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ions When Using

A. Don't heat directly o the outer pot.

*Don't put foods directly into the outer pot.

*Keep the outer pot away from the fire to avoid possible
burns ar wound.

*Be careful of the handle for the outer pot, it may be hot.

“When heating and cooking, try to keep the fire away from
the handle of the inner pot to avaid burns.

“The food will rot if it is lat to heat for a long time . To prevent
this, heat once every 6 hours or preserve it in the refrigerator.

B. Don't use corrosion cleaner, metallic brush or finish powder to
clean the pot. This can help avoid any damage or color change
of the pot.

C. Making a smaller portion is not-as effective as making a larger
portion of food because temperature will drop quickly when making
smaller poriicn food. x

*In the heat stop process, you can allow air and energy o
escape by opaning the lid. please re-heat if necessary.

D. If heating the food maore than once, the taste of the food will
become stronger. You might nead adjust the lasta. v =l
*put the ingredients into the pot no more than 810 full. —— e ST-60B
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