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1.Control Panel = 2.Decoration Ring 3.Upper Lid 4.Handle 5.Button for up and lower tray removal
6.Lower Lid 7.Upper Baking Tray 8.Hinge 9.0il Guide groove 10.Lower Baking Tray

TECHNICAL SPECIFICATIONS

Product Name SKU Bakeware Size Voltage Frequency Power
Electric baking pan LR-FD431 36 x36(cm) 120V~ 60Hz 1400W
FEATURES

1.The suspension flattening structure design can adapt to different thickness of food, and can adjust freely with the thermal expansion of
food, which makes the cooking effect is better.

2.Upper and Lower bakeware heat the food at the same time. Two sides of the food is heated evenly. Saveing half time and maintains the
desired cooking temperature automatically.

3.Intelligent control board, easier operation.

4.Corrosion-resistant, high-strength non-stick coating for baking tray.

5.High carbon steel heating pipe, not easy to damage, safe and reliable.

6.Removable upper and lower baking tray, easy for cleaning

INSTRUCTIONS

1.Removal and installation of upper baking tray

(DPlease refer to the direction of the removal plate instructions to remove and install the upper and lower baking plates.

(@When the baking tray is in cold state, and when the product is opened for about 90 degrees, move the button to open the tray, and the
upper baking tray can be taken out after being opened (Note: It is more convenient to press the surface of the baking tray by hand for
users with hand sliding or with less strength).

BInstall the front two positions of the upper baking tray into the card slot (the position must be installed into the card slot), press down
gently to the end, and the baking tray can be locked.

Press down gently by hand, the

e\ o\ baking tray can be locked
[ CI]] o I‘.‘ED Move the removal button /Iz\// axing tray can be focke
= = : towards the opening D)/,

direction, and the baking
tray will pop open and
take down the baking tray

Position alignment card
slot and install

Auxiliary positioning
of baking tray

Detaching indicator

2.Removal and installation of lower baking tray 3.Cleaning of baking pan

(DWhen the baking tray is in cold state, and when the product (D Remove the upper and lower baking trays and wash them with
is opened for about 90 degrees, move the button to open the water directly.
tray, and the upper baking tray can be taken out after being @ After washing, wipe the front and back with a dry cloth to dry the

opened (Note: It is more convenient to press the surface of the water before installing.
baking tray by hand for users with hand sliding or with less
strength).

Move the removal Position alignment card
button towards the slotand install

opening direction, and
the baking tray will pop
open and take down
the baking tray

Auxiliary positioning of
baking tray

Press down gently by hand, the
baking tray can be locked

4.Operation steps
Washing the baking tray before first use, and after the pan is preheated, rub a small amount of cooking oil on the upper and lower heating

pan;

(DPlug the cord and turn the power switch on. Hear voice of “Di” and the "on / off" indicator will flash. Pressing the "on / off"

key,The “on/off, Crisp, Preheat, Upper Pan, lower pan indicator will light up” , and the product will start preheating. Menu buttons are
not available during preheating. You will hear “Di Di” after preheating finishes. The "preheating” indicator light is off. You can also long
press "function selection key " for 3 seconds to skip preheating;

are not available during preheating. You will hear “Di Di” after preheating finishes. The "Preheat” indicator light is off. You can also long
press "Menu Slection " for 3 seconds to skip preheating;

@Put the ingredients you need to cook, and press the function button to select the desired function. Press timing “4+/-” to customize
the working time. After 3 seconds of operation stop, the default time is selected. Press the "Fire Selection” key to cycle the selection between
"small fire, big fire and Crisp".

® “Menu Selection” S “timing” and “DIY” cannot be carried out at the same time, "Fire Selection” can be used at the same time
with the above functions.

@Choose to heat the upper and lower baking pan separately or at the same time.

(B)You can also select the DIY to master the time by experience. Generally, when the heat around the baking pan becomes small, it
indicates that the food is ripe. The food processing table is only for reference. It can be adjusted reasonably according to the actual situation
in relation to the voltage, temperature, material, hardness and size of the food.

(®Power off after use, waiting for a few minutes, with the help of the residual temperature of the baking pan, wipe it with napkin or cloth
for cleaning. When it is not used for a long time, clean it carefully with detergent, and store it after confirming that it is dry.

Food processing time reference

Menu name Time Menu name Time

Bacon. Shredded Cakev Omelettes Steak 2~4 Shellfish+ Egg Pancake 3~4
Prawns. Squid. Big Breadcake~ Shortcake 3~6 Piev Fish 3~5
Fried Dumplingss Peanuts 5~7 Crusty Pancake~ Chicken 6~8

SAFETY CAUTION

1.Use only with a 120V AC power outlet. The lower voltage (less than 100V) will effect the product function, even damage the product.
The higher voltage, high than 130V will damage the product.

2. The single-phase three hole socket must be grounded to avoid sharing a socket with other electrical appliances.

3. Always disconnect the power supply before removing, installing or moving any parts of the product.

4. This product is only for indoor use.

WARNING

1.Do not dismantle or repair the rear cover without permission or remove the back cover with electricity. If the product breaks down, it
must be repaired at the designated maintenance point.

2.If the power cord is damaged, it must be replaced with a special cord or a special component purchased from its manufacturer or service
point.

3.The appliance can no longer be operated by external timer or independent remote control system.

4.The disconnection device of the appliance is the power plug.

Caution: When the product is electrified, the surface temperature of some surfaces is very high, and the surface will become hot during use
NOTES

1.Please operate on the horizontal table. Please do not use this product on the carpet, towel, plastic or non heat resistant table to avoid fire.
2.Itis forbidden to touch the hot plate with hands to avoid scalding during use.

3.Do not allow children to use alone.

4.When the product is used for the first time, a small amount of oil fume will evaporate, which is a normal phenomenon. It will disappear
in a short time.

5.In case of too much oil spillage, please wipe it in time. Do not let the oil spill into the switch or shell, so as not to affect the normal
operation of the pancake pan.

6.In the process of use, do not use a knife or metal appliance to cut food in the pancake pan. When cleaning the surface in contact with
food, wipe it with a clean cloth. Do not use metal or coarse clam to brush and wipe the pancake pan heating plate to avoid damaging the
;ééi?%ffthe power supply after use. When the product is cool, remove the upper and lower plates and wash them in water. Never put the
whole product in water or wash it with water.

8.Ufsing accessories other than those specified by the manufacturer can cause danger. Do not place or knot the power cord on a hot
surface.

9.After use, please unplug the power plug in time, do not move the product with electricity.

TROUBLE SHOOTING

Note: after the analysis of the following phenomena, the fault cannot be eliminated. Please contact our customer service or dealer. It is
strictly forbidden for non-professionals to dismantle the machine by themselves.

Trouble Cause analysis Trouble shooting
Power is not on Whether the power leads are in good condition and plugged in place
) Heating plate Internal wire disconnected

Indicator not heated

light is Power switch damaged Send to the designated after-sales

not on . . service department for maintenance

. Internal indicator light is dadadamaged
Heating plate
Internal indicator light wire broken

H&%ﬁgﬁﬁiﬁ?&nﬁi}g low, Installation of baking tray is not in place Please install the baking tray correctly

The internal wire is disconnected or the fuse is damaged Send to the designated after-sales service
department for maintenance

Heating plate not heated

Damaged heating pipe or temperature

"Click" sound when using | Itis a normal phenomenon that parts expand when they contract due to the change of internal temperature

CUSTOMER SERVICE

The One-year Limited warranty is applicable only on products purchased and used in the America with verifiable proof of purchase are
limited warranted for one year. Within one year, any fault caused by non-artificial reason we should maintain freely. Spare parts and freight
needs to be paid after one year. For detailed information, please be free to contact the customer service team through service@pandab-
rands.com. We will response you as soon as possible.
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