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Operating Instructions
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Thank you for purchasing a "TIGER" Magic Cooker.
Please read the instructions completely before use.
Keep these instructions for future reference.
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FEATURES
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BE SURE TO READ AND OBSERVE THE FOLLOWING PRECAUTIONS
BEFORE USING THIS PRODUCT {E AR R M O R R IR IR R IEREE R

Outer lid Inner pan lid
Heat resistant glass lid.
HE Do not attempt to expose on open
EREiE S Stainless steel outer lid flame, rapid cooling may break glass lid.
T E Be sure to set glass lid in proper
position. Glass lid may break from heat
N conduction from burner.
o
Insulation i AE
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Inner pan handles
Fif (ARE)

Inner pan
A&

Hook button

Opening the outer lid by pushing hook
button. Lock automatic when it close.
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Outer case handles
Fil (RBSBRMHRF)

Convenient carrying
handle
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Outer case
Stainless steel vacuum insulation case.
Good for maintaining temperature of food
inside using the same structure as
vacuum bottles.
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( \ SPECIFICATIONS i
Outgﬁ lid
nE Model NFB-C520
.
E Inner pan capacity (Liter) 5.2L
~ NERE (5.4quart)
Heat retention 6 hours o
after boiling Over 608 C
Hinge RN (685M) (154°F)
Internal diameter of inner pan
(Approx. cm & inch) P (82’33.88'0mh)
PSRBT (#9) cm ->eine
HOW TO DETACH AND 35.90m
ATTACH THE OUTER LID ' ) (141inch)
- . External dimensions .
HENRERIFERTIE - LxW xH x
(Approx. cm & inch) (1322 .86'0mh)
.einc
B How to detach iRi&7i& BxExE %
Open the outer lid in 90 degree position. Push and hold hinge (#9) 22.5cm
button and then lift the outer lid. (8.8inch)
BRI (RS8R ) BT - RREKER EEETRINEERRE o
. . Weight (Approx. kg & Ib) 3.9k
B How to attach ;:é*zﬁ;?_f\ _ B8 (1) 8,6”;?
Insert the outer lid hinge end into hinge case. - - . —
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Be sure to observe the following precautions to avoid injury or malfunctioning.
BTHLEREEINRRE - BETLUTES -

Do not use the Magic Cooker near heat source. ~Never immerse or submerge
Heat may cause serious damage to the plastic parts or fire. the outer lid and the outer case

. . X in water or any other liquid.
Ex 3 , b 9 o

f'_ﬁ%ﬁiﬁ’&m% ﬂgﬁ&ﬁﬂmﬂhﬁ Failure to do so can result in rust,
ERMELBROEaREN I EREES I BINE -

deteriorate the insulation.
Close supervision is 5= o) =
necessary when Magic Cooker BALASHERR > MEKEAT

PN 5 SE Il o
is used by or near children. Ei?ég%;i?&%ﬁﬁiﬁg’g%ﬂ
Failure to do so result in personal injury or = PR IR

burn.
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Never cook an empty the inner
pan.

Failure to do so result in personal injury or
break out fire.

Always keep the appliance in
upright position.

Ingredients may leak. EBImRRLEE -
EZEgER MEERETRSEBRNE = —  WERMETREEERBENE -
i' °

Do not attempt to hold the
inner pan handles on the
whole unit. Be sure to hold the
handles on the outer case.

The outer lid may come off from the

outer case. Failure to do so can

result in personal injury.
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Do not attempt to add any
ingredients into the outer case.
Doing so may cause rusting.

B2BEYMEERARRERA - 1
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Do not place the outer case on
the burner.
It may cause deformation or fire.

BB FRRE SN LIS - 403

fi

HBETERBRERBENE - RYYYL

: Do not give shock, impact or
Do not attempt to use high heat on the burner. tilt when carrying the whole
Failure to do so result in deformed or discolored handles and unit.
personal injury. Hot Food may leak. Failure to do so cause

ARSNASHEE - B2EANARBIARE  Egs Porsonanuny.
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When placing the inner pan

ERVHRSATRARYRHMMEINRRE -

Do not bore the outer case with
any sharp object, such as ice

RiCK’ etc. It may destroy the
eat-preserving effect.

2 RAFISRsk e sRE (Hi - KE)
g?ﬁﬁigﬁ IERTRES RIRTNAE

Do not disassemble or repair the appliance.
Doing so may cause malfunction or personal injury.

o)

into Lhehouter clase, dof nr?t
touch the metal part of the . .
handle. It may result in burns. Avoid opehnlnghthle hook when
Failure to do so result in personal injury. ca"y'“g, the whole um,t', .

_ . . The outer lid may open result in injury or
FEE}?%&%%%W?@EEN&;&@& burns.
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CAUTIONS AND IMPORTANT SAFEGUARDS
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Please read the Instructions completely before use.  fEFRAlIERH/L R
Be sure to clean outer lid, outer case, inner lid and inner pan before first use. BIFIFHREINE o RIRDER - RERZREH -

Special instructions Important Cooking Tips
EERREEE FRFREE

Precautions for burn.
Be caution with the hot inner pan handles.

Depending on surrounding temperature,
magic cooking temperature may lower.
Do not keep warm under 140°F/60°C, ingredients may spoil.

BUVLBSLE B . — sea:
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Do not knock over, drop or
expose the Magic Cooker
to exessive shocks.

It may cause damage and result in
malfunctioning.

Always place the inner pan into the
outer case gently.

SEDITR - BT R EEENGIE -
ﬁﬂiﬁ%i%ﬁﬁl‘_’l C (RIRIMEET
ESE‘E?W?M'E'EH; - i Do not over fill the inner pan.
EVEANTRENE  FREHEEER D o .

B85 . 0 not exceed 80 % of the inner pan.
Do not add ingredients to brim of the
inner pan.

ROMBERMEARS -

HAMPEHERSERS - 950 8 AR o ANIEATR
WB%  ERMESTRNRTES -

Do not keep warm small
amount of food (25% of
capacity).

Temperature may drop and
ingredients may spoil in a short time.

FEE R ERERD -
RARE TS < AR RIE -

Do not use paint thinner,
detergent with harsh
chemical, steel wool, metal
pad, coarse scouring pad
or sand paper.

Failure to do so can result in
scratch, grow rust and it leads to
malfunction.

EERNGREN  B2EABE Opening the outer lid can result in

B 0% MR - BETRD great loss of heat. This decreases
== the effect of magic cooking. Reheat
AMEAL A RKED At ERE thg inner pan on burner, bring to a
FRIBIR o boil.
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EESRYRBETEE  THARTHE 4
BERIERHIE - FEAMNE -

Do not open the outer lid
frequently during magic
cooking.

Do not use chlorine
breach.

Harsh chemical makes hole and
grow rust.

R2ERERR -
BARSERE B RMAIRE -

Do not over heat the inner pan when cooking
with oil.

When the oil overheated to smoke, it may burst into flame. If
that happen, turn off the burner and then cover the inner pan
the glass lid.

Using the Magic Cooker in cold district, ingredients may not
cook through. Additional burner cooking may required.
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COOKING TIPS

il = AR R

Adjust seasoning for your preference. Food is not cooked thorough;
Magic cooking method minimizes burner cooking so that Be sure to check the flavor before insert into the outer case,
moisture stays in the inner pan. As a result flavor does not if you extended burner cooking time.

thicken or overpower.
WREEFESF MOEA

Therefore, flavor does not change after magic cooking is SEE IS « B ARSI - L E A
R, #FH [ SEE - AR Az °

complete.

To thicken the flavor, extend burner cooking time.
AIEE AT A iR A ARk -

ERAEZERZNA AL EERKERTRFHERKSZEZRD < Fr

DEZRNSRYIFERRNIEATHHR
TRAISEATERNE - REZZ AR - RETEHRARE

AABRREIR—RG - IEINEAR R R R o

Recalculating the amount;

Reducing amount

Be sure the ingredients are cover with water or broth.
Especially ingredients required long cooking time, increase
amount of water and broth.

Increasing amount
Do not exceed 80% of the inner pan. Especially, ingredients
Cook with enough broth or water. required longer cooking time, reduce amount of water and
Ingredients must be cover with broth or water. broth.
: Magic cooking needs a minimum of 2 serving.
BE—Eit- g 9 9
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Adjust burner cooking time; BRUTANME -

Cooking time varies on the amount and size of ingredients HEILE o MMNAMEFEERR - KHIFERIEERD - BMRAMMR
used. For large quantities, extend burner cooking time and oK1 0 FEEBH 8 AURMAYIKAL ©

magic cooking time. ROVEF2 AMHBLE -
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CLEANING AND MAINTENANCE

FREGE

HOW TO USE THE MAGIC COOKER

EATGE

Do not immerse the outer
lid and the outer case into
water.

Water may enter to the outer case
result in grow rust, damaging
insulation in outer lid.

HhE - RIBB[H/DERAHE -
MAKDEN - BUEESRBERES o
MEBRMRN » B AIRELHEITRIRE -

Do not use paint thinner,
detergent with harsh
chemical, steel wool, metal
pad, coarse scouring pad
or sand paper.

Failure to do so can result in scratch,
grow rust and it leads to malfunction.

RZERWER - D WEkR
BETRMRER -
BESBRBIARLES -

Do not use Chlorine breach.
Result in grow rust or make hole.

FREBRNRER  AEERAS

AMROH SURBHEER
A4 -

Be sure to clean every use.
ERBFEREBRER

Outer lid

Never immerse or submerge the outer lid and the outer case

in water or any other liquid.

Soak kitchen towel into mild soapy water, squeeze out

excess moisture and wipe clean.

HE

Outer case

Do not attempt to wash the outer case under running water.

Failure to do so result in grow rust.

Soak kitchen towel into mild soapy water, squeeze out

excess moisture and wipe clean outer surface.

Wipe off remaining detergent and moisture with dry clothes

and air dry well.

WERE  FIE—MEER (FRR) BREKHE  AEMBREE

FthiRE -
EDEERANCR -

Magic Cooker develops dew during the magic cooking time.

Be sure to wipe off with dry cloth.

Inner pan lid and inner pan

Wipe off remaining detergent and moisture with dry clothes

and air dry well.

Wash the inner pan thorough for first use.
Please remove with caution. The glass lid may break into

small pieces.
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HERBRHEE  AURTRATSHAFTKKHER  mERBRT

Burnt

Soak the inner pan in soapy water
and then clean it with sponge in the
direction of the polish line. If there is
no progress, scrub the inner pan with
stainless steel cleaner. And then
rinse thoroughly with running water.

HiEARRMNIEE -
BA—RTRRERD E ERRERIERAER
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R o AR FAEAR - AIATHMERNE
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Following the cleaning directions in these cases.

Discoloration

Over heat or cooking without
ingredients may discolor the inner
pan. Once it developed, wipe the
inner pan with stainless steel cleaner
in the direction of the polish line. And
then rinse thoroughly with running
water.

mAREeE -
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Grew rust on the inner pan
Stainless steel is not easy to grow
rust. However, neglect cleaning,
scratched surface, contacting with
rusty material lead to rusting. Once it
developed, wipe the inner pan with
stainless steel cleaner in the direction
of the polish line. And then rinse
thoroughly with running water.

MARBESRERLR -
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|I| Magic cooking (Heat-preserved cooking)  fRifd

o Remove the inner pan from the outer case.
BARtFRS I -
Place the ingredients into the inner pan.
B TR BRARNE -

e Be sure to cover with glass lid, place it on
the burner, then bring up to a boil.

BARER =% AME -

Once it starts to boil, reduce the heat and
continue cooking for a while. Be sure the
inner pan dose not over flow.

AMREER - FEANRBINTIESRMRRARL -
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"Burner Cooking Time" indicate after ingredients start to boil.
Adjust cooking/keep warm time for your preference.
BEURRERS - A IR AR o

RE&AORAR - FEETTRENMEARSE -

e After burner cooking time is complete,
place the inner pan into the outer case and
close the outer lid. Magic cooking time
starts.

This is called "Magic Cooking Time" or "Heat-preserved cooking time"
IMINERETE - BARRENENT - BEEZFRR
Btk E EIME -

EHREEERER B ARRTRERE -

Ingredients continue cooking and absorb the flavor in the magic cooker.
Adjust cooking/keep warm time for your preference.

RRBIREMAZEMES - IRBMESSERRNE  SRTSRYESR
PAR o (RBFEEREERNCORRMARMTE

e "Magic cooking time" "Heat-preserved cooking
time" is complete; the food is ready to serve.

RIBEFRETERS - FERITIFSERR -

“Magic cooking time” means minimum cooking time requirement
in the outer case. If opening the outer lid earlier than this
minimum cooking time requirement, food may not be cooked well.
Keep warm approx. 5-6 hours: be sure to reheat the food on the
burner and bring to a boil before serve.

ERRRSRSRER - AR B A - AAEHt B R RASH] -
MARRFRBRAEHRY) - ERBARESRE TR » THMEEENZRELR
AFARRSEER - FEERR—RMM

|Z| Keep warm function {Ri@Ih&E

EEEE SN THEN , LA BEEERRRE -
Follow the direction when using the unit as food warmer.  ZiF=HMENEY > WFEFE  FHEFLUTESl -

The Magic Cooker may use as a food warmer.

o Place the prepared food or pre-made food
into the inner pan, bring a boil.

EEREMRARY - BMARR - BASEREE - A%
ERRE -

Once it starts to boil, reduce the heat, and then
place it into the outer case. Close the outer lid.

Q’Egﬂﬁmﬂfi  BEARKEFREES - A% L
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