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Congratulations on your purchase of the 3-Quart Super Pot.
Your new Super Pot is perfect for a wide ranges of uses. It can grill, slow
cook, steam, stir fry or even be used as an Asian hot pot for sukiyaki or to
keep food warm for serving.

This manual contains instructions for using your Super Pot and its
many uses, as well as several of Aroma’s favorite Super Pot recipes.

For more information on your Aroma® Super Pot, or for product service,
recipes and other home appliance solutions, please visit us online at
www.AromaCo.com.
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IMPORTANT SAFEGUARDS
Basic safety precautions should always be followed when using electrical
appliances, including the following:

SAVE THESE INSTRUCTIONS

1. Important: Read all instructions carefully before first use.
2. Do not touch hot surfaces. Use handles or knobs.
3. To protect against electrical shock, do not immerse the electrical cord in

water or any other liquid.
4. Close supervision is necessary when any appliance is used by or near

children.
5. Unplug from outlet when not in use and before cleaning. Allow the appliance

to cool before putting on or taking off parts and before cleaning the
appliance.

6. Do not operate any appliance with a damaged cord or plug or after the
appliancemalfunctions or has been damaged in anymanner. Contact Aroma
customer service for examination, repair or adjustment.

7. The use of accessory attachments not recommended by Aroma Housewares
may result in fire, electric shock or injury.

8. Do not use outdoors.
9. Do not let the power cord touch hot surfaces or hang over the edge of the

counter or table.
10. Do not place on or near a hot burner or in a heated oven.
11. Extreme caution must be used when using or moving the appliance while

containing hot oil or other hot liquids.
12. Do not use the appliance for other than its intended use.
13. Always attach the plug to the appliance first, and then plug the cord into the

wall outlet. To disconnect, turn any control to “OFF” then remove the plug
from the wall outlet.

14. Use only on a dry, level and heat-resistant surface.
15. This appliance should be operated on a separate electrical circuit from other

operating appliances. If the electrical circuit is overloaded with other
appliances, this appliance may not operate properly.
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MEDIDASIMPORTANTESDESEGURIDAD
Cuandoseusenaparatoselectricos,siempredeberánobservarselas
precaucionesbásicasdeseguridad,incluyendolassiguientes:

GUARDEESTASINSTRUCCIONES

1.Importante:Porfavorleatodaslasinstruccionesconcuidadoantesde
usarse.

2.Notoquelassuperficiescalientes.Usemanijasoagarraderas.
3.Paraprotegersecontraunadescargaeléctricaevitesumergirelcableal

aguaoquehagacontactoconotroslíquidos.
4.Serequieredeunaestrictasupervisióncuandoelaparatoseausadopor

niñosocercadeellos.
5.Desenchufeelaparatocuandonoestéenuso,oantesdelimpiarse.Permita

queseenfriéantesdeponerleoquitarlepiezas.
6.Noseopereningúnaparatooutensilioconuncableoenchufequehaya

sidodañado,ocuandoelelectrodomésticosehaaveriado.Hagacontacto
conelServicioaClientesdeAromaparaqueseaexaminado,reparadoo
ajustado.

7.ElusodeaccesoriosorefaccionesnorecomendadosporAromapueden
resultarenfuego,unadescargaeléctricaoenunalesión.

8.Noseusealaintemperie.
9.Nopermitaqueelcableparalacorrientehagacontactoconsuperficies

calientesoquecuelguedelmostradorodeunamesa.
10.Nolocoloquecercadeuncalentadorodeunhornocaliente
11.Extremaprecaucióndebeusarsecuandosemuevaelartefactoconaceite

uotroslíquidoscalientes.
12.Noseuseelaparatoparaotrosusosqueelindicado
13.Siempreconecteprimeroelenchufealaparatoydespuésalapared.Para

desconectarlopongatodosloscontrolesen‘OFF’ydespuésdesenchufedel
muro.

14.Úsesesolosobreunasuperficieseca,niveladayresistentealcalor.
15.Esteaparatodebedeseroperadoenuncircuitoeléctricodiferentedeotros

aparatos.Sielcircuitoeléctricosesobrecargaconotrosaparatos,este
puedenofuncionaradecuadamente.



1. A short power-supply cord is provided to reduce the risks resulting from
becoming entangled in or tripping over a longer cord.

2. Longer extension cords are available and may be used if care is exercised in
their use.

3. If a longer extension cord is used:
a. The marked electrical rating of the extension cord should be at least as

great as the electrical rating of the appliance.
b. The longer cord should be arranged so that it will not drape over the

counter top or tabletop where it can be pulled by children or tripped over
unintentionally.
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This appliance has a polarized plug (one blade is wider than the other); follow
the instructions below:

To reduce the risk of electric shock, this plug is intended to fit into 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 attempt to modify the
plug in any way.

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

This appliance is for household use only.

SHORT CORD INSTRUCTIONS

POLARIZED PLUG

DO NOT DRAPE CORD!

KEEP FROM
CHILDREN!

INSTRUCCIONESDECABLECORTO

PLOYAPOLARIZADA
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1.Seproporcionauncableeléctricocortoconelpropósitodereducirel
riesgodetropezarseoenredarseconuncablemáslargo.

2.Haycablesdeextensiónmáslargosdisponiblesydebenserusadoscon
sumocuidado.

3.Siseusauncabledeextensiónmáslargo:
a.Laclasificacióneléctricamarcadaenelcabledeextensióndebeser

porlomenosigualquelaclasificacióneléctricadelaparato.
b.Elcablemáslargodebesercolocadodemaneraquenocuelguepor

elbordedelmostradoromesaendondepudieraserjaladoporun
niñooalguienpudieratropezarseconelcablesinquerer.

Siesteaparatotieneployapolarizada:
Parareducirelriesgodedescargaeléctrica,esteployaintencionalmentesolo
debedeenchufarunladoenenchufesdeluzdeployapolarisada.Silaclavija
noentracompletamente,davueltaalaclavija.Siaunlaclavijanopuedeen-
trar,llameaunelectricistacalificada.Nointentedemodificarlaclavija,esmuy
peligroso.

Siestéestropeadoelcordóneléctrico,hayqueserreemplazadoporel
fabricanteosuagenciadeserviciouotrapersonacalificadaparahacerquese
evitacualquierpeligro.

¡NODEJEQUEELCABLE
CUELGUE!

¡MANTÉNGALO
LEJOSDELOS

NIÑOS!

ESTEAPARATOESPARAUSODOMÉSTICO.
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1. Tempered Glass Lid
2. Cast Aluminum Nonstick Cooking Pot
3. Cool-Touch Base
4. Temperature Control Probe
5. Adjustable Temperature Control Dial
6. Short Power Supply Cord

1 2

3

5

6

4

PARTS IDENTIFICATION
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1.Tapadevidriotemplado
2.Caceroladealuminiofundidoanti-adherible
3.Baseantitérmicaaltacto
4.SondadecontroldeTemperatura
5.Cuadranteajustableparacontrolarlatemperatura
6.Cableeléctricocorto

1

5

6

IDENTIFICACIONDELASPARTES



The lid will require some assembly.
1. Locate the lid handle. The screw needed to assemble the lid handle to

the lid will be screwed into the lid handle.
2. Using a Phillips-head screwdriver, release the screw from the lid handle.
3. As shown in “Figure A,” place the lid handle on top of the lid, so that it

lines up with the hole in the lid correctly.
4. Place the screw beneath the lid so that it fits correctly through the hole

in the lid and into the lid handle.
5. Using a Phillips-head screwdriver, tighten the screw until the lid handle

is securely attached to the lid.

Figure A

USING YOUR SUPER POT
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Before First Use:
1. Remove all packaging materials.
2 Pull the cooking pot away from the cool-touch base.
3. Wash the cooking pot, base and lid with warm, soapy water using a

sponge or dishcloth.
4. Rinse thoroughly to remove all soap residue.

NOTE:
• Do not use abrasive cleaners or scouring pads.
• Never immerse the power cord.

5. Condition the nonstick surface of the cooking pan with oil or vegetable
shortening.

To Assemble the Lid:
1.Localicelamanijadelatapa.Eltornillonecesarioparaatornillarla

tapaconlamanijaseencuentraatornilladoenestaúltima.
2.Usandoundesatornilladoraflojeeltornillodelamanijadelatapa.
3.Comosedemuestraenla‘FiguraA’pongalamanijasobrelatapa

paraqueestéalineadoconelagujerodelatapacorrectamente.
4.Coloqueeltornillodebajodelatapaparaqueencajecorrectamente

atravésdelagujeroenlatapayenlamanija.
5.Usandoundesarmadoraprieteeltornillohastaquelamanijaquede

bienapretadaenlatapa.

FiguraA

PARAUSARSUSUPERCACEROLA
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Antesdeusarseporprimeravez:
1.Deshágasedelosmaterialesdeempaque.
2.SeparelaOlladecocinardelabaseantitérmica.
3.Lavelaolla,subaseysutapaconaguatibiaconjabónusandouna

esponjaopañodecocina.
4.Lávesemeticulosamentehastaquitarletodoslosresiduosdejabón.

NOTA:
•Nouselimpiadoresotraposraspantesoabrasivos.
•Nuncasumerjaelcableeléctricoenelagua.

5.Condicionelasuperficieantiadherentedelacaceroladecocinarcon
aceiteoelacortamientovegetal

Paraensamblarlatapaocubierta:



USING YOUR SUPER POT

1. Place the cooking pot into the cool-touch base. It should snap securely
into place.

2. Plug the temperature control probe into the port in the cool-touch
base. See “Figure B” for reference.

3. Turn the temperature control dial to the “OFF” position. Plug the power
supply cord into an available power outlet.

4. Turn the temperature control dial to the desired setting. The indicator
light will illuminate.

5. The indicator light will turn off once the cooking pot has reached the
selected temperature. During operation, the indicator light will turn on
and off, indicating the proper temperature is being maintained.

6. When cooking has finished, turn the temperature control dial to the
“OFF” position and unplug the power supply cord from the power
outlet.

To Use the Super Pot:

NOTE:
• Wooden, heat-proof plastic and nylon utensils are recommended.

Metal utensils may scratch the nonstick surface.
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Figure B

HELPFUL HINT:
• Refer to the “Cooking Guide” beginning on page 7 for suggested

used for the Super Pot, as well as several of Aroma’s favorite
recipes.PARAUSARSUSUPERCACEROLA

1.Coloquelacaceroladentrodelinteriordelabase.Debedeencajar
adecuadamenteconunchasquido.

2.Enchufeelcontroladordelatemperaturadentrodelaconexióncon
labasedelaarmazón.Veala‘FiguraB’comoreferencia.

3.Gireelmarcadordelcontroldelatemperaturaaunaposiciónde
“OFF.”Enchufeelcordóndepoderenuntomacorriente.

4.Gireelmarcadordelcontroldelatemperaturaaunaposición
deseada.Elindicadordeluzseiluminará.

5.Laluzindicadoraseapagaráunavezquelacacerolahaya
alcanzadolatemperaturadeseada.Durantelaoperación,el
indicadorseprenderáyapagaráparaindicarquesehamantenidola
temperaturaadecuada.

6.Cuandosehaterminadodecocinar,gireelcontroldetemperaturaa
laposiciónde‘OFF’ydesenchufeelcordóndeltomacorriente.

ParausarlaSúperCacerola:

NOTA:
•Serecomiendautilizarutensiliosdemadera,deplásticoydenylon,

apruebadelcalor.Losutensiliosdemetalpuedendañarla
superficieanti-adherible.
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FiguraB

CONSEJOÚTIL:
•Consulteel“GuíaCulinario”empezandoenlapágina7paralos

usossugeridosparalaSúperCacerola,asícomomuchasdelas
recetasfavoritasdeAroma.



HOW TO CLEAN
Always unplug unit and allow to cool completely before cleaning.

1. Disconnect the plug from the wall outlet, then remove the temperature
control probe from the appliance.

2. Allow the unit to completely cool.
3. Pull the cooking pan away from the cool-touch base.
4. Wash the cooking pot, base and lid with warm, soapy water, using a

sponge or dishcloth.
5. Rinse thoroughly to remove soap residue.
6. Dry thoroughly with a soft cloth.

HELPFUL HINT:
• For even faster cleanup, the cooking pan, base and lid can be

washed in the dishwasher!

NOTE:
• Never immerse the power cord.
• Do not use harsh abrasive cleaners, scouring pads or products that
are not considered safe to use on nonstick coatings.

• Any other servicing should be performed by Aroma Housewares
Company.
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COMOLIMPIARELAPARATO
Antesdelimpiarlaunidaddesenchúfelaypermitaqueseenfríe
completamente.

1.Desconecteelenchufedelmuro,ydespuésdesmontelasondadel
controldetemperaturadelaparato.

2.Permitaquelaunidadseenfriécompletamente
3.Retirelacaceroladelabase
4.Lavelacacerola,subaseylatapa,utilizandounaesponjaopañode

cocinaconaguatibiayjabonosa.
5.Enjuáguelaafondoparaquitarleresiduosdejabón
6.Séquelameticulosamenteconuntraposeco.

CONSEJOÚTIL:
•Paraunlavadomasrápido,laolla,subaseylatapa,sepuedenlavaren

ellavaplatos.

NOTA:
•Nuncasumerjaelcordóndecorriente
•Nuncauselimpiadoresabrasivos,traposraspososoproductos
quenoseconsiderensegurosparalimpiarunasuperficieconun
recubrimientoanti-adherible.

•Cualquierotroserviciodebedellevarseacaboportécnicoses-
pecializadosdeAromaHousewaresCompany.
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COOKING GUIDE
Grilling:
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Grilling Recipe:
Chicken Shish-Kabobs
1 pkg. bamboo skewers (or metal)
1 lb. boneless, skinless chicken breasts
1 sweet yellow onion
1 red or green bell pepper
1 can pineapple chunks
20 pcs. large mushrooms
2 cups marinade or BBQ sauce

Cut the chicken breasts and vegetables into one-inch by one-inch
pieces. Alternate the chicken and vegetables onto the skewers. Using a
basting brush, apply to sauce to both sides of the skewers.

Heat the super pot to 375º-400º. Place two to three shish-kabobs into the
pan. Cook each kabob for approximately three to five minutes on each
side. Once cooked, place the skewers on a serving plate or over a bed of
rice.

HELPFUL HINT:
• For more flavorful shish-kabobs, soak kabobs in the sauce or

marinade being used overnight in the refrigerator.

Grilling with the Super Pot is an easy, healthy way to prepare a wide
variety of meals. The Super Pot’s ridged grill surface also channels away
excess fat for delicious, lean meals.

GUÍACULINARIO
Asaralaparrilla:
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Recetaparaasar:
Shish-Kabobs(oalambres)depollo
1paquetedebrochetasdebambúodemetal
1libradepechugadepollosinhuesonipiel
1cebolladulceamarilla
1pimientorojooverde
1latadetrozosdepiña
20piezasdehongoslargos
2tazasdesalsadebarbacoaomarinada

Cortelaspechugasdepolloylasverdurasentrozosdeunapulgadapor
unapulgada.Ensártelosalternadosenlasbrochetas.Conunabrochade
hilvanaruntelasalsaenambosladosdelabrocheta.

CalientelaSúperCacerolaa375°-400°;pongadosotresbrochetasenel
sartén,cocinecadaunadeellasporaproximadamentedeunostresa
cincominutosdecadalado.Unavezcocinados,coloquelasbrochetas
enunplatoparaservirosobreunacamadearroz.

CONSEJOÚTIL:
•Paraunasbrochetasconmássabor,remójelasenlasalsa

marinadadurantelanocheymétalasalrefrigerador.

AsaralaparrillaconlaSúperCacerolaesunamanerafácilysaludable
deprepararunagranvariedaddeplatillos.Lasuperficieacanaladadela
SúperCacerolapermitedrenarelexcesodegrasasparaconseguiruna
deliciosaysanacomida.



COOKING GUIDE
Slow Cooking:

Slow Cook Recipe:
Vegetarian Soup
2 Tbsp. peanut oil
6 cups water
1 small cabbage
1 Tbsp. soy sauce
½ cup carrots
1 tsp. sherry
3 celery stalks
1 tsp. salt
1 scallion
- Dash of pepper

Cut the cabbage, carrots, celery and scallion into strips. Heat the oil in the
Super Pot, add the vegetables and stir-fry until the begin to soften—
about two to three minutes. Add the water, soy sauce, sherry, salt and
pepper to the Super Pot. Allow to cook at 250º to 275º for roughly 2 hours.

HELPFUL HINTS:
• To thicken your stew, mix in ¼ cup of flour with enough water to

form a thin paste. Gradually add it to the stew, stirring until
thickened.

• If using fresh parsley or herbs in your recipe, add them in the last
few moments of cooking to preserve flavor.

• Save any leftovers for the next day. The flavors will increase
overnight in the refrigerator.

• Canned stew tomatoes or water with bouillon seasoning and
spices added make great stock starters for soups and stews.
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A hearty bowl of soup or stew is always a welcome meal option,
particularly on a cold winter day. The Super Pot is ideal for making just
such a meal.

Be creative and use various leftover meats and vegetables with your
favorite stock to create your own unique recipes. When preparing soup or
stew, allow extra time for it to simmer. This will allow flavors to fully blend
and meat to become more tender.

GUÍACULINARIO
Afuegolento:

Recetadelentococimiento:
SopaVegetariana
2cucharasdemesadeaceitedecacahuate
6tazasdeagua
1colpequeña
1cucharademesadesalsadesoya
½tazadezanahorias
1cucharademesadecerezas
3tallosdeapio
1cucharademesadesal
1chalote
1salpicadadepimiento

Cortelacol,laszanahorias,elapioyelchaloteentiras;calienteaceite
enlaSúperCacerola,agreguelasverdurasyremuevalentamentehasta
queempiecenasuavizarseduranteunosdosotresminutos.Agréguele
agua,salsadesoya,salypimientaalaSúperCacerola.Dejequese
cocinenduranteunpardehorasaunatemperaturade250°a275°.

CONSEJOÚTIL:
•Paravolversucaldomasespeso,mezcle¼detazadeharinacon

suficienteaguaparaformarunadelgadapasta.Agrégueseloal
caldorevolviéndolosuavementehastaqueaumentesuespesor.

•Siestáusandoperejilfrescoohierbasensureceta,agréguelas
hastaelfinalparapreservarelsabor.

•Guardelossobrantesparaeldíasiguiente.Lossaboresse
acentuarándurantelanocheenelrefrigerador.
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Unsaludabletazóndesopaounestofado,siempreseránunabuena
opcióncomocomida,enespecialcuandoesunfríodíadeinvierno.La
SúperCacerolaesidealparatalcomida.

Seacreativoyusevariosdelossobrantesdecarnesyverduras,juntocon
sucaldofavorito,paracrearsuspropiasrecetas.Cuandoprepareuna
sopaouncaldo,déletiemposuficienteparaquesecocineafuego
lento.Estopermitiráquelossaboressemezclenmejoryquelacarnese
vuelvamássuave.



COOKING GUIDE
Stir Frying:

Stir Fry Recipe:
Chicken Stir Fry
1 lb. boneless/skinless chicken breast, cut into ½-inch strips
2 Tbs. lime juice
2 tsp. chili powder
1 cup fresh mushrooms
1 cup red or green bell peppers, cut into thin slices
2 Tbsp. vegetable oil
⅓ cup picante sauce
2 Tbsp. fresh cilantro, chopped
1 medium tomato, chopped

Mix lime juice and chili powder in a medium bowl and stir in the chicken
strips. Cover and refrigerate for one hour.

Heat the Super Pot to 325º. Using one tablespoon of the oil, stir fry the
chicken with the marinade until the chicken is white, then remove the
chicken from the Super Pot. Using the remaining tablespoon of oil, stir fry
the mushrooms and bell pepper in the Super Pot for two to three minutes
or until crispy but tender. Stir in the chicken, picante sauce and cilantro.

HELPFUL HINTS:
• Add ingredients that take the longest to cook first, then add

remaining ingredients, if any. Rapidly stir the food until cooked,
according to your recipe. Wooden utensils should be used to stir
for best results and to protect the nonstick surface of the Super
Pot.

• Add any sauce to be used in the last moments of stir frying, and
mix well.
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Stir frying has quickly become a mainstay in many diets. It is a fast, easy
and delicious way to prepare an endless variety of foods. By quickly cook-
ing food at high heat, both juices and nutrients are retained.

Try combining your favorite meat, chicken or shrimp with a mixed variety
of vegetables and serve for a real treat.

GUÍACULINARIO
FreíralestiloChino(StirFrying):

RecetadefreíralestiloChino:
Pollofrito
1libradepechugadepollodeshuesadoysinpiel,cortadoen

tirasde½pulgada
2cucharasdemesadejugodelima
2cucharasdemesadechileenpolvo
1tazadechampiñonesfrescos
1tazadepimientosverdesorojoscortadosenrebanadas

delgadas
2cucharasdemesadeaceitevegetal
1/3detazadesalsapicante
2cucharasdemesadecilantrofrescoentrocitos
½tomateentrozos

Mezclejugodelimónconchileenpolvoenuntazónmedianoyañádale
lostrozosdepollo;cúbralosymétalosalrefrigeradorporunahora.

CalientesuSúperCacerolaa325°.Usandounacucharadadelaceite,
fríaelpolloagitándoloconfrecuenciahastaquetengauncolorblanco,
despuéssáquelodelacacerola.Usandoelaceitequenoseusó,fríade
igualmaneraloschampiñonesyelpimientoenlaSúpercacerolapor
unosdosoresminutos,ohastaquesevuelvacrujiente,perosuave.
Mezcleybataelpollo,lasalsapicanteyelcilantro.

CONSEJOÚTIL:
•Primerouselosingredientesquetardanmasencocinarse,

despuésagréguelelosdemás,agiterápidolacomidahastaque
secocine.Paramejoresresultadosyparaprotegerlasuperficie
anti-adheribledelsartén,useutensiliosdemadera.

•Agréguelesusalsafavoritaymézclesebien.
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FreíralestiloChinosehavueltounafundacióndemuchasdietas.Esuna
manerafácil,rápidaydeliciosadeprepararunsinfíndeplatillos.Permite
retenertantolosjugoscomolosnutrientesalcocinarrápidoyaaltas
temperaturas

Tratedecombinarsucarnefavorita,conpolloocamarones,conuna
mezcladeverdurasysírvalosparaunverdaderofestín!



COOKING GUIDE
Steaming:

Steam Recipe:
Steamed Beef with Broccoli
1 lb. beef, sliced thin against the grain
1 cup broccoli florets
1 cup water

Marinade
2 tsp. soy sauce
½ tsp. sugar
1 tsp. minced ginger root
1 tsp. sesame oil
1 tsp. wine
1 clove garlic, minced
1 tsp. cornstarch
1 tsp. oyster sauce

Combine the sliced beef with the marinade in a heat-safe dish. Add 1
cup of water to the Super Pot, then place the heat-safe dish into the
Super Pot. Steam for 10 minutes. Open the lid, using caution as escaping
steam will be extremely hot, and arrange the broccoli around the outer
edge of the dish. Cover and allow to steam for an additional 10 minutes.

HELPFUL HINTS:
• All vegetables should be thoroughly cleaned and washed before

steaming. Thin, leafy vegetables such as cabbage do not require
as much later as root vegetables, such as carrots.

• Food being steamed my be placed on a heat-resistant dish or
metal rack for best results.

• Do not remove the lid during steaming, as steam will escape and
the cooking time will need to be extended.
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Steaming is one of the easiest, healthiest and most convenient methods
of cooking. It preserves more flavor, texture and nutrients than other
cooking methods.

GUÍACULINARIO
Cociendoalvapor:

Recetaalvapor:
CarnedeResconBrócoli
1libradecarnederes,rebanadaacontragrano
1tazadefloretesdebrócoli
1tazadeaguamarinada
2cucharasdemesadesalsadesoya
½cucharademesadeazúcar
1cucharademesaderebanadaderaízdejengibre
1cucharademesadeaceitedesésamo
1cucharademesadevino
1dientedeajoentrozos
1cucharademesadeféculademaíz(maicena)
1cucharademesadesalsadeostión

Combinelasrebanadasdecarnemarinadasenunplatoapruebade
calor.AgrégueleunatazadeaguaalaSúpercacerolayahora
introduzcaelplatoapruebadecalorenlaCacerola,póngaloalvapor
porunos10minutos;abraconmuchocuidadolatapa,yaqueelvapor
quesalgaestaráextremadamentecaliente,yarregleelbrócolialrededor
delbordeexteriordelplato.Cúbraloydéjeloenelvaporporotrosdiez
minutos.

CONSEJOÚTIL:
•Todaslasverdurasdebendelimpiarseconcienzudamenteantes

demetersealvapor.Verdurasdehojasdelgadascomolacol,no
requierendetantaatenciónparalavarsecomolasverdurasde
raíz,comoserianlaszanahorias.

•Nolequitelatapaasucaceroladurantelaevaporización,ya
quesepuedeescaparelvaporytendráqueprolongareltiempo
decocimiento.
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Coceralvaporesunodelastécnicasdecocinamásfáciles,saludablesy
convenientes.Guardamejorelsabor,latexturaylosnutrientesqueotros
métodos.



COOKING GUIDE
Sukiyaki Cooking:

Sukiyaki Recipe:
Beef Sukiyaki
1½ lbs. beef roast
1 onion
½ head chinese cabbage
2 or 3 green onions
4 fresh shiitake mushrooms
1 pkg. tofu
5 Tbsp. sugar
5 Tbsp. Japanese rice vinegar
4 Tbsp. soy sauce

Cut the beef into thin slices. Cut the onion in half, then into five or six slices.
Cut the green onions into two-inch sections. Remove the stems from the
Shiitake mushrooms. Cut the tofu into two-inch cubes. Cut the cabbage
into bite-size pieces.

Heat up the Super Pot. Cook the beef evenly on both sides. Do not
overcook. Next add as follows: Japanese rice vinegar, sugar then soy
sauce, to taste. Add half of the prepared ingredients. Allow to cook for
three to five minutes, or until food is properly cooked. Serve directly out of
the Super Pot. Do not overcook. Add in remaining ingredients. Serve
immediately once remaining ingredients have cooked.

11

Sukiyaki is a traditional Japanese dish with meat and an assortment of
vegetables served with rice. It is typically done in a deep skillet and
prepared right at the dining table. Tasty, nutritious and fun, Sukiyaki is per-
fect for a romantic dinner for two or even a small family gathering.

To Keep Food Warm for Serving:
With its cool-touch plastic body and easily adjustable temperature
control, the Super Pot is also an ideal pot for serving hot food.

Simply set the Super Pot out on the table to be served. Plug the power
cord into the nearest available outlet and place the temperature probe
into the Super Pot. Set the temperature control dial to the desired serving
temperature and enjoy!

GUÍACULINARIO
Cocinandosukiyaki:

Recetadesukiyaki:
FileteSukiyaki
1½librasdefileteasado
1cebolla
½cabezadecolchina
2o3cebollasverdes
4champiñonesShiitakefrescos
1paquetedeTofu
5cucharasdemesadeazúcar
5cucharasdemesadevinagredearrozjaponés
4cucharasdemesadesalsadesoya

Cortelacarneenrebanadasdelgadas.Cortelacebollaalamitady
despuésencincooseisrodajas,cortelascebollasverdesensecciones
dedospulgadas.QuítelelostallosaloschampiñonesShiitake,corteel
tofuencubitosdedospulgadasyahoracortelacolentrocitos.
PongaacalentarsuSúperCacerola,corteelfileteparejoporambos
extremos.Tengacuidadodenococinarloenexceso.

Ahoraagréguelelosiguiente:lavinagredearrozjaponesa,azúcar,salsa
desoyaalgusto.Añádalelamitaddelosingredientespreparados;
déjelococinardeunostresacincominutos,ohastaqueesté
debidamentecocinada.Sírvalodirectamentedelacacerolay
agrégueleelrestodelosingredientes.

11

ElSukiyakiesunplatillotradicionalJaponésdecarneconunsurtidode
verdurasservidasconarroz.Típicamenteseusaunacacerolaprofunda
conpatasymangoysepreparaprecisamenteenfrentedelamesade
loscomensales.ElSukiyakiessabroso,nutritivoydivertido.Ademáses
idealparaunacenarománticaparados,oaunparaunapequeña
reuniónfamiliar.

Paramantenerlacomidacalienteparaservirse:
Consuarmazónanti-térmicaaltactoysucontroldetemperaturas
ajustable,nuestracacerolaesidealparaserviralimentoscalientes.

SimplementecoloquelaSúperCacerolaenlamesadondevaaservirse,
enchufeelcordóndecorrienteypongaelmedidordetemperaturaenla
cacerola.Programeelmarcadordetemperaturaalatemperatura
deseada,ydisfrute.



LIMITED WARRANTY
Aroma Housewares Company warrants this product free from defects in
material and workmanship for one year from provable date of purchase
in the continental United States.

Within this warranty period, Aroma Housewares Company will repair or
replace, at its option, defective parts at no charge, provided the product
is returned, freight prepaid with proof of purchase and U.S. $12.00 for
shipping and handling charges payable to Aroma Housewares
Company. Before returning an item, please call the toll free number
below for a return authorization number. Allow 2-4 weeks for return
shipping.

This warranty does not cover improper installation, misuse, abuse or
neglect on the part of the owner. Warranty is also invalid in any case that
the product is taken apart or serviced by an unauthorized service station.

This warranty gives you specific legal rights, which may vary from state to
state, and does not cover areas outside the United States.

AROMA HOUSEWARES COMPANY
6469 Flanders Drive

San Diego, California 92121
1-800-276-6286

M-F, 8:30 AM - 4:30 PM, Pacific Time
Website: www.AromaCo.com
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GARANTÍALIMITADA

AromaHousewaresCompanygarantizaqueesteproductono
tengadefectosensusmaterialesyfabricaciónduranteunperíodo
deunañoapartirdelafechacomprobadadecompradentrode
lapartecontinentaldelosEstadosUnidos.

Dentrodeesteperíododegarantía,AromaHousewaresCompany
repararáoreemplazará,asuopción,laspartesdefectuosassin
ningúncosto,siempreycuandoelproductoseadevuelto,conel
fleteprepagado,concomprobacióndecompray$12.00dólares
paracargosdeenvíoymanejoafavordeAromaHousewares
Company.Antesdedevolverunproducto,sírvasellamaralnúmero
telefónicogratuitoqueestámásabajoparaobtenerunnúmerode
autorizacióndedevolución.Espereentre2-4semanaspararecibirel
aparatonuevamente.

Estagarantíanocubrelainstalaciónincorrecta,elusoindebido,
maltratoonegligenciaporpartedelusuario.Lagarantíatambiénes
inválidaencasodequeelaparatoseadesarmadooseledé
mantenimientoenuncentrodeservicionoautorizado.

Estagarantíaledaderechoslegalesespecíficosloscualespodrán
variardeunestadoaotroynocubreáreasfueradelosEstados
Unidos.

AROMAHOUSEWARESCOMPANY
6469FlandersDrive

SanDiego,California92121
1-800-276-6286

L-V,8:30AM-4:30PM,TiempodelPacífico
SitioWeb:www.AromaCo.com
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