BETTER RESULTS

Model:IM-455R

Model:IM-456C

3.5-LITER (8. 7-QUART) SLOW COOKER
WITH REMOVABLE STONEWARE

MODEL NO. IM-454, IM-455R AND IM-456C
RE S USE AND CARE BOOK

COPYRIGHT 2004-2007. IMPRESS APPLIANCES. ALL RIGHTS RESERVED.




BEFORE FIRST USE |

SAFETY PRECAUTIONS PARTS i _

ob 1. Carefully unpack the Slow Cooker.

When using electrical appliances, basic safety * Do not place on or near a hot gas or electric |

precautions should always be followed to
reduce the risk of fire, electric shock, und/or
Injury to persons, including the following;

Read all instructions.

Do not touch hot surfaces. Use pothold-
ers when removing cover or handling hot
containers

To protect against clectrical shock, do not

immerse cord, plug or base unit in water or

other liquid.

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

1o cool before cleaning

Do not operate appliance with a dam-
aged cord or plug, or after the appliance
malfunctions or has been damaged in any
manner. Return appliance to an 3
service facility for examination, re
adjustment.

The use of accessory attachmenis
ommended by the appliance ma
may cause injury.

Do not use outdoors

Do not let cord hang, «
counter, or touch hot

Unplug from outlet when not in use. Allow

horized

burner, or in 2 heated oven

Extreme caution must be used when
moving an appliance containing hot food,
water, or other hot liquids.

* Do not use appliance for other than in-
tended use

Lift and open cover carefully to avoid scald-
ing, and allow water to drip into unit.

* To disconnect, turn control to Off, then
remove plug from wall outler.

Bowl containers are designed for use with
this appliance only. They must never be
used on a range top. Do not set a hot

1er ona wet or cold surface. Avoid
sudden temperature changes such as add-
ing refrigerated foods into a heated Bowl

HESE
INSTRUCTIONS
FOR HOUSE-
HOLD USE ONLY
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1 Discard it
< lid may

TECIpe are approxi-
Iy as guidelines.

8 the Bow] wi
¢ the Bow! mto
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CLEANING & STORAGE

I Unplug the
8

and allow

[

)

water. Rinse and dry. If food sticks 1o
the Bowl with warm
svak before cleaning
not submerge the Stoneware Bow
st standing

eras it

through the unglazed b

cleanser. Th
sale

4 Wipe the Base w
sponge. NEVER [MN
WATER

3. Be sure all parts are e
storing, Store in
wrap at the bottom
vord

TIPS

I Far best results, always use the ¢
least 12 tull. But don't overh
Yt (12 cups {2 91) total), or

inches (5¢cm) from the 1op rim

2. Never store foods in the Stoneware Bowl in
the refrigerator overnighe. It will take 1oo
long to heat the Bow! up before the fnod
starts cooking.

3. When cooking on Eli, remove the 11d oc

sionally and stir ingredients for more even
ng times,
e

cooking, Use Hi for shorter co
and when you plan 1o be . h

+ Use the Auto setting for longer conking
times (7-8 hours), and when vou wor
home. On this setting, the §
starts out at a high wemper
Automatically redu
ture after abour 2

w Cooker
re and then
st lower lempera-
s,

&

5. Longer cooking times muy evaparate some
of the liquid and may make some fonds

1o cook

S hours) Cheek and stir so food

doesn't suck/hurn

Bowl

€ pot roast al

o ow Looker — they

B

g and condensation on the Lid,

RECIPE TIPS .

The recipes mcluded here have heen designed
to work i this 4-quar/ 381 slow cooker. Use
then as a relerence 1o adapt your own wvor,
soup. stew, and chili recipes, When ng
recipes, be sure 10 add enough liguid 10 keep

o can cook roasts and ham ' 4
pounds (1.BL6 g) i this Slow ¢ ooker.
Foods cut into smaller pieces will cook
faster than whele n

+ Fnglich

o

Da NOT cook whole pouliry in this
Cooker -

o

Use tough cuts of meat for slow cooking;
they're less expensive, need longer cooking
time. and have more moisture than tender
cuts.

+

Skim off fat before serving sauces, To
thicken sauce, transler it 1o a saucepan and
heat on a range top. Mix 1-2 tablespoons
(15-30 mi) of all-purpose lour with
waier, then add it to the sauce. Stir u
sauce thickens.

RECIPES
BRISKET

es. peeled and cut into Y-

slices

o

tablespoons vegetable

2.5 1 3lbs) first-cut or
briskel

I large onion, peeled and cut into Y-

inch slices

2 garlic cloves, peeled and minced

L (0-aunce) can beer

cup low-sadium beel broth

2 celery stalks, cut into 1£2+

cup tomate paste

I (7-ounce) can stewed tomatoes
1 bay leaf

% cup packed brown sugar

ard

2 tablespoon Dijon mu
% cup red wine vinegar

r molasses

tablespoon reg

2 tablespoon soy sauce

leaspoon pap
Saltand freshly ground black pepper
Lo taste

COOKING TIME: 8 hours on Low or 5 1o &
hours on High

SLOW COOKER SIZE: 3 5 quart

PREPARATION:

Lay the potatoes across the bottom of the
inscrt of the slow cooker.

Heal I tablespoon of the oil in a large saute
pan over medium-high heat. Brown the brisket
well on all sides. Place the browned meat
in the slow cooker insert. Add more oil, il
needed, and sauté the ontons until so . abg
+ minutes, Add the garlic and cook 2 minutes
marc. Serape the vegetables into the insent

ur the beer and broth into the saute pan and
bring to a boil, scraping up the meat bits in o
pan with @ wooden spoon. Pour over the me.
Add the celery, tomata paste, stewed tomatoes,
bay leaves, brown sugar, mustard, vinegar,
molasses, soy sauce, and paprika to the imsen
Cover and cook for 8 hours on LOW or 5
hours on HIGH. or until the meat is for
der

1d slice

Remove the meat to a cutting board
thinly againsi the grain. Skim any fat lrom the
cooking liquid, discard the hay leaves, taste lor
seasoning, and add sallt and pepper. Transfer
the meat and potatoes 1o a serving platter or
serve them on individual plates. Spoon the
cooking liquid on top or on the side.

PROVENCAL
CHICKEN STEW

purpose flour

7 tablespoon
Y2 teaspoon salt

chicken. cut into serving pieces

2 tablespoon olive oil

W2 yellow on

 chopped

Yo clove garlic, minced
' cup dry white wine

I (F-ou

©) can crushed tomatoes

Freshly ground black pepper

tablespoon fresh parsley, for garnish

(¥

tahlespoon fresh hasil, minced

W cup black olives
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COOKING TIME: 3 to 8 hours on Low or 112
1o+ hours on High

SLOW COOKER SIZE: 3 5 q
PREPARATION:

gy

1-high heat and

¢ 2 tablespoons [lour.

¢, stirnng [requently, for 10 minutes, or
ightly browned. Add the garlic and stir
lor 2 to 3 minutes. Add the wine and stir to
scrape up the browned bus from the bottom of
the pan. Increase the heat to high and add the
tomatoes and pepper to laste Cook. shirring,
{requently, for 10 to 15 minutes, until some of
the tomato liquid evaporates

Pour the onion mixture over the chicken in the
slow cooker. Cover and cook on low for 310

8 hours, until the chicken is tender. AL 3 10 4
hours, the chicken will still be firm and hold
1s shape. At 6 1o 8 hours, the meat will b
ng off the bone.

Divide the chicken among dinner plaies and
garnish with the parsley, ba:
Serve immediately.

Length of Warranty
1 year from date of purchase

Within 1 year from date of purchase,

13 Return product 1o place of purchase
(il your dealer allows)

OR
2) Send product postage pre-paid to:
LEAC

3030 East Vernon Avenue
Vernon, California, USA 90058

Please include original dated receipt,
explanation of defect and retwrn name
and address as well as a contact phone
number

We will, within 10 days of receiving
your praduct, return a new or refur-
bished (at our discretion) product at NO
ADDITIONAL CHARGE.

We will also return your receipt. If prod-
uct is found to be in working condition,
we will return product postage collect.
PACK YOUR PRODUCT WELL!

We will not be responsible for damages
incurred as a result of impraper pack-
ing.

o English

INSTRUCTIONS DE SECURITE

Lorsqu'on ufilise un apparcibelectrique, 1l L
Loujours respecter certaines regles de securne
fondamentales afin de mimmiser les risques

dincendie, de secousses electny

sures, notamment les suivantes

s ou e hles-

= Pricre de lire toutes les dircctives.
. scher aux surfaces chaudes
chaude. Se se
lorsqu'on retire un couvere
nampule des recipients chauds

Ne pas

¢ Afindeviter les risques de secousses elec-
trigques, ne pas immerger le cordon, la hiche
ni le socle de

ne s'cn serl

avant de le

* N pas wiliser un appareil dont la fiche
ou le cordon est abime, qui presente un
probleme de fonctionnement ou qui est
endommage. Le rapporter 4 un centre de
service awtorise pour le laire examiner,
reparer ou regler.

FICHE POLARISEE

.

isation d'accessoires non recommandes
par le fabricant presente des nsques de

blessures.

extern Ne
d'une tal

SSCTentrer cn

Ne pas tiliser Uappare
pas lasser pendre le cord
ouw d'un compterr, i e |

contact avee une surface chaude.

Ne pas placer pres ou sur une cuisinicre
AU Bz ou A
four rechauffe

cetricite chaude, ni dans un

tle couvercle pour Fouvnir afin d'evi
se hraler et lasser |

wisiniere. Ne pa
ralant sur

ne surkice mo

Tappareil est muni d'une fiche polarisée (une lame plus large que l'autre). Afin de reduire les
risquesa de secousses ¢lectriques, ce genre de fiche n'entre que d'une fagon dans une prise
polarisée, par mesure de sécurité. Lorsqu'on ne peut msérer la fiche i fond dans la prise, il
faut tenter de la faire aprés avoir inverse les lames de cote. Si la liche n'entre toujours pas
dans la prise, il faut communiquer avec un électricien certifie. Il ne faut pas neutraliser ce

dispositif de sécurité.
CORDON

La longuer du cordon de l'apparcil a éte choisie afin deviter les risques d'enchevétrement

2t de trébuchement que présente un long cordon. Tout cordon de rallonge d'au moins 15
ampéres peul servir au besoin. Lorsqu'on utilise un cordon de rallongg, s'assurer qu'il ne
traverse pas la surface de travail ni qu'il pend de fagon qu'on puisse trébucher dessus par in-
advertance. Manipuler le cordon avec soin afin d'en prolonger la durée; éviter de tirer dessus
et de le soumettre a des contraintes prés des prises ou des connexions de lappareil.
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