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IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should
always be followed including the following:

1.
2.

3.

10.
11.
12.

13.

14.

READ ALL INSTRUCTIONS.

Do not touch hot surfaces. Use handles or knobs.
Use oven mitts or potholders.

To protect against electrical shock, do not immerse cord or plugs
or temperature control probe in water or other liquid.

(NOTE: The non-stick skillet pan is immersible.)

This appliance is not intended for use by persons (including children)

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 the appliance.

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

Do not operate any appliance with a damaged cord or plug or after
the appliance malfunctions, or has been damaged in any manner.
Bring it to a qualified technician for examination, repair or electrical
or mechanical adjustment.

The use of accessory attachments not recommended by the appliance
manufacturer may cause injuries.

Do not use outdoors.
Do not let cord hang over the edge of table or counter, or touch hot surfaces.
Do not place on or near a hot gas or electric burner, or in a heated oven.

Extreme caution must be used when moving an appliance containing hot oil
or other hot liquids.

Always attach temperature control probe to appliance first, then plug cord
in the wall outlet. To disconnect, turn temperature control probe to OFF,
then remove plug from wall outlet.

Do not use appliance for other than intended use.

FOR HOUSEHOLD USE ONLY
SAVE THESE INSTRUCTIONS



ADDITIONAL IMPORTANT
SAFEGUARDS

CAUTION HOT SURFACES: This appliance generates heat and escaping steam
during use. Proper precautions must be taken to prevent the risk of burns, fires,
or other injury to persons or damage to property.

CAUTION: This appliance is hot during operation and retains heat for some
time after turning OFF. Always use oven mitts when handling hot materials and
allow metal parts to cool before cleaning. Do not place anything on top of the
appliance while it is operating or while it is hot.

1. All users of this appliance must read and understand this Owner's Manual
before operating or cleaning this appliance.

2. The cord to this appliance should be plugged into a 120 V AC electrical
outlet only.

3. If this appliance begins to malfunction during use, immediately unplug the cord.
Then remove the temperature control probe. Do not use cr attempt to repair
the malfunctioning appliance.

4. Do not leave this appliance unattended during use.




NOTES ON THE CORD

The provided short power-supply cord (or detachable power-supply cord) should be used
to reduce the risk resulting from becoming entangled in or tripping over a longer cord.
Do not use an extension cord with this product.

NOTES ON THE PLUG

This appliance has a polarized plug (one blade is wider than the other). To reduce the risk
of electric shock, this plug will fit in a polarized outlet only one way. If the plug does not fit
fully into the outlet, reverse the plug. If it still does not fit, contact a qualified electrician.
Do not modify the plug in any way.

PLASTICIZER WARNING

CAUTION: To prevent Plasticizers from migrating to the finish of the counter top or table top
or other furniture, place NON-PLASTIC coasters or place mats between the appliance

and the finish of the counter top or table top. Failure to do so may cause the finish to darken;
permanent blemishes may occur or stains can appear.

ELECTRIC POWER

If the electrical circuit is overloaded with other appliances, your appliance may not operate
properly. It should be operated on a separate electrical circuit from other appliances.



GETTING TO KNOW YOUR NON-STICK ELECTRIC SKILLET

Product may vary slightly from illustration

Figure 1
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TEMPERATURE CONTROL PROBE

1.

The temperature control probe is the nerve center and brain of the Electric Skillet.
Treat it carefully. Dropping or banging it could change its calibration and make
the temperature settings inaccurate.

Rotate the dial to select the temperature as called for in the recipe.

The indicator light on the temperature control probe will illuminate as soon as the dial
is rotated. The light will go out once the selected temperature has been reached.

Allow the Electric Skillet to cool before removing the temperature control probe.

To clean the temperature control probe, simply wipe down with a soft, damp cloth.
Make sure you dry it thoroughly before using again.

NOTE: The temperature control probe is not submersible.

CAUTION: Use the temperature control probe supplied with this Electric Skillet only.
The use of any other temperature control probe may cause fire, electric shock, or injury.




BEFORE USING FOR THE FIRST TIME

1. Carefully unpack the Electric Skillet and remove all packaging materials.

2. To assemble the Electric Skillet with handles, first locate the 2 cool touch handles
and 4 Phillips screws included.

3. Place the non-stick skillet face down onto a clean, flat working surface.
Position one handle so that the holes align with the holes in the bottom of the skillet.
Using a Phillips screw driver, tighten each screw, the lock and flat washers.
Repeat the procedure with the second handle.
(See Figure 2.)

4. Place the Electric Skillet on a level surface such as a countertop or table.
NOTE: Some countertop and table surfaces, such as Corian® and other surfaces,
are not designed to withstand the prolonged heat generated by this Electric Skillet.
We recommend placing a hot pad or trivet under the Electric Skillet beforehand
to avoid possible damage to the surface.

Figure 2
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10.

11.

12.
13.

Be sure the sides and back of the Electric Skillet are at least 4 inches away

from any walls, cabinets, or objects on the counter or table.

Before using for the first time, wash Electric Skillet and tempered glass lid in hot,
sudsy water. Rinse and dry completely.

To assemble the tempered glass lid, locate the lid knob packaging.

Holding the lid knob on the outside top of the glass lid, align the lid hole

with the screw hole.

Place the head Phillips screw through the screw hole and the plastic washer

on the inside of the lid.

Use a large Phillips screw driver to tighten the screw until snug.

(See Figure 3.) Do not overtighten. The glass lid is now ready for use.

Before using for the first time, turn the temperature control to 450°F and heat
empty Electric Skillet uncovered for approximately 60 minutes. This will ensure the
non-stick coating is ready for use. You will notice a slight odor; this is normal and
should quickly disappear.

Turn the temperature control to OFF and allow to cool for 15 minutes.

Before cooking in the Electric Skillet for the first time, wash the non-stick Skillet
in mild dishwashing soap, wipe and allow to dry.

OPERATING INSTRUCTIONS

1.
2.

Turn temperature control probe to the OFF position.

Plug the temperature control probe securely into Electric Skillet’s control probe socket.
Plug cord into any standard 120V AC wall outlet.

IMPORTANT: ALWAYS PLUG CORD INTO SKILLET FIRST, THEN INTO WALL OUTLET.

Preheat Electric Skillet for approximately 5 minutes before cooking. To preheat, turn the
temperature control to desired temperature. The indicator light on the temperature control
probe will illuminate as soon as the dial is rotated. The light will go out once the selected
temperature has been reached.

Add food and cook according to the recipe. Adjust temperature control dial as necessary.

NOTE: During cooking, the light will go on and off indicating that the Electric Skillet
is maintaining proper temperature.

Liquids such as broth, water, etc. may be added to the Electric Skillet during cooking.

When cooking has been completed, turn the temperature control to the OFF position.
The indicator light on the temperature control probe will turn off.

Unplug cord from wall outlet. Let the Electric Skillet cool completely.

Remove temperature control probe from Electric Skillet. Follow the Care & Cleaning
Instructions described in this Owner’s Manual.




COOKING METHODS

FRY/SAUTE

Add oil, shortening, butter or margarine to Electric Skillet and preheat to 350°F.
The amount of fat used will vary accordingly to recipe and type or amount of food to be prepared.
Pan-fry (or sauté) food rapidly in the open Electric Skillet using a small quantity of fat.

NOTE: When heating oil, always remove the lid. If oil smokes, immediately turn
the temperature control to OFF and allow to cool.

IMPORTANT: To pan-fry, do not use more than 1 cup of oil. Select a vegetable oil or peanut oil
for frying. Butter and olive oil should only be used to sauté foods on a lower temperature setting.

PAN-BROIL

Select a tender (not too thick) cut of beef such as fillet mignon or top sirloin steak. Pan-broiling
is best achieved using high heat in an open skillet with no oil. If a recipe calls for it, use only a
small amount of oil or shortening. (Butter must be used with oil to prevent burning.) Preheat to
450°F. Place food in the open, hot Electric Skillet. Brown food, turning often. Remove excess
fat as it accumulates.

BRAISE

Add a small quantity of fat to the Electric Skillet and preheat to 400°F. Sear food in hot fat until
browned on all sides. Add specified amount of liquid, cover and turn temperature control dial
down to 300°F, just until the indicator light goes out (simmer point). Cook as specified in recipe,
or until food is tender. Check during cooking and add more liquid as necessary.

DO NOT LET SKILLET BOIL DRY.

SIMMER

Add oil, shortening, butter or margarine to Electric Skillet and preheat to desired temperature.
If required, brown food on all sides. Add liquid or make a sauce as directed in recipe. With

the temperature control set to 300°F - 350°F, bring liquid to a boil. Turn temperature control dial
down just until indicator light goes out. This is the simmer point. Cover. Simmer food

for the directed length of time or until food is done. Check periodically during cooking

and add more liquid as necessary. DO NOT LET SKILLET BOIL DRY.

STEAM

Place a small amount of water in the bottom of Electric Skillet. Add vegetables or other foods
and cover. Turn temperature control dial to 300°F and steam food until done. Check often,
adding more water as necessary. DO NOT LET SKILLET BOIL DRY.

WARMING

After cooking is completed set temperature control dial down to WARMING. Turn or stir
occasionally. When serving previously cooked and cooled food, it may be necessary
to heat food first; then turn the temperature control to WARMING.

USDA COOKING GUIDELINES

NOTE: The United States Department of Agriculture recommends that meat and poultry be
cooked to the following internal temperatures to be sure any harmful bacteria has been killed.
Ground turkey and chicken should be cooked to an internal temperature of 165°F/74°C

and ground beef, veal, lamb and pork be cooked to an internal temperature 160°F/71°C.
Whole chicken and turkey should be cooked to an internal temperature of 180°F/82°C;
170°F/77°C for the breast. Goose and duck should be cooked to an internal temperature

of 180°F/82°C. Fresh beef, veal and lamb, etc., should be cooked to an internal temperature
of at least 145°F/63°C. Fresh pork should be cooked to an internal temperature of at least
160°F/71°C. When re-heating meat and poultry products, they should also be cooked

to an internal temperature of 165°F/74°C.



USER MAINTENANCE INSTRUCTIONS

This appliance requires little maintenance. It contains no user serviceable parts.
Do not try to repair it yourself. Any servicing requiring disassembly other than cleaning
must be performed by a qualified appliance repair technician.

CARE & CLEANING INSTRUCTIONS

CAUTION: Do not immerse the cord, plug or temperature control probe in water
or any other liquid.

CAUTION: To avoid accidental burns, allow your Electric Skillet to cool thoroughly
before cleaning.

1. When cooking is completed, unplug cord from wall outlet. Allow Electric Skillet to cool.
2. Remove temperature control probe from Electric Skillet.
CAUTION: The probe may become hot after use. Allow to cool before handling.

3. If necessary, wipe temperature control case and probe with a damp, soft cloth.
Dry temperature control probe completely. Set aside.

CAUTION: The temperature control probe is not immersible.
4. The Electric Skillet base and lid are dishwasher safe.

5. To wash by hand, immerse Electric Skillet and glass lid in hot, sudsy water.
Clean thoroughly using a sponge or soft cloth. Rinse in hot water. Dry completely.

6. For stubborn food particles, loosen with a plastic cleaning pad. Avoid hard scouring
of the non-stick finish as this may cause surface scratches. Do not use steel wool,
scouring pads, or abrasive cleaners on any part of the Electric Skillet.

STORING INSTRUCTIONS

1. Unplug unit and allow to cool. Never store the Electric Skillet while it is hot
or still plugged in.
2.  Clean the Electric Skillet thoroughly before storing.

3. To avoid scratching the non-stick surface, first place a paper towel into the skillet.
Store the temperature control probe inside the covered Electric Skillet.

4, Store the clean Electric Skillet in its box or in a clean, dry place.




For customer service questions or comments
Pour le service a la clientéle, questions ou commentaires
Dudas o commentarios para departmento de servico a
clientes
1-866-832-4843

www.sensioinc.com
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LIMITED ONE-YEAR WARRANTY

SENSIO Inc. hereby. warrants that for a period of one year from
the date of purchase, this product will be free from mechanical
defects in material and workmanship, and for 90 days in respect
to non-mechanical parts. At its sole discretion, SENSIO Inc. will
either repair or replace the product found to be defective, or issue
arefund on the product during the warranty period. Any refund to
the customer will be at a pro-rated value based on the remaining
period of the warranty.

The warranty is only valid for the original retail purchaser from
the date of initial retail purchase and is not transferable. Keep the
original sales receipt, as proof of purchase is required to obtain
warranty validation. Retail stores selling this product do not have
the right to alter, modify, or in any way revise the terms and
conditions of the warranty.

EXGLUSIONS: The warranty does not cover normal wear of parts
or damage resulting from any of the following: negligent use of
the product, use of improper voltage or current, improper routine
maintenance, use contrary to the operating instructions,
disassembly, repair, or alteration by anyone other than qualified
SENSIO Inc. personnel. Also, the warranty does not cover Acts of
God such as fire, floods, hurricanes, or tornadoes.

SENSIO Inc. shall not be liable for any incidental or consequential
damages caused by the breach of any express or implied
warranty. Apart from the extent prohibited by applicable law, any
implied warranty of merchantability or fitness for a particular
purpose is limited in time to the duration of the warranty. Some
states, provinces or jurisdictions do not allow the exclusion or
limitation of incidental or consequential damages, or limitations on
how long an implied warranty lasts, and therefore, the above
exclusions or limitations may not apply to you. The warranty
covers specific legal rights which may vary by state, province
and/or jurisdiction.

HOW TO OBTAIN WARRANTY SERVICE: You must contact
Customer Service at our toll-free number: 1-866-832-4843. A
Customer Service Representative will attempt to resolve warranty
issues over the phone. If the Customer Service Representative is
unable to resolve the problem, you will be provided with a case
number and asked to return the product to SENSIO Inc. Attach a
tag to the product that includes: your name, address, daytime
contact telephone number, case number, and description of the
problem. Also, include a copy of the original sales receipt.
Carefully package the tagged product with the sales receipt, and
send it (with shipping and insurance prepaid) to SENSIO Inc.’s
address. SENSIO Inc. shall bear no responsibility or liability for
the returned product while in transit to SENSIO Inc.’s Customer
Service Center.

GARANTIE LIMITEE DE 1 AN

SENSIO Inc. garantit par les présentes que pour
une année a partir de la date d'achat, ce produit sera libre de
défauts mécaniques en raison de fabrication défectueuse, et pour
90 jours en ce qui concerne les pigces non mécaniques. A son
entiére discrétion, SENSIO Inc. réparera ou remplacera ce produit
s'il le juge défectueux ou remboursera le produit durant la période
de couverture de la garantie. Tout remboursement au client sera
a une valeur au prorata basée sur la période restante de la
garantie.

Cette garantie est seulement valide pour !'acheteur au détail
original a partir de la date d'achat au détail initial et n'est pas
transférable. Gardez le regu de caisse original, car une preuve
d'achat est exigée pour obtenir la validation de la garantie.
Les magasins de détail vendant ce produit n'ont pas le droit
d'altérer, de modifier ou de changer, d'aucune maniére que ce
soit, les modalités et les conditions de la garantie.

EXCLUSIONS : Cette garantie ne couvre pas I'usure normale des
piéces ni les dommages attribuables aux suivants : I'utilisation
négligente du produit, le branchement sur un circuit de tension
ou courant inapproprié, I'entretien de routine inapproprié,
I'utilisation contraire aux instructions d'utilisation, le démontage;
la réparation ou I'altération par quiconque, sauf par le personnel
qualifié de SENSIO Inc. De plus, cette garantie ne couvre pas les
cas de force majeure, tels les incendies, inondations, ouragans ou
tornades

SENSIO Inc. ne peut étre tenu responsable pour tout dommage
accessoire ou indirect résultant de la rupture de toute garantie
expresse ou implicite. Sauf dans la mesure ol la loi applicable
I'interdit, toute garantie implicite de valeur marchande ou de
convenance a une fin particuliere est limitée a la durée de la
garantie. Certains états, certaines provinces et certaines
juridictions ne permettent pas I'exclusion ou la restriction des
dommages accessoires ou indirects et n'admettent pas de limites
quant & fa durée d’une garantie implicite, de sorte que les
exclusions ou restrictions exprimées ci-dessus, peuvent ne
pas s'appliquer a vous. Cette garantie couvre des droits
légaux spécifiques qui peuvent varier selon I'état, la province
et/ou la juridiction.

COMMENT OBTENIR LE SERVICE DE GARANTIE : Vous devez
entrer en contact avec le service & la clientéle a notre numéro
sans frais : 1-866-832-4843. Un représentant de service & la
clientele essayera de résoudre les probiémes couverts par la
garantie par téléphone. Si le représentant de service a la clientéle
ne peut pas résoudre le probléme, un numéro de cas vous sera
fourni et vous serez invité & renvoyer le produit & SENSIO Inc.
Attachez une étiquette au produit qui inclut : vos nom, adresse,
numéro de téléphone en journée, numéro de cas, et description
du probléme. Incluez également une copie du recu d'achat
original. Empaquetez soigneusement le produit étiqueté y compris
le recu de caisse, et expédiez-le (expédition et assurance
prépayées) a |'adresse de SENSIO Inc. SENSIO Inc. ne pourra étre
tenu responsable pour le produit en voie de retour pendant le
transit vers le centre de service a la clientéle de SENSIO Inc.

GARANTIA LIMITADA DE UN ANO

SENSIO Inc. garantiza mediante la presente que por el periodo
de un afie a partir de la fecha de compra, este producto estara
libre de defectos en materiales y mano de obra y por 90 dias
para las piezas no mecanicas. A su sola discrecion, SENSIO Inc.
reparard o reemplazara cualquier producto que resultara
defectuoso, o emitira un reembolso sobre el producto durante el
periodo de garantia. Cualquier reembolso al cliente sera a valor
prorrateado con base en el periodo restante de la garantia.

Esta garantia es vélida Unicamente para el comprador original al
detal y no es transferible. Conserve el recibo original de compra
ya que se requiere la prueba de compra para obtener la validacion
de la garantia. Las tiendas de ventas al detal que venden este
producto no tienen el derecho de alterar, modificar o cambiar de
ninguna manera los términos y condiciones de esta garantia.

EXCLUSIONES: Esta garantia no cubre el desgaste normal de
piezas ni dafios resultantes de cualquiera de los siguientes
aspectos: uso negligente de este producto, uso de voltaje o
corriente inadecuada, mantenimiento de rutina inadecuada,
uso contrario a las instrucciones de operacion, desmontaje;
reparacion o alteracion por personas distintas del personal
calificado de SENSIO Inc. La garantia tampoco
cubre Actos de Dios, como incendios, inundaciones, huracanes
0 tornados.

SENSIO Inc. no sera responsable de ningun dafio inherente ni
resultante causado por el incumplimiento de ninguna garantfa
expresa o implicita. Excepto hasta el alcance prohibido por la ley
vigente, cualquier garantia implicita de mercabilidad
0 conveniencia para un fin particular estd limitada en tiempo
a la duracion de la garantia. Algunos estados, provincias o
jurisdicciones no permiten la exclusion o limitacion de dafios
inherentes o resultantes o limitaciones sobre cuénto tiempo dura
una garantia implicita, y en consecuencia, puede que las
limitaciones o las exclusiones estipuladas arriba no se apliquen
a su caso. La garantia cubre derechos legales especificos que
pueden variar segdn el estado, la provincia y/o jurisdiccion.”

COMO OBTENER SERVICIO BAJO GARANTIA: Ud. Debe
ponerse en contacto con el Servicio al cliente en el nimero:
1-866-832-4843 . Un representante de Servicio al cliente tratara
de resolver los problemas de garantia por teléfono.
Si el Representante de servicio al cliente no logra resolver el
problema, se le dard un nimero de caso y se le solicitard
devolver el producto a SENSIO Inc. Cologue una etiqueta en el
producto que incluye: su nombre, direccion, nimero de teléfono
para contacto de dia, nimero de caso y descripcion del problema.
También, incluya una copia de recibo de venta original. Empaque
cuidadosamente el producto etiquetado con el recibo de venta y
envielo (con envio y seguro prepagados) a fa direccién de SENSIO
Inc. SENSIO Inc.no asumira ninguna responsabilidad respecto al
producto devuelto durante el transito al Centro de servicio al
cliente de SENSIO Inc.

Sensio Inc. Montreal, Canada H3B 3X9

80-302045 07-09-27



