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English English English

With regard to this manual

people, please remember to also include these instructions.

Intended use

Read these instructions carefully.
-

-

ronments;

- in farms;

- guests of hotels, motels and other residential 

in this booklet.

-

shock or injuries to people.
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Please refer to the first page, where you will find 
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 This appliance is not intended for use by per-

sons (including children) with reduced phys-

ical, sensory or mental capabilities, or lack 

of experience and knowledge, unless they 

have been given supervision or instruction 

concerning use of the appliance by a person 

responsible for their safety.

the reach of children.

its components.

where it could be grasped by a child.

because it is potentially dangerous.

In the event this appliance shall be disposed 

of, it is suggested to cut off the power cord. 

It is also recommended to make all poten-

tially dangerous components, including the 

power cord, harmless to prevent personal inju-

ry, especially for children who could use the 

appliance as a game.

used and before all maintenance and clean-

ing operations.

power cord from the mains socket before fill-

ing the inner pot with water.

for cleaning.

Risk of short circuit.
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Never immerse the appliance in water or 
other liquids.

or adjusting the switches on the appliance, 

or before touching the plug and power con-

nections.

it is plugged in.

horizontal and steady surface.

The appliance shall not be used if it has been 

dropped, if there are visible signs of damage or 

leaks of water. 

power cord or the plug are damaged, or if the 

appliance is faulty. To prevent any accident, all 

repairs, including the power cord replacement, 

Place the appliance on a stable surface, in a 

sufficiently lit and clean room, and keeping the 

socket easily accessible.

-

ing the cooking pot from the appliance body.

external surface of the cooking pot are clean 

and dry before plugging in the appliance.

Caution. To prevent damage or shock haz-
ard do not cook on the heating element. 
Cook exclusively in the provided pot.

on the pot before turning on the appliance.

When filling the cooking pot, do not exceed 
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2/3 of its capacity.

the appliance. Risk of fires.

appliance.

and the heating element of the appliance 

become very hot during use and for a few 

minutes after turning off the appliance.

or tea towels.

external timers or separate remote-control 

systems.

or electric hobs.

weathering (rain, sun, etc).

down before cleaning it. The appliance shall 

be cleaned only with a non-abrasive cloth 

slightly moistened by adding a few drops of 

mild, non-aggressive detergent (never use 

solvents that damage plastic).

appliance. Beware of hot steam when opening 

-

ance body and the heating element become 

few minutes after turning off the appliance.

Save these instructions for future 
reference.
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appliance

 Lid handle

 Lid

 Handles

 Power indicator light

Before use

Appliance start-up

into the mains socket, ensure the 

voltage shown on the rating plate 

matches the local voltage supply.

and stable surface.

 Do not place the appliance 
or its power cord close to 
or on top of hot electric or 
gas cookers, or close to a 
microwave oven.

 Do not let the power cord 
dangle from the table. 
Prevent children from 
grabbing the cord, thus 
tripping over the appliance.

 The power cord shall not 
touch the hot parts of the 
appliance.

 Place the appliance so that 
children cannot reach hot 
parts.

Instructions for use
 When filling the pot, do not 

exceed 2/3 of its capacity.

 Never place frozen meat 
into the appliance.

 Danger of burns. During 
operation, the cooking pot, 
the appliance body, the lid 
and the heating element 
become very hot: do not 
touch during use and for 
the minutes following 
shutdown. Use gloves or 
tea towels to remove the 
cooking pot and avoid the 
risk of burns.

 When opening the lid, hot 
air and steam escape. Keep 
your hands and face away 
to avoid getting burned.

1 Open the lid .

2 Remove the cooking pot  from 

the appliance body .

3 Place the ingredients into the 

cooking pot.

4 Fill the cooking pot with water, if 

needed.

5 Place the cooking pot  into the 

appliance body 

cooking pot touches the heating 

element.

.

7 Plug the power cord into the mains 

socket.

8 To turn on the appliance, set the control knob  to the desired position:

Off To turn off the appliance

Low To slow cook food

High To cook food at high temperatures in about half the traditional time

Warm To keep food warm after cooking, or to warm up food

Traditional cooking times LOW mode 

cooking times

HIGH mode cooking 

times

15 – 30 minutes 4 – 6 hours 1 ½ - 2 hours

35 - 45 minutes 6 – 10 hours 3 – 4 hours

50 minutes – 3 hours 8 – 18 hours 4 – 6 hours
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turns on and the appliance starts 

cooking.

9 When cooking is complete, turn the 

appliance off.

10 To keep warm food, set the control 

knob 

 Never keep the appliance in 
WARM mode for more than 
4 hours.

mains socket. The power indicator 

light  turns off.

 Danger of burns. The 
cooking pot, the appliance 
body and the heating 
element become very hot. 
Do not touch during use 
and for a few minutes after 
turning off the appliance.

 When opening the lid, hot 
air and steam escape. Keep 
your hands and face away 
to avoid getting burned.

12 Open the lid .

13 Remove the cooking pot  from 

the body of the appliance .

14 Remove food from the cooking pot.

 Do not use abrasive 
detergents or metal 
utensils.

completely.

 All cleaning operations 
described below shall 
be carried out when 
the appliance is off and 
unplugged from the mains 
socket.

 Regular maintenance 
and cleaning preserve 
and keep the appliance 
efficient for a longer period 
of time. Never wash the 
appliance components in 
the dishwasher. Do not use 
direct water jets.

 Cleaning and maintenance 
operations shall only 
be carried out after the 
appliance has completely 
cooled down.

 Do not plunge the appliance 
in water or other liquids.

 Do not wash the appliance 
and its components in the 
dishwasher.

cooking pot using a damp, non-

abrasive cloth so as not to damage 

soft cloth.

thoroughly using a soft cloth.
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Troubleshooting

Issue Solution

Food does not cook evenly To ensure even cooking, cut foods such as 

vegetables into small, evenly shaped pieces.

Foods such as root vegetables need to be 

placed at the bottom of the cooking pot so that 

they are in direct contact with the heating base.

Food is too watery

If you notice throughout cooking that too 

approximately an hour before finishing cooking, 

and set the control knob to HIGH mode.

Smoke comes out of the 

cooking pot when first 

turning on the appliance

This transitory effect is perfectly normal and is 

due to the fact that some components have 

been slightly lubricated. This effect will soon 

disappear.

heating element.

Food sticks to the bottom of 

the cooking pot or burns When in LOW mode, keep the lid closed during 

cooking.

appliance without adding 

water?

Yes, when the appliance is set to LOW mode.

properly.

How can I remove hard 

water stains from the 

appliance?

To remove persistent stains, fill the cooking pot 

with hot water.

about 250 ml of vinegar.

Let the mixture soak for at least 2 hours.

Empty the cooking pot. Rinse and dry.
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Service and customer 

care

the operation of your appliance, 

www.kenwoodworld.com.

is covered by a warranty, which 

complies with all legal provisions 

concerning any existing warranty 

and consumer rights in the country 

where the product was purchased.

malfunctions or you find any 

defects, please send it or bring 

details of your nearest authorised 

www.kenwoodworld.com or the 

IMPORTANT INFORMATION FOR 
CORRECT DISPOSAL OF THE 
PRODUCT IN ACCORDANCE WITH 
THE EUROPEAN DIRECTIVE 
ON WASTE ELECTRICAL AND 
ELECTRONIC EQUIPMENT (WEEE)

product shall not be disposed of as 

urban waste. It shall be taken to a 

special local authority differentiated 

waste collection centre or to a dealer 

providing this service.

separately avoids possible 

environment and health deriving 

from inappropriate disposal and 

enables the constituent materials to 

be recovered to obtain significant 

a reminder of the need to dispose of 

household appliances separately, the 

product is marked with a crossed-

out wheeled dustbin.
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Potato, cheddar and 

chive soup

Ingredients:

grated

Place the potatoes, garlic and 

500ml/17½ fl oz stock into the 

hours. Remove the mixture and 

consistency. Return the mixture back 

into the cooking pot and add the 

cheese, the remaining stock, chives 

and seasoning. Leave on setting 

High for a further 30 minutes. Before 

serving, additional cheese and cream 

can be added.

Beef pot roast with 

vegetables

Ingredients:

in thick slices

Heat the oil in a frying pan and 

the vegetables and fry until lightly 

golden. Transfer the mixture to the 

cooking pot, add the hot stock and 

seasoning. Place the lid in position 

and cook for High for 4 - 6 hours or 

Low for 7 - 9 hours.

Beef kare kare

Ingredients:

inch slices)

cup of water)

In the ceramic crock, add water and 

beef shank then boil for 3 hours or 

until tender. Once the meat is tender, 

add the peanut butter, and coloring 

(water from the annatto seed mixture) 

and simmer for 5 to 7 minutes. In a 

separate pan, saute the garlic then 

add the eggplant, and string beans 

and cook for 3 minutes. Transfer 

the cooked vegetables to the 

ceramic crock (where the rest of the 

salt and pepper to taste. Serve hot 

with shrimp paste.

Ghormeh sabzi - persian 

green stew

Ingredients:

(cut into 3/4-inch cubes) or 2 lbs 

boneless beef roast (cut into 3/4-

inch cubes)

juice

(optional)

(tareh)

chopped (also called shanbelileh) 

(optional)
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Trim meat and cut into 3/4" cubes. 

Fry onion over low heat in half of the 

for 2 more minutes. Increase heat, 

add meat cubes and stir over high 

heat until meat changes color and 

begins to turn brown. Reduce heat. 

simmer gently for about an hour or 

until meat is tender. Fry potatoes 

over high heat in the remaining oil 

leaving oil in the ceramic crock. 

crock and fry over high heat until 

dried limes (or lime juice), cover 

and simmer for an additional 10-15 

with white rice.

rice and chicken

Ingredients:

powder

8 pieces

undrained

pepper to taste

cinnamon, allspice, white pepper, 

and lime powder in a small bowl, 

the butter in the ceramic crock over 

low heat. Stir in the garlic and onion; 

cook and stir until the onion has 

softened and turned translucent, 

pieces and brown them over high 

heat until lightly browned, about 10 

Stir in the canned tomatoes with 

their juice, the grated carrots, whole 

cloves, nutmeg, cumin, coriander, 

pour in the water, and add the 

chicken bouillon cube. Bring the 

sauce to a boil, then reduce the heat 

to simmer and cover the ceramic 

crock. Simmer until chicken is no 

longer pink and the juices run clear, 

about 30 minutes. Gently stir in 

and simmer until rice is tender and 

almost dry, about 25 minutes; add 

the raisins and a little more hot water, 

additional 5 to 10 minutes or until 

the rice grains are separate. Transfer 

the rice to a large serving platter 

and arrange the chicken pieces on 

top. Sprinkle the toasted slivered 

carrot, lettuce, and tomato salad -- 

preferably with a little lime vinaigrette. 

Some fresh pita bread on the side 

would be nice also. Saudis like 

'Shattah'. Enjoy!

Saudi harisa

Ingredients:
2 cups whole wheat or 400 g

12 cups water or 3 liters

½ kg lamb fillets, cut into pieces

2 cubes chicken stock bouillon

6 whole cardamom pods

2 cinnamon sticks

1 teaspoon whole black peppers
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½ cup butter or 100 g, melted

½ cup sugar or 100 g

Wash the wheat and soak overnight. 

Place meat pieces and water in the 

ceramic crock, bring to boil and 

the wheat, chicken stock cubes, 

cardamom pods, cinnamon sticks 

pot and cook over low heat for 2 

hours or until the meat and wheat are 

spoon or a hand blender to mash the 

meat and wheat while stirring. Pour 

the melted butter on top and serve.

Bolognaise sauce

Use as a base for Spaghetti 
Bolognaise or Lasagne
Ingredients:
15 ml/1 tbsp oil

2 onions, chopped

8 rashers streaky beef bacon, 

chopped

2 x 454g tins chopped tomatoes

1 clove garlic, peeled and crushed

2 level tbsp/ 30ml tomato puree or 

to taste

salt and pepper

250 g/9 oz mushrooms, finely 

chopped

Heat the oil in a large frying pan and 

fry the onion until golden brown and 

the bacon to the frying pan and fry that 

of and add to the cooking pot. Fry the 

meat until browned, add the chopped 

tomatoes and bring the mixture to the 

boil and then transfer to the cooking 

pot. Place the remaining ingredients in 

4 hours or Low for 4 - 6 hours.

butter chicken)

Ingredients:
1/3 cup plain nonfat yogurt

1 tablespoon tandoori masala 

powder

1 1/2 pounds boneless, skinless 

chicken thighs, cut into 1-inch pieces

1/2 onion, chopped

1 (1 inch) piece fresh ginger

1 clove garlic

2 tablespoons water

3 tablespoons cooking oil, divided

2 teaspoons garam masala

1/4 teaspoon Indian chili powder

1 cup tomato sauce

1 cup half and half 2 tablespoons 

butter

1 teaspoon dried fenugreek leaves

1 teaspoon salt

Stir the yogurt and tandoori masala 

powder together in a large bowl 

chicken and toss to coat evenly. 

marinade. Puree the onion, ginger, 

and garlic with the water in a blender 

until it forms a smooth paste; set 

aside. Heat 1 tablespoon oil in the 

ceramic crock over medium heat. 

until lightly browned on all sides, 

about 5 minutes. Remove from the 

ceramic crock and set aside. Heat 

the remaining 2 tablespoons in the 

ceramic crock. Fry the onion paste 

in the hot oil until the moisture is 

mostly evaporated, about 3 minutes. 

Sprinkle the garam masala and 

chili powder over the mixture; cook 

1 minute more. Pour the tomato 

sauce into the mixture, reduce heat 

to medium, and cook another 5 

minutes. Return the chicken to the 

ceramic crock along with the half and 

fenugreek leaves, and salt; reduce 

heat to low and simmer uncovered 

until the chicken pieces are no longer 

pink in the middle, 15 to 20 minutes. 

naan, or you can also serve this with 

basmati rice.
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Pomegranate stew 

with chicken (khoresh 

fesenjan)

Ingredients:

finely ground in a food processor

Heat olive oil in the ceramic crock. 

Place chicken and onions in the 

ceramic crock, and cook 20 minutes, 

walnuts, salt, pomegranate juice, and 

cardamom. Bring to a boil. Reduce 

heat to low, cover, and simmer for 

1 1/2 hours, stirring occasionally. If 

the sauce becomes too thick, stir in 

adjust seasoning, and simmer 30 

minutes more. Serve with saffron 

steamed basmati rice. Enjoy! If you 

prefer, substitute angelica powder for 

cardamom. Instead of pomegranate 

juice, you can substitute 1/2 cup 

pomegranate paste diluted in 2 cups 

water.

casserole

Ingredients:
25 g/1 oz butter

1 tbsp/15ml oil

6 chicken breasts

1 large onion finely chopped

200 ml/7 fl oz hot chicken stock

6 springs tarragon

100 ml/3 1/2 fl oz double cream

salt and pepper

1-2 tbsp/15-30ml cornflour

Heat the butter and oil in a frying 

brown on both sides. Transfer the 

chicken to the cooking pot. Fry the 

onion and place in the cooking pot 

with the grape juice, stock, 2 springs 

with the lid and cook on High for 

2 - 4 hours or Low for approximately 

time, remove the chicken pieces 

with some water to form a smooth 

paste and add to the slow cooker 

with the cream, stir well. Return the 

chicken pieces to the cooking bowl, 

replace the lid and allow to cook 

for additional time until the mixture 

the remaining tarragon and add to 

the cooking pot. Serve immediately.

prune stew

Ingredients:

Small dice onion and mince garlic. 

Sauté in some oil until just golden. 

chicken legs with salt and pepper 

and add to the ceramic crock and 

sauté for a few minutes on each 

and pepper, cover and cook for 20 

to cook covered for another 40 

tablespoons of brewed saffron and 

Serve over rice.

Ingredients:

medium size, cut into small pieces

toasted
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cracked

397 g

whipped

coconut, almonds and pistachio 

in a baking dish. Place sweetened 

condensed milk, vanilla and water 

in a large saucepan and bring to 

boil then remove from heat and 

pour immediately over the croissant 

mixture in the baking dish and set 

them aside for 5 minutes or until 

croissants absorb the maximum of 

piping bag and pipe the cream over 

the prepared mixture in the baking 

dish. Place the baking dish in a 

grill part of the oven and grill for 5 

minutes or until the cream topping is 

golden color. Serve it immediately.

Baked apples

Ingredients:

of a suitable size to fit inside the 

cooking pot)

Wash and core the apples, then 

using a sharp knife make a slit in 

the skin around the middle of each 

one. Place the apples in the cooking 

and sugar then fill the centre of 

the water and put the lid in position. 

depend upon the size and variety of 

the apples).

Rice pudding

Ingredients:

rice

Place the rice, sugar and milk into 

the cooking pot and stir well. Top 

with shavings of butter and sprinkle 

with nutmeg. Put the lid in position 

and cook on High for 3 hours or 

the contents of the cooking pot and 

once again during cooking.

Sticky coffee and pear 

pudding

Ingredients:

plus 15ml/1 tbsp for baking

hazelnuts, finely ground

decorate

Pour about 2½ cm /1 inch hot 

water into the cooking pot. Place an 

upturned saucer or metal pastry ring 

in the base, then fit the lid and switch 

the slow cooker to High. Grease and 

base line a deep 18cm/7 in fixed 

case base tin or souffle dish. Put the 

ground coffee in a small bowl and 

pour the water over. Leave to infuse 

for 4 minutes, then strain through a 

fine sieve. Peel, halve and core the 

pears. Thinly slice across the pear 

halves part of the way through, then 

brush them all over with the orange 

juice. Beat the butter and the larger 

a bowl until light and fluffy. Gradually 
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beat in the eggs. Sieve the flour, 

then fold into the mixture in the bowl. 

Spoon the mixture into the tin or 

souffle dish and level the surface. 

Pat the pears dry on kitchen paper 

and arrange in a circle in the sponge 

mixture, flat side down. Brush them 

with some of the maple syrup, then 

sprinkle with 15ml/1 tbsp caster 

souffle dish with kitchen foil and 

place in the cooking pot. Pour 

enough boiling water around the tin 

or dish to come slightly more than 

and cook for 3 - 3 1/2 hours until firm 

and well risen. Leave the sponge to 

cool in the tin for about 10 minutes, 

then turn over onto a serving plate. 

Lightly brush with the remaining 

maple syrup, then decorate with 

orange rind and serve with cream.

Ingredients:

apples eg Bramleys

crushed

Tie the root ginger and pickling 

spice into a small piece of muslin. 

Place all the ingredients into the 

cooking pot and stir well. Place the 

lid in position and cook on Low for 

of this time, remove the lid, stir the 

ingredients then turn to High and 

allow the mixture to boil for a further 

slightly and place in clean jars and 

1.8kg/4lb.
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Veuillez vous référer à la première page, où vous 

trouverez les illustrations
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À propos du manuel
-

-

-

Lisez attentivement ces instructions.

-

-

-

-



17

-

-

-

-

-

-

-
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Ne plongez jamais l’appareil dans l’eau 
ou dans tout liquide

-

-

-

-
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Attention. Pour prévenir les dommages 
ou des chocs électriques, ne faites 
pas cuire les aliments sur l'élément 
chauffant. Faites cuire les aliments 
uniquement dans la casserole fournie.



Conservez ces instructions.



Off

Low

High

Warm

Démarrage de l'appareil

 Ne placez pas l'appareil ou 
son cordon d'alimentation 
à proximité ou sur des 
cuisinières électriques ou à 
gaz chaudes, ou à proximité 
d'un four à micro-ondes.

 Ne laissez pas le cordon 
d'alimentation pendre de la 
table. Empêchez les enfants 
de saisir le cordon et de 
renverser ainsi l'appareil.

 Le cordon d'alimentation ne 
doit pas toucher les parties 
chaudes de l'appareil.

 Positionnez l'appareil de 
sorte que les enfants ne 
puissent pas toucher les 
parties chaudes.

Mode 
 Lors du remplissage de la 

casserole, ne dépassez pas 
les 2/3 de sa capacité.

 Ne placez jamais de viande 
surgelée dans l'appareil.

 Danger de brûlures. Lors 
du fonctionnement, la 
casserole, le corps de 
l'appareil, le couvercle 
et l'élément chauffant 
deviennent très chauds: 
ne touchez pas pendant 
l’utilisation et dans les 
minutes suivant l’arrêt 
de l'appareil. Utilisez des 
gants ou des torchons pour 
enlever la casserole et 
éviter le risque de brûlures.

 Lors de l'ouverture du 
couvercle, de l'air et de la 
vapeur chauds s'échappent. 
Gardez les mains et le 
visage loin pour éviter de 
vous brûler.

 dans le 



Temps de cuisson 

traditionnels

Temps de cuisson du 

mode LOW

Temps de cuisson du 

mode HIGH

 Ne maintenez jamais 
l’appareil sur le mode WARM 
pendant plus de 4 heures.

 

 Danger de brûlures. La 
casserole, le corps de 
l'appareil et l’élément 
chauffant deviennent très 
chauds. Ne touchez pas lors 
de l’utilisation et pendant 
les minutes suivant l’arrêt 
de l’appareil.

 Lors de l'ouverture du 
couvercle, de l'air et de la 
vapeur chauds s'échappent. 
Gardez les mains et le 
visage loin pour éviter de 
vous brûler.

 N’utilisez pas de détergents 
abrasifs ou d’ustensiles en 
métal.

 Toutes les opérations 
de nettoyage décrites 
ci-dessous doivent être 
effectuées lorsque l'appareil 
est éteint et débranché de 
la prise électrique.

 Un entretien et un 
nettoyage réguliers 
préservent et maintiennent 
l'appareil efficace pendant 
une plus longue période de 
temps. Ne lavez jamais les 
composants de l'appareil au 
lave-vaisselle. N'utilisez pas 
de jets d'eau directs.

 Les opérations de nettoyage 
et d'entretien ne doivent 
être effectuées qu'après le 
refroidissement complet de 
l'appareil.

 Ne trempez pas l’appareil 
dans l’eau ni dans tout 
autre liquide.

 Ne lavez pas l’appareil et 
ses composants au lave-
vaisselle.



Problème Solution



AVERTISSEMENTS POUR 
L’ÉLIMINATION CORRECTE DU 
PRODUIT CONFORMÉMENT 
AUX TERMES DE LA DIRECTIVE 
EUROPÉENNE RELATIVE AUX 
DÉCHETS D’ÉQUIPEMENTS 
ÉLECTRIQUES ET 
ÉLECTRONIQUES (DEEE)
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Ingrédients

Ingrédients

Ingrédients

Ingrédients
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Ingrédients

poudre

poudre

poudre

poudre
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Ingrédients

Utilisez cette sauce comme 
préparation de base pour les 
spaghettis ou les lasagnes
Ingrédients
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Ingrédients

Ingrédients
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Ingrédients

Ingrédients

Ingrédients
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Türkçe
Resimli gösterimler için lütfen kullanım kılavuzunun ilk 

sayfasını açınız
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Kullanım kılavuzu hakkında
-

-

-

-

-
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Sorun Çözüm
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