Cleaning and Maintenance
HUGNG DAN BAO QUAN VA VE SINH SAN PHAM

3% Separate the Power Cord before washing, then proceed
only after the Main Body has completely cooled down.

Bl Main Body

1. Wipe grease and other substances with neutral
detergent, or with wet tissue.

2. Eliminate any water left with a dry cloth.

3% Do not immerse the Main Body in water.

M Grill Pan, Stew Pan

1. Wash with dish soap on a sponge or other such tools.
(Do not use loofah sponges as they can damage the
coating.)

2. Rinse completely any remaining dish soap with water
and wipe the water with a dry cloth. Dry it sufficiently.

3. Do not immerse the Stew Pan or Glass Lid in water
when they are hot. Can cause damage or deformation.

B Storage Precautions

« Through proper storage methods, the product can
be kept clean and can be used for a long time.

1. If not used for a long time: After the appliance has
cooled down sufficiently, wipe inside and out with
a mild detergent and be careful not to get water on
the power connection.

2. Applying cooking oil: Apply cooking oil lightly on the
coating surface for first use and for maintenance.

3. Storage: Store in a non-humid and shady area.

« About the Automatic Temperature Regulator

- Only use its exclusive parts.

- Be sure to remove any contaminants from the s
ensing rods or power connection port.

% There may be burning smoke or abnormal sensing
of temperature during use.

- Do not drop or apply strong force.

- Do not disassemble.

- Do not immerse in water.

- Be sure to separate it after use.

% Hay chéc chdn 18u dién da nguéi han trudc khi vé
sinh va phich cam da dugc rit ra khdi 6 cam dién.

B VE SINH LAU DIEN

1. Lau sach nhing thic an hay dau m& dong trén
than may véi nudc tay trung tinh hodc miéng vai
min da vét rdo nudc.

2. Loai bd bat ky nudc nao con dinh lai véi mét miéng
vai kho.

% Khong ngam hay nhdng than may vao trong nudc.

B VE SINH LONG LAU VA LONG CHIEN

1.Rual6ng lau/chién béng xa phong trén mét miéng
bot bién hodc miéng vai min.
(Khéng strdung miéng bui nhti kim loai vi chiing cé
thé&lam héng I6p men chéng dinh.)

2.Rua sach hoan toan xa phong con lai véi nudc va lau
sach bang vai kho.
Lam kho né hoan toan.

3.Khéng ngdm chéo chién hodc ndp thiy tinh trong
nudc ngay sau khi strdung.
C6 thé dan dén hu héng hodc bién dang.

W LUUY KHI BAO QUAN

- Théng qua cach thiic bdo quéan diing cach, san phdm
6 thé dugc gilr sach va c6 thé st dung trong mét thai
gian dai.

1. Néu khong dugc sir dung trong mét thai gian dai:
Sau khi thiét bj d& nguéi hén, hay lau chui bén trong
va ngoai bing chat tay nhe va can than khéng cho
nudc tham vao phich cam dién.

2.Béi I6p dau an mong trén bé mat I6p men chéng dinh
dé strdung lan dau va khi bdo quan.

3.Ba0 quan: bdo quan san phdm & khu vuc khéng &m
UGt va thoang mat.

«Vé B4 diéu chinh nhiét do
- Chi str dung B diéu chinh nhiét dé kem theo san pham.
- Hay chic chan da loai bd bat ky chat gy 6 nhiém tirthanh
cdm bién hodc c6ng cdm b diéu chinh nhiét dé.
3% C6 thé c6 khéi hodc cdm gidc bat thudng nhiét do
trong qua trinh strdung.
-Khéng dugc lam rét hodc duing luc manh 1én san pham.
- Khong tu'y thao roi.
-Khéng ngam san pham trong nudc.
- Hay chic chdn da tach cac bo phan sau khi st dung.

Self-Check Before A/S

KHAC PHUC SU co
Condition How to check and solve
The heat doesr’t work after ~The product voltage uses 220V, check the voltage. ) )
plugitin - Make sure that the regulator is securely plugged into the main connection

port and to the outlet.
- Make sure that the temperature setting of the regulator is not set to OFF.
- Check that the temperature setting of the regulator is not low.
- Make sure the circuit breakers in your house are not down.
- Make sure the frying pan is properly connected to the body.
- If there is space between the heater and the bottom of the pan, there will
be poor heat transfer and can cause the heater to fail.

“Food is burnt and sticks fast - Use after applying oil on the Stew Pan or Fry Pan

to the pan.” - Check that the temperature setting of the regulator is not high and set
it to the proper temperature.
- Keep the surface of the pan clean so that no food remains after each use.
“The Main Body makes an - This is a natural phenomenon that occurs when heat is transferred to the

abnormal ‘tick tick’ noise.” heater. You can be rest assured and continue use.

“The food does not cook fast - If you cook a lot of food at the same time or cook thick food, the cooking

enough.” time may become longer. Put in an appropriate amount.
“The house circuit breaker goes - Is there water in the connection port between the Main Body unit and
down.” the Regulator? Use after drying completely.

- Did you not use other electronic heaters or household appliances at the
same time? Use a one-way concentric outlet and refrain from using other
products as this may be caused by overcapacity.

“There is smoke rising from the
Frying pan or from underneath
the pan.”

- It is a natural phenomenon caused by grease and burning of substances
on the surface of the Heater and Main Body. It disappears naturally over time.
- This may occur from the food or grease inside the access port of the Main
Body or the Temperature Control. Be careful not to get any substances
such as food inside and keep it clean.

“Cooking time is different for

- It is a normal phenomenon caused by the product structure due to the
different parts.”

temperature deviation (30-50°C) between the part where the heater is
located and the part where it is not.

- Smoke may occur during first use, but this is a normal phenomenon that may occur from the nature of the grill

0 product.

- During use, you may hear the sound of the iron plate or heater expanding.
This is caused by heat change so be rest assured and it is safe to continue use.

sy co CACH KIEM TRA VA GIAI QUYET

- Dién &p cda san pham dé sir dung la 220V, kiém tra lai dién ap.

- Pam bao rang b diéu chinh nhiét dé dugc cam dung vao céng két nai trén
than may va phich cam dién dugc cam vao 6 cdm chit.

- Dam bao rang ban da cai dat nhiét do va bé diéu chinh khong dugc thiét
1ap & vi tri OFF.

- Kiém tra xem nhiét d¢ thiét Iap khong thap.

- Hay chac chan rang nguén dién trong nha ctia ban khong chap chon.

- Hay chéc chan ring long chién/lau duoc két nsi dung véi than may.

- Néu c6 khoang cach gitra vong nhiét va day ctia l6ng chién/Iau, su truyén
nhiét sé kém va cé thé lam cho bo phan lam néng bi hng.

“Thiét bi khéng hoat déng!”

- Strdung sau khi dé béi 16p dau méng trén bé mat I6ng lau/chién.
- Kiém traxem nhiét d6 cai dit ciia bd diéu chinh khong cao va thiét lap nhiét do
thich hgp véimon an.
-Giltbé mét clia ddy 16ng lau/chién sach va khong con dinh thiic an saumdilan strdung.

“Thuc phdm bi chay va dinh chat
vao 16ng ldu/chién nhanh!

"Than may tao ramét tiéng 6n

-Day la mét hién tugng tu nhién xay ra khi nhiét dugc truyén t6i vong nhiét. Ban
'tick tick' bat thuong!"

6 thé yén tam va tiép tuc strdung.

"Thic an khéng duge ndu chindd | - Néu ban ndu nhiéu thiic an cing mét Itic hodc ndu thiic an qué day, thai gian ndu
nhanh!" 6 thé trg nén dai han. Cho mét lugng thuic phdm thich hgp.

"Pién nha bi nghénmachvachap | - Cé nudc trong cdng két ndi trén than may véi bo diéu chinh nhiét dé khéng?
chon! Chi strdung sau khi da lau khé hoan toan.

-Ban c6 strdung 4u dién véi dé gia dung khac cing mét luc?
Chi strdung 6 cam dién cho mét minh I§u dién va tranh cdm chung vdi céc san
pham khac vi diéu nay c6 thé gay ra su qua tai.

“C6 khoi béc Ién tir6ng 1du/chién -Day la mot hién tugng tu nhién do mé va gia vi bi chay trén bé mat cia léng
hodc tir dudi déy 16ng lau/chién”’ [§u/chién hay thuic &n bi dinh trén mam nhiét. N6 sé bién mat tu nhién theo thai gian.
-Diéu nay cling c6 thé xdy khi thuc phdm hodc médinh vao trong céng két néi
clia than may hodc bo diéu chinh nhiét do. Hay can than khong dé thuc phdm
vamé&dinh [én nd va gilfnd sach sé.

"Thai gian nau sé khac véi tiing bd -Pay la mét hién tugng binh thuding trong cau triic san pham do surchénh léch
phan! nhiét dd (30-50 C) bdi khodng cach khéc nhau gitta vong nhiét véi céc bd phan dugc dit.

-Khéi c6 thé xuat hién trong 1an st dung dau tién nhuing day la mét hién tugng tu nhién ctia sén pham.
-Trong qua trinh strdung, ban c6 thé nghe thay m thanh tirvong nhiét hodc déy 16ng dang mé& réng vi duoc gia nhiét.
Diéu nay la do sy thay d6i nhiét vi thé hay yén tam dé tiép tuc strdung.

Product Features
TINH NANG SAN PHAM

J

(" 1. Convenient to wash with its detachable Main Body, Stew Pan, and Grill Pan.

2. Temperature is easily adjusted with its automatic temperature regulation method.

3. An ‘M’ shaped heating line is attached to transfer the heat to the Stew Pan and Grill Pan evenly.
4. Comes attached with a heat sensor sticker that notifies you when cooking starts.

5. Can cook to give a clean taste by gathering the oil to the Oil Container below, and is easy to wash.
6. Convenient to place on the table with its optimum size.

7. Can reduce smoke and smell by putting water in the Qil Container.

8. Make sure to use the Oil Container when using the Grill Pan and Stew Pan.

9. Its stainless heater allows for long use without becoming rusty.

Y4
AN

1.Dédang vé sinh cac bd phan ctialdu dién vi cac bd phan ctia lau dién dugc thiét ké riéng biét.

2.Nhiét do dugc diéu chinh dé dang véi b diéu chinh nhiét do tudong.

3.Vong nhiét thiét ké hinh chir'M dugc gan vao dé truyén nhiét cho I6ng lau va léng chién déu hon.

4.Thiét ké nhan dan cdm bién nhiét théng bao cho ban biét khi nao sé bat dau nau.

5.Cho ramaén &n véi mét huong vi tinh khiét bang cach thu thap dau vao hép dung dau bén dudi san phdm va dé dang dé rira.
6.Thuan tién dé dat trén ban véi kich thudic téi uu cia né.

7.C6 thé lam gidm khaéi va muii héi bang cach cho nudic vao hép dung dau.

8.Lu6n ludn chén ngan chia dau khi strdung I6ng 18u va léng chién.

\_ 9.Vong nhiét Inox cho phép st dung trong thai gian dai ma khong bi gi sét. )
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The Prestige of Houseware Appliances- TIGER QUEEN

)
Toer Queett r—

Tiger Queen Multi Twin Pan

LAU BIEN DA NANG TIGER QUEEN

SQ-2200

Hiéu dién thé : 220V~, 50/60Hz
Cong suat: 1050W

User Manual
Sach hudng dan strdung

Glass Lid
Nap thay tinh chiu nhiét
; ) Stew Pan Handle
Qil Container , an Hand
Hop dung dau Tay camlong lau
Stgw Pan
Temperature Control |—0f.19 lau
B& diéu chinh nhiét do Grill Pan
Power Plu LOng chién
Phich cémg M shaped Heater

Vong nhiét hinh chr"M"

Main Body
Than may

Temperature Control Access Port
C6ng két néi bo diéu chinh nhiét do

» For safe and proper use of the product, please read the contents before use.
» After reading this manual, please keep it in a designated place for your convenience.

» Xin vui long doc ki sach hudng dan stt dung dé sirdung san phdm diing cach va an toan.

» Sau khi doc huéng dén strdung nay, gitt n6 & nai ban c6 thé tiép can dé dang va doc ky cac bién phap an
toan quan trong trudc khi st dung.
THIET BINOI DAY KIEU X
Néu day dan nguén bi hong thi phai thay thé bang day dac biét hodc day 13p rap sén clia nha ché tao hodc
daily dich vu.

TeR QUEERE




Guide for Safety Use
HUONG DAN SU DUNG AN TOAN

This manual will provide you with information concerning proper usage of the product and preventing danger or damage, so please

follow the instructions below.

Huang dan sir dung nay sé cung cap cho ban cac thong tin lién quan dén viéc sif dung thich hop cta san pham va ngan ngia méi
nguy hiém hodc thiét hai, vi vay hay thuc hién theo cic huéng dan dudi day.

Meaning of Signs
Y nghia clia cac ky hiéu

Indicates PROHIBITION
Nghiém c&m )

Indicates prohibition of
disassembling of product
Khéng théo rdi san phdm

Indicates Prohibition of any physical contact %
Khéng dugc tiép xic

Indicates instructions that must be followed 9
Céc chi dan phai tuan theo =

Indicates the Power plug to be separated

from the outlet

Ludn luén rut day nguén ra khéi 6 cadm dién
Indicates connecting area that prevents
electrocution.

Chi két néi san pham & khu vuc ngan ngtra dién giat

Improper usage of the product by ignoring this
sign could lead to possible death or serious injury

Néu nhu'ban phét & déu hiéu nay va tiép tuc st
dung san pham sai quy cach thi ban cé thé bj tai

nan gay thuong tich hodc ndng hon la gy tirvong

WARNING
CANHBAO ANTOAN

Uses 220V optimized for use as a domestic
product. Because of its big volume, when using
extension cords, use only the 2way cords without
individual switches.

Chi st dung sén pham & hiéu dién thé Ia 220V va chi sit

dung mét san pham cho mot & c&m dién.

Khong cdm chung san pham cling véi sin pham khéc
\_cting & cém dién c6 thé gay chap dién, chayns. )

(Check the cord and plug before plugging in the \
power cord. Discontinue usage of worn out cords
or damaged plugs as they can cause fire or
electrocution.

o

Kiém tra day va phich c4m trudc khi c&m day ngusn.
Khéng st dung san pham néu day dién bi it hay phich|
c&m bi hu's& gay hda hoan hoac séc dién. )

ENE

Grevent damage to the power cord from being \
pressed under heavy objects. It can lead to fire,
electrocution, or short circuiting.

Prohibited “

o

Khong dé vat ning dé 1én day dién hay phich c&m
N6 c6 thé gay nghén mach, séc dién hay héa hoan.

(&

Do not touch the power cord with wet hands.
When unplugging from the outlet, pull by grabbing the
entire plug head.

Prohibits Wet Hands

Khéng cham vao day dién khi tay Udt, né c6 thé gay séc
dién. Khi riit ra khéi 6 cdm bang céch cam va kéo déu
phich c&m ra.

)

(Do ot disassemble, repal, o reconstruct I
Can cause malfunctions that can lead to fire,
electrocution, and injury.

Do not Disassemble F

Khéng tu y théo 16, sifa chita hay 4p rap sén pham.
Vi c6 thé gay s6c dién, bi thuong hodc chéy né.

& %

e Te———— N
pressed under heavy objects. It can lead to fire,
electrocution, or short circuiting.

Prohibited

=

Khéng dé nuéc hay déu 1én néi dang néng.
N6i dang néng sé lam vang tung tée nuéc hay dau ra
ngoai c6 thé gay bong. )

During use or after use, do not touch the pan as it is at
ahigh temperature. Especially be cautious of children
touching the pan.

® B
T

Khéng cham vao I6ng néi trong khi sidung hay ngay sau
khi st dung, ban s& bi phéng vi 16ng néi con rét néng.
Dac biét hay than trong va luu y khéng cho tré cham vao

Uéng néi. )

/F;Iace the appliance securely on a flat and stable surface. I
There s danger of burns from spilling hot contents if the
container should fall.

Hay dét ban nudng dién trén mét bang phang.
Vi néu nhu vi nuéng dién bi trugt xung hosc vap sé
gay béng cho ngu®i dang st dung. Y,

G

/F;reven( damage to the power cord from being pressed )
under heavy objects. It can lead to fire, electrocution,
or short circuiting.

A/S

Prohibited

Khang sif dung san pham khi chting bi héng.
Hay goi cho phong cham séc khach hang hai 16 su 6
sau khi da t&t ngun dién, it day ra khai 6 cam. P,

Improper usage of the product by ignoring
this sign could lead to serious injury or
damage of the product.

Néu nhuban phét 16 dau hiéu nay va tiép tuc
strdung san pham sai quy cach thi ban c6 thé
bi tai nan gay thuong tich hodc gay hu hdng

CAUTION chosan pham.
CHUY ANTOAN

( Do not over heat.
Continued heating of an empty product can lead to discoloration of the
coating or malfunctions.

o

Khéng lam néng san pham khi khang c6 thuic pham.
Lam néng thiét bi khi khéng can thiét & khang c6 thiic an trong mot thai gian dai
\ s& lam hu'16p men chéng dinh hoac hdng thiét bi.

(f

(Avoid liquids and do not apply force on the Temperature Control. \
It can lead to malfunctions.

o

Khéng dé nuéc hodc cht [ng khéc dinh 1én bé chinh nhiét d6.
B6 chinh nhiét 6 sé bi hong.

-

&

M T ——— N
Scratching with metallic rice paddles or other sharp objects, can damage the coating
layer and durability of the product.

N

Khéng ding vat séc nhon lam tray bé mat 16ng néi.
Nhiing vt sic nhon nh nia, dao c6 thé lam trdy bé mat I6ng néi, lam giam thi
\__giansudung 6ng 6.

AN

M e ——
Do not leave the product unattended with the power on fora long term.

S

o

Truéic khi ra ngoai hay sau khi st dung, ngudi st dung luén luén rit day dién ra
khéi 6 dién
\_Kheng dé san pham khéng duoc gidm sét véi nguén dién trong mot théi gian dai. )

(" Donotusein damp areas such as public baths or saunas. N
Canlead to electrocution accidents.

O

Khéng sif dung san pham & gan nhiing noi 4m uét nhu 14 nha tdm hay spa.
Vi s& lam cho nguoi st dung bi dién gidt.

-

(" Donotimmersethe frying pan or the glass lid in water immediately after use. 0
Can lead to damage or deformations.

N

Khong ngam chéo chién hodc nép thily tinh trong nuéc ngay sau khi sttdung.
C6 thé dén dén hurhong hodc bién dang.

AN

- For safe utilization and to prevent fire accidents, please read the user
manual before use.

-Do not use side-to-side with other heating appliances.
Can lead to breakdown.

- Never use it for any other purposes besides cooking food.

-In case of thunder, do not touch the Power Plug.
Can lead to electrocution.

- Do notimmerse the lower bottom in water when washing.
Can lead to electrocution or malfunctions.

- Leave outside the reach of children.
It could be dangerous if the product should fall.

- Always insert the Oil Container when using the Stew Pan and Grill Pan.
Failure to do 5o can lead to deformations of the product.

- Completely eliminate leftover food from the pan after use, and store in
awell-ventilated place.

\ The pan coating may peel off. /

/-Dé'i Vdi viéc st dung an toan va phong nguia tai nan chéy né, vuilong doc \
huéng dén strdung truéc khi st dung.
-Khéng st dung san phdm bén canh céc thiét bi gia nhiét khac.
C6thé dan dén sy cé.
-Khéng strdung thiét bi nay cho bat ci muc dich gi khac hon so véi chiic ndng
clia thiét bi dugc miéu t. Chi strdung cho gia dinh.
- Khi trdi sam sét, khong cham vao phich cam dién.
C6 thé dan dén bj dién giat.
-Khéng nhiing phan dé clia san phdm trong nudc sé [am hdng san phdm hay
bi dién giét.
Trong trudng hop lam vé sinh thi chi dung miéng vai khé, rdo nudc lau né.
-Tré em can dugc gidm sat dé dam bao khong nghich thiét bi.
Thiét bi nay khéng thich hap cho ngudi tan tat, nang tri tué, hodc nhiing
ngudi khéng c6 kinh nghiém va thiéu hiéu biét (ké ca tré em), trirkhi dugc
gidm sat hodc hudng dan st dung thiét bi bdi ngudi c6 trach nhiém vé suan
toan clia ho.
-Luén ludn chén hop dung dau khi strdung 16ng 1du va [6ng chién.
Néu khong lam nhuvay c6 thé lam bién dang san pham.
- Sau khi st dung xong néi, hay vé sinh va cét gitf san phdm & nai khé thoang.
_ Néu khong I6p men 16ng néi sé bi hong va bong ra. J

2

CACH VAN HANH

1. Kiém tra than may va hdp dung dau duoc thiét 1ap diing cach chua.

2.Cho nudc vao hép dung dau khoang 5mm.

3.3t 16ng chién hodc 16ng Iu 1én trén phan than méy cho khit véi nhau, sau d6 gan chat
b diéu chinh nhiét d6 vao céng cdm & than may.
3% Thiét bi c6 thé bi hurhdng néu vong nhiét trén than may khong tiép xtc véi day clia léng
chién hodc16ng 1au.

4. Kiém tra 6 c&m diién [a 220V va cdm phich cdm vao 6 cdm dién mét cach an toan.

5. Biéu chinh nhiét d6 dé nau bang cach van nat trén bo diéu chinh nhiét do tir tréi sang
phai, Lic nay den hiéu sé
sang lén va du dién sé hoat dong. C6 5 muic nhiét do.
-Lam néng 16ng lau/chién trudic khi ndu & nhiét dd cao trong vong 5 phit.

% Chac chan da chén hop dung dau khi st dung 16ng [3u va 1ng chién.
(Néu khdng lam nhu vay c6 the [am bién dang san pham)

% BDAam bdo da cho nudc vao hdp dung dau trudc khi ndu,

% Khi str dung 1dng chién =» D&t né Ién than may chic chan huéng
vé bd diéu chinh nhiét do.

6.Den hiéu sé lién tuc bat va tat dé duy tri nhiét do da thiét lap va tiét kiém dién.
Diéu chinh nhiét d6 thich hgp tty theo muc dich néu n ctia ban béng nut diéu khién
nhiét do.

7.Sau khi st dung xong diéu chinh nhiét dé vé vi tri“OFF”va rut phich cdm dién ra khéi 6
cam.

8.Dé cho I6ng Idu/chién ngudi hdn va dé bd dau du'trong hdp dung dau. Ria va lau khd
that sach.

How to Use

1. Check that the main body and Oil Container is set up properly.

2. Pour around 5mm of clean water in the Oil Container.

3.Set the Grill Pan or Stew Pan on top of the Main Body so that it fits in perfectly, and then
push the Temperature Control all the way inside the access port

3 Can lead to breakdown if the heater on the Main Body doesn't adhere to the bottom
of the pan.

4. Check that the plug is 220V, and securely connect the Power Plug to the Temperature
Control.

5. Set the Temperature Control dial on’high temperature'to begin cooking. Heating begins
when the lamp lights turn on.
- Preheat for 5minutes before cooking.

3% Make sure to use the Oil Container when using the Stew Pan and the Grill Pan.
(Failure to do so may result in deformations of the product)

% Make sure to put water in the Oil Container when cooking.

3% When using the Grill Pan =p Place it firmly in the direction towards the
Temperature Control Pin.

6. Lamp lights will repeatedly turn on and off to maintain constant temperature.

Adjust to satisfactory temperature with the Temperature Control dial when cooking.

7. Set the Temperature Control dial to’Off'after use and unplug the power cord.

8. Allow the pan to cool down and drain the Oil Container. Wash it clean and dry it well.




