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Congratulations on your purchase of the 18-Quart Roaster
Oven!

This roaster oven provides you with an easy and convenient way to
prepare meat or vegetables, bake breads or cakes, steam seafood or
cook homemade soups and stews right on your kitchen counter!

The roaster oven becomes especially useful during the holidays, able to
roast an 18-pound turkey to perfection, leaving the oven free to cook up
other holiday favorites. The roaster oven is just another example of how
Aroma products help make your busy life that much easier.

For more information on your Aroma Roaster Oven, or for product
service, recipes, replacement parts and other home appliance solutions,
please visit us online at www.AromaCo.com.

Read all the instructions before first use.
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Basic safety precautions should always be followed when using
electrical appliances, including the following:
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IMPORTANT SAFEGUARDS

1. Read all instructions before using.
2. Do not touch hot surfaces. Use handles or knobs.
3. To protect against electrical shock, do not immerse the appliance,

cord or plug in water or other liquid.
4. Close supervision is necessary when any appliance is used by or near

children. This appliance is not intended to be used by children.
5. Unplug from outlet when not in use and before cleaning. Allow to

cool before putting on or taking off parts, and before cleaning the
appliance.

6. Do not operate any appliance with a damaged cord or plug or after
the appliance malfunctions or has been damaged in any manner.
Contact Aroma Customer Service for examination, repair or
adjustment.

7. The use of accessory attachments not recommended by Aroma
Housewares may result in fire, electric shock or injury.

8. Do not use outdoors.
9. Do not let the cord touch hot surfaces or hang over the edge of a

counter or table.
10. Do not place on or near a hot gas or electric burner or in a heated

oven.
11. Extreme caution must be used when using or moving an appliance

containing hot oil or other hot liquids.
12. Do not use the appliance for other than intended use.
13. Do not clean with metal scouring pads. Pieces may break off the pad

and touch electrical parts, creating a risk of electric shock.
14. Be sure to use on a dry, level and heat-resistant surface.
15. Keep at least 4 inches away from walls and other flammables in a

well-ventilated area.
16. Prior to plugging appliance into the wall outlet, ensure the

temperature control dial is set to the “OFF” position. To disconnect,
turn the temperature control to the “OFF” position, and then remove
plug from wall outlet.

SAVE THESE INSTRUCTIONSSiempresedebenseguirlasprecaucionesdeseguridadbásicasalusar
electrodomésticos,incluidaslassiguientes:

INSTRUCCIONESIMPORTANTESDESEGURIDAD

GUARDEESTASINSTRUCCIONES
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1.Antesdeusarestaunidad,lealasinstrucciones.
2.Notoquelassuperficiescalientes.Utilicelasasasomanijas.
3.Paraprotegersedechoqueseléctricos,nosumerjalaunidad,elcable

oelenchufeenaguauotroslíquidos.
4.Cuandocualquierelectrodomésticoesutilizadoporniñosocercade

ellos,esnecesariaunaatentasupervisión.Esteaparato
electrodomésticonoestádiseñadoparaserutilizadoporniños.

5.Desenchufeelaparatocuandonoestéenusoyantesdelimpiarlo.
Antesdelimpiarloydecolocaroquitarpiezas,permitaqueseenfríe.

6.Noseopereningúnaparatoconuncordónoenchufedañado,obien
cuandohayafuncionadodefectuosamente.Porfavorcontacteanuestro
servicioaclientesparaqueloexaminen,lorepararenoloajusten.

7.Elusodeacoplessuplementariosnorecomendadosporelfabricante
delaparatopuedesercausadeincendio,choqueeléctricoo
lesiones.

8.Noloutiliceenexteriores.
9.Nopermitaqueelcabletoquesuperficiescalientesoquecuelgue

delbordedelmostradorodelamesa.
10.Nolocoloquesobreunquemadoragasoeléctricocaliente,nicerca

delmismoodentrodeunhornocaliente.
11.Seasumamenteprecavidoalutilizarotrasladarunaparatoque

contengaaceitecalienteuotroslíquidosaaltatemperatura.
12.Noutiliceelaparatoparaningúnotrofinqueelindicado.
13.Nololimpieconesponjasmetálicasabrasivas.Partesdelaesponjase

puedendesprenderyentrarencontactoconpiezaseléctricas,loque
representaunriesgodechoqueeléctrico.

14.Utilícelosobreunasuperficieuniformeyresistentealcalor.
15.Manténgaloaunadistanciadealmenos4pulg.(10cm)delas

paredesydelosproductosinflamables,yenunazonabienventilada.
16.Antesdeconectarelaparatoaltomacorrientedelapared,

asegúresedequeelcontroldetemperaturaestéenlaposiciónde
apagado("OFF").Paradesconectarlo,gireelcontroldetemperatura
hastalaposicióndeapagado("OFF")yluegodesenchufedel
tomacorrientedepared.

Continued on Next Page
Continuadoenlapáginasiguiente



17. Do not store any materials, other than those accessories
recommended by Aroma Housewares, in this oven when not in use.

18. Use only with a 120V AC power outlet.
19. The roaster oven should be operated on a separate electric circuit

form other operating appliances. If the electric circuit is overloaded
with other appliances, this appliance may not operate properly.

20. Always make sure the outside of the removable enamel cooking pan
is dry prior to using. If the cooking pan is returned to the roaster oven
when wet, it may damage or cause the product to malfunction.

21. To reduce the risk of electric shock, cook only in the removable
enamel cooking pan provided.

22. Oversize foods or metal utensils must not be inserted in the roaster
oven as they may create a fire or risk of electric shock.

23. A fire may occur if the roaster oven is covered or touching flammable
materials, including curtains, draperies, walls, and the like, when in
operation. Do not store any item on top of the appliance when in
operation.

24. Do not cover any part of the roaster oven with metal foil. This will
cause overheating of the roaster oven.

IMPORTANT SAFEGUARDS

SAVE THESE INSTRUCTIONS
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INSTRUCCIONESIMPORTANTESDESEGURIDAD
17.Cuandoelhornoasadornoestéenuso,noguardeenélningún

material,aexcepcióndelosaccesoriosrecomendadosporel
fabricante.

18.Úsesesoloconunenchufeeléctricode120VAC.(corrientealternativa).
19.Suhornoasadordebedeoperarseenuncircuitoeléctricoseparadode

otrosaparatosenfuncionamiento.Sielcircuitoeléctricosesobrecarga
conotrosaparatosestopuede:biendañaralaparatoobiencausarque
estenofuncioneadecuadamente.

20.Cercióresesiemprequeelexteriordelarecipientedecocciónestéseca
antesdeserusada.Silarecipientedecocciónseregresamojadaalaolla
puededañaralaparatooprovocarquenofuncioneapropiadamente.

21.Paraevitarelriesgodeunchoqueeléctricococinesoloenlarecipiente
decocciónquelehasidoproporcionada.

22.Losalimentosolosutensiliosdegrantamañodelmetalnosedeben
insertarenelhornodelasadormientrasquepuedencrearunfuegooun
riesgodedescargaeléctrica.

23Unfuegopuedeocurrirsielhornodelasadorescubiertoodetactodelos
materialesinflamables,incluyendolascortinas,laspañerías,paredes,y
similares,cuandoesenfuncionamiento.Noalmaceneningunartículo
encimadelaaplicacióncuandoesenfuncionamiento.

24.Nocubracualquierpartedelhornodelasadorconlahojademetal.Esto
causaráelrecalentamientodelhornodelasador.
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GUARDEESTASINSTRUCCIONES



1. A short power-supply cord is provided to reduce the risks resulting
from becoming entangled in or tripping over a longer cord.

2. Longer extension cords are available and may be used if care is
exercised in their use.

3. If a longer extension cord is used:
a. The marked electrical rating of the extension cord should be at

least as great as the electrical rating of the appliance.
b. The longer cord should be arranged so that it will not drape over

the counter top or tabletop where it can be pulled by children or
tripped over unintentionally.
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This appliance has a polarized plug (one blade is wider than the other);
follow the instructions below:

To reduce the risk of electric shock, this plug is intended to fit into a
polarized outlet only one way. If the plug does not fit fully into the outlet,
reverse the plug. If it still does not fit, contact a qualified electrician. Do
not attempt to modify the plug in any way.

If the supply cord is damaged, it must be replaced by the
manufacturer, its service agent or a similarly qualified person in order to
avoid a hazard.

This appliance is for household use only.

SHORT CORD INSTRUCTIONS

POLARIZED PLUG

INSTRUCCIONESDECABLECORTO

PLOYAPOLARIZADA
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1.Seproporcionauncableeléctricocortoconelpropósitodereducirel
riesgodetropezarseoenredarseconuncablemáslargo.

2.Haycablesdeextensiónmáslargosdisponiblesydebenserusadoscon
sumocuidado.

3.Siseusauncabledeextensiónmáslargo:
a.Laclasificacióneléctricamarcadaenelcabledeextensióndebeser

porlomenosigualquelaclasificacióneléctricadelaparato.
b.Elcablemáslargodebesercolocadodemaneraquenocuelguepor

elbordedelmostradoromesaendondepudieraserjaladoporun
niñooalguienpudieratropezarseconelcablesinquerer.

Siesteaparatotieneployapolarizada:
Parareducirelriesgodedescargaeléctrica,esteployaintencionalmentesolo
debedeenchufarunladoenenchufesdeluzdeployapolarisada.Silaclavija
noentracompletamente,davueltaalaclavija.Siaunlaclavijanopuedeen-
trar,llameaunelectricistacalificada.Nointentedemodificarlaclavija,esmuy
peligroso.

Siestéestropeadoelcordóneléctrico,hayqueserreemplazadoporelfabri-
canteosuagenciadeserviciouotrapersonacalificadaparahacerqueseevita
cualquierpeligro.

¡NODEJEQUEELCABLE
CUELGUE!

¡MANTÉNGALO
LEJOSDELOS

NIÑOS!

ESTEAPARATOESPARAUSODOMÉSTICO.



PARTS IDENTIFICATION
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1. Lid: The lid has built-in steam vents. When lifting or removing the lid, avoid the

vent holes and tilt the lid away to divert any escaping steam.
2. Roasting/Steaming Rack: The rack permits easy placement of food into and out

of the cooking pan and allows grease to drain from food during cooking. The
rack can also be used for steaming.

3. Removable Enamel Cooking Pan: The cooking pan can be removed for easy
cleaning after each use.

4. Roaster Oven Body: It is heated with an electrical band heater surrounding the
side wall to provide a “ring of heat” for uniform heating of food inside the
cooking pan.

5. Indicator Light: Indicates that the roaster oven is in the heating process. The
light goes off when the set temperature is reached.

6. Temperature Control Dial: The temperature control dial controls oven
temperature at the set level.
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1.Tapa:Latapatieneventilacionesparavaporincorporadas.Allevantarlao

quitarla,evitelosorificiosdeventilacióneinclínelaparaalejarlatapayevitar
elvapor.

2.Rejillaparaasar/cocinaralvapor:Larejillapermitecolocaryretirar
fácilmentelacomidaenelrecipientedecocción.Además,posibilitaquela
grasaseescurradelosalimentosalcocinarlos.Tambiénsepuedeutilizarpara
cocinaralvapor.

3.Recipientedecoccióndesmontable:Elrecipientedecocciónsepuede
retirarparalimpiarlofácilmenteluegodecadauso.

4.Cuerpodelhornoasador:Secalientamedianteuncalentadordebanda
eléctricaquerodealaparedlateralyproduceun"anillodecalor"para
calentarniformementelacomidaenelinteriordelrecipientedecocción.

5.Luzindicadora:Indicaqueelhornoasadorestáenprocesode
calentamiento.Laluzseapagaalalcanzarlatemperaturadeseada.

6.Controldetemperatura:Estecontrolgradúalatemperaturamedianteun
termostatoparamantenerlaenelvalorseleccionado.

1

IDENTIFICACIONDELASPARTES
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USING YOUR ROASTING OVEN
COMOUSARSUAPARATO

Antesdeutilizarporprimeravez:
1.Lealasindicacionesylasinstruccionesdeseguridad.
2.Retiretodoslosmaterialesdeempaqueyasegúresedequetodoslos

artículoshayansidorecibidosenbuenascondiciones.
3.Desgarreydesechetodaslasbolsasdeplástico,puesrepresentanun

riesgoparalosniños.
4.Laveelrecipienteasador,latapaytodoslosaccesoriosenagua

jabonosacaliente,utiliceunaesponjayuntrapoparavajilla.Enjuague
ysequecompletamente.

5.Paralimpiarelcuerpodelaparato,fróteloconuntrapohúmedo.

NOTA:
•Noutilicelimpiadoresabrasivosoesponjasásperas.
•Nosumerjajamáselcuerpodelhornoasador,elcableoel

enchufeenagua.

Debidoalprocesodefabricación,lasprimerasvecesqueseutiliza,la
unidadpuedeemitirhumoyolores.Estoesnormalynorepresenta
ningúndañoparaustedoparaelproducto.Recomendamos
precalentarelhornoasadorparaeliminarelhumoylosolores.
1.Asegúresedequeelcontroldetemperaturaestéenlaposiciónde

apagado("OFF")yconécteloaunenchufede120VCA.
2.Precalienteelhornodurante30minutosa400°Fohastaquedejede

emitirhumoyolor.
3.Lleveelcontroldetemperaturaalaposicióndeapagado("OFF"),

desenchufedeltomacorrientedeparedydejequelaunidadseenfríe.

Precalentamiento:

Consejosútiles:
•Elhornoasadorhasidodiseñadoparacocinarlasrecetasdetodos

losdías,aunqueeltiempoylatemperaturadecocciónpuedenser
diferentes.Paraobtenerlosmejoresresultados,controlesus
comidasdosotresvecesdurantelacocción.

•Siempreprecalienteelhorno,amenosquelarecetaindiquelo
contrario.

•Losalimentosprecocidosocongeladostambiénsepueden
calentarenelhornoasador.Sigalasinstruccionesdetiempoy
temperaturadecocciónincluidasenelenvase.
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Before First Use:
1. Read all instructions and important safeguards.
2. Remove all packaging materials and make sure items are received in

good condition.
3. Tear up and discard all plastic bags, as they can pose a risk to

children.
4. Wash the enamel cooking pan, lid and all accessories in warm, soapy

water using a sponge or dishcloth. Rinse and dry thoroughly.
5. Wipe roaster oven body clean with a damp cloth.

Due to the manufacturing process, slight smoke and odor may be
emitted during the first use. This is normal and causes no harm to you or
the product. We recommend preheating the roaster oven prior to the
first use in order to eliminate the smoke and odor.

1. Ensure the temperature control dial is set to the “OFF” position and
plug into a 120V AC outlet.

2. Preheat the oven for 30 minutes at 400oF, or until smoke and/or odors
have completely dissipated. To preheat, turn the temperature control
dial to 400oF, the indicator light will illuminate while the roaster oven is
preheating. Once the selected temperature is reached, the indicator
light will blink to indicate that the proper temperature is being
maintained.

3. Turn the temperature control dial to the “OFF” position, remove the
plug from the wall outlet and allow the unit to cool.

Preheat Before First Use:

HELPFUL HINTS:
• This roaster oven has been designed to utilize everyday recipes,

although temperatures and time may vary. Check your meals two
to three times during operation to ensure ideal cooking results.

• Always preheat the oven, unless the recipe specifies otherwise.
• Premade or frozen items can be heated in the roaster oven.

Follow package directions for temperature and time.

NOTE:
• Do not use abrasive cleaners or scouring pads.
• Do not immerse the roaster oven body, cord or plug in water or

any other liquid at any time.



USING YOUR ROASTING OVEN
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COMOUSARSUAPARATO
Cómousar:
1.Coloqueelrecipientedecocciónenelcuerpodelhorno.Coloquela

tapasobreelrecipientedecocción.
2.Lleveeldialdetemperaturaalaposicióndeapagado("OFF").
3.Conecteelcabledealimentacióneléctrica.
4.Precalienteelhornoasadoralatemperaturadeseada.

5.Coloquelarejillaenelrecipientedecocción,pongalosalimentos
sobreellayvuelvaacolocarlatapa.

6.Cuandofinalicelacocción,lleveeldialdetemperaturaalaposición
deapagado("OFF")ydesenchufeelaparato.

PRECAUCIÓN:
•Nuncapongaalimentosolíquidosdirectamenteenelcuerpodel

horno.Utiliceelrecipientedecocciónprovisto.
•Nolleneexcesivamenteelrecipientedecocción.
•Cuandoelaparatoestéenuso,levantelatapacuidadosamente

paraqueelvaporescapeendireccióncontrariaausted.
•Silatapaseretirarepetidamente,seperderácaloryeltiempo

decocciónseprolongará.
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CONSEJOÚTIL:
•Laluzindicadoraseapagarácuandoelhornohayaalcanzadola

temperaturaseleccionada.Durantelaoperación,laluzdestellará
continuamentemientraslaunidadmantienelatemperatura
adecuada.

Parausarlaportatapa:

•Laportapaofreceunamaneraseguray
convenientedereclinarlatapadelhornodel
asador.

•Conlamanijadelatapaabajo,ateelextremo
delatapaalosdosganchossituados
directamentesobrelasmanijasdelhornodel
asador.

FiguraA

1. Place the enamel cooking pan into the oven body. Place the lid on
the enamel cooking pan.

2. Set the temperature dial to the “OFF” position.
3. Plug in the power cord.
4. Preheat the roaster oven to the desired temperature.

5. Once the oven has reached the desired temperature, carefully
remove the lid and place it on the convenient lid holder (see “Figure
A” below for details). Next, carefully place the roasting/steaming rack
into the enamel cooking pan, place food on the center of the
roasting/steaming rack. Replace lid.

6. Once the food has reached the desired doneness, turn the
temperature control dial to the “OFF” position and unplug.

How to Use:

CAUTION:
• Touch only the handles and the temperature control dial during

operation. The roaster oven body and lid will become
extremely hot.

• Never place food or liquid directly into the roaster oven body. Use
the provided enamel cooking pan.

• Do not overfill the enamel cooking pan.
• The enamel cooking pan or other included accessories are

intended for use only with this Aroma Roaster Oven.
• When removing the lid while the oven is in use, do so carefully,

tilting it away from your body.
• Repeatedly removing the lid will result in a loss of heat and steam

and may result in increased cooking time.

HELPFUL HINTS:
• The indicator light will shut off when the oven has reached the

selected temperature. During operation the light will turn on and off
to indicate that the proper temperature is being maintained.

To Use Lid Holder:

• The lid holder offers a safe and convenient way
to rest the roaster oven’s lid.

• With the handle of the lid facing down,
attach the end of the lid to the two hooks
located directly above the roaster oven’s
handles.

Figure A



Roasting:
Roasting in your Aroma roaster oven will produce moist and tender meat.
As a rule of thumb, you may use the same temperature and cooking time
as a conventional oven.

1. Place the enamel cooking pan into the oven body. Place the lid on
the enamel cooking pan.

2. Set the temperature dial to the “OFF” position.
3. Plug in the power cord.
4. Preheat the roaster oven. Follow the “Roasting Chart” on page 8 for

recommended cooking temperatures and times.
5. Once the oven has reached the desired temperature, carefully

remove the lid and place it on the convenient lid holder (see “Figure
A” on page 6 for details). Next, carefully place the roasting/steaming
rack into the enamel cooking pan, place food on the center of the
roasting/steaming rack. Replace lid.

6. Once the food has reached the desired doneness, turn the
temperature control dial to the “OFF” position and unplug.

• If adding liquid, for example broth, to enhance flavor do so during
the last 30 minutes of cooking.

• Since the thickness and condition of meat may vary, check the
meat 10 to 15 minutes before the recommended finishing time to
ensure best results.

• Use a meat thermometer to measure internal meat temperature
toward the end of the cooking cycle. Please remember that pork
and poultry should always be cooked to well done.

• When roasting poultry or meat with a medium to high fat content,
add 2 cups of water to the bottom of the enamel cooking pan to
prevent drippings from burning and creating smoke.

• It is recommended to dry roast tender cuts of meat, such as ribs or
sirloin.

COOKING GUIDE & USES
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HELPFUL HINTS

Meat Safely Cooked Temperature
Fish 140º

Poultry 165º
Beef 160º
Pork 160º

LascarnesasadasenelHornoasadorAroma®quedanjugosasytiernas.
Comoreglapráctica,utilicelamismatemperaturayelmismotiempode
cocciónqueenunhornoconvencional.
1.Coloqueelrecipientedecocciónenelcuerpodelhorno.Coloquela

tapasobreelrecipientedecocción.
2.Lleveeldialdetemperaturaalaposicióndeapagado("OFF").
3.Conecteelcabledealimentacióneléctrica.
4.Precalienteelhornoasadoralatemperaturadeseada.Veala“Tabla

paraasar”alapágina8portiemposytemperaturasaproximados.
5.Coloquelarejillaenelrecipientedecocción,pongalosalimentos

sobreellayvuelvaacolocarlatapa.
6.Cuandofinalicelacocción,lleveeldialdetemperaturaalaposición

deapagado("OFF")ydesenchufeelaparato.

CONSEJOSYINSTRUCCIONESPARACOCINAR
Asado:
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CONSEJOÚTIL:
•Sideseaagregarlíquidosparamejorarelsabor,talescomo

cervezaocaldo,hágalodurantelosúltimos30minutos.
•Dadoqueelespesorylacondicióndelacarnepuedenvariar,

paragarantizaróptimosresultadoscontrolelacarnede10a15
minutosantesdequefinaliceelperíododecocción.

•Alllegaralfinaldelciclodecocción,utiliceuntermómetrode
cocinaafindemedirlatemperaturainternadelacarne.
Recuerdequelacarnedecerdoypollosiempredebeestarbien
cocida.

•Cuandoasecarnedeaveocarneconcontenidograsodemedio
aalto,agregue2tazasdeaguaenlaparteinferiordelrecipiente
decocciónparaevitarquelasgotasdegrasaquecaen
produzcanhumo.

•Serecomiendaasarensecoloscortesdecarnetiernos,como
costillasolomo.

CarneTemperaturasana
Pescado140º

Pollo165º
Carnedecerdo160º
carnedevaca160º



COOKING GUIDE & USES
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CONSEJOSYINSTRUCCIONESPARACOCINAR

Tablaparaasar:
Temp.horno(ºF)Minutos/libraTiempoaprox.

Carnedeave
Pavoentero,10a17libras350-400º13a182to3½horas
Polloentero,4a6libras350º15a181to1½horas
Patoentero,4a6libras400º18a241¼to3horas

Carnedevaca/cerdo/cordero
Vaca,3a5libras325º15a20¾to1¾horas
Cerdo,3a5libras325º20a351to2¼horas
Cordero,5a8libras325º20a301½to3½horas
Jamón,6a9libras325º15a251½to3½horas
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NOTA:
•Lostiemposindicadosenlatablaparaasarsonaproximadosy

sólosedebenutilizarcomoguía.Lostiemposdecocciónrealesse
puedenverafectadosporvariosfactores,comolatemperatura,
elespesorylacantidaddehuesodelacarne,asícomolos
ingredientesdelrelleno,etc.

Dorarlacarne
Paradorarlacarneantesdeasarla,agreguemantequillaomargarinaal
recipientedecocción.Cubraconlatapaydorelacarnedeambos
ladosdurante5a10minutosohastaquesetuesteligeramente.

Paraobtenerlosmejoresresultadosaldorarcarnedeave,antesdeasar
apliquesobrelapielpinceladasdemargarinaderretidaomiel.Para
cocinar,sigalasindicacionesdelatablaparaasar.Siesnecesario,
durantelosúltimos30a45minutos,aumentelatemperaturaen20a50ºF
paralograrundoradoadicional.

PRECAUCIÓN:
•ToquesolamentelasmanijasyelControldetemperaturadurante

laoperación.Elcuerpoylatapadelhornodelasadorllegarána
serextremadamentecalientes.

CONSEJOÚTIL:
•Elpavoyotrosartículospuedenvariardetamañoydeforma.

Antesdecomprarunartículo,asegúresedequequepaenel
hornoasador.Afindequelatapasepuedacerrar
correctamente,nocoloqueningúnartículodemásde7.5pulg.
dealturaenelhornoasador.

Roasting Chart:
Oven Temp.(°F) Min./lb. Approx. Cook Time

Poultry
Whole Turkey, 10-18lbs. 350-400 13 to 18 2 to 3½ hrs.
Whole Chicken, 4-6lbs. 350 15 to 18 1 to 1½ hrs.
Whole Duck, 4-6lbs. 400 18 to 24 1¼ to 3 hrs.

Beef/ Pork/ Lamb
Beef, 3-5lbs. 325 15 to 20 ¾ to 1¾ hrs.
Pork, 3-5lbs. 325 20 to 35 1 to 2¼ hrs.
Lamb, 5-8lbs. 325 20 to 30 1½ to 3½ hrs.
Ham, 6-9lbs. 325 15 to 25 1½ to 3½ hrs.

HELPFUL HINTS
Turkey and other items may vary in size and shape. Please ensure that
the item will fit in the roaster oven before purchase. In order to prop-
erly close the lid, do not place any item over 7.5 inches in height in
the roaster oven.

CAUTION:
• Touch only the handles and the temperature control dial during

operation. The roaster oven body and lid will become
extremely hot.

BROWNING
To brown the meat before roasting, place butter or margarine in the
enamal cooking pan. Cover with the lid and sear meat on each side for
5-10 minutes, or until lightly browned.

For the best browning results on poultry, brush melted butter, margarine or
honey evenly over the skin before roasting. Follow the roasting chart
below for suggested cooking times and temperatures. For the last 30-45
minutes, increase temperature by 20-50oF for additional browning, if
needed.

NOTE:
• The times on the “Roasting Chart” below are approximate and

should be used only as a guideline. Several factors may affect
the actual cooking times, such as meat temperature, thickness,
bone content, ingredients of stuffing and more.
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CONSEJOSYINSTRUCCIONESPARACOCINAR
Horneado:
EnelHornoasadorAroma®puedehornearalaperfecciónpasteles,
tartas,pan,pizzaycazuelas.Siempreprecalienteelhorno.
1.Coloqueelrecipientedecocciónenelcuerpodelhorno.Coloquela

tapasobreelrecipientedecocción.
2.Lleveeldialdetemperaturaalaposicióndeapagado("OFF").
3.Conecteelcabledealimentacióneléctrica.
4.Precalienteelhornoasadoralatemperaturadeseada.Veala“Guía

parahornear”debajoportiemposytemperaturasaproximados.
5.Coloquelarejillaenelrecipientedecocción,pongalosalimentos

sobreellayvuelvaacolocarlatapa.
6.Cuandofinalicelacocción,lleveeldialdetemperaturaalaposición

deapagado("OFF")ydesenchufeelaparato.

AlimentoTempuraturaTiempo
Pan375

º
45-75min.

Empanada375
º

45-60min.
Torta325

º
45-60min.

Galletas375
º

10-15min.
Rolls375

º
15-20min.

Molletes400
º

20-25min.

Guíaparahornear:
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CONSEJOÚTIL:
•Paraunamayorcomodidadyparaobtenerlosmejoresresultados,

pongalacomidaenelrecipientedecocciónoenpapelde
aluminio.

•Paraunhorneadouniforme,asegúresedequelacomidaesté
centradasobrelarejilladentrodelhorno.

PRECAUCIÓN:
•ToquesolamentelasmanijasyelControldetemperaturadurante

laoperación.Elcuerpoylatapadelhornodelasadorllegarána
serextremadamentecalientes.

The Aroma roaster oven can bake cakes, pies, breads, pizza and
casseroles to perfection. Always preheat the oven before baking.

1. Place the enamel cooking pan into the oven body. Place the lid on
the enamel cooking pan.

2. Set the temperature dial to the “OFF” position.
3. Plug in the power cord.
4. Preheat the roaster oven. Follow the Baking Guide below for

recommended cooking temperatures and times.
5. Once the oven has reached the desired temperature, carefully

remove the lid and place it on the convenient lid holder (see “Figure
A” on page 6 for details). Next, carefully place the roasting/steaming
rack into the enamel cooking pan, place food on the center of
the roasting/steaming rack. Replace lid.

6. Once the food has reached the desired doneness, turn the
temperature control dial to the “OFF” position and unplug.

Food Oven Temp Approx. Cook Time
Bread 375o 45-75 min.

Pie 375o 45-60 min.
Cake 325o 45-60 min.

Cookies 375o 10-15 min.
Rolls 375o 15-20 min.

Muffins 400o 20-25 min.

HELPFUL HINTS
• For better results, and easier cleanup, place food in a heat-safe

pan or on foil.
• For even baking, make sure food is centered on the

roasting/steaming rack inside the oven.

Baking:

Baking Guide:

CAUTION:
• Touch only the handles and the temperature control dial during

operation. The roaster oven body and lid will become
extremely hot.
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CONSEJOSYINSTRUCCIONESPARACOCINAR
Cocciónalvapor:
Lagamadetemperaturasylaformadeestehornoasadorpermiten
utilizarloparacocinaralvapor,uncomplementoidealparalacocina
sanaycreativa.
1.Coloqueelrecipientedecocciónenelcuerpodelhorno.Coloquela

tapasobreelrecipientedecocción.
2.Lleveeldialdetemperaturaalaposicióndeapagado("OFF").
3.Conecteelcabledealimentacióneléctrica.
4.Agreguelacantidadapropiadadeaguaalerecipientedecocción.

Guardesiemprelatapaencendidomientrasquecuecealvapor.
5.Precalienteelhornoasadorala400°F.Veala“Tablaparacoceral

vaporlosvegetales”y“Tablaparacoceralvaporlascarnes”ala
página11portiemposaproximados.

6.Cuandofinalicelacocción,lleveeldialdetemperaturaalaposición
deapagado("OFF")ydesenchufeelaparato.

NOTA:
•Observarquenoseevaporetodaelaguadelrecipientede

cocción.Siestoocurre,agreguemásagua.
•Alimentosmáspequeñossepuedencolocarenunplatoresistente

alcalorydespuéscolocarenlarejillaparaasar/cocinaralvapor.
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PRECAUCIÓN:
•ToquesolamentelasmanijasyelControldetemperaturadurante

laoperación.Elcuerpoylatapadelhornodelasadorllegarána
serextremadamentecalientes.

The temperature range and the oven’s design transform your roaster into
an ideal steamer for creative and healthy cooking.

1. Place the enamel cooking pan into the oven body.
2. Set the temperature dial to the “OFF” position.
3. Plug in the power cord.
4. Add the proper amount of water to the enamel cooking pan. Place

the lid on the enamel cooking pan. Always keep the lid on while
steaming.

5. Preheat the roaster oven to the 400°F. Follow the “Vegetable Steaming
Guide” and “Meat Steaming Guide” on page 11 for recommended
cooking times.

6. Once the oven has reached the desired temperature, carefully
remove the lid and place it on the lid holder (see “Figure A” on page 6
for details). Next, carefully place the roasting/steaming rack into the
enamel cooking pan, place food on the center of the
roasting/steaming rack. Replace lid.

7. Once the food has reached the desired doneness, turn the
temperature control dial to the “OFF” position and unplug.

NOTE:
• Do not allow the roaster oven to boil dry. If the amount of water

runs low, refill.
• Place small/loose foods in a heat proof dish on top of the

roasting/steaming rack.

Steaming:

CAUTION:
• Touch only the handles and the temperature control dial during

operation. The roaster oven body and lid will become
extremely hot.

• Escaping steam will be hot, lift lid carefully, tiling away from your
body.



Tablaparacoceralvaporlosvegetales:
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VEGETABLE AMOUNT OF WATER STEAMING TIME
Asparagus ½ Cup 10 Minutes

Broccoli ¼ Cup 5 Minutes
Cabbage 1 Cup 15 Minutes

Carrots 1 Cup 15 Minutes
Cauliflower 1 Cup 15 Minutes

Corn 1 Cup 15 Minutes
Eggplant 1¼ Cup 20 Minutes

Green Beans 1 Cup 15 Minutes
Peas ½ Cup 10 Minutes

Spinach ½ Cup 10 Minutes
Squash ½ Cup 10 Minutes
Zucchini ½ Cup 10 Minutes

Vegetable Steaming Guide:

Meat Steaming Guide:
Meat Amount of Water Steaming Time Safe Internal

Temperature

Fish 2 Cups 15 Min. 140º

Chicken 2½ Cups 20 Min. 165º

Pork 2½ Cups 20 Min. 160º

Beef 2½ Cups
Medium = 15 Min.

Medium-Well = 20 Min.
Well = 23 Min.

160º

CONSEJOSYINSTRUCCIONESPARACOCINAR

VEGETALESCANTIDADDEAGUATIEMPODECOCCIÓN
ALVAPOR

Asparagus½Tazas10Minutos
Brócoli¼Tazas5Minutos
Repollo1Tazas15Minutos

Zanahorias1Tazas15Minutos
Coliflor1Tazas15Minutos

Maíz1Tazas15Minutos
Berenjenas1¼Tazas20Minutos

Habichuelas1Tazas15Minutos
Guisantes½Tazas10Minutos
Espinaca½Tazas10Minutos
Calabaza½Tazas10Minutos
Calabacín½Tazas10Minutos

CarneCantidadde
agua

Tiempode
cocimientoTemperaturasana

Pescado2Tazas15Min.140º

Pollo2½Tazas20Min.165º

Carnede
cerdo2½Tazas20Min.160º

Carnede
vaca2½Tazas

Ensupunto=15Min.
Bienhecho=20Min.
Muyhecho=23Min.

160º

Tablaparacoceralvaporlascarnes:
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NOTE:
• This steaming chart is for reference only. Actual cooking time may vary.
• To ensure meat tastes its best, and to prevent possible illness, check that

meat is completely cooked prior to serving. If it is not, simply add more
water to the enamel cooking pan and repeat the cooking process until
the meat is adequately cooked.

NOTA:
•Esta“TablaparaCocerAlVaporLosVegetales”essolocomoreferencia;

lostiemposrealesdecocimientovariarán.
•Paraasegurarnosquelacarnetengasumejorsaboryparaprevenirposibles

enfermedades,verifiquequelacarneestécompletamentecocinadaantes
deservirla;sinoesasí,simplementepongamásaguaenlacharolainteriory
repitaelprocesodecocimientohastaquelacarneestéadecuadamente
cocinada.
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HELPFUL HINTS
• For better flavor, meat and certain ingredients, such as garlic, can

be browned first in the roaster oven at 425°F for 3-5 minutes.
Afterwards add vegetables, liquids and other ingredients for slow
cooking.

• While slow cooking, always keep the lid on to avoid losing heat.
Stirring is not necessary.

Slow Cooking:
The roaster oven’s circular heating system allows you to use this
appliance as a slow cooker for your favorite soups and stews.

1. Place the enamel cooking pan into the oven body.
2. Set the temperature dial to the “OFF” position.
3. Plug in the power cord.
4. Add ingredients to enamel cooking pan and cover with lid.
5. Set the temperature control dial between 250°F - 275°F.
6. Once the food has reached the desired doneness, turn the

temperature control dial to the “OFF” position and unplug.
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CONSEJOSYINSTRUCCIONESPARACOCINAR
Cocciónlenta:
Elsistemadecalorcirculardelhornoasadorlepermiteutilizarlocomoun
aparatodecocciónlentaparasussopasyguisosfavoritos.

1.Coloqueelrecipientedecocciónenelcuerpodelhorno.
2.Lleveeldialdetemperaturaalaposicióndeapagado("OFF").
3.Conecteelcabledealimentacióneléctrica.
4.Agreguelosingredientesalrecipientedecocciónycoloquelatapa

sobreelrecipientedecocción
5.Fijeeldialdelcontroldelatemperaturaentre250°F-275°F.
6.Cuandofinalicelacocción,lleveeldialdetemperaturaalaposición

deapagado("OFF")ydesenchufeelaparato.
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CONSEJOÚTIL:
•Paraobtenerunmejorsabor,lacarneyciertosingredientescomo

elajo,sepuedendorarprimeroenelhornoasadora425°F
durante3a5minutos.Agregueluegolosvegetales,loslíquidosy
losdemásingredientesparaunacocciónlenta.

•Durantelacocciónlenta,mantengasiemprelatapacerrada
paraevitarlaevaporacióndeagua.Noesnecesariorevolver.

CAUTION:
• Touch only the handles and the temperature control dial during

operation. The roaster oven body and lid will become
extremely hot.

PRECAUCIÓN:
•ToquesolamentelasmanijasyelControldetemperaturadurante

laoperación.Elcuerpoylatapadelhornodelasadorllegarána
serextremadamentecalientes.
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HOW TO CLEAN
CÓMOLIMPIAR

Desenchufesiemprelaunidadantesdelimpiarlaydejequeseenfríepor
completo

1.Laveelrecipientecocción,larejillaylatapaconaguajabonosa
calienteutilizandounaesponjaountrapoparavajilla.

2.Enjuaguecompletamentelosrestosdejabón.Antesdevolvera
colocarelrecipientecocciónylosaccesoriosenelcuerpoprincipal,
séquelostotalmente.

3.Paralimpiarelcuerpodelaparato,fróteloconuntrapohúmedo.

NOTA:
•Noutilicelimpiadoresabrasivosfuertes.
•EsteaparatoNOsepuedelavarenlavavajillas.
•Nuncasumerjaelcuerpodelhornoasador,elcableoelenchufe

enaguaoenningúnotrolíquidoparalavarlos.
•CualquierotroquemantienesedeberealizarporelAroma

HousewaresCompany

14

Always unplug unit and allow to completely cool before cleaning.

1. Wash the enamel cooking pan, roasting/steaming rack and lid with
warm, soapy water using a sponge or dishcloth.

2. Rinse thoroughly to remove any soap residue. Dry thoroughly before
returning enamel cooking pan and accessories to roaster oven body for
storage.

3. Wipe body clean with a damp cloth.

NOTE:
• Do not use harsh abrasive cleaners.
• This appliance is NOT dishwasher safe.
• Do not immerse roaster oven body, cord or plug in water or any

other liquid.
• Any other servicing should be performed by Aroma Housewares

Company.



14

RECIPES
RECETAS

POLLOASADOCONSALSATERIYAKI
1polloentero(unas4libras)
½tazadesalsadesoja
¼cucharaditadesaldeajo
¼cucharaditadepimientablancamolida
¼tazadejerezseco
¼tazadeazúca
3rodajasderaízdejengibrefresco
1½cucharaditasdemiel
3cucharadasdeagua
1½cucharadasdeféculademaíz

Lavarelpolloentero;enjuagarlocompletamenteysecarlopordentroy
porfueraconlevesgolpecitos.Dejaraunlado.Mezclarlasalsadesoja,
lasaldeajo,lapimientablancamolida,eljerezseco,eljengibreyel
azúcarenunacacerolapequeñaparasalsa.Hervirycocinarsobre
fuegomedianodurante2a3minutos.Mezclarelaguaconlaféculade
maíz.Revolverparaespesarlasalsa.Dejaraunladoparaqueseenfríe.
Colocarelpolloenuntazóngrande.Pintarofrotartodoelpolloconla
salsa,tantopordentrocomoporfuera.Cubriryrefrigerarporunparde
horas.Colocarelpolloenlarejilla,listoparaasar.UtilizarlaTablapara
asarcomoreferenciaparaeltiempodecocción.Para4a6porciones.

Recetasdeasar:

Corderoasado
1piernadecorderode5a6libras
½cebollagrande,cortadaenrodajasfinas
5ó6dientesdeajopicados
⅓tazadeaceitedeolivaextravirgen
½tazadevinotintoseco
½tazadesalsadesojaliviana
2½cucharaditasdehojasdetomillofresco
-Salypimientanegrareciénmolida,agusto

Precalentarelhornoa325ºF.Lavaryquitarlaspartesmásgruesasde
grasadelcorderodeshuesado.Adobarelcorderocontodoslos
ingredientes,exceptolascebollas.Cubriryrefrigerardurantetodala
noche.Retirarlacarnedeladoboyguardar,guardeelrestopararociar
durantelacocción.Colocarlacebollaenrodajassobrelacarne.
Colocarelcorderoenlarejillayseguirlasinstruccionesparaasar.Rociar
conelrestodeladobo.Unavezquesecompletelacocción,dejar
reposarelcorderodurante5a10minutosantesdecortarloenlonjas.
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1 whole chicken (about 4 lb.)
½ cup soy sauce
¼ teaspoon garlic salt
¼ teaspoon white pepper powder
¼ cup dry sherry
¼ cup sugar
3 slices fresh ginger root
1½ teaspoon honey
3 tablespoons water
1½ tablespoons cornstarch

Wash the whole chicken; rinse well and pat dry. Set aside. Combine soy
sauce, garlic salt, white pepper powder, dry sherry, ginger and sugar in a
small saucepan. Boil and simmer over medium heat for 2-3 minutes. Mix
water with cornstarch. Stir to thicken the sauce. Set aside to cool.

Place the chicken in a large bowl. Brush or rub the sauce all over the
chicken, inside and out. Cover and refrigerate for 2 hours. Place the
chicken on the roasting/steaming rack.Roast at 325oF for approximately
1½ hours. Makes 4-6 Servings.

Roasting
Teriyaki Roast Chicken:

1 5-6 lbs. leg of lamb
1½ large onions, thinly sliced
5-6 cloves garlic, chopped
⅓ cup extra virgin olive oil
½ cup dry red wine
½ cup light soy sauce
2½ teaspoon fresh thyme leaves
- Salt and freshly ground black pepper, to taste

Preheat the oven to 325oF. Wash and trim the thicker portions of fat from
the lamb, boned. Marinate lamb with all ingredients, except onions.
Cover and refrigerate overnight. Take meat out from marinade, saving
the remaining marinade for basting. Place sliced onions on the meat.
Place the lamb on the roasting/steaming rack. Roast for approximately
1½ to 3½ hours, until done. Baste periodically with reserved marinade.
After cooking is complete, let lamb sit for 5-10 minutes before slicing.
Makes 6-8 servings.

Roast Lamb:
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RECIPES

Molletesdesalvadodeavenayarándanoconbajo
contenidograso
¾tazadesalvadodeavena
½tazadeharina
2½cucharadasdeazúcarnegra
¼tazadeleche
1½cucharaditasdepolvoparahornear
½cucharaditadesal
1cucharadadeaceitevegetal
1huevo
1cucharaditadeextractodevainilla
2tazasdearándanos

Precalentarelhornoa400ºF.Colocarenuntazóngrandeelhuevo,el
azúcar,laleche,lasalyelextractodevainilla.Mezclarbien.Agregarla
harina,elsalvadoyelpolvoparahornear.Revolverhastaquelamezcla
luzcagrumosaypocouniforme.Nomezclarenexceso.Agregarlos
arándanos.Engrasarunmoldede6molletesoutilizarenvoltoriosde
papelparamolletes.Llenar⅔decadacavidaddelmoldeyponerloen
elhornoasadorprecalentado.Horneardurante18a20minutos
aproximadamente,ohastaquelosmolletessepartanensuparte
superioryesténdorados.Para6molletes.

Recetasdehorneado:

RECETAS

Cazueladecolifloryzanahoria

½libradecoliflor
2zanahoriasmedianas
1latadesopacremadechampiñones
⅛cucharaditadepimientanegra
½tazadeleche
1latade2.8onzasdecebollasfritasalafrancesa
-Sal

Cortarlacoliflorylaszanahoriasentrozosdetamañosimilar.Mezclarlos
conlasopa,lapimientanegraylalecheenunacazuelade1.5cuartos
decapacidad.Cubrirconpapeldealuminioyhorneara350ºFohasta
queestécaliente;revolverocasionalmente.Colocarlascebollasfritasa
lafrancesasobrelamezcladeverduras,bordeandoelcontornodela
cazuela.Hornearotros3a5minutosa425ºFhastaquesedorenlas
cebollas.Para6a8porciones.
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Cauliflower & Carrot Casserole:

½ lb. cauliflower
2 medium carrots
1 can cream of mushroom soup
⅛ teaspoon black pepper
½ cup milk
1 2.8-oz. can French fried onions
- Salt, to taste

Cut the cauliflower and the carrots to a similar size. Mix them with soup,
black pepper and milk together in a 1.5-quart casserole dish. Place the
roasting/steaming rack into the enamel cooking pan. Cover the
casserole dish with foil, place onto roasting/steaming rack and bake at
350oF, or until hot; stir occasionally. Arrange French fried onions on top of
vegetable mixture, along the casserole rim. Bake another 3-5 minutes at
425oF until onions are golden brown. Makes 6-8 servings.

Baking:

¾ cup oat bran
½ cup flour
2½ tablespoon brown sugar
¼ cup milk
1½ teaspoons baking powder
½ teaspoon salt
1 tablespoon vegetable oil
1 egg
1 teaspoon vanilla extract
2 cups blueberries

Preheat the oven to 400oF. Place the egg, sugar, milk, salt and vanilla
extract in a large bowl. Mix well. Add flour, bran and baking powder. Stir
until mixture looks lumpy and uneven. Do not overmix. Add blueberries.
Grease a 6-cup muffin pan, or line with paper cupcake liners. Fill each
muffin cup ⅔ full and place muffin pan into the preheated roaster oven.
Bake about 18-20 minutes, or until the muffins split open and are golden
brown. Makes 6 muffins.

Low Fat Oat Bran Blueberry Muffins:
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RECIPES
RECETAS

Tofualvaporconrellenodemariscos
1cubodetofude16onzas
½libradefiletedepescadoblancosinespinas
½libradecamaronespeladosysinvena

Aderezos:
½cucharaditadesal
1cucharadadeaceitedesésamo
1cucharadadejengibrebienrallado
1dientedeajopicado
3cucharadasdesalsadesoja
⅛tazadecebolletadeverdeopicado
¼cucharaditadepimientablanca
1cucharadadevinodearroz
1cucharadadeféculademaíz
½claradehuevo

Enjuagarsuavementeelcubodetofuycolocarloenunplato;dejarquese
escurraelexcesodelíquidodurantevariashoras.Picarelpescadoylos
camarones,ymezclarlosconlosingredientesdeladerezo.Cortareltofuporla
mitadalolargoyluegodividircadaunadelasmitadesen4partes.Retirar1
cucharadadetofudecadaparteyrellenarconunacucharadaderelleno
(pasareldedohumedecidoparanivelarlapartesuperiordelrelleno).Colocarel
tofurellenoenunaplacatérmicayespolvorearconeljengibre.Cocinaralvapor
durante15minutos.Escurrirellíquidoyluegorociarconsalsadesojayaceitede
sésamo.Decorarconcebolletadeverdeo.Para4porciones.
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Recetasdevapor:

1 16 oz. cube tofu
½ lb. boneless white fish fillet
½ lb. shrimp, shelled and deveined

Seasoning:
½ teaspoon salt
1 tablespoon Sesame oil
1 tablespoon finely grated ginger
1 clove minced garlic
3 tablespoons soy sauce
⅛ cup green onion, chopped
¼ teaspoon white pepper
1 tablespoon rice wine
1 tablespoon cornstarch
½ egg white

Gently rinse tofu cube. Place on a plate and allow excess liquid to drain
off for several hours. Mince fish and shrimp, and combine with seasoning
ingredients. Cut tofu in half, lengthwise, and then divide each half into 4
pieces. Remove 1 tablespoon tofu from each piece and stuff with a
heaping tablespoon of seasoning (wet finger to smooth top of filling).
Arrange stuffed tofu on a heat-proof dish and sprinkle with ginger. Place
heat-proof dish onto the roasting/steaming rack and steam for 15
minutes. Drain off liquid, then top with soy sauce and sesame oil. Garnish
with green onion. Makes 4 servings.

Steamed Tofu With Seafood Stuffing:
Steaming:
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RECIPES
RECETAS
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2 tablespoons peanut oil
6 cups water
1 small cabbage
1 tablespoon soy sauce
½ cup carrots
1 teaspoon sherry
3 celery stalks
1 teaspoon salt
1 scallion
- Dash of pepper

Cut cabbage, carrots, celery and scallion into strips. Heat oil in the
enamel cooking pan, add vegetables and stir-fry about 2-3 minutes, or
until they begin to soften. Add water, soy sauce, sherry, salt and pepper
to the enamel cooking pot. Cook at 250oF-275oF for 2 hours. Makes 4
servings.

Vegetarian Soup:

½ lb. beef (sliced thin against the grain.)
1 cup broccoli florets

Marinade:
2 teaspoons soy sauce
1 teaspoon wine
½ teaspoon sugar
1 clove garlic, minced
1 teaspoon minced ginger-root
1 teaspoon cornstarch
1 teaspoon sesame oil
1 teaspoon oyster sauce

Combine sliced beef with marinade in a heat-proof dish. Pour hot water
into cooking pan. Place roasting/steaming rack in the bottom of the
cooking pan. Preheat the roaster oven to 400oF. Once the temperature is
reached, place the heat-proof dish on to the roasting/steaming rack and
steam for about 10 minutes. Open lid and arrange broccoli around outer
edge of the dish. Cover and steam for an additional 10 minutes. Ready to
serve.

Steamed Beef with Broccoli:
Steaming:

Slow Cooking:

Recetasdevapor:
Carnederesalvaporconbrócoli
½libradecarnederes(enrodajasdelgadascortadasenforma

transversal)
1tazadecabezasdebrócol

Adobo:
2cucharaditasdesalsadesoja
1cucharaditadevino
½cucharaditadeazúcar
1dientedeajopicado
1cucharaditaderaízdejengibrepicado
1cucharaditadeféculademaíz
1cucharaditadeaceitedesésamooajonjolí
1cucharaditadesalsadeostras

Ponerlasrodajasdecarneconeladoboenunafuentetérmica.Agregaragua
calientealrecipientedecocción.Colocarlarejillaenunaposiciónalta,dentro
delrecipientedecocción.Colocarlafuenteenlarejillaycoceralvapordurante
unos10minutos.Levantarlatapaydisponerlosbrócolisrodeandoelbordedela
fuente.Cubrirycocinaralvaporporotros10minutos.Yaestálistoparaservir.

Recetasdecocciónlenta:
Sopavegetariana
2cucharadasdeaceitedecacahuetes
6tazasdeagua
1repollopequeño
1cucharadadesalsadesoja
½tazadezanahorias
1cucharaditadejerez
3tallosdeapio
1cucharaditadesal
1cebolladeverdeo
1pizcadepimienta

Cortarelrepollo,laszanahorias,elapioylacebolladeverdeoenjuliana.
Calentarelaceiteenelrecipiente,agregarlosvegetalesyfreír
revolviendodurante2a3minutosohastaquecomiencenaablandarse.
Agregaragua,salsadesoja,jerez,salypimientaalrecipientede
cocción.Cocinaraunatemperaturade250ºFa275ºFdurante2horas.
Para4porciones.



GARANTÍALIMITADA

AromaHousewaresCompanygarantizaqueesteproductono
tengadefectosensusmaterialesyfabricaciónduranteunperíodo
deunañoapartirdelafechacomprobadadecompradentrode
lapartecontinentaldelosEstadosUnidos.

Dentrodeesteperíododegarantía,AromaHousewaresCompany
repararáoreemplazará,asuopción,laspartesdefectuosassin
ningúncosto,siempreycuandoelproductoseadevuelto,conel
fleteprepagado,concomprobacióndecompray$30.00dólares
paracargosdeenvíoymanejoafavordeAromaHousewares
Company.Antesdedevolverunproducto,sírvasellamaralnúmero
telefónicogratuitoqueestámásabajoparaobtenerunnúmerode
autorizacióndedevolución.Espereentre2-4semanaspararecibirel
aparatonuevamente.

Estagarantíanocubrelainstalaciónincorrecta,elusoindebido,
maltratoonegligenciaporpartedelusuario.Lagarantíatambiénes
inválidaencasodequeelaparatoseadesarmadooseledé
mantenimientoenuncentrodeservicionoautorizado.

Estagarantíaledaderechoslegalesespecíficosloscualespodrán
variardeunestadoaotroynocubreáreasfueradelosEstados
Unidos.

AROMAHOUSEWARESCOMPANY
6469FlandersDrive

SanDiego,California92121
1-800-276-6286

L-V,8:30AM-4:30PM,TiempodelPacífico
SitioWeb:www.AromaCo.com
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LIMITED WARRANTY
Aroma Housewares Company warrants this product free from defects in
material and workmanship for one year from provable date of purchase
in the continental United States.

Within this warranty period, Aroma Housewares Company will repair or
replace, at its option, defective parts at no charge, provided the product
is returned, freight prepaid with proof of purchase and U.S. $30.00 for
shipping and handling charges payable to Aroma Housewares
Company. Before returning an item, please call the toll free number
below for a return authorization number. Allow 2-4 weeks for return
shipping.

This warranty does not cover improper installation, misuse, abuse or
neglect on the part of the owner. Warranty is also invalid in any case that
the product is taken apart or serviced by an unauthorized service station.

This warranty gives you specific legal rights, which may vary from state to
state, and does not cover areas outside the United States.

AROMA HOUSEWARES COMPANY
6469 Flanders Drive

San Diego, California 92121
1-800-276-6286

M-F, 8:30 AM - 4:30 PM, Pacific Time
Website: www.AromaCo.com
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