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SL 180

Dear customer!
Thanks for your worthful choice and confidence to Feller brand.We
really hope that you enjoy operating this product.

. Technical Data

Model ‘Powersupplyvoltage Max. Wattage | Capacity

SL 180 220V~ 50Hz 180W 3.5L

. Important safegurdes

When using your electrical appliances. basic safety precautions should always be
followed to reduce the risk of fire ,electric hazard and injury to persons, including

the following.

1.Read all instructions

2.Do not touch hot surface. Use handles or knob.

3.For safety sake, always use a reliably grounded power supply to operate this
appliance.

4.Do not add too much water beyond the edge of the porcelain inner pot, or the
water will flow out during cooking.

5.Unplug from outlet when do not in use and before cleaning. Allow to cool
before putting on or taking off parts, and before cleaning the appliance.

6.Do not operate this appliance when the power cord or plug damaged or if the
appliance malfunctions, is dropped or has been damaged in any manner. Return
it to the Authorized Service Station for examination, repair, electric or mechanical
adjustment.

7The use of accessory attachment not recommended by the appliance
manufacturer may result in fire, electric shock or injury to person.

8.Do not use outdoors.

9.Do not use this appliance for other than intended use.

10.Extreme caution must be used when moving an appliance containing hot oil
or other hot liquids.




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

12.Do not let cord hang over edge of table and counter, or touch hot
surface.

13.Prier to first use, please make sure that the acclaimed electric rating of
This Slow Cooker is in conformity with the current electric rating.

14.DO NOT place the slow cooker on or near a hot gas or electric burner,
orin a heated oven.

15.DO NOT put frozen articles inside the porcelain cooker when it is too
much heat, nor do wash the porcelain pot with the cold water.

16.DO NOT uncover the lid when in stewing, otherwise the heat will run
out and more stewing time will be needed.

17.To reduce the risk or electric shock, cook only in removable container.
DO NOT cooking food directly in the Aluminum pot.

18.DO NOT place the porcelain inner pot direct on fire.

19.To protect against electrical hazards. DO NOT immerse this appliance
or its cord set in water or other liquids. Use only detergent or soapy damp
rag to clean.

20.To avoid any cracks or spoilage that may bring to the deluxe slow
cooker, proper maintenance is necessary.

21.This appliance can be used by children aged from 8 years and above
and persons with reduced physical, sensory or mental capabilities or lack
of experience and knowledge if they have been given supervision or
instruction concerning use of the appliances in a safe way and understand
the hazards involved. Children shall not play with the appliance. Cleaning
and user maintenance shall not made by children unless they are older
than 8 and supervised. Keep the appliance and its cord out of reach of
children less then 8 years.

22.This appliance is intended to be used in household and similar
applications such as:

- staff kitchen areas in shops, offices and other working environments;
—farm houses;

- by clients in hotels, motels and other residential type environments;

- bed and breakfast type environments.



Parts description

Glass Lid
},»,’ Porcelain Pot

< Functional Knob

Porcelain inner pot characteristics

Ellipse shape design, special heating diversion is especially good for
long-time cooking. Heating energy coming from the bottom of the pot
equally oozes into the stewed material. This is especially good for the meat
stewing since it allows the nutritious material to seep thoroughly into the
soup, even after long-time cooking, great taste will stay the same and even
better.

High quality porcelain inner pot features food nutrition preservation
without losing its taste. The high quality porcelain inner pot adopted by
this slow cooker gives you every satisfaction. Food will not be burnt, no
need to take care beside. The heat-resistant and transparent glass lid, even
after long-time using, no oil stains will stick to it, keep clean and sanitary!



INSTRUCTIONS AND CAUTION :

USAGE

Put the food material you are going to stew in the inner pot, keep the soup
or water at about 80% full. Clean thoroughly both the outside of the inner
pot and inside of the Slow Cooker. Place the inner pot inside the cooker,
adjust to the high power or low power and stew for hours according to
your own taste. Function HIGH means high power for cooking, function
LOW means low power for cooking. If you want less time in stewing, you
can first put the uncooked stewing material in other pot for pre-cooking
on gas-oven or in microwave oven before you finally put them into the
porcelain pot of Slow Cooker. (Cooking in this way takes half less time
stewing)

CAUTION:To prevent damage to the appliance, do not use alkaline cleaning
agents when cleaning, use a soft cloth and a mild detergent.

General Trouble Shooting

-—-If the Slow Cooker is found not working, check whether the power plug
is well plugged into the power supply socket and well connected to the
power.

---This is normal if you feel the outside of the slow cooker hot during long
stewing.

---Do not operate this Slow cooker when it malfunctions or is dropped
or damaged in any manner. Contact the Authorized Service Station for
suggestion, repair, electric or mechanical adjustment.

. Environment friendly disposal

You can help protect the environment.

Please remember to respect the local regulations:
hand in the non-working electrical equipments to an
appropriate waste disposal centre.








