tam dich vu khach hang ctia chiing t6i va mang theo san pham dén trung tam bao hanh duoc chi
dinh d& kiém tra hodc stra chira.

8. Khong st dung céc phu kién khong di kém theo san phdm dé tranh gay nguy hiém.

9. Khong dét ndi da nang gan cac ngudn nhiét nhw 4m dun nuéc, bép dién, 16 visong.

10. Khi st dung ndi da nang hay dam bao rang vi tri d4t néi cé khoang tréng méi bén it nhat 4ich dé
Iwu thong khéng khi.

11. Khi khéng str dung hodc vé sinh ndi, vui long rat day nguén va lam nguéi trwée khi thao cac phu
kién.

12. Khi khéng str dung hay rit day ngudn, chuyén tt ca cac nit sang ché d “TAT”, sau d6 rat phich
cam ra khai 6 dién, khi rat phich cdm hay nhé ndm chét phich cdm va khong kéo day nguén.

13. Khi di chuyén san pham c6 chlra d&u néng hodc cac chét Idng cé nhiét dd cao phai chl y an
toan.

14. Khi str dung khong dé cac vat dung béng kim loai cham vao bat ki bd phan nao ciia ndi da nang
dé tranh bj dién giat.

15.Hét strc c&n than néu di chuyén néi khi nwéng hodc khi dang chira ddu mé néng hodc cac chéat
I6ng c6 nhiét do cao khac.

16. Khi vé sinh khong duoc ding miéng vé sinh co chét liéu bang kim loai vi co thé tiép xtc véi cac
bd phan mang dién gay nguy hiém

17. Khindi dang hoat dong vui ldng quan sat can than.

18. Khong cho thirc an 1én, vat dung béng thily tinh hodc nhwa vao khay nwéng dé tranh nguy hiém.
19. Khong st dung bd ndi da nang dé dwng bat ki vat dung nao déc biét la cac vat dung dé chay nhw
(rémctra, gidy dan twong,...) vi cd thé gay chay.
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20. Khi str dung ndi da nang khong dwoc dét cac vat d& chay nhu: rém civa, gidy dan twéong, ... xung
quanh ndi vi cé thé gay chay.

21. Hét strc c&n than khi sy dung mot sé dd dwng béng thay tinh hodc kim loai.

22.Khéng cho bia cirng, gidy, nhwa va cac vatliéu dé chay khac vao khay nwéng dé lam néng.
23.Khéng st dung cac phu kién khéng duoc trang bj di cing san pham.

24. Khithao ho&c thay thé dung cu nwéng hay nhé deo gang tay cach nhiét.

25. San pham chistr dung trong gia dinh, khéng nén d&t ngoai trovi.

26. Khéng dwoc str dung san phadm nay véi muc dich khac

27.Tré em trén 8 tudi hodc nhirng ngudi cé thé chét, giac quan, tri tué suy gidm khi st dung can
duoc giam sat hodc dwoc huwéng dan cu thé dé str dung mot cach an toan va hiéu dwoc nhivng nguy
hiém lién quan.

28. Ngu i I&n nén hwdng dan tré em khong choi xung quanh san pham

29. Kiém tra day ngudn clia san pham nay thwérng xuyén. Néu day dién bi hwu héng phai duwoc thay
thé bdi bo phan ki thuat clia cong ty chiing téi tranh gép nguy hiém.

30. San pham nay khéng cé bd hen giér bén ngoai va chirc ndng diéu khién tir xa, ban khéng thé cai
datdwocbd hen gid bén ngoai.

31. Khi str dung, b& mét san phdm va bé mat ndi nwéng rat néng, khdng dwoc cham vao than va

dung cu nwéng dé tranh bi bdng. Khithao Iap can lwu y tranh 16 thoat hoi nwéc dé khdng bibdng.
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CAU TAO SAN PHAM

A.N&p ndi

B.Tay cdm

C. L& thoat hoi

D. V6 ngoai

E.Bang diéu khién

PHU KIEN Bl KEM

1. Khay chién nuwéng xao
2.Khay n4ulau

3.Khuén lam banh
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HWONG DAN VAN HANH NOI DA NANG

1. LAy t&t ca phu kién ra khai hop va lam sach béng vai mém va chét tay rira trung tinh, khéng ngam
trwc tiép trong nwéc va dung vai mém dé lau phan bén ngoai, sau khi tat ca cac phu kién da khé hoan

toan ban c6 thé bét dau st dung.

2. Pat ndi da nang trén mat ban

phdng va dadm bao chira khodng

W =)
cach xung quanh khoang 10cm dé o 2 ﬂ@-(’\‘

khoéng khi lwu thong.

3. Trwée khi bat ngudn, hay dam bao réng khong cé vat la gitra 10 va dung cu nwéng. Méi 1an chi
dwoc str dung mét dung cu nwéng va khong duoc xép ch6ng cacdung cu nwéng lén nhau.

Trudc khi st dung, hay dam bao réng khéng co vat la gitra 16

vadung cu nwéng

1) S&p xép dung cu nwéng va la sao cho dadm bao ding vi tri

va khéng bi nghiéng

2) Khéng str dung dao kim loai va cac dung cu twong ty khac.

4. Két nbi day ngudn: 1) Kiém tra xem dién &p va ngudn dién & dwéi cling ctia sdn phadm c6 phii hop
véi dién ap & cdm hay khong 2) Dam bao réng nit didu chinh nhiét do & trang thai “OFF” 3) Két nbi
phich cdm clia day ngudn vao & cém.

5. Lam néng trudc khi st dung: Diéu chinh nim nhiét d6 trong pham vi tir "th&p" dén "cao" dé lam
néng trwéc khi st dung. Khong str dung nép khilam néng truére.




6. San pham co thé phat ra khoi hodc mui khi méi st dung, nguyén nhan la do 16'p dau bao vé trén
6ng gia nhiét, day 1a hién twong binh thuwéng. S& dan dan bién méat khi sir dung.
7. Khi st dung, den bao sang roi tit, do 1a bao hiéu dang diéu chinh nhiét d9, day khong phai la sy

cb.
8. Tiéng "lach cach" trong qua trinh s dung 1a do 6ng nhiét gian né va khong phaila sw cb.

HUWONG DAN SU’ DUNG NOI bA NANG

1. Phich cdm dién.
2. Tuy theo thwc té ndu nwéng ma chon loai chdo pht hop. Tham khéo théi gian lam néng truéic cia
cacdung cu nwédng banh khac nhau.
Plug in the socket
— | Chéo sau long: 5 phat
_lq_j || Gk Chao day bang: 3 phut

3. Cho thuc phdm vao khay nwéng va chon khay nwéng phii hop theo sé thich ca nhan. Khi nau, chi
nén dung thia bang gb hoéc silicone dé dao, khéng dung thia hodc dung cu béng kim loai sé& lam

xwéclép son phi chéng dinh.

A khéng str dung dao kim loai hodc cac vat dung twong tw

/Khi st dung, tham khao mtrc nhiét nén dat cho cac mon an & bang sau \
Mrc nhiét Nhiét dé (°C) Mén &n tham khao
Ham noéng Ham néng Cac mén an can ham nong
Thép Thap Banh béng lan, crep
Vira Vira Hamberger
\ Cao Cao Thit nuéng, 1au, bit tt /

» Nhiét do trén la nhiét do b& mat clia chdo nwéng ma khdng can day nap va khong cho nguyén liéu
vao.

» Cac dung cu lam banh khac nhau cé kha nang truyén nhiét khac nhau nén ban cé thé diéu chinh
nhiét dé thich hop trong qua trinh nau nwéng.

» Khi duing chao sau ldng d& dun nwéc hodc ndu canh, néu day vung ndi qua lau sau khi dun sdi,
nwéc co thé tran, nguyén nhan la do dun lau, 16 thoat hoi khéng thé nhanh chéng xa qua nhiéu hoi
nwéc va hoi nuée bj dong lai. Cac giot nwéc chay ra xung quanh chéo 1a diéu binh thuong.
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» Khi str dung khéng duoc cham vao than ndi, dung cu nwéng, nap, d& phong dién giat, bdng do
nhiétdd cao. Sau khi str dung, hay doi dung cu nwéng ngudi han rdi méilay ra vé sinh.

» Khi dung cu nwéng & trang thai nhiét do cao, khéng dwoc lam sach trc tiép bang nwédc hodc chét
tay riva, sé& lam héng I6')p phai va giam tudi tho clia I&p ph.it will damage the coating of plate/pot and

shorten coating life.
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3. Sau khi st dung, xoay nim nhiét d vé vi tri "OFF", sau dé rat phich cdm ra khdi 6 cdm. Sau khi
dung cu nwéng ngudi, hay deo géng tay chéng béng va lay dung cu nwéng ra khdi bd phan chinh va

lau sach bang vai mém.

LAM SACH VA BAO TRI

1. Sau méilan st dung, hay vé sinh tit ca cac bo phan ctia ndi niu da néng dé tranh tich tu ddu mé.
2. Trwdre khi lam sach, vui ldng rat phich cdm dién va dadm bao rang tat ca cac dung cu nwéng da
dwoclam ngudi hoan toan.

3. Khéng nhang bd phan chinh clia ndi da ndng vao nuéc va vé sinh dudi voi nuée.

4. Dung cu nwéng co thé dwoc thao ra va lam sach trong nwéc, lau béng khdn mém va khong thé
cho vao may rira bat.

5.Dé& lam sach bé mat cda thiét bj chinh, hay lau nhe b&ng khan &m mém.

6. Khong str dung chét tay rira an mon hodc dd dung séc nhon dé lam sach bd phan chinh, dung cu
nuwéng va ndp trén, vi sé lam xwéc 1ép phu.

7. Gi kho tAt ca cac bo phan va bé mat cia lo truée khi str dung ndi da nang.
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‘@ HOTLINE : 1900 1850

Fanpage

www.kalite.vn

www.kalite.vn
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