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Important

Read this safety leaflet carefully before you use the appliance and save it for
future reference.

Danger

The appliance must not be immersed.

Warning

Check if the voltage indicated on the appliance corresponds to the local

power voltage before you connect it.

The appliance is intended to be used in household or similar

applications such as:

e staff kitchen areas in shops, offices, and other residential type
environments;

e farm houses;

e Dy clientsin hotels, motels and other residential type environments;

e bed and breakfast type environments.

This appliance can be used by people 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 appliance in

a safe way and understand the hazards involved.

Children shall not play with the appliance.

Cleaning and user maintenance shall not be made by children.

This appliance shall not be used by children.

Keep the appliance and its cord out of reach of children.

If the power cord set is damaged, it must be replaced by a cord set

available from the manufacturer.

The appliance is not intended to be operated by means of an external

timer or a separate remote-control system.

WARNING: Always follow the instructions and use the appliance

properly to avoid potential injury.

WARNING: Make sure to avoid spillage on the power connector to avoid

a potential hazard.

Caution: Surface of the heating element is subject to residual heat after

use.

Use clean and soft cloth to clean the surfaces in contact with food.

Only connect the appliance to a grounded power outlet. Always make

sure that the plug is inserted firmly into the power outlet.

Do not use the appliance if the plug, the power cord, the inner pot, the

sealing ring, or the main body is damaged.

Do not let the power cord hang over the edge of the table or worktop

on which the appliance stands.

Make sure the heating element and the outside of the inner pot are

clean and dry before you put the plug in the power outlet.

Do not plug in the appliance or touch the control panel with wet hands.

The ducts in the pressure regulator allowing the escape of steam should

be checked regularly to ensure that they are not blocked.

Make sure the power socket is clean and dry before you plug in the

appliance.

The container must not be opened until the pressure has decreased

sufficiently.

Do not use the appliance if too much air or steam is leaking from under

the top lid.

When cooking soup or viscous liquid, do not release pressure by turning

the pressure regulator to the steam vent position, otherwise liquid

might spurt from the pressure regulator valve. Wait until the pressure is

naturally released and the floating valve has dropped to open the top

lid.

Caution

Never use any accessories or parts from other manufacturers or that
Philips does not specifically recommend. If you use such accessories or
parts, your guarantee becomes invalid.

Do not expose the appliance to high temperatures, nor place it on a
working or still hot stove or cooker.

Do not expose the appliance to direct sunlight.

Place the appliance on a stable, horizontal, and level surface.

Do not use the handle on the top lid to move the appliance, use the side
handles instead.

When pressure is being released from the pressure regulator valve, hot
steam or liquid will be ejected. Keep hands and face away from the
steam vent.

Always put the inner pot in the appliance before you put the plug in the
power outlet and switch it on.

Do not place the inner pot directly over an open fire to cook food.

Do not use the inner pot if it is deformed.

Make sure that the sealing ring is clean and in good condition.

The accessible surfaces may become hot when the appliance is
operating. Take extra caution when touching the surfaces.

Quick start guide

User Manual for demonstration

Warranty
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e Beware of hot steam coming out of the floating valve and pressure
regulator valve during cooking or when you open the lid. Keep hands
and face away from the appliance to avoid the steam.

Do not lift and move the appliance while it is operating.

Do not exceed the maximum water level indicated in the inner pot to

prevent overflow.

Do not place the cooking utensils inside the pot while cooking.

Only use the cooking utensils provided. Avoid using sharp utensils.

To avoid scratches, it is not recommended to cook ingredients with

crustaceans and shellfish. Remove the hard shells before cooking.

e Do not place a magnetic substance on the lid. Do not use the appliance
near a magnetic substance.

e Always let the appliance cool down to room temperature before you
clean or move it.

e Always clean the appliance after use. Do not clean the appliance in
dishwasher.

e Always unplug the appliance if not used for a longer period.

e Ifthe appliance is used improperly or for professional or semi-

professional purposes, or if it is not used according to the instructions

in this safety leaflet, the guarantee becomes invalid and Philips refuses
liability for any damage caused.

Read all the instructions.

Do not let children near the pressure cooker when in use.

Do not put the pressure cooker into a heated oven.

Move the pressure cooker under pressure with the greatest care. Do

not touch hot surfaces. Use the handles and knobs. If necessary, use

protection.

e Do not use the pressure cooker for a purpose other than the one for
which it is intended.

e This appliance cooks under pressure. Scalds may result from
inappropriate use of the pressure cooker. Make sure that the cooker is
properly closed before applying heat.

e Never force open the pressure cooker. Do not open before making sure
that its internal pressure has completely dropped.

e Never use your pressure cooker without adding water, this would
seriously damage it.

e Do not fill the cooker beyond 2/3 of its capacity. When cooking
foodstuffs which expand during cooking, such as rice or dehydrated
vegetables, do not fill the cooker to more than half of its capacity.

e Use the appropriate heat source(s) according to the instructions for use.

e After cooking meat with a skin (e.g. ox tongue) which may swell under
the effect of pressure, do not prick the meat while the skin is swollen;
you might be scalded.

e When cooking doughy food, gently shake the cooker before opening
the lid to avoid food ejection.

e Before each use, check that the valves are not obstructed. See the
Instructions for use.

e Never use the pressure cooker in its pressurized mode for deep or
shallow frying of food.

e Do not tamper with any of the safety systems beyond the maintenance
instructions specified in the instructions for use.

e Only use manufacturer's spare parts in accordance with the relevant
model. In particular, use a body and a lid from the same manufacturer
indicated as being compatible.

e Repairs have to be made by authorized personnel only.

e The pressure cooker should be put in a dry place when storage.

e Visit www.philips.com/support to download the user manual.

Power failure backup function

This appliance has a backup function that reserves the status before a power

failure.

e |f the power failure occurs during a cooking process, and the power
supply is resumed within 30 minutes, the countdown of the cooking time
continues where it is left off.

¢ |f the power failure occurs when the appliance is at preset mode, and the
power supply is resumed within 30 minutes, the countdown of the preset
time continues where it is left off.

e |f the power supply is not resumed within 30 minutes, the appliance
might not continue with the previous working process, but stay in
standby mode.

Electromagnetic fields (EMF)

This appliance complies with the applicable standards and regulations
regarding exposure to electromagnetic fields.

2 Your All-in-One cooker

Congratulations on your purchase, and welcome to Philips!

To fully benefit from the support that Philips offers, register your product at
www.philips.com/welcome.

Cooking program

Default
cooking
time

Cooking Sub cooking

function

Adjustable
cooking time

function

Default
pressure
(kPa)/

Temperature

Adjustable

pressure
regulating
range(kPa)

What's in the box (fig.1) Beef (/%)  30minutes 3-59 minutes 70 20-70
Main unit Inner Pot Poultry (%) 15 minutes  2-59 minutes 60 20-70
Rice&Soup ladle Measuring cup
Power cord Detachable inner lid Pressure Duck (@) 15 minutes  12-59 minutes 50 20-70
Steaming plate User manual cooking fiea : )
Warranty card Lamb (f=9) 20 minutes  3-59 minutes 70 20-70
Quick start guide for demonstration Seafood (=) 3 minutes  1-59 minutes 40 20-70
" . Manual (32) 5minutes  2-59 minutes 20 20-70
Product overview (fig.2)
Beef () 12 hours 2-12 hours 70°C+10°C NA
Top lid Control panel
@ P P Poultry(v) 10 hours 2-12 hours 70°Cx10°C NA
Sealing rin Temperature controller
@ gnng @ P Slow cook  Puck (é) 8 hours 2-12 hours 70°C£10°C NA
@ Detachable inner lid @ Steam box Low L Lamb ( G?) 10 hours 2-12 hours 70°Cx10°C NA
@ Cap nuts @ Power socket Seafood (=)  8hours 2-12hours  70°C+10°C NA
(5) |safety valve Lid open button Manual (35)  2hours  2-12hours  70°Cx10°C NA
(6) |Fixing nut (5 | Lid lock/unlock handle Beef (&) 6 hours 2-12hours  90°Cx10°C NA
@ Floating valve Steam valve Poultry(v) 4 hours 2-12 hours 90°C£10°C NA
Inner pot @ Pressure regulator Slow cook DUCk(‘é) SIIelTE 22| e 0°C=10°C NA
L High tR Lamb (=9) 4 hours 2-12 hours  90°C+10°C NA
@ Water level indication
Seafood (=) 2 hours 2-12 hours 90°C+10°C NA
- " Manual (=) 2 hours 2-12 hours  90°C+10°C NA
Control panel overview (fig.3)
Beef () 30 minutes  3-30 minutes 10 NA
Lid locked indicator @ Pressure selection indicator ) )
Poultry (v) 20 minutes  3-30 minutes 10 NA
Add ingredient button Delay start indicator cteam Duck (<3) 20 minutes  3-30 minutes I A,
Sauce thickening button @ Menu selection button cooking & | b ((9) 30minutes 3-30 minutes 10 NA
@ My favourite button Menu selection button Seafood (=) 8minutes  3-30 minutes 10 NA
e ; Manual (3=) 10 minutes  3-30 minutes 10 NA
@ E/leat cubes'size selection Confirm/Child lock button «
utton Rice & 14 minutes NA 30 NA
@ Child lock indicator Cancel button Friedrice % 11 minutes NA 40 NA
i jon indi i indi Lentil/beans
Timer selection indicator @ Lid unlocked indicator _ e e AR e - San
Special )
recipes « ) )
3 U . AI I . O k Porridgecly 15 minutes  15-59 minutes 40 20-70
SI ng your In Ne cooker Kaya/Jam E_@"@ 14 minutes  10-59 minutes  90°C+10°C NA
H Yoghurt 8 hours 6-12 hours 40°C+10°C NA
Before first use ghort
1 Remove all packaging materials from the appliance. Sauté 5~ 10 minutes  10-59 minutes  150°C+10°C NA
2 Take out all the accessories from the inner pot. Reheat/Bake (5)* 15 minutes  15-59 minutes 140°C NA
3 Clean the parts of the All-in-One cooker thoroughly before using it for
e Y . : A 5 12 hours NA 70°C+10°C NA
the first time (see chapter “Cleaning and Maintenance”). Keep warm W
Sauce thickening 8 minutes  5-15 minutes 140°C NA

E Note

® Make sure all parts are completely dry before you start using the All-in-
One cooker.
e Make sure the inner pot is in proper contact with the heating element.

* Recommend 45 minutes for Bake function.
Notes

o Keep the lid open when using these functions: Sauté ‘5™, Kaya/Jam [&
and Sauce thickening &). Otherwise the All-in-One cooker beeps to

remind you to open the lid.

¢ Do close and lock the lid Whe“[l using these functions: Pressure cooking
{kea, Steam cooking 1@, Rice &, Lentil/beans & and Porridge Sy Ifthe
you unlock the lid, the All-in-One cooker will stop the cooking process, §

indicator lights up and beeps.

e You can start the cooking process, either with the lid open or closed. This
is applicable for Slow cook Low 1, Slow cook High 1% Yoghurt Hand

Keep warm 18],

e You can start the cooking process, either with the lid open or

closed&locked. This is applicable for Reheat/Bake

When using the Manual (=) function in Slow cook Low 1§, Slow cook
High 1§ or Steam cooking @, you need to set the cooking time, cooking
pressure and preset time manually before starting the cooking process.
Steam will be released intermittently from the steam vent during cooking.
This is to have optimal airflow and to ensure cooking result.

When pressure starts to build up, the All-in-One cooker will automatically
release cold air from the inner pot through the steam vent. This is to
make sure sensor can accurately sense and control the temperature and
pressure inside.

Cooking pressure can be adjusted to reach your preferred texture. You
may increase the cooking pressure to have an even more tender result, or
decrease the cooking pressure if you find the texture to be too soft.

Preparations before cooking

l] Warning

Make sure that the detachable inner lid is properly installed.

E Note

Do not fill the inner pot with food and liquid less than the minimum of
the water level indications, or more than the maximum of the water
level indications.

For food that expands (such as beans or dried foods) during cooking, do
not fill the inner pot with more than 1/2 full of food and liquid.

For rice cooking, follow the water level indications on the inside of

the inner pot. You can adjust the water level for different types of rice
and according to your own preference. Do not exceed the maximum
quantities indicated on the inside of the inner pot.

After the cooking process is started, you can press @ to terminate the
current work, and the appliance goes to menu selection mode.

After the cooking process is started and the pressure already exists in
the inner pot, you must press and hold @ for 3 seconds to cancel the
current cooking process (single click the button does not work).
ONLY 3 button lighting up on the screen means the All-in-One cooker
is in standby mode.

Perform the following preparations before cooking with the All-in-One

cooker:

1 Turn the lid lock/unlock handle counter clockwise to |f position (fig. 4).
2 Press the lid open button to open the top lid.

3 Take out the inner pot from the All-in-One cooker.

4 Put the pre-washed food in the inner pot, wipe the outside and bottom

oy Ul

of the inner pot dry with soft cloth, then put it back into the All-in-One
cooker (fig 5).

Turn the handle clockwise to lock the top lid.

Put the plug into the power socket (fig. 6).

E ot

Make sure the outside of the inner pot is dry and clean, and that there is
no foreign residue on the heating element.
Make sure the inner pot is in proper contact with the heating element.

Pressure cooking

There are 6 sub menus available. For pressure cooking time and pressure
regulating range, refer to Chapter “Functions Overview".

1
2
3

N o o ub

Follow the steps in “Preparations before cooking”.

Tap ® or@to select pressure cooking ( iea ), tap @ confirm (fig. 7).

Tap @ or @ to select one of the sub menus.

> The chosen cooking function lights up, the default pressure keeping
time and pressure are displayed on the screen.

Tap ) to select the size of the meat cubes (fig. 8).

Tap () to confirm, the All-in-One cooker starts working in the selected

mode.

When the All-in-One cooker reaches the cooking pressure, the pressure

keeping time starts countdown.

When the pressure keeping time has elapsed, The All-in-One cooker

steps into pressure release stage, the *§2 indicator lights up, the All-

in-One cooker starts to release pressure at intervals. Do not touch the

steam vent.

The All-in-One cooker automatically switches to keep warm mode after

pressure is released completely. You can unlock and open the top lid.

— The keep-warm indicator (1) lights up.

Note

e Wait until the All-in-One cooker cools down naturally to open the lid.
e After the cooking process is finished, unplug the All-in-One cooker from

the electrical outlet.

Slow cooking

You can select Slow cook Low (T&) or Slow cook High (1), each function
has 6 sub menus. For cooking time and time regulating range, refer to
Chapter ‘'Functions Overview'.

Note

e This is non-pressure cooking menu.

Follow the steps in “Preparations before cooking”.

Tap @ or @ select slow cooking (t‘g or 1'.‘2 ), tap @ confirm (fig. 9).

Tap @ or @ to select one of the sub menus.

» The chosen cooking function lights up, the default cooking time are
displayed on the screen.

Tap @ to confirm, the All-in-One cooker starts working in the selected

mode.

The All-in-One cooker automatically switches to keep warm mode after
the cooking process is finished. You can unlock and open the top lid.
 The keep-warm indicator (1) lights up.

Steam cooking

For cooking time and regulating range of each sub menu, refer to Chapter
"Functions Overview".

E v

The default cooking pressure is 10kPa, and it cannot be adjusted.

(=Y

Follow the steps in “Preparations before cooking”.

Tap @ or (7) select steam cooking (& ), tap &) confirm (fig. 10).

Tap (®) or () to select one of the sub menus.

 The chosen cooking function lights up, the default cooking time and
pressure are displayed on the screen.

Tap &) to confirm, the All-in-One cooker starts working in the selected
mode.

When the All-in-One cooker reaches the cooking pressure, the pressure
keeping time starts countdown. The All-in-One cooker is heating while
exhausting steam. During the cooking process, do not touch the steam
vent to avoid burning.

When the pressure keeping time has elapsed, the All-in-One cooker
steps into pressure release stage, the ¥§2 indicator lights up, the All-
in-One cooker starts to release pressure at intervals. Do not touch the
steam vent.

The All-in-One cooker automatically switches to keep warm mode after
pressure is released completely. You can unlock and open the top lid.
 The keep-warm indicator (1) lights up.

Special recipes

There are 6 menus in this cooking function: Rice (& ), Lentil/beans ( é‘(@“ ),
Porridge ( &), Kaya/Jam (& ), and Yoghurt ().

For cooking time and regulating range, refer to Chapter “Functions
Overview".

&

Note

e Kaya/Jam (E_E@ ),and Yoghurt ([j) are non-pressure cooking programs.
¢ Keep the lid open when using the Kaya/Jam ( (& ) function.

-_

Follow the steps in “Preparations before cooking”.

Tap @ or @ select Special recipes (Q ), tap @ confirm (fig. 11).

Tap (») or () to select one of the sub menus.

» The chosen cooking function lights up, the default cooking time and
pressure are displayed on the screen.

Tap @ to confirm, the All-in-One cooker starts working in the selected
mode.

When the All-in-One cooker reaches the cooking pressure, the pressure
keeping time starts countdown.

When the pressure keeping time has elapsed, the All-in-One cooker
steps into pressure release stage, the ¥§2 indicator lights up, the All-
in-One cooker starts to release pressure at intervals. Do not touch the
steam vent.

The All-in-One cooker automatically switches to keep warm mode after
pressure is released completely. You can unlock and open the top lid.

 The keep-warm indicator (1) lights up.

Fried rice

1
2
3
4

5

Open the lid, pour some oil, add ingredients for fried rice into the inner
pot. Stir and fry the mixed ingredients for a while.

Add rinsed rice and water (ratio 1:1), close and lock the lid.

Select the Fried rice (& ) function.

Tap & to confirm, the All-in-One cooker starts working in the selected
mode (fig. 12).

The All-in-One cooker automatically switches to keep warm mode after
the cooking process is finished. You can tap (&) button to start the sauce
thickening function. You can stir and fry the rice again according to you
own preference.

E Note

Use the silicone spatula when using this function to avoid damaging
the coating of the inner pot.

Keep the lid open before the cooking process starts and add ingredients
according to you own preference.

During cooking process, keep the lid closed and locked.

Sauté

o Keep the lid open when using the Sauté 5~ function, or the All-in-One

Note

cooker will beep.

1 Follow the steps in “Preparations before cooking”.

2 Tap ® or®to select Sauté cooking (%" ), tap (©) confirm (fig. 13).

3 Tap® or® to select cooking time (fig. 14).
L The cooking time blinks on the screen.

4 Tap () to confirm, the All-in-One cooker starts working in the selected
mode.

5 The All-in-One cooker automatically switches to standby mode after the
cooking process completely.

Reheat/Bake

1  Loosen the cooled food and evenly distribute it in the inner pot.

2 Pour some water onto the food to prevent it from becoming too dry.
The quantity of the water depends on the amount of food.

3 Close thelid, and put the plug in the power socket, and switch on the
appliance.

4 Tap (@) or(¥)to select Reheat/Bake ((%)) (fig. 15).

5 Tap@or@to select cooking time.
» The cooking time blinks on the screen.

6 Tap &) to confirm, the All-in-One cooker starts working in the selected
mode.

7  The All-in-One cooker automatically switches to keep warm mode after

the cooking process completely.
L The keep-warm indicator (1) lights up.

Adjust the cooking time, pressure and delay start

E Note

You cannot adjust the cooking time for Rice , Fried rice & and Keep

warm 18J function.

Pressure level is not adjustable for: Slow cook Low 3, Slow cook High u-
Steam cooking 18, Rice &, Fried rice +, Kaya/Jam [, Yoghurt {7, Sauté
%", Sauce thickening (@) and Reheat/Bake ().

You can adjust the cooking time, default pressure and delay start during the
menu selection.

1

N

4

5

After you choose a desired function, tap and hold &) to adjust the
cooking time (fig. 16).

o The time indicator @) displays on the screen.

 The cooking time blinks.

Tap ® or ®to set the time (fig. 17).

Tap &) to confirm. Tap ® or(Mto set the pressure (fig. 18).

> The pressure indicator kpa displays on the screen.

 The cooking pressure blinks.

Tap &) to confirm. Tap ® or@ to set the delay start time (fig. 19).
> The delay start indicator €3 displays on the screen.

Tap @ to confirm, the All-in-One cooker starts working in the selected
mode.

E v

You may increase the cooking pressure to achieve an even more tender
result according to your preference, while decrease the cooking pressure
if you find the texture to be too soft.

Tap @ to cancel the cooking time/pressure/delay start setting.

Adding ingredient
With this function, you can open the lid during pressure cooking process and
add more ingredients.

e The Add ingredient function is available for all pressure cooking functions.

Note

Ul b

After the cooking process starts, the &) button will light up if the

selected function is supported adding ingredient.

You can tap &) anytime during pressure maintain process.

 The current cooking process pauses, the All-in-One cooker beeps
and starts to release pressure.

When pressure is released completely, the lid unlocked indicatorE’]ﬂ
blinks and the All-in-One cooker beeps. You can open the top lid to add
more ingredients you want (fig. 20).

Turn the handle clockwise to lock the top lid.

If you don't add the ingredients in two minutes, the All-in-One cooker
will resume to the previous cooking process.

Sauce thickening

E v

In standby mode, the Sauce thickening (&) function applies to all
cooking functions.

In keep warm mode, the Sauce thickening @) function doesn’t apply to
these functions: Reheat/Bake (&), Kaya/Jam &, Rice &, Porridge &g and
Yoghurt 4

The default time is 8 minutes, you can set the time from 5 to 15 minutes.
When the Sauce thickening function is working, tap @ to cancel.

When using this function, keep the lid open.

Tap (&) button in standby mode or in keep warm mode (fig. 21).
> The default cooking time is displayed.

Tap @ or @to set the desired cooking time. Tap @to confirm.

The All-in-One cooker automatically switches to keep warm mode after
cooking time has elapsed.
The keep-warm indicator (1) lights up.

Setting up child lock
To protect your child from using the appliance, or to avoid unexpected
operations during cooking, you can set up the child lock function.

1

2

After the cooking process starts, tap and hold @ for 3 seconds activate
child lock (fig. 22).
> The other buttons are not responsive.

Tap and hold @ for 3 seconds again to deactivate child lock.

Setting up My Favourite menu
You can set any three menus as "My Favourite”. Before you make any changes
to the setting, the default menus are Pressure cooking {kea - Beef (7 )- &.

If you need to change My Favourite- Y3 to Steam cooking i - Duck (<),
follow the steps below:

1

2
3

4

Il

Tap and hold @) for 3 seconds (fig. 23).

> The Yy blinks.

> Theicons of the default menu blink.

Tap @ repeatedly until Y5 blinks on the display screen.

Tap @ or (M to select Steam cooking i@ - Duck (<3 ). Tap (D to confirm
(fig. 24).

Tap &) to confirm. Tap ®or ®toset cooking time.

E Note

For pressure cooking function, you need to set the pressure before
saving new favourite menu .

5

6

Tap @) to confirm (fig. 25).
» The old menu is replaced by the new one successfully.
Follow steps 1-5 to set Y7 or 3.

Tap @ repeatedly to access my favourite menu, tap @ to start the
cooking process.



4 Cleaning and Maintenance

Note

e Unplug the All-in-One cooker before starting to clean it.
e Wait until the All-in-One cooker has cooled down sufficiently before
cleaning it.

Inner lid
e Unscrew the screw around the temperature controller counter clockwise
(fig. 26).

e Hold the detachable inner lid and pull it outwards to remove it from the
top lid for cleaning.

e Soakin hot water and clean with sponge (fig. 27).

e Toassemble the detachable inner lid, fully attach it to the top lid, and
then screw the nut around the temperature controller clockwise.

Steam box

e Follow the above steps to disassemble the inner lid.

e Disassemble the stem box from the inner lid as below (fig. 28):

e Direct the tap water to the hole on the back side of the steam box, fill
it with water and shake to clean it thoroughly to make sure no food
residue is left. Reassemble the steam box to the inner lid after cleaning is
completed (fig. 29).

Floater

e Hold the rubber ting around the floater, and pull outwards to remove
it from the top lid. Clean it regularly with water and make sure there’s
no food residue sticking to it, otherwise you may encounter difficulty to
open the lid (fig. 30).

e To assemble the floater, put the thin end of the floater into the hole on
the lid, and assemble the rubber ring around the floater (fig. 31).

* You can also add water to the pot and start the steam function to help
with the cleaning.

Pressure regulator

e Hold the handle of pressure regulator and pull it out gently. Rinse it
under tap water to remove food residues inside, or use a toothpick
(fig. 32).

e Hold the right handle of pressure regulator and assemble it back to the
inner lid (fig. 33).

Sealing ring

E v

e Do not remove the sealing ring by force, it will leak if not fully
assembled.

e Putthe sealing ring with the groove facing upwards in a flat surface
(fig. 34).

e Place the reverse side of the detachable inner lid on the sealing ring
(fig. 35).

e Embed the outer edge of the inner lid in the groove, make sure that the
sealing ring fits the lid well (fig. 36).

Interior

Inside of the outer lid and the main body and the heating element:

e Wipe with damp cloth.

e Make sure to remove all the food residues stuck to the All-in-One cooker.

E Note

e Do not remove the sealing ring by force, it will leak if not fully
assembled.

Exterior

Surface of the outer lid and outside of the main body:

e Wipe with a cloth damped with soap water.

e Only use soft and dry cloth to wipe the control panel.

Accessories and inner pot

Soup ladle and inner pot.
e Soak in hot water and clean with sponge.

5 Recycling

This symbol means that this product shall not be disposed of with
normal household waste (2012/19/EU).

Follow your country's rules for the separate collection of electrical
and electronic products. Correct disposal helps prevent negative
consequences for the environment and human health.

2

6 Warranty and support

Versuni offers a two-year warranty after purchase on this product. This
warranty is not valid if a defect is due to incorrect use or poor maintenance.
Our warranty does not affect your rights under law as a consumer. For more
information or for invoking the warranty, please visit our website
www.philips.com/support.

7 Specifications

HD2151
Rated power output 910 - 1090W
Rated capacity 5.0L
Diameter 22.cm

E Note

e Unplug the All-in-One cooker if not used for a long time.

8 Troubleshooting

If you encounter problems when using this appliance, check the following
points before requesting service. If you cannot solve the problem, contact the
Philips Consumer Care Center in your country.

Problem Solution
| have e Theinnerlid is not well assembled. Make sure the inner
difficulties lid is well assembled around the inside of the top lid.

closing the top The handle is in ﬁ position. Turn it counter clockwise

lid. to g’ position.

I have e Make sure the handle is in ﬂ‘ position.

difficulties e There could be food residue on the bottom of the
opening the floating valve. Do not force to open it which may cause
top lid after burn. Wait for the appliance to cool down (around 30
the pressure is minutes) then repeatedly turn the handle back and
released. forth.

e Incorrect function or time was selected, increase
cooking time or change cooking method.
e Make sure that there is no foreign residue on the

The food is not heating element and the outside of the inner pot

cooked. before switching the All-in-One cooker on.

e The heating element is damaged, or the inner pot is
deformed. Take the cooker to your Philips dealer or a
service center authorized by Philips.

e The cap nut around the temperature controller is loose.
Fasten the cap nut tightly with the appropriate tools.

e The sealing ring is not well assembled. Make sure the it
is well assembled around the detachable inner lid.

e There is food residue in the sealing ring. Make sure the

Air or steam sealing ring is cIe_an. _
leaks from Therg is food residue on the floating valve. Clean the
the lid or the roatln_g valve. . .

There is food residue in the pressure regulator. Clean
steam vent.

the pressure regulator.

e The pressure regulator is not well assembled. Make
sure it's well assembled.

e Thelid is not completely closed and locked. Make sure
that the lid is completely fastened and locked in the
right position.

E] ’OEEHEB'OE& e The AII—in—One co'qker has malfunctio'n. Take the
E1 6’disp|'ays on appllarjce toa Ph'I|leS dealer or a service center
the screen. authorised by Philips.

e The All-in-One cooker has encountered a malfunction.
If this is the case, please:

(1) Do-it-yourself service. Contact Consumer Care
The above Center and we may be able to give instructions and
) help you solve the problem with video.
problems still : ) ) o
exist. (2) Carry-in service. Carry your product into the Philips

Service care.
(3) Onsite service. Contact us and we'll help you
arrange a Philips-authorized repair for your product, at

no additional charge.

1 Onemli

Cihazi kullanmadan 6nce bu glvenlik brostrini dikkatlice okuyun ve
gelecekte basvurmak Uzere saklayin.

Tehlike

e Cihaz suya batirilmamahdir.

Uyari

e Cihazi prize takmadan 6nce, cihazin Gzerinde belirtilen voltajin yerel
sebeke voltajiyla ayni olup olmadigini kontrol edin.

e Cihaz, asagidaki gibi ev ici ve benzeri uygulamalarda kullanim icin
tasarlanmistir:

e madazalardaki personel mutfagi alanlari, ofisler ve diger konaklama
ortamlari;

o ciftlik evlerinde;

e oteller ve diger ikamet ortamlarindaki kisiler icin;

e yatak ve kahvaltiyla ilgili ortamlarda.

e Bucihazin fiziksel, motor ya da zihinsel becerileri gelismemis veya bilgi
ve tecrbe acgisindan eksik kisiler tarafindan kullanimi, sadece bu kisilerin
gozetim altinda olmalari veya gtvenli kullanim talimatlarinin bu kisilere
saglanmasi ve olasi tehlikelerin anlatilmasi durumunda mimkuinddar.

e Cocuklar cihazla oynamamalidir.

e Temizleme islemi ve kullanici bakimi cocuklar tarafindan
gerceklestiriimemelidir.

e Bucihaz cocuklar tarafindan kullanilmamalidir.

e Cihazi ve kablosunu cocuklarin erisemeyecekleri yerlerde muhafaza edin.

e Gug kablosu seti hasar gdrmusse Ureticiden temin edilebilecek bir kablo
setiile degistirilmelidir.

e Cihaz, harici zamanlayici veya ayri bir uzaktan kumanda sistemi ile
birlikte kullanilmamalidir.

e UYARI: Olasi yaralanmalari 6nlemek icin her zaman talimatlara uyun ve
cihazi dogru sekilde kullanin.

e UYARI: Olasi tehlikeli durumlari dnlemek icin gtic konektortnin tzerine
sivi dokilmemesine dikkat edin.

e Dikkat: Isitma elemaninin ylzeyi, kullanim sonrasinda bir stire sicak
kalabilir.

e Yiyecekler ile temas eden ylUzeyleri temizlemek icin temiz ve yumusak bir
bez kullanin.

e Cihaziyalnizca topraklamali bir prize takin. Her zaman elektrik fisinin
prize siki bir sekilde takildigindan emin olun.

e Fis, glic kablosu, i¢ hazne, halka conta veya ana govde hasarliysa cihazi
kullanmayin.

e Gugkablosunun, cihazin yerlestirildigi masa ya da tezgahtan
sarkmamasina dikkat edin.

e Cihazi prize takmadan 6nce, isitma elemaninin ve i¢ haznenin dis
kisminin temiz ve kuru oldugundan emin olun.

e Elleriniz islakken cihazi fise takmayin ya da kontrol paneline
dokunmayin.

e Basing duzenleyicide bulunan ve buharin cikisini saglayan kanallarin
tikali olup olmadigi diizenli olarak kontrol edilmelidir.

e Cihazin fisini prize takmadan énce elektrik prizinin temiz ve kuru
oldugundan emin olun.

e Kapak, basing yeterince disene kadar acilmamalidir.

e Ustsepetin alt kismindan cok fazla hava veya buhar siziyorsa cihazi
kullanmayin.

e Corba veya yapiskan sivilar pisirirken, basing diizenleyiciyi buhar ¢ikisi
konumuna cevirerek basinci tahliye etmeyin, aksi takdirde basing
diizenleyici valften ani sivi cikisi gerceklesebilir. Ust kapagi agmak icin
basing dogal olarak bosalana ve yuzer valf disene kadar bekleyin.

Dikkat

e Baska Ureticilere ait olan veya Philips tarafindan 6zellikle tavsiye
edilmeyen aksesuarlar ve parcalari kesinlikle kullanmayin. Bu ttr
aksesuarlar veya parcalar kullanirsaniz garantiniz gecerliligini yitirir.

e Cihazi ylUksek sicakliklara maruz birakmayin ya da calisan ya da sicak
soba veya ocak Uzerine koymayin.

e Cihazi dogrudan gines isigina maruz birakmayin.

e Cihazi sabit, duz ve yatay bir zemin Uzerine yerlestirin.

e Cihazi hareket ettirmek icin Ust kapaktaki sapi kullanmayin, bunun
yerine yan saplari kullanin.

e Basing, basing diizenleyici valften tahliye edildiginde disariya sicak buhar
veya sivi atilir. Ellerinizi ve ylzinuzU buhar ¢ikisindan uzak tutun.

e Fisi prize takmadan ve cihazi agmadan 6nce daima i¢ hazneyi cihaza

yerlestirin.

Yemek pisirmek icin i¢ kabi dogrudan acik ates tzerine yerlestirmeyin.

Deforme olmussa i¢ hazneyi kullanmayin.

Halka contanin temiz ve iyi durumda oldugundan emin olun.

Cihaz calisirken agik ylzeyleri isinabilir. Ylizeylere dokunurken cok

dikkatli olun.

e Pisirme sirasinda veya kapag! actiginizda ytzer valften ve basing
dlzenleyici valften ¢ikan sicak buhara dikkat edin. Buhardan kaginmak
igin ellerinizi ve ylzlnUzU cihazdan uzak tutun.

e Calisirken cihazi kaldirmayin veya hareket ettirmeyin.

e Tasmayi 6nlemek icin i¢ haznede belirtilen maksimum su seviyesini
asmayin.

e Pisirme gereclerini pisirme sirasinda kabin icine koymayin.

e Yalnizca birlikte verilen pisirme gereclerini kullanin. Keskin aletler
kullanmaktan kaginin.

e Cizilmeleri 6nlemek icin kabuklu Grinler ve kabuklu deniz Grtnleri iceren
malzemelerin pisirilmesi dnerilmez. Pisirmeden dnce sert kabuklari
cikarm.

e Kapadin tzerine manyetik bir madde koymayin. Cihazi manyetik bir
maddenin yakininda kullanmayin.

e Cihazitemizlemeden veya saklamadan &nce daima oda sicakligina kadar
sogumasini bekleyin.

e Kullandiktan sonra cihazi her zaman temizleyin. Cihazi bulasik
makinesinde yikamayin.

e Uzun sure kullanmayacaksaniz her zaman cihazin fisini cekin.

e Cihazin uygun olmayan sekillerde, profesyonel veya yari profesyonel
amaclarla ya da bu gtivenlik brostriindeki talimatlara uygun olmayan
sekillerde kullanilmasi durumunda, garanti gecerliligini yitirecek
ve Philips s6z konusu zararla ilgili olarak her ttrlt sorumlulugu
reddedecektir.

e Tum talimatlari okuyun.

e Kullanim sirasinda All-in-One cooker’in yanina ¢ocuklarin yaklasmasina
izin vermeyin.

e All-in-One cooker'i sicak firmin icine koymayin.

e All-in-One cooker'i basing altindayken cok dikkatli hareket ettirin. Sicak
ylUzeylere dokunmayin. Saplari ve digmeleri kullanin. Gerekirse koruma
kullanin.

e All-in-One cooker'i kullanim amaci disinda bir amac icin kullanmayin.

e Bucihaz basing altinda yemek pisirir. All-in-One cooker'in uygunsuz
kullanimi yanmalara neden olabilir. Isi uygulanmadan énce pisiricinin
dizgln sekilde kapatildigindan emin olun.

e All-in-One cooker'i asla zorla acmayin. ic basincin tamamen
distiglnden emin olmadan acmayin.

e Cihaza ciddi sekilde zarar vereceginden All-in-One cooker’inizi asla su
eklemeden kullanmayin.

e Pisiriciyi kapasitesinin 2/3'tnden fazla doldurmayin. Piring veya suyu
alinmis sebzeler gibi pisme sirasinda genisleyen yiyecekleri pisirirken
pisiriciyi kapasitesinin yarisindan fazla doldurmayin.

e Kullanim talimatlarina gére uygun isi kaynagini/kaynaklarini kullanin.

e Derisi basing etkisiyle sisebilecek etleri (6r. sigir dili) pisirdikten sonra eti,
derisi sismis haldeyken delmeyin. Bu, yaniklara maruz kalmaniza neden
olabilir.

e Hamurlu yiyecekleri pisirirken yiyeceklerin disari firlamasini énlemek
Uzere kapagi agmadan once pisiriciyi hafifce sallayin.

e Her kullanimdan &nce valflerin tikali olup olmadigini kontrol edin.
Kullanim talimatlarina bakin.

e All-in-One cooker'i, basingh modunda yiyecekleri cok veya az yagda
kizartmak Uzere asla kullanmayin.

e Higbir glvenlik sistemine kullanim talimatlarinda belirtilen bakim
talimatlarinin disinda miidahalede bulunmayin.

e Sadece Ureticinin ilgili modele gére yedek parcalarini kullanin. Ozellikle,
uyumlu oldugu belirtilen Ureticiye ait bir govde ve kapak kullanin.

e Onarimlar yalnizca yetkili personel tarafindan yapilmalidir.

e All-in-One cooker, saklama sirasinda kuru bir yere yerlestirilmelidir.

e Kullanicr kilavuzunu indirmek icin www.philips.com/support adresini
ziyaret edin.

Gl¢ kesintisi yedekleme islevi

Bu cihaz, gl kesintisinden 6nceki durumunu koruyan bir yedekleme islevine

sahiptir.

e Pisirme islemi sirasinda gui¢ kesintisi yasanir ve 30 dakika icinde glc tekrar
saglanirsa pisirme stresinin geri sayimi kaldigi yerden devam eder.

e Cihaz 6nceden ayarlanmis moddayken guc kesintisi meydana gelir ve
30 dakika icinde guig tekrar saglanirsa 6nceden ayarlanmis stirenin geri
sayimi kaldigi yerden devam eder.

e Guckaynagdi 30 dakika icinde yeniden baslatiimazsa cihaz énceki calisma
islemine devam edemeyip bekleme modunda kalabilir.

Elektromanyetik alanlar (EMF)

Bu cihaz, elektromanyetik alanlara maruz kalmaya iliskin gegerli standartlara
ve dlizenlemelere uygundur.

2 All-in-One Cooker'iniz

Bu UrlinG satin aldiginiz igin tesekkdr ederiz; Philips'e hos geldiniz!
Philips'in sundugu destekten tam olarak yararlanmak icin Grintndzu
www.philips.com/welcome adresinde kaydettirin.

Kutunun icindekiler (sek. 1)

Ana Unite ic Hazne

Pirinc ve Corba kepgesi Olctim kabi

Gucg kablosu Sokulebilir ic kapak
Buhar plakasi Kullanicr kilavuzu

Garanti karti Tanitim icin hizli baslangic kilavuzu

Urline genel bakis (sek.2)

Ust kapak Kontrol paneli

Halka conta Sicaklik denetleyicisi

®©

Sokdulebilir i¢ kapak Buhar kutusu

Sapkali somunlar GUcg soketi

Emniyet valfi Kapak agma dtugmesi

Sabitleme somunu Kapak kilitleme/kilit agma kolu

Yuzer valf Buhar valfi

ic kap Basing diizenleyici
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Su seviyesi gostergesi

Kontrol paneline genel bakis (sek. 3)

All-in-One cooker ile yemek pisirmeden dnce asagidaki hazirliklari
tamamlayin:

1  Kapak kilitleme/kilit acma kolunu saat yéniiniin tersine d\ konumuna
cevirin (sek. 4).

Ust kapagi acmak icin kapak acma diigmesine basin.

i¢ hazneyi All-in-One cooker'dan ¢ikarin.

Onceden yikanmis yiyecegi i¢ hazneye koyun, ic haznenin digini ve altini
yumusak bir bezle kurulayin ve ardindan tekrar All-in-One cooker’a
yerlestirin (sek. 5).

Ust kapagr kilitlemek icin kolu saat ydntinde cevirin.

Fisi prize takin (sek. 6).

=

e ¢ haznenin dig kisminin kuru ve temiz oldugundan ve isitma elemani
uzerinde yabanci madde bulunmadigindan emin olun.
e Ic haznenin isitma elemani ile uygun sekilde temas ettiginden emin olun.
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Kapak kilitli gostergesi Basing secim gostergesi

Malzeme ekle digmesi Gecikmeli baslatma gostergesi

Sos koyulastirma digmesi Mend secim dugmesi

Sik kullanilanlar dagmesi Mend secim digmesi

Et kUipleri boyut secim

diigmesi Onayla/Cocuk kilidi digmesi

Cocuk kilidi gostergesi iptal diigmesi

® B e
®®6 60 ®

Zamanlayici segim

gbstergesi Kapak kilidi agik gostergesi

3  All-in-One cooker’inizi kullanma

Ik kullanimdan énce
1 Tim ambalaj malzemelerini cihazdan cikarin.
2 ichaznedeki tiim aksesuarlari cikarin.

3 All-in-One cooker'in parcalarini ilk kullanimdan énce iyice temizleyin
(“Temizlik ve Bakim” bolimune bakin).

=

e All-in-One cooker't kullanmaya baslamadan énce tiim parcalarin
tamamen kuru oldugundan emin olun.
e Ic haznenin isitma elemani ile uygun sekilde temas ettiginden emin olun.

Pisirme programi

.. | Varsayilan | Ayarlanabilir
Pisirme Alt pisirme V_al:sayllan A_yz_arlanablllr basing basing
e Al pisirme pisirme "
islevi islevi siiresi stiresi (kPa)/ diizenleme
Sicaklik araligi (kPa)
Danaeti (f) 30dakika  3-59 dakika 70 20-70
Beyaz et (v) 15 dakika 2-59 dakika 60 20-70
Ordek(@) 15 dakika  12-59 dakika 50 20-70
Basingli
pisirme {fea Kuzueti (=) 20dakika  3-59 dakika 70 20-70
Denizarlnleri 3 qakika  1-59 dakika 40 20-70
(=)
Manuel (=)  5dakika 2-59 dakika 20 20-70
Dana eti (f}) 12 saat 2-12 saat 70°C+10°C Yoktur
Beyaz et ( iﬁ) 10 saat 2-12 saat 70°C£10°C Yoktur
Diistik -
sicaklikta  Ordek (.@) 8 saat 2-12 saat 70°C+10°C Yoktur
@f;e Kuzueti () 10saat  2-12saat  70°C+10°C  Yoktur
T o
& Df’é'z T 8 saat 2-12 saat 70°C£10°C Yoktur
(=)
Manuel (Z=) 2 saat 2-12 saat 70°C+10°C Yoktur
Dana eti (f=}) 6 saat 2-12 saat 90°C+10°C Yoktur
Beyaz et ( ﬁ) 4 saat 2-12 saat 90°C+10°C Yoktur
Yiksek ..
sicaklikta Ordek ( é) 3 saat 2-12 saat 90°C+10°C Yoktur
yavas Kuzu eti (q_f,}) 4 saat 2-12 saat 90°C+10°C Yoktur
pizirme o
) D,‘;'T'Z Ly 2 saat 2-12 saat 90°C+10°C Yoktur
(=)
Manuel (Z=) 2 saat 2-12 saat 90°C+10°C Yoktur
Danaeti (f) 30dakika  3-30 dakika 10 Yoktur
Beyaz et(v) 20 dakika 3-30 dakika 10 Yoktur
Ordek (<)  20dakika  3-30 dakika 10 Yoktur
Buharh
pisirme i%;? Kuzu eti (g‘,,}) 30 dakika 3-30 dakika 10 Yoktur
Denizarlnleri g jakika  3-30 dakika 10 Yoktur
(=)
Manuel (=) 10dakika  3-30 dakika 10 Yoktur
Pilav & 14 dakika Yoktur 30 Yoktur
K“Lzarm@ pilav 11 dakika Yoktur 40 Yoktur
Merdmek/ 50 dakika  20-59 dakik 70 20-70
Ozel fasulye é‘g aklika ~>7 dakika :
tar|ﬂerQ Yulaf lapasi ) .
I 15 dakika  15-59 dakika 40 20-70
N
Recel & 14 dakika  10-59 dakika  90°C+10°C Yoktur
Yogurt U 8 saat 6-12 saat 40°C+10°C Yoktur
Soteleme 5~ 10 dakika  10-59 dakika 150°C+10°C Yoktur
Tekrar isitma/Pisirme (5)* 15 dakika  15-59 dakika 140°C Yoktur
Sicak tutma 1] 12 saat Yoktur 70°C+10°C Yoktur
Sos koyulastirma 8dakika  5-15 dakika 140°C Yoktur

* Hamur isi pisirme islevi icin 45 dakika onerilir.

Notlar

e Buislevleri kullanirken kapagi acik tutun: Soteleme ‘5™, Recel [& ve
Sos koyulastirma (&). Aksi takdirde All-in-One cooker, kapagi acmanizi
hatirlatmak igin bip sesi ¢ikarir.

e Buislevleri kullanirken kapagi kapatin ve kilitleyin: Basingli pisirme {kea,
Buharli pisirme %, Pilav , Mercimek/fasulye é‘g ve Yulaf lapasi {“g.
Kapagdin kilidini agarsaniz All-in-One cooker pisirme islemini durdurur, &]
gOsterge 151§1 yanar ve bip sesi ¢ikarir.

e Pisirme islemini kapak acikken veya kapaliyken baslatabilirsiniz. Bu, Duslk
sicaklikta yavas pisirme fg Yilksek sicaklikta yavas pisirme fg Yogurt (j
ve Sicak tutma W icin gecerlidir.

e Pisirme islemini kapak acikken veya kapali ve kilitliyken baslatabilirsiniz.
Bu, Tekrar isitma/Pisirme ® icin gecerlidir.

o Dustik sicaklikta yavas pisirme 1, Yiksek sicaklikta yavas pisirme g veya
Buharli pisirme {g modlarinda Manuel (2= ) islevini kullanirken pisirme
islemine baslamadan &nce pisirme stresini, pisirme basincini ve 6n ayar
stiresini manuel olarak ayarlamaniz gerekir.

e Pisirme sirasinda buhar gikisindan aralikli olarak buhar salinir. Bunun amaci
ideal hava akisina sahip olmak ve pisirme sonucunu saglama almaktir.

e Basing ylkselmeye basladiginda All-in-One cooker, i¢ haznedeki soguk
havayi otomatik olarak buhar deliginden disari birakir. Bunun amaci
sensorin icerideki sicakligi ve basinci dogru bir sekilde algilayip kontrol
edebilmesini saglamaktir.

e Pisirme basinci, tercih ettiginiz dokuya ulasmaniz igin ayarlanabilir. Daha
yumusak bir sonug elde etmek icin pisirme basincini artirabilir veya
dokunun fazla yumusak oldugunu distnUyorsaniz pisirme basincini
azaltabilirsiniz.

Pisirme oncesi hazirliklar

“ Uyari

e Sokulebilir i¢ kapagin dizgiin takildigindan emin olun.
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e ic hazneyi minimum su seviyesi gdstergelerinden az veya maksimum su
seviyesi gostergelerinden fazla yiyecek ve sivi ile doldurmayin.

e Pisirme sirasinda genisleyen yiyecekler icin (fasulye veya kurutulmus
yiyecekler gibi), ic hazneyi 1/2'den fazla yiyecek ve sivi ile doldurmayin.

e Pilav pisirmek icin ic hazne igindeki su seviyesi gostergelerine
uyun. Su seviyesini farkli piring tdrleri icin ve kendi tercihinize gore
ayarlayabilirsiniz. ic hazne icinde belirtilen maksimum miktarlari asmayin.

e Pisirme islemi basladiktan sonra ©) digmesine basarak mevcut isi
sonlandirabilirsiniz. Bunu yaptiginizda cihaz ment secim moduna gecer.

e Pisirme islemi basladiktan ve i¢ haznede basing olustuktan sonra, mevcut
pisirme islemini iptal etmek icin (3) dugmesini 3 saniye basili tutmaniz
gerekir (digmeye bir kez basmak ise yaramaz).

e Ekranda YALNIZCA (D digmesinin yanmasi, All-in-One cooker’in
bekleme modunda oldugu anlamina gelir.

Basincli pisirme

6 adet alt menu mevcuttur. Basingli pisirme suresi ve basing diizenleme araligi

icin “Islevlere Genel Bakis” Bolimune bakin.

1 "Pisirme 6ncesi hazirliklar” bélimindeki adimlari izleyin.

2 Basincli pisirmeyi ( fea ) secmek icin ® veya ® digmesine dokunun,
onaylamak igin (&) diigmesine dokunun (sek. 7).

3 Alt menlerden birini secmek icin @veya @ digmesine dokunun.

L Secilen pisirme islevi 1sigi yanar, varsayilan basing tutma stresi ve
basing ekranda goérantalenir.

Et kUplerinin boyutunu secmek icin (&) digmesine dokunun (sek. 8).

Onaylamak icin @ digmesine dokunun. All-in-One cooker secilen

modda calismaya baslar.

All-in-One cooker pisirme basincina ulastiginda, basing tutma suresi geri

sayima baslar.

Basing tutma suresi doldugunda All-in-One cooker basing tahliye

asamasina geger. *§2 gésterge 1511 yanar ve All-in-One cooker araliklarla

basinci tahliye etmeye baslar. Buhar cikisina dokunmayin.

8  All-in-One cooker, basing tamamenﬂserbest birakildiktan sonra otomatik
olarak sicak tutma moduna gegcer. Ust kapagin kilidini agip kapagi
acabilirsiniz.
> Sicak tutma gostergesi (18] ) 1511 yanar.

=

e Kapagi agmak igin All-in-One cooker’in kendiliginden sogumasini
bekleyin.

e Pisirme islemi bittikten sonra All-in-One cooker’in fisini elektrik prizinden
cekin.

N o ub

Yavas pisirme

DEIEUI( sicaklikta yavas pisirmeyi (i®) veya YUlksek sicaklikta yavas pisirmeyi
(TR) secebilirsiniz. Her islevin 6 alt menlsu bulunur. Pisirme slresi ve slre
diizenleme araligi icin “islevlere Genel Bakis” Blimiine bakin.

Not

e Bu basingsiz pisirme mendsudur.

"Pisirme dncesi hazirliklar” bélimdndeki adimlari izleyin.

® veya @ dugmesine dokunun. Yavas pisirmeyi secin (Lg veya i),

onaylamak igin ) diigmesine dokunun (sek. 9).

3 Altmenllerden birini secmek icin (@) veya () diigmesine dokunun.
> Secilen pisirme islevi 1si§1 yanar, varsayilan pisirme stresi ekranda

goruntulenir.

4 Onaylamak icin &) dugmesine dokunun. All-in-One cooker secilen
modda calismaya baslar.

5 All-in-One cooker, pisirme islemi bittikten sonra otomatik olarak sicak

tutma moduna gecer. Ust kapagdin kilidini acip kapagi acabilirsiniz.

5 Sicak tutma gostergesi (18]') 1511 yanar.
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Buharl pisirme

Her alt meniniin pisirme slresi ve diizenleme araligi icin “islevlere Genel
Bakis” Bolimune bakin.

=

e Varsayilan pisirme basinci 10 kPa'dir ve ayarlanamaz. ‘

"Pisirme 6ncesi hazirliklar” bolimundeki adimlarr izleyin.

® veya (® diigmesine dokunun. Buharli pisirmeyi secin (i),

onaylamak icin @ digmesine dokunun (sek. 10).

3 Altmenlilerden birini secmek icin @veya @ digmesine dokunun.

Secilen pisirme islevi 1si§1 yanar, varsayilan pisirme stresi ve basing
ekranda gorintilenir.

4 Onaylamak icin @ digmesine dokunun. All-in-One cooker, secilen
modda calismaya baslar.

5 All-in-One cooker pisirme basincina ulastiginda, basing tutma stiresi geri
sayima baslar. All-in-One cooker, buhari bosaltirken isinir. Pisirme islemi
sirasinda, yanmamak icin buhar cikisina dokunmayin.

6  Basing tutma suresi doldugunda All-in-One cooker basing tahliye
asamasina gegcer. *§2 gésterge 1511 yanar ve All-in-One cooker araliklarla
basinci tahliye etmeye baslar. Buhar ¢ikisina dokunmayin.

7  All-in-One cooker, basinc tamamen serbest birakildiktan sonra otomatik
olarak sicak tutma moduna gecer. Ust kapagin kilidini acip kapagi
acabilirsiniz.
> Sicak tutma gostergesi (18] ) 1511 yanar.
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Ozel tarifler

Bu pisirme islevinde 6 ment mevcuttur: Pilav ( & ), Mercimek/fasulye ( &),
Yulaf lapasi (&), Recel (&) ve Yogurt ().

Pisirme siiresi ve diizenleme araligi icin “islevlere Genel Bakis” Bélimine bakin.
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e Recel (&) ve Yogurt ( tj), basingsiz pisirme programlaridir.
e Recel ([& ) islevini kullanirken kapadr agik tutun.

1 "Pisirme 6ncesi hazirliklar” bélimindeki adimlari izleyin.

@veya ® dugmesine dokunun. Ozel tarifleri secin (€9 ), onaylamak
icin () digmesine dokunun (sek. 11).

3 Altmenulerden birini segmek icin (&) veya (v) digmesine dokunun.
> Secilen pisirme islevi 15i§1 yanar, varsayilan pisirme slresi ve basing

ekranda goruntulenir.

4 Onaylamak icin &) dugmesine dokunun. All-in-One cooker secilen
modda calismaya baslar.

5  All-in-One cooker pisirme basincina ulastiginda, basinc tutma siiresi geri
sayima baslar.

6  Basing tutma siresi doldugunda All-in-One cooker basing tahliye
asamasina gecer. *§2 gésterge 151§1 yanar ve All-in-One cooker araliklarla
basinci tahliye etmeye baslar. Buhar cikisina dokunmayin.

7  All-in-One cooker, basing tamamen serbest birakildiktan sonra otomatik
olarak sicak tutma moduna gecer. Ust kapagin kilidini agip kapagi
acabilirsiniz.
> Sicak tutma gostergesi (18] ) 1511 yanar.

Kizarmis Pilav

1 Kapagi agin, biraz yag dékiin, ic hazneye kizarmig piring malzemelerini
ekleyin. Malzemeleri bir stre karistirin ve kizartin.

2 Durulanmis piring ve su (oran 1:1) ekleyin, kapagi kapatin ve kilitleyin.

3 Kizarmis pilav (< ) islevini secin.

4 Onaylamak igin @ digmesine dokunun. All-in-One cooker segilen
modda calismaya baslar (sek. 12).

5  All-in-One cooker, pisirme islemi bittikten sonra otomatik olarak sicak

tutma moduna gecer. Sos koyulastirma islevini baslatmak icin
digmesine dokunabilirsiniz. Tercihinize gore pirinci tekrar karistirabilir
ve kizartabilirsiniz.

=

e ic haznenin kaplamasina zarar vermemek icin bu islevi kullanirken silikon
spatula kullanin.

e Pisirme islemi baslamadan 6nce kapagi agik tutun ve kendi tercihinize
gore malzemeler ekleyin.

e Pisirme islemi sirasinda kapadi kapali ve kilitli tutun.

Soteleme

B

e Soteleme 5" islevini kullanirken kapagr acik tutun, aksi takdirde All-in-
One cooker bip sesi cikarir.

(=Y

"Pisirme dncesi hazirliklar” bélimdndeki adimlari izleyin.

2 Sotelemeyi (5" ) secmek icin ® veya ® digmesine dokunun,
onaylamak icin () diigmesine dokunun (sek. 13).

3 Pisirme siiresini segmek icin (*) veya () dugmesine dokunun (sek. 14).
L Pisirme suresi ekranda yanip soner.

4 Onaylamak icin &) digmesine dokunun. All-in-One cooker secilen

modda calismaya baslar.

5  All-in-One cooker, pisirme islemi bittikten sonra otomatik olarak
bekleme moduna gecer.

Tekrar Isitma/Pisirme

Sogumus yiyecedi karistirin ve ic hazneye esit sekilde dagitin.

Fazla kurumasini dnlemek igin yiyeceklerin Gizerine biraz su dokin. Su
miktari, yiyecek miktarina gore degisir.

Kapagdi kapatip fisi prize takin ve cihazi agin.

Tekrar 1sitma/Pisirmeyi ( () ) secmek icin (&) veya () dugmesine
dokunun (sek. 15).

Pisirme siiresini secmek icin (&) veya () diigmesine dokunun.

> Pisirme suresi ekranda yanip soner.
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6  Onaylamak icin @) digmesine dokunun. All-in-One cooker secilen
modda calismaya baslar.

7  All-in-One cooker, pisirme islemi bittikten sonra otomatik olarak sicak
tutma moduna gecer.

> Sicak tutma gostergesi (18] ) 1511 yanar.

Pisirme siiresini, basinci ve gecikmeli baslatmayi
ayarlayin

B

e Pilav &, Kizarmis pilav & ve Sicak tutma 18] islevi icin pisirme siresini
ayarlayamazsiniz.

e Basing seviyesi sunlar icin ayarlanamaz: DUsUk sicaklikta yavas pisirme €,
Yiksek sicaklikta yavas pisirme TR Buharli pisirme 1%, Pilav &, Kizarmig
pilav &, Recel [, Yogurt {3, Soteleme 5™, Sos koyulastirma (@) ve Tekrar
Isitma/Pisirme @

Pisirme stresini, varsayilan basinci ve gecikmeli baslatmayr mend secimi
sirasinda ayarlayabilirsiniz.

1 istediginiz islevi sectikten sonra, pisirme siresini ayarlamak icin ©
digmesine dokunun ve basil tutun (sek. 16).
 Ekranda slre gostergesi @ goruntulenir.
> Pisirme suresi yanip soner.
Sireyi ayarlamak icin ® veya ® digmesine dokunun (sek. 17).

3 Onaylamakicin @ digmesine basin. Basinci ayarlamak icin ® veya ®
digmesine dokunun (sek. 18).
— Ekranda basing gostergesi kpa gortntulenir.
L Pisirme basinci yanip séner.

4 Onaylamak icin © digmesine basin. Gecikmeli baslatma suresini
ayarlamak icin (*) veya @ digmesine dokunun (sek. 19).
» Ekranda gecikmeli baslatma gostergesi =) gortntulenir.

5 Onaylamakicin @ digmesine dokunun. All-in-One cooker secilen
modda calismaya baslar.

Not

e Tercihinize gore daha yumusak bir sonuc elde etmek icin pisirme
basincini artirabilir, dokunun fazla yumusak oldugunu dastintyorsaniz
pisirme basincini azaltabilirsiniz.

e Pisirme siresi/basin¢/gecikmeli baslatma ayarini iptal etmek icin ©)
digmesine dokunun.

Malzeme ekleme

Bu islevle, basingh pisirme islemi sirasinda kapadi acabilir ve daha fazla
malzeme ekleyebilirsiniz.
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e Malzeme ekle islevi, tim basincli pisirme islevleri icin kullanilabilir.

1 Pisirme islemi basladiktan sonra secilen islev malzeme eklemeyi
destekliyorsa &) dugmesinin 1s1g1 yanar.
2 Basing koruma islemi sirasinda istediginiz zaman &) digmesine
dokunabilirsiniz.
> Mevcut pisirme islemi duraklar, All-in-One cooker bip sesi ¢ikarir ve
basinci tahliye etmeye baslar.

3 Basinc tamamen tahliye edildiginde kapak kilidi acik géstergesi Ef yanip
soner ve All-in-One cooker bip sesi ¢ikarir. Daha fazla malzeme eklemek
icin Ust kapagi acabilirsiniz (sek. 20).

Ust kapagr kilitlemek icin kolu saat yéniinde cevirin.

Malzemeleri iki dakika icinde eklemezseniz All-in-One cooker 6nceki
pisirme islemine devam eder.
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Sos koyulastirma

=

e Bekleme modunda, Sos koyulastirma (&) islevi tim pisirme islevleri icin
gecerlidir.

e Sicak tutma modunda, Sos koyulastirma &) islevi bu islevler icin gegerli
degildir: Tekrar isitma/Pisirme (), Regel &5, Pilav &, Yulaf lapas Sy ve
Yogurt 4

e Varsayilan slre 8 dakikadir, stireyi 5 ile 15 dakika arasinda
ayarlayabilirsiniz.

e Sos koyulastirma islevi calisirken iptal etmek icin (3 dugmesine dokunun.

e Buislevi kullanirken kapadr acik tutun.

1  Bekleme modunda veya sicak tutma modunda (&) diigmesine dokunun
(sek. 21).
L Varsayilan pisirme stresi gortntulenir.

2 istenen pisirme siiresini ayarlamak icin @ veya @ digmesine dokunun.
Onaylamak icin @ digmesine basin.

3 All-in-One cooker, pisirme siiresi gectikten sonra otomatik olarak sicak
tutma moduna gecer.

o Sicak tutma gostergesi (1) 1511 yanar.

Cocuk kilidini ayarlama
Cocugunuzu cihazi kullanmaktan korumak veya pisirme sirasinda
beklenmeyen islemleri dnlemek icin cocuk kilidi islevini ayarlayabilirsiniz.
1  Pisirme islemi bagladiktan sonra cocuk kilidini etkinlestirmek icin ©
digmesine 3 saniye basili tutun (sek. 22).
> Diger digmeler yanit vermez.

2 Cocuk kilidini devre disi birakmak icin @ digmesini 3 saniye boyunca
basili tutun.

Sik kullanilanlar menisiini ayarlama

Herhangi tig mendyl “Sik Kullanilanlar” olarak ayarlayabilirsiniz. Ayarda
herhangi bir degisiklik yapmadan 6nce, varsayilan mendler Basingli pisirme
{kea - Dana eti (§7 )- & seklindedir.
Sik Kullanilanlari ¥3 Buharli pisirme & - Ordek ( <3 ) olarak degistirmeniz
gerekirse asagidaki adimlarr izleyin:
1 &) diugmesini 3 saniye boyunca basili tutun (sek. 23).
g {‘{’yamp soner.
 Varsayilan meni simgeleri yanip séner.
2 Ekranda {\i’yamp sénene kadar @) égesine art arda dokunun.
3 Buharli pisirme i@ - Ordek (<) 6gesini secmek icin ® veya ®
dugmesine dokunun. Onaylamak icin @) digmesine dokunun (sek. 24).
4 Onaylamakicin @ digmesine basin. Pisirme stresini ayarlamak icin @
veya (¥) digmesine dokunun.

e Basingl pisirme islevi icin yeni sik kullanilan menUyU kaydetmeden 6nce
basinci ayarlamaniz gerekir.

5  Onaylamak icin &) diigmesine dokunun (sek. 25).
L Eski mend basariyla yenisiyle degistirilir.
6 Yy veya Y3 simgesini ayarlamak icin 1-5 arasindaki adimlari izleyin.

7  Sik kullanilan menisiine erismek icin art arda @) digmesine dokunun,
pisirme islemini baslatmak icin &) diigmesine dokunun.

4 Temizlik ve Bakim

Not

e Temizlemeye baslamadan 6nce All-in-One cooker’in fisini prizden cekin.
e Temizlemeden once All-in-One cooker'in tamamen sogumasini bekleyin.

Ic kapak

e Sicaklik denetleyicisinin etrafindaki vidayi saat yoninun tersine cevirerek
cikarin (sek. 26).

e Sokulebiliric kapagi tutun ve temizlemek Gzere Ust kapaktan ¢ikarmak
icin disari dogru cekin.

e Sicak suya batirin ve stingerle temizleyin (sek. 27).

e Sokulebiliric kapagr monte etmek icin Ust kapaga tamamen takin ve
ardindan somunu sicaklik denetleyicisinin etrafinda saat yoninde
cevirerek takin.

Buhar kutusu

e ickapagi sbkmek icin yukaridaki adimlari izleyin.

e Buhar kutusunu i¢ kapaktan asagida gosterildigi gibi sokun (sek. 28):

e Musluk suyunu buhar kutusunun arka tarafindaki delige yonlendirin,
suyla doldurun ve yemek artigi kalmadigindan emin olmak icin
calkalayarak iyice temizleyin. Temizlik tamamlandiktan sonra buhar
kutusunu tekrar i¢ kapaga takin (sek. 29).

Samandira

Samandiranin etrafindaki lastik halkayi tutun ve Gst kapaktan gikarmak
icin disari dogru cekin. Dizenli olarak suyla temizleyin ve tzerine yiyecek
artiklarinin yapismadigindan emin olun. Aksi takdirde kapagi acmakta
zorluk yasayabilirsiniz (sek. 30).

e Samandirayl monte etmek icin samandiranin ince ucunu kapaktaki delige
yerlestirin ve lastik halkay samandiranin etrafina monte edin (sek. 31).

e Ayrica hazneye su ekleyebilir ve temizlige yardimci olmasi icin buhar
islevini baslatabilirsiniz.

Basin¢ diizenleyici

e Basing dlzenleyicinin kolunu tutun ve yavasca disari cekin. igindeki
yiyecek artiklarini cikarmak icin musluk suyu altinda durulayin veya
kdrdan kullanin (sek. 32).

e Basing dlzenleyicinin sag kolunu tutun ve tekrar i¢ kapaga monte edin
(sek. 33).

Halka conta
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e Halka contayi zorla ¢ikarmayin, tam olarak monte edilmemesi halinde
sizdirma meydana gelir.

e Halka contayi oyuk yukari bakacak sekilde diz bir ylzeye koyun (sek. 34).

e Sokulebiliric kapagin arka tarafini halka contaya yerlestirin (sek. 35).

e ickapagin dis kenarini oyuga yerlestirin, halka contanin kapaga iyice
oturdugundan emin olun (sek. 36).

Ic bolimler

Ana gdvde ve isitma elemani ve dis kapagin igi:

e Nemli bir bezle silin.

e All-in-One cooker’a yapismis tim yiyecek artiklarini ¢ikardiginizdan emin
olun.
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e Halka contayi zorla ¢ikarmayin, tam olarak monte edilmemesi halinde
sizdirma meydana gelir.

Dis boélumler

Dis kapagin ylzeyi ve ana gévdenin disi:

e Sabunlu suyla nemlendirilmis bir bezle silin.

¢ Kontrol panelini silmek igin yalnizca yumusak ve kuru bir bez kullanin.

Aksesuarlar ve ic hazne

Corba kepcesi ve i¢ hazne.
e Sicak suya batirin ve siingerle temizleyin.

5 Geridonlsim

Bu simge, Urtinin normal evsel atiklarla birlikte atilmamasi gerektigi
anlamina gelir (2012/19/EU).

Elektrikli ve elektronik Grlnlerin ayri olarak toplanmast ile ilgili
Glkenizin kurallarina uyun. Eski dGrinlerin dogru sekilde atilmasi, cevre
ve insan sagligi Gzerindeki olumsuz etkileri dnlemeye yardimci olur.

i

6 Garanti ve destek

Versuni, bu Urlin igin satin aldiktan sonra iki yillik garanti sunar. Bu

garanti, arizanin yanlis kullanim veya kétl bakim nedeniyle ortaya cikmasi
durumunda gecerli degdildir. Garantimiz, tiketici olarak kanunen haklarinizi
etkilemez. Daha fazla bilgi almak veya garantiye basvurmak igin litfen
www.philips.com/support adresindeki web sitemizi ziyaret edin.

7 Teknik Ozellikler

HD2151
Nominal giic cikisi 910-1090 W
Nominal kapasite 50L
Cap 22cm
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e All-in-One cooker’i uzun stre kullanmayacaksaniz fisini cekin.

8 Sorun giderme

Cihazi kullanirken sorun yasarsaniz servis talep etmeden 6nce asagidaki
noktalari kontrol edin. Sorunu kendi basiniza ¢cozemezseniz, tlkenizde
bulunan Philips Musteri Merkezi ile iletisim kurun.

Sorun Cozlm

Ust kapagi e i¢ hazne iyi monte edilmemistir. i¢ haznenin st
kapatmakta kapagin i¢ kismina iyice oturdugundan emin olun.
zorluk * Kol g konumundadir. Saat yénuniin tersine cevirerek
yaslyorum. lfkonumuna getirin.

Basing tahliye e Kolun g’ konumunda oldugundan emin olun.
edildikten sonra | e YUlzen valfin altinda yemek artiklari olabilir. Acmak

st kapagdi icin zorlamayin, bu yanmalara neden olabilir. Cihazin
acmakta zorluk sogumasini bekleyin (yaklasik 30 dakika), ardindan
yaslyorum. kolu art arda ileri geri cevirin.
e Yanligislev veya sure secilmistir. Pisirme stresini artirin
veya pisirme yontemini degistirin.
e All-in-One cooker'i calistirmadan 6nce isitma
elemaninda ve i¢ haznenin disinda yabanci madde
Yemek pismedi. olmadigindan emin olun.

e Isitma elemani hasar gérmas veya i¢ hazne deforme
olmustur. All-in-One cooker'i Philips bayinize veya
Philips tarafindan yetkilendirilmis bir servis merkezine
gotaran.

e Sicaklik denetleyicinin etrafindaki sapkali somun
gevsektir. Sapkali somunu uygun aletlerle iyice sikin.

¢ Halka conta iyi monte edilmemistir. Sokulebilir i¢
kapagin etrafina iyice oturdugundan emin olun.

e Halka contada yemek kalintisi vardir. Halka contanin
temiz oldugundan emin olun.

e Ylzer valfte yemek kalintisi vardir. Ydzer valfi
temizleyin.

e Basing dlizenleyicide yemek kalintisi vardir. Basing
dlzenleyiciyi temizleyin.

e Basing duizenleyici iyi monte edilmemistir. lyi bir
sekilde monte edildiginden emin olun.

e Kapak tam olarak kapatiimamis ve kilitlenmemistir.
Kapagin tamamen sabitlendiginden ve dogru
konumda kilitlendiginden emin olun.

Kapaktan veya
buhar ¢ikisindan
hava veya buhar
sizlyor.

Ekranda E1,
E2,E3,E8,E10, [ All-in-One cooker arizalanmistir. Cihazi bir Philips

E11veyaE16 bayisine veya yetkili Philips servis merkezine goturin.
goruntuleniyor.

e All-in-One cooker bir ariza ile karsilasmistir. Bu
durumda lUtfen:

Yukaridaki (1) Kendin yap servisi. Tuketici Destek Merkezi ile
sorunlar devam iletisime gecin. Sizi talimatlarla yénlendirebilir ve
ediyor. sorunu video ile ¢czmenize yardimci olabiliriz.

(2) Tagima servisi. UriiniinGz( Philips Servis bakimina
gotaran.




