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Congratulations on your purchase of the Stainless Steel Electric
Skillet!

Your new electric skillet is perfect for a wide variety of meals— from hearty
breakfast classics to delicious dinner favorites. The sturdy 18/10 stainless steel
construction is designed to stand the test of time.

The Stainless Steel Electric Skillet’s elegant design makes it an ideal serving dish for
entertaining as well. Cook a meal to be served in the skillet and cut down on
dishes by serving in the same pan! Just remove the temperature control and the
skillet is ready to be brought to the table.

This manual contains instructions for the use of your new electric skillet. For a
wealth of recipes for your electric skillet, replacement parts and more kitchen
solution ideas, please visit us online at www.AromaCo.com.

Please read all the instructions before first use.
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¡Felicidadesenlacompradesusarténeléctricodeacero
inoxidable!

Sunuevosarténeléctricoesperfectoparaunagranvariedaddecomidas,
desdeunosclásicosyvigorososdesayunos,hastaunasuculentacenaclásica.Su
robustaconstruccióndeaceroinoxidable18/10estádiseñadapararesistirel
pasodeltiempo.

Elelegantediseñodelsarténeléctricoaromadeaceroinoxidablelohaceideal
paraservirplatillos,altiempoqueentretieneasusinvitados.¡Cocineunacomida
paraserservidaenelsartényeviteasíelusodevajillas!Soloquíteleelcontrol
detemperaturayelsarténestálistoparaserllevadoalamesa.

Estemanualcontieneinstruccionesparaelusodesunuevosarténeléctrico.
Parauncaudalderecetasparasusarténeléctrico,refaccionesderepuestoy
masideasconsolucionesdecocina,porfavorvisítenosenlíneaal:
www.AromaCo.com.
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IMPORTANT SAFEGUARDS
MEDIDASIMPORTANTESDESEGURIDAD

1.Importante:Leatodaslas
instruccionesconcuidadoantesde
usarloporvezprimera.

2.Notoquesuperficiescalientes,
siempreuselasmanijasoguantes
decocina.

3.Asegúresedequetodaslas
agarraderasesténarmadasy
apropiadamenteaseguradas.

4.Úsesesolosobreunasuperficie
nivelada,secayconunasuperficie
resistentealcalor.

5.Comoproteccióncontrauna
descargaeléctrica,nosumerjala
basedelsartén,loscables,enchufes
oelcontroldetemperatura,en
aguaoencualquierotrolíquido.

6.Unasupervisiónestrechaes
necesariacuandoseuseun
aparatoelectrodomésticocercade
niños.Esteaparatonodebeser
usadoporniños.

7.Desenchúfelodelaconexiónde
salidacuandonoestéenusoy
antesdelimpiarlo.Permitaqueel
sarténysusaccesoriosseenfríen
completamenteantesdequitarleo
adherirlepartes.

8.Noopereningúnaparatoconun
cableoenchufedañado,obien
despuésdequeelaparatohaya
funcionadomal,sehayacaído,
dañadodealgunamanera,ono
estéfuncionandoapropiadamente.
Contactealservicioaclientesde
Aroma

®
paraqueseaexaminado,

reparado,oajustado.
9.Elusodeaccesoriosorefacciones

norecomendadosporAroma
®

puedecausarfuego,descargas
eléctricasoalgunalesión.

10.Noseusealaintemperie.
11.Nopermitaqueelcablecuelguede

lamesaodelmostrador.

12.Extremaprecaucióndebeusarse
cuandosemuevaesteaparato,o
cualquierotro,quecontengan
aceiteuotroslíquidoscalientes.

13.Siempreadhieraelmedidorde
temperaturaalaparatoprimeroy
despuésenchufeelcableeléctrico.
Paradesconectarlo,pongael
controldelatemperaturaen“OFF”
ydespuésdesconecteelcablede
lapared.

14.Nopermitaqueelcablehaga
contactoconsuperficiescalientes.

15.Cuando,encualquiercontenedor,
secalientaaceiteaaltas
temperaturas,sepuedenprovocar
gasesinflamables.Noexpongauna
flamaconestosgasesyaque
puedeserpeligroso.Nuncacubrael
sarténmientrasestécalentando
aceite.

16.Nolopongacercadeun
calentadorodeunhornocaliente.

17.Notoque,cubraoobstruyael
conductodeventilaciónarribade
latapadelsarténdurante,o
despuésdeusarse,yaqueestá
extremadamentecalienteypuede
causarquemadurasylesiones.

18.Nolimpieconcojinetesmetálicosya
quepuedendesprenderse
pequeñaspartículasyhacer
contactoconparteseléctricas,
creandoelriesgodeunadescarga.
Estoscojinetesmetálicostambién
puedendañarelacabadodel
sartén.

19.Cuandouseelsarténevitecambios
súbitosdetemperatura.

20.Úsesesoloconcorrientealternade
120VAC.

21.SoloutilicelasondadelControlde
Temperaturaqueincluimospara
operarestesistema.

22.Noseuseesteaparatoparaotros
usosqueelprevisto.

Cuandoseusenaparatoselectricos,siempredeberánobservarselas
precaucionesbásicasdeseguridad,incluyendolassiguientes:

GUARDEESTASINSTRUCCIONES

Basic safety precautions should always be followed when using electrical
appliances, including the following:

1. Important: Read all instructions
carefully before first use.

2. Do not touch hot surfaces. Always
use handles or knobs.

3. Ensure that all handles are
assembled and securely fastened.

4. Use only on a level, dry and
heat-resistant surface.

5. To protect against the risk of
electrical shock, do not immerse the
skillet base, cord, plugs or
temperature control in water or any
other liquid.

6. Close supervision is necessary when
using any appliance near children.
This appliance is not intended for
use by children.

7. Unplug from outlet when not in use
and before cleaning. Allow the
skillet and all parts to cool
completely before removing or
placing parts and before cleaning.

8. Do not operate any appliance with
a damaged cord or plug or after
the appliance has malfunctioned,
has been dropped or damaged in
any way or is not operating properly.
Contact Aroma® customer service
for examination, repair or
adjustment.

9. The use of accessory attachments
not recommended by Aroma® may
result in fire, electrical shock or injury.

10. Do not use outdoors.
11. Do not allow the cord hang over

the edge of the table or counter.
12. Extreme caution must be used when

moving this, or any, appliance
containing hot oil or other hot
liquids.

13. Always attach the temperature
probe to the appliance first, and
then plug the cord in the wall outlet.
To disconnect, turn the temperature
control to “OFF,” then remove the
plug from the wall outlet.

14. Do not allow the cord to contact
hot surfaces.

15. When oil is heated to high
temperatures in any vessel,
flammable gases are given off. Do
not expose a flame to these gases
as this may be dangerous. Never
cover the skillet while heating oil.

16. Do not place on or near a hot
burner or in a heated oven.

17. Do not touch, cover or obstruct the
steam vent on top of the skillet lid
during or immediately after use as it
is extremely hot and may cause
scalding.

18. Do not clean with metal scouring
pads. Small particles may break off
of the pads and contact electrical
parts, creating a risk of electric
shock. Metal scouring pads also may
damage the finish.

19. Avoid sudden temperature changes
when using the skillet.

20. Use only with a 120V AC power
outlet.

21. Use only the included Aroma®

Temperature Control Probe when
operating this appliance.

22. Do not use this appliance for other
than its intended use.

SAVE THESE INSTRUCTIONS



INSTRUCCIONESDECABLECORTO
1. A short power-supply cord is provided to reduce the risks resulting from

becoming entangled in or tripping over a longer cord.
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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 or 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
PLOYAPOLARIZADA
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1.Seproporcionauncableeléctricocortoconelpropósitodereducirel
riesgodetropezarseoenredarseconuncablemáslargo.

Siesteaparatotieneployapolarizada:

Parareducirelriesgodedescargaeléctrica,esteployaintencionalmentesolo
debedeenchufarunladoenenchufesdeluzdeployapolarisada.Silaclavija
noentracompletamente,davueltaalaclavija.Siaunlaclavijanopuede
entrar,llameaunelectricistacalificada.Nointentedemodificarlaclavija,es
muypeligroso.

Siestéestropeadoelcordóneléctrico,hayqueserreemplazadoporel
fabricanteosuagenciadeserviciouotrapersonacalificadaparahacerquese
evitacualquierpeligro.

¡NODEJEQUEELCABLECUELGUE!

¡MANTÉNGALO
LEJOSDELOS

NIÑOS!

ESTEAPARATOESPARAUSODOMÉSTICO.

DO NOT DRAPE CORD!

KEEP FROM
CHILDREN!
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PARTS IDENTIFICATION

1. Tempered Glass Lid
2. Steam Vent
3. Lid Handle
4. Skillet Handles
5. Temperature Control Port
6. Stainless Steel Skillet Base
7. Temperature Control Dial
8. Temperature Control Probe
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IDENTIFICACIONDELASPARTES

1
2 3

4

5
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1.Tapadevidriotemplado
2.Ventilacióndelvapor
3.Agarraderadelatapa
4.Mangodelsartén
5.Puertodecontrolde

temperatura
6.Basedeaceroinoxidabledel

sartén
7.Indicadordelcontrolde

temperatura
8.Sondadelcontrolde

temperatura

1
23
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3. Plug the power cord into an available electrical outlet.
4. Turn the temperature control dial to the desired setting. The indicator

light will illuminate to indicate that the skillet is preheating.

1. Read all instructions and important safeguards.
2. Remove all packaging materials and make sure items are received in

good condition.
3. Tear up all plastic bags as they can pose a risk to children.
4. Wash the tempered glass lid and stainless steel skillet in warm, soapy

water. Rinse and dry thoroughly. Do not wash the temperature control
probe.

USING YOUR ELECTIC SKILLET

Before First Use:

To Cook:

NOTE:
• Do not use abrasive cleaners or scouring pads.
• Do not immerse the temperature control probe in water at any

time.

1. Place the skillet on a clean, level, dry and heat-resistant surface.

Illustration A

1.Leatodaslasinstruccionesylasmedidasdeseguridaddeimportancia.
2.Deshágasedelosmaterialesdeempaqueycercióresequelosartículos

venganenbuenacondición.
3.Rasguetodaslasbolsasdeplásticoyaquepuedenpresentarunpeligropara

losniños.
4.Lavelatapadevidriotempladoyelsarténdeaceroinoxidableconagua

tibiayjabonosa.Enjuagueysequeaconciencia.Nolavelasondadel
controldetemperatura.

COMOUSARELAPARATO
Antesdeusarloporprimeravez:

Paracocinar:

NOTA:
•Nousemallasmetálicasolimpiadoresraspantes.
•Nometaalagualasondadelcontroldetemperatura.

1.Coloqueelsarténsobreunasuperficielimpia,seca,niveladayresistenteal
calor.

IlustraciónA
3.Enchufeelcableenuntomacorriente.
4.Gireelcontroldetemperaturaalaposicióndeseada.Laluzdelindicadorse

iluminaráparaseñalarqueelsarténseestáprecalentando.

HELPFUL HINTS:
• To ease cleanup and reduce sticking, add a light coat of nonstick

cooking spray or oil to the skillet prior to cooking.

2. Check that the temperature control dial is set to “OFF.” Insert the
temperature control probe into the temperature control port. See
Illustration A for details.

2.Verifiquequeelindicadordelcontroldetemperaturaestéen“OFF.”Insertela
sondadelcontroldetemperaturaenelcontroldelmismo.Paradetallesvea
lailustraciónA.

CONSEJOÚTIL:
•Parafacilitarlalimpiezayreducirlaadhesividad,antesdecocinar

agréguelealsarténunaligeracapadevaporizadoranti-adherenteode
aceite.
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NOTE:
• Once the skillet has finished preheating, do not leave the skillet on

without any food inside. This may lead to damage over time.

CONTINUED ON NEXT PAGE4

NOTA:
•Unavezqueelprecalentamientohaterminadonodejeelsarténsin

algúnalimentosobreeste,yaqueestopuedecausardañosconel
tiempo.



USING YOUR ELECTRIC SKILLET

To Cook:
5. The skillet will preheat for approximately 3-5 minutes, depending upon

the chosen temperature setting.
6. Once the skillet has reached the chosen temperature setting the

indicator light will shut off. The indicator light will blink on and off during
cooking as the skillet maintains temperature.

7. Using caution, place food to be cooked into the skillet.
8. Cook food as directed or until desired results are acheived. See the

“Cooking Guide” on page 7 for suggested temperatures and cooking
times for many favorite skillet foods.
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HELPFUL HINTS:
• There are several recipes included in this instruction manual,

beginning on page 9. Visit www.AromaCo.com for more great
recipe ideas, or even to submit your own.

9. After food has cooked, set the temperature control dial to the “Off”
position. Unplug the electric skillet and allow it to cool completely
before cleaning. Refer to “How to Clean” on page 8 for cleaning
instructions.

COMOUSARELAPARATO

Paracocinar:
5.Elsarténseprecalentaráporunos3-5minutos,dependiendodelatemperatura

seleccionada.
6.Unavezqueelsarténhaalcanzadolatemperaturaseleccionada,laluzdel

indicadorseapagará.Laluzdelindicadorparpadearáintermitentementeen
‘on’y‘off’duranteelcocimientomientraselsarténmantengalatemperatura.

7.Conprecaucióncoloqueenelsarténlosalimentosquevanasercocinados.
8.Cocinelacomidacomoseindicaohastaobtenerlosresultadosbuscados.En

lapágina7delGuíaparaCocinar(CookingGuide)encontrarátemperaturas
sugeridasytiemposdecocimientoparamuchosdelosplatillosfavoritos.
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CONSEJOÚTIL:
•Hayvariasrecetasculinariasenestemanualinstructivo,empezandoenla

página9.Visitewww.AromaCo.comparamassugerenciasculinarias,o
bienparasometerlassuyaspropias.

9.Unavezsehacocinadolacomida,programeelcontroldetemperaturaenla
posiciónde“Off.”Desenchufeelsarténeléctricoypermitaqueseenfríe
totalmenteantesdelavarlo.Parainstruccionesdecómolimpiarlo,vayaala
página8.

To Brown/Braise Food:
1. Follow steps 1-3 of “To Cook” on page 4.
2. Turn the temperature control dial to the appropriate temperature to

brown/braise. Recommended temperatures for browning are 325ºF to
400ºF. The recommended range for braising is 200ºF to 225ºF. The
indicator light will illuminate to indicate that the skillet is preheating.

3. Once the skillet has reached the chosen temperature setting the
indicator light will shut off. The indicator light will blink on and off during
cooking as the skillet maintains temperature.

4. Using caution, place food to be browned/braised into the skillet.
5. Brown/braise until desired results are reached.
6. After food has cooked, set the temperature control dial to the “Off”

position. Unplug the electric skillet and allow it to cool completely
before cleaning. Refer to “How to Clean” on page 8 for cleaning
instructions.

Paradorarafuegolento:
1.Sigalospasosdel1al3de“ParaCocinar”enlapágina4.
2.Gireelcontrolalatemperaturaapropiadaparadorar.Lastemperaturas

recomendadassonde325°Fa400°F.Elrangorecomendadoparacocera
fuegolentoesde200°Fa225°F.Laluziluminadoraseencenderápara
indicarnosqueelsarténseestáprecalentando.

3.Unavezqueelsarténhaalcanzadolatemperaturaelegida,laluzindicadora
seapagaráyparpadearámientraselsarténsecalienta.

4.Conprecaucióncoloquelosalimentosquevanaserdoradosafuegolento
enelsartén.

5.Cocineafuegolentohastaobtenerlosresultadosdeseados.
6.Despuésdehabercocinadolosalimentos,gireelcontroldetemperaturasala

posiciónde“Off.”Desconecteelsarténeléctricoydejequeseenfríe
completamenteantesdelimpiarlo.Busqueenlapágina8lasinstrucciones
paralimpiarelsarténcorrectamente.

NOTE:
• The lid handle and skillet handles will become hot during

operation. Use oven mitts or another form of heat protection
whenever touching the lid handle or skillet handles while cooking.

• Use caution when opening the tempered glass lid. Open the lid so
that it is angled away from you, as escaping steam will be
extremely hot.

NOTA:
•Lasmanijasymangosdelatapaydelsarténseveráncalentadas

durantelaoperación,porloquelesugerimosuseguantesparahorno
cuandohayaquetocarlas.

•Cuandoabralatapadevidriotempladohágaloconprecaucióny
hágaloretiradodesucaraporqueelvaporquesalepuedeser
extremadamentecaliente.



To Use as a Buffet Server:
The beautiful stainless steel finish of this electric skillet makes it an ideal
piece for entertaining as well. Your electric skillet easily doubles as a
buffet server.
1. Set the electric skillet, filled with cooked food to be served, out in the

proper serving area. The serving surface should be level, dry and
heat-resistant.

2. Turn the temperature control dial to 200ºF setting.
3. Once the skillet has reached 200ºF the indicator light will shut off. The

indicator light will blink on and off during cooking as the skillet maintains
temperature.

NOTE:
• Monitor the amount of food in the electric skillet while serving. The

electric skillet should never be kept at the Warm setting without any
food in the skillet.
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USING YOUR ELECTRIC SKILLET

To Simmer Soups, Sauces and More:
1. Follow steps 1-3 of “To Cook” on page 4.
2. Add liquid and food to be simmered to the skillet.
3. Turn the temperature control dial to 300ºF. The indicator light will illuminate

to indicate that the skillet is heating up to the chosen temperaure.
4. Once the skillet has reached the chosen temperature setting the indicator

light will shut off. The indicator light will blink on and off during cooking as
the skillet maintains temperature.

5. Monitor the liquid being simmered. Once it begins to boil, reduce the
temperature to 200ºF.

6. Simmer until done. Refer to the recipe being used for suggested simmering
time.

7. After food has cooked, set the temperature control dial to the “Off”
position. Unplug the electric skillet and allow it to cool completely before
cleaning. Refer to “How to Clean” on page 8 for cleaning instructions.

COMOUSARELAPARATO
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NOTE:
• If serving meat, here are the recommended safe serving

temperatures:

4. After serving is complete, set the temperature control dial to the “Off”
position. Unplug the electric skillet and allow it to cool completely before
cleaning. Refer to “How to Clean” on page 8 for cleaning instructions.

Parausarsecomounservidorparabuffet:
Elhermosoyeleganteterminadodeaceroinoxidabledeestesarténeléctricolo
haceunatemaidealparaentretenerasusinvitados.

1.Saquesusarténeléctricoalazonadondeplaneaagasajarasusinvitados,
lléneloconsusplatillosfavoritos.Lasuperficiedondelovaacolocardebeser
plana,secayresistentealcalor.

2.Programeelcontroldetemperaturaa200ºF.
3.Unavezelsarténhaalcanzadoestatemperatura,elindicadorseapagará,

paraempezaraparpadear,indicandoqueelsarténcontinúamanteniendola
temperaturaseleccionada.

NOTA:
•Nodejeelsarténenlaposiciónde“Warm”sinalimentossobreéste.

Paracocerafuegolentosopas,salsasymas:
1.Sigalospasosdel1al3de“ParaCocinar”enlapágina4.
2.Agréguelelacomidayloslíquidosquevaadoraralsartén.
3.Gireelmarcadordelcontroldetemperaturaa300°F.Laluzdelindicadorse

prenderáparaindicarqueelsarténseestácalentandoalatemperatura
deseada.

4.Unavezqueelsarténhaalcanzadolatemperaturadeseada,laluzdel
indicadorseprenderáyapagaráduranteelcocimientomientaselsartén
mantienesutemperatura.

5.Monitoreéelliquidoqueseestádorandoparaunavezquehiervasereduzca
latemperaturaa200°F.

6.Cocinehastaquetermine.Consulteconlarecetaqueestáusandopara
sabercuántotiemposedebedecocinar.

7.Despuésdequesehacocinadolacomida,gireelindicadordetemperatura
alaposiciónde“Off.”Desconecteypermitaqueseenfríeantesdelavarse.
Consultelapágina8parainstruccionesdelavado.

NOTA:
•Sisirvelacarne,aquísealastemperaturassegurasrecomendadasdela

porción:

4.Cuandohayaterminadodeservirlosalimentos,programeelcontrolde
temperaturaa“Off.”Desconecteelsarténeléctricoypermitaqueseenfríe
antesdeiniciarsulimpieza.Parainstruccionesbusqueenlapágina8,enla
secciónde“Cómolimpiar.”

Meat Safe Temperature
Fish 140ºF

Beef/Pork 160ºF
Chicken 165ºF

CarneTemperaturasana
Pescado140ºF

Carnedevacaocarnedecerdo160ºF
Pollo165ºF



COOKING GUIDE

Food Selection Temperature Settings Approximate Time
Bacon 375OF 4-7 min

Casseroles 225OF 30-60 min
Chicken 375OF 10-15 min

Eggs 300OF 2-5 min
Fish 350OF 6-9 min

French Toast 350OF 4-5 min
Grilled Sandwiches 300OF 5-10 min

Hamburgers 375OF 5-12 min
Ham Steak Slices 350OF 10-15 min

Hash Browns 400OF 8-10 min
Pancakes 375OF 1-3 min

Pizza 375OF 10-15 min
Pork Chops 375OF 10-15 min

Potatoes 325OF 10-12 min
Sausage 350OF 10-12 min

Stir Fry 375OF 4-7 min
Vegetables 300OF 4-7 min

NOTE:
• Cooking times and temperatures given here are only a guide.

They may vary due to differences in meat and temperature of
refrigerated food. Adjust your cooking time and temperature to
your preference.

GUÍAPARACOCINAR

NOTA:
•Lostiemposytemperaturasparacocinarqueseindicanenestatabla

sonunaguíaúnicamente.Podránvariardebidoalasdiferenciasenlas
carnesyenlatemperaturadelosalimentosrefrigerados.Ajustesu
tiempoytemperaturaparacocinardeacuerdoasupreferencia.
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TiempoAproximadoAjustesde
Temperatura

Selecciónde
Alimentos

Tocino375
O
F4-7min

Cacerolasdeplatillos225
O
F30-60min

Pollo375
O
F10-15min

Huevos300
O
F2-5min

Pescado350
O
F6-9min

Tostadafrancesa350
O
F4-5min

Sándwichesala
plancha300

O
F5-10min

Hamburguesas375
O
F5-12min

Rebanadasdebistec
dejamón350

O
F10-15min

Paparalladadorada400
O
F8-10min

Panqueques375
O
F1-3min

Pizzas375
O
F10-15min

Chuletasdepuerco375
O
F10-15min

Papas325
O
F10-12min

Chorizo350
O
F10-12min

Platillosorientales375
O
F4-7min

Verduras300
O
F4-7min

The Stainless Steel Electric Skillet is an excellent way to prepare a variety
of family favorites. The guide below is a quick overview of suggested
times and temperatures for many classic skillet foods. There are also
several recipes included in this manual, beginning on page 9.

For even more meal ideas, or to submit your own recipes, visit
www.AromaCo.com.

Elsarténeléctricodeaceroinoxidableesunamagnificaopciónparapreparar
unavariedaddelosplatillosfavoritosdesufamilia.Elguíadeabajoesuna
maneraprácticayrápidaparaconocerlostiemposytemperaturasideales.
Tambiénhayvariasrecetasincluidasenestemanual,empezandoenla
página9.

Pararecibirmasrecetas,obienparasometerlassuyas,porfavorvisítenosen
www.AromaCo.com.



HOW TO CLEAN
Always unplug unit and allow to cool completely before cleaning.

1. Unplug and remove the temperature control probe from the
temperature control port.

2. Wash the tempered glass lid with a dishcloth in warm, soapy water.
3. Wash the cooking surface of the skillet base with a soapy sponge,

taking care not to immerse the temperature control port of the skillet
base in water.

4. Dry the skillet base and tempered glass lid thoroughly.
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COMOLIMPIAR
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NOTE:
• Do not immerse the skillet base, temperature-control probe, cord,

or plug in water or any other liquid.
• Do not attempt to cool the unit by pouring cold water into it. This

sudden temperature change may cause the product to warp.
• Ensure that the temperature control port, located on the side of

the skillet, is thoroughly dried after washing and before using.

Siempredesconectelaunidadypermitaqueseenfríeantesdeiniciar
sulimpieza.

1.Desconecteyretirelasondadelasalidadelcontroldetemperatura.
2.Lavelatapadevidriotempladoconunpañoconaguatibiayjabonosa.
3.Lavelasuperficiedelsarténconunaesponja,cuidandodenometeral

aguaeldispositivodelcontroldetemperatura.
4.Sequeconcuidadolabasedelsarténasícomolatapadevidrio

templado.

NOTA:
•Nuncasumerjaenelagua,ocualquierotroliquido,labasedelsartén,la

sondadelcontroldetemperatura,elcordónoelenchufe.
•Nointenteenfriarlaunidadvaciándoleadentroaguafría.Estecambio

bruscodetemperaturapuedeocasionarqueelproductosetuerza.
•Asegúresequeelconectordelprobador,localizadoenelcostadodel

sartén,estécompletamentesecodespuésdelavarloyantesdeusarlo.



RECIPES

2 medium skinless chicken breasts
2 oz. fresh parsley, chopped
4 oz. shredded Italian cheese
2 oz. white onion, finely chopped
2 tbsp vegetable oil
1 tsp fresh garlic, minced
½ tsp salt
1 tsp cornstarch
½ tsp Japanese rice wine
- White pepper, to taste

Cut chicken breasts into 1-inch pieces. Marinate chicken with salt and
cornstarch in a medium bowl. Refrigerate for 20 minutes.

Preheat the skillet to 375ºF. Add vegetable oil, then add garlic and
onion, and heat for 1 minute. Add marinated chicken and continue to
stir-fry for about 5 to 6 minutes. When the chicken is half cooked and
generates juices in the skillet, add parsley and shredded Italian cheese.
Stir-fry to melt the cheese for about 2 minutes. Add rice wine and white
pepper, adjust the amount of salt to taste. Cover with lid and simmer for
3 minutes. Serve hot with pasta or white rice. Makes 4 servings.

Italian Cheese Chicken Breast Stir Fry

RECETAS
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RefritodepechugadepolloconquesoItaliano
2pechugasdepollomedianas,sinpiel
2onzasdeperejilfresco,picado
4onzasdequesoitalianorallado
2onzasdecebollablanca,finamentepicada
2cucharadasdeaceitevegetal
1cucharaditadeajofresco,picado
½cucharaditadesal
1cucharaditademaizena
½cucharaditadevinodearrozjaponés
-Pimientablancaalgusto

Cortelaspechugasdepolloenpiezasde1pulgada.Pongaamarinarel
polloconlasalylamaizenaenuntazónmediano.Refrigeredurante20
minutos.

Precalienteelsarténa375°F.Agruégueleelaceitevegetal,luegoelajo
ylacebollaycalientedurante1minuto.Añadaelpollomarinadoysiga
revolviendoparaquesefríade5a6minutos.Cuandoelpolloesté
mediococidoysuelteeljugoenelsartén,agregueelperejilyelqueso
italianorallado.Revuelvaparaderretirelquesodurante
aproximadamente2minutos.Añadaelvinodearrozylapimienta
blancayajustelacantidaddesalalgusto.Tápeloydéjelohervir
durante3minutos.Sírvalocalienteacompañadodepastaoarroz
blanco.Rindepara4porciones.
16 oz. lean turkey sausage
2 green onions, chopped
4 Russet potatoes, thinly sliced
½ cup sliced mushrooms
½ green bell pepper, chopped
8 eggs

Cook sausage, continually stirring, at 375ºF until browned. Drain and
remove sausage from skillet, reserving 2 tablespoons of drippings.
Combine green onions, potatoes, mushrooms and bell pepper into the
skillet. Cook until potatoes are browned and tender. In a large bowl,
combine sausage and potato mixture with beaten eggs. Pour the entire
mixture back into the skillet, spreading evenly. Cover with lid and cook
at 375ºF for about 15-20 minutes.

Potato Frittata

16onzasdechorizodepavo,singrasa
2cebollinos,picados
4papasRusset,enrebanadasdelgadas
½tazadechampiñones,rebanados
½pimientoverde,picado
8huevos

Cocineelchorizo,revolviendocontinuamente,a375°F,hastaquese
dore.Escurraelchorizoysáquelodelsartén,reservando2cucharadas
deljugo.Combineloscebollinos,laspapas,loschampiñonesyel
pimientoverdedentrodelsartén.Cocinehastaquelaspapasestén
doradasysuaves.Enuntazóngrande,revuelvaelchorizoylamezcla
delapapaconloshuevosbatidos.Vacíedenuevotodalamezcla
dentrodelsarténextendiéndolapareja.Tapeycocinea375°Fde15a
20minutos,aproximadamente.

Frittatadepapa



RECIPES

1½ lbs lean ground beef
¼ cup onion, finely chopped
1 garlic clove, pressed
¼ tsp salt
¼ tsp pepper
2 oz. bleu cheese, crumbled
4 hamburger buns

Combine ground beef, onions, garlic, salt and pepper; mix well. Shape
beef mixture into eight thin patties. Sprinkle crumbled bleu cheese atop
four of the patties, covering with the remaining patties. Place burgers in
skillet and cook at 375ºF for 15 minutes, turning once. Serve patties on
hamburger buns.

Bleu Cheese Burgers
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4 turkey cutlets
½ cup all-purpose flour, divided
1 garlic clove, pressed
½ tsp salt
½ tsp pepper
¼ cup butter or margarine, divided
1 cup sliced mushrooms
1 can chicken broth (14.5 oz.)

Coat turkey in ¼ cup flour, seasoned with salt and pepper. Melt 1
tablespoon of butter in the skillet. Add turkey and cook at 375ºF until
lightly browned (about 3-5 minutes per side); drain. Transfer turkey to a
serving platter, covering to retain heat. Heat remaining butter and add
mushrooms and garlic. Saute for 5 minutes. Stir in remaining flour and
cook until bubbly. Stir broth into skillet and stir continuously, until slightly
thickened. Drizzle sauce over turkey and serve.

Turkey with Mushroom Sauce

RECETAS
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HamburguesasconquesotipoRoquefort
1½librasdecarnederesmolida,singrasa
¼tazadecebolla,finamentepicada
1dientedeajo,prensado
¼cucharaditadesal
¼cucharaditadepimienta
2onzasdequesotipoRoquefort,desmenuzado
4bollosparahamburguesa

Juntelacarnemolida,cebolla,ajo,salypimientaymezclebien.Con
estamezclaforme8tortitasdelgadas.DesparrameelquesoRoquefort
desmenuzadoencimade4delastortitasycúbralasconlas4restantes.
Coloquelashamburguesaenelsarténycocinea375°Fdurante15
minutos,volteándolasunavez.Sirvalastortitassobrelosbollospara
hamburguesas.

4chuletasdepavo
½tazadeharinaparausosmúltiples,dividida
1dientedeajo,prensado
½cucharaditadesal
½cucharaditadepimienta
¼tazademantequillaomargarina,dividida
1tazadechampiñonesrebanados
1lata(14.5onzas)decaldodepollo

Cubraelpavocon¼detazadelaharina,sazonadaconsaly
pimienta.Derrita1cucharadademantequillaenelsartén.Agregueel
pavoycocinea375°F,hastaqueestéligeramentedorado(de3a5
minutoscadalado,aproximadamente);escurra.Paseelpavoaun
platóndeservir,tapándoloparamantenerlocaliente.Calienteelresto
delamantequillayagregueloschampiñonesyelajo.Sofríalosdurante
5minutos.Revuélvaleslaharinarestanteycocinehastaqueaparezcan
burbujas.Vacíeelcaldodepollodentrodelsartényrevuelva
continuamente,hastaqueespeseligeramente.Rocíelasalsasobreel
pavoysirva.

Pavoconsalsadechampiñones



RECIPES

4 chicken breasts
½ cup butter or margarine
¾ cup lemon juice
2 tsp garlic salt
2 tbsp cumin
2 tbsp cayenne pepper
1 tsp salt
½ tsp pepper

Set skillet temperature to 300ºF and melt butter. Add lemon juice, garlic
salt, cumin and cayenne pepper. Pour ½ of this marinade into a large
bowl. Pierce chicken in several places and sprinkle with salt and
pepper. Place chicken in bowl with marinade, turning occasionally to
coat. Set skillet temperature to 375ºF. Place chicken in skillet, brushing
with the reserved marinade. Grill, turning and basting with marinade
occasionally, until thoroughly cooked (about 15 minutes).

Barbeque Chicken
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4 cups water
5 beef bouillon cubes
1 tsp Worcestershire sauce
2 cups cooked beef, cubed
6 carrots, peeled and cut into chunks
1 medium onion, chopped
2 tbsp flour
1 garlic clove, minced
1 small bay leaf

Set temperature to 350ºF. Bring water and bouillon cubes to a boil until
bouillon dissolves completely. Add Worcestershire sauce and a dash of
pepper. Stir beef, carrots and garlic into mixture and return to a boil,
adjusting temperature if necessary. Place bay leaf on top, cover and
reduce heat. Simmer for 30 minutes or until vegetables are tender. Pour
about ½ of the liquid in a small bowl and blend with flour. Increase heat
to boiling point. Stir flour mixture into stew and cook, stirring continually
until juices are thickened. Remove bay leaf and serve.

Beef Stew

RECETAS
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Pollabarbacoa
4pechugasdepollo
½tazademantequillaomargarina
¾tazadejugodelimón
2cucharaditasdesaldeajo
2cucharadasdecominos
2cucharadasdepimientedeCayena
1cucharaditadesal
½cucharaditadepimienta

Pongalatemperaturadelsarténa300°Fyderritalamantequilla.Añada
eljugodelimón,saldeajo,cominosypimientadeCayena.Vacíela
mitaddeestamarinadadentrodeuntazóngrande.Perforeelpolloen
varioslugaresyrocíeloconsalypimienta.Coloqueelpolloeneltazón
conlamarinada,volteándoloocasionalmenteparacubrirloportodos
lados.Ajustelatemperaturadelsarténa375°F.Coloqueelpolloenel
sartén,barnizándoloconlamarinadaquesereservó.Áselo,volteándolo
ybañándoloocasionalmenteconlamarinada,hastaqueesté
completamentecocido(15minutos,aproximadamente).

4tazasdeagua
5cubosdeconsoméderes
1cucharaditadesalsainglesaWorcestershire
2tazasdecarnederescocida,encubos
6zanahorias,peladasycortadasentrozos
1cebollamediana,picada
2cucharadasdeharina
1dientedeajo,picado
1hojadelaurel,pequeña

Ajustelatemperaturadelsarténa350°F.Pongaahervirelaguaconlos
cubosdeconsoméhastaqueéstossedisuelvancompletamente.
AgreguelasalsainglesaWorcestershireyunapizcadepimienta.
Revuelvalacarnederes,laszanahoriasyelajoenlamezclaydeje
quehiervadenuevo,ajustandolatemperaturasiesnecesario.
Coloquelahojadelaurelencima,tapeybajeelcalor.Dejeque
hiervadurante30minutosohastaquelosvegetalesesténsuaves.
Vacíeaproximadamentelamitaddellíquidoenuntazónpequeñoy
mezcleconlaharina.Aumenteelcalorapuntodeebullición.Revuelva
lamezcladeharinaenelestofadoycocine,revolviendo
constantamente,hastaquelosjugosespesen.Saquelahojadelaurel.

Estofadoderes



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.
$16.00 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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GARANTÍALIMITADA

AromaHousewaresCompanygarantizaqueesteproductono
tengadefectosensusmaterialesyfabricaciónduranteunperíodo
deunañoapartirdelafechacomprobadadecompradentrode
lapartecontinentaldelosEstadosUnidos.

Dentrodeesteperíododegarantía,AromaHousewaresCompany
repararáoreemplazará,asuopción,laspartesdefectuosassin
ningúncosto,siempreycuandoelproductoseadevuelto,conel
fleteprepagado,concomprobacióndecompray$16.00dólares
paracargosdeenvíoymanejoafavordeAromaHousewares
Company.Antesdedevolverunproducto,sírvasellamaralnúmero
telefónicogratuitoqueestámásabajoparaobtenerunnúmerode
autorizacióndedevolución.Espereentre2-4semanaspararecibirel
aparatonuevamente.

Estagarantíanocubrelainstalaciónincorrecta,elusoindebido,
maltratoonegligenciaporpartedelusuario.Lagarantíatambién
esinválidaencasodequeelaparatoseadesarmadooseledé
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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