
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. Add ingredients to be cooked to the cooking pot.
5. Turn the temperature control dial to the desired setting. The indicator

light will illuminate.
6. 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
FigureB

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

uses 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.Añadalosingredientesalsercocinadosalaolla.
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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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 pot 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 pot, 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
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 sauce to both sides of the skewers.

Heat the Super Pot™ to 375º-400º. Place two to three shish-kabobs into the
pot. 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.
• If bamboo skewers do not fit in the cooking pot, cut each skewer

in half.

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
1paquetedebrochetasdebambú
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 cook at a high temperature until
they begin to soften— about two to three minutes. Add the water, soy
sauce, sherry, salt and pepper to the Super Pot™. Cover with lid and 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
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™. Cover with lid and steam for 10 minutes. Remove 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 water as root vegetables, such as carrots.

• Food being steamed may 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.
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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
perfect 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 WARM 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.
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ElSukiyakiesunplatillotradicionalJaponésdecarneconunsurtidode
verdurasservidasconarroz.Típicamenteseusaunacacerolaprofunda
conpatasymangoysepreparaprecisamenteenfrentedelamesade
loscomensales.ElSukiyakiessabroso,nutritivoydivertido.Ademáses
idealparaunacenarománticaparados,oaunparaunapequeña
reuniónfamiliar.

Paramantenerlacomidacalienteparaservirse:
Consuarmazónanti-térmicaaltactoysucontroldetemperaturas
ajustable,nuestracacerolaesidealparaserviralimentoscalientes.

SimplementecoloquelaSúperCacerolaenlamesadondevaaservirse,
enchufeelcordóndecorrienteypongaelmedidordetemperaturaenla
cacerola.ProgrameelmarcadordetemperaturaaWARMydisfrute.


