W,
D

o

Panasonic

Operating Instructions

| Household Use | Multifunctional Hotplate

Chinese please refer to page 21 ~ back cover.
(hxFESLEP21~ EE)

Thank you very much for purchasing the

Panasonic product.

® This appliance is intended to be used in
household and similar applications.

® Please read this Operating Instructions
carefully for safe and proper use of this
product. Be sure to read the "Safety
Precautions" (page 2 ~ 5) before use.

® Make sure that the information such as date
of purchase and dealer’s name is stated on
the warranty card.

® Keep warranty card together with the
Operating Instructions with care.

|Reserve it for later use |

| The Warranty is attached separately |

@
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S afety P reca u t I O n S (Be sure to observe the following precautions)

To prevent personal injury, injury to others and property damage, the following instructions
must be followed.

B The following symbols show the damage or harm level caused by incorrect operation.

/NWARNING:

serious injury.

Indicate a potential hazard which could result in death or

/NCAUTION:

Indicate a potential hazard which could result in injury or
damage to property.

f

O

\.

v In order to avoid fire, explosion, scald,

Y duz”# injury, electric shock, etc...

~

l Please note to avoid the following operations.

@® Do not immerse the appliance in water,
shower in water or splash it with water.
(So as not to cause an electric shock, or a

fire due to a short circuit.)

—Please make enquiries to the Panasonic
authorized service center if water gets
inside the appliance.

@ Do not use this appliance for any purpose other
than those described in the Operating Instructions.
(So as not to cause a fire, burn, injury or electric

shock.)

- Panasonic shall not assume any responsibility
for improper use or failure to follow the operat—
ing instructions.

@ Do not modify, disassemble, or repair this appliance.
(So as not to cause a fire, electric shock or
injury.)
—For repair, please contact the Panasonic
authorized service center.

@ Do not insert anything into intake port, exhaust
port or gap.
- Especially pin or other metal objects.
(So as not to cause an electric shock or abnormal
operation.)

Exhaust port
(Left side)

Intake port
(Right side, bottom)

@ Keep the appliance out of reach of small children.

(So as not to cause a burn, injury or electric shock.)

J

Power cord

;Power plug :
i Power cable

Microcrystalline panel

G Microcrystalline panel

O

@ Do not impact the microcrystalline panel
(such as heavy objects dropping on it,
placing heavy objects on it).

\

(So as to avoid electric shock or malfunction.)

@ Do not place items other than the special
plate/pan on the microcrystalline panel.
—In particular, pay attention to the following

items:

- Metal items, such as knives, forks, spoons and

the cover of the special plate.
.- Sealed items, such as cans, thermos bottles.
- Low temperature resistant glassware and
ceramic ware, such as fruit plates, bowls.
(So as to avoid fire , explosion or scald caused
by improper heating.)

@ Do not put paper, cloth, plastic and other
flammable materials on the microcrystalline
panel for heating.

(So as to avoid fire caused by high temperature.)

@ If the surface is cracked, switch off the
appliance to avoid potential electric
shock.

(So as to avoid electric shock.)

-
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M Classification and description of symbols are as follows.

This symbol indicates an action that
is prohibited.

This symbol indicates an action that
is must be followed.

\

® Do not use the appliance if the power cord
is damaged or the power plug is loosely
connected to the power outlet.

(So as not to cause an electric shock, or a
fire due to a short circuit.)

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

@ Do not damage the power cord.

- Following actions are strictly prohibited.
Damaging, processing, making it contact with or
near high—-temperature section, forcibly bending,
twisting, pulling, hanging on the corner, placing
heavy objects on it, tying into bundles, sand—
wiching, pulling the power cord to move.

(So as to avoid electric shock due to damaged

power cord or avoid fire due to short circuit.)

@ Do not connect or disconnect the power plug
with wet hands.

+ Make sure your hands are dry before touching
the power plug or the product.

(So as not to cause an electric shock or injury.)
@ Do not Spill water or other liquids on the power plug
(So as not to cause an electric shock, or a fire

due to a short circuit.)
@ Make sure that the power plug are fully
inserted in place.
(So as not to cause smoke, fire or electric shock.)
@ Please use a alternating current power socket

with the voltage of 10 A, 220 V.

(Using the unit together with other equipment on
the same outlet can cause overheating and fire.)

+ Use only a power strip rated at least 10 amperes.

@ Single—phase bipolar grounded power outlet
should be used for this appliance to ensure
reliable grounding. If grounding device is not
installed, it may cause electrostatic induction of
other metal parts such as housing.

(So as not to cause the risk of electric shock due
to failure or electric leakage.)

@ Clean the power plug regularly.

(So as not to cause a fire due to poor insulation
of the power plug arisen from accumulation of
moisture and foreign matter.)

—Disconnect the power plug and wipe it with a

(I Power supply - Power cord

O

dry cloth.

(l In use
® @ Do not leave while frying, stir-frying,
barbecuing and making other dishes.
(So as to avoid fire.)
@ Do not move the main body when a pan is
placed on it.
(So as to avoid injuries or damage to the pan.)
o @ This appliance is not intended for use by
persons (including children) with reduced
physical, sensory or mental capabilities,
or lack of experience and knowledge,
unless they have been given supervision
or instruction concerning use of the
appliance by a person responsible for
their safety. Children should be super—
vised to ensure that they do not play with
the appliance.
(So as not to cause burn, injury or electric
shock.)

@ When heating liquids, reduce the firepower and

stir it from time to time.
- Please pay special attention when heating
soup, curry, etc.
(So as to avoid burns caused by sudden boiling,
liquid splashing.)

@ If an exception or malfunction occurs, stop using
the appliance immediately and unplug the power
plug.

(So as not to cause smoke, fire or electric
shock.)
Abnormalities - Malfunction Cases
- The power plug and cord become abnormally
hot.
- The power cord is damaged or intermittent
power outages when being touched.
- The main body is deformed or abnormally hot.
+ The main body emits smoke or burning smell.
+ The main body is broken, loose or makes
abnormal noise.
+ You will feel numb as if being hit by an electric
current when touching the main body.
—Immediately contact the Panasonic authorized

k service center for inspection or repair.
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S afety P reca u t I O n S CBe sure to observe the following precautions)

M Cover handle
o 0

. In order to avoid fire, explosion, scald,
N JHL*# injuries, electric shock, etc....

(. In use \ Plate cover

@ During cooking or at the end of cooking, the
temperatures of the following parts are very
high, so do not touch.

- Microcrystalline panel, special plate, plate
cover, pan, exhaust port, etc.
(So as to avoid scald.)
® Do not cook with nothing or overheat.
(So as to avoid scald or damage to the plate coating.)
® Do not connect the appliance with an external
timing device or operate the appliance in the
mode of a separate remote control system.
(So as to avoid fire.)
® Do not use this appliance in the following places.
- Close to heat source or in high humidity

environment. Microcrystalline panel
(So as to avoid electric shock, current leakage or fire.)
- On uneven table or a mat which is not heat (. When frying \
resistant.
(So as to avoid injury, scald or fire.) @ Do not use the oil heated by other equipment.
- Close to wall or furniture etc. - Be sure to use normal temperature (room
(So as to avoid discoloration, deformation, and temperature) oil. o
breakage of furniture, etc.) (So as to avoid fire caused by excessive ol
- On the ground. temperature.)
(So as to avoid electric shock.) .I(Dsleasetkeep Ygur fellg? away.
. . . 0 as to avoid scald.
@ Wait until the main body has cooled down .
0 sufficiently before cleaning. ® Do not use less than 800 g (0.9 L) of oil
f when cooking fried dishes.
(So as to avoid scald.) I . .
. . - . (So as to avoid fire caused by excessive oil
@ This appliance is intended to be used in house— temperature.)
hold and similar applications such as: @If there is a lot of smoke, unplug the power
- staff kitchen areas in shops, offices and other plug immediately.

working environments;
- farm houses;
- by clients in hotels, motels and other residential

(So as to avoid fire.)
@ Be careful when the oil is hot and splashes.

So as to avoid scalding.
type environments; k ( Vo' ng.) j
- bed and breakfast type environments.
g _J ~
B Power supply - Power cord
[. When using the special plate \ @ When you unplug the power plug, be sure
) to hold the plug itself.
® Do not expose to steam when opening the (So as not to cause an electric shock, or a
plate cover.

fire due to a short circuit.)

(So as to avoid scald.) @ When the unit is not in use, remember to turn

@ When the cover handle is loose, re-tighten off the power and unplug the power plug.
it before use. (So as not to cause burns, injury, or an electric
k (So as to avoid scald.) ) _ shock, leakage, fire due to insulation aging.)

@ —— oar
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Instructions for Use

About the main body

W If the product is on the sliding table, make sure
that the load of the table is greater than 15 kg.
(So as not to drop the product.)

M Regularly inspect the intake port and exhaust
port of the main body, and clean dust.
(Refer to "Cleaning and Maintenance" on P11)
MWDo not use the product outdoors.
(Unstable power supply may result in a product
failure.)
W Avoid using the product under direct sunlight.
(So as to avoid color change.)
M Please wait until the main body has cooled
down completely before storing it.
(So as to avoid scald.)

Do not use the product where the intake port and
the exhaust port of the product may be clogged.
For example: on carpet, plastic bag, aluminum
foil or fabric, etc.

(So as not to increase the internal temperature
in the produc.)

B The appliance should be placed horizontally, not
against walls or objects, and there should be at
least 10 cm space around the appliance, and its
exhaust port must be kept clear.

(So as to avoid the internal temperature of the
appliance to increase.)

B Clean promptly after use to prevent cockroaches
and other small insects from entering the
appliance.

(So as to avoid product failure.)

About the special plate

Do not heat seasonings such as sauce for a
long time.

(So as to avoid stains on the cover of the

special plate.)

W Do not use the special plate for products other
than this appliance.
(So as to avoid deformation of the special plate,
and unable to detect the temperature properly.)
M The non-stick coating on the surface of the special
plate may be worn out depending on the usage.

- There may be color specks or the coating
may peel off, but product performance or
physical health will not be affected.

—If necessary, please purchase a new special plate.
MWDo not cover the plate to cook with nothing for
a long time.
(So as to avoid damaging the non-stick coating
surface or causing the special plate to deform.)

W Pay attention to the following operations:

- Do not use sharp objects such as metal
spatulas, forks, knives, etc.

- Handle with care when using, and do not drop
or collide with hard objects such as metal.

- When the plate is still hot, do not place it on
mats or plastic products which are not heat
resistant, nor use cold water to cool down
rapidly.

- When placing the heat-resistant container,
etc., on the plate to keep warm, lay kitchen
paper on the surface.

(So as to avoid scratches on non-stick coating

surface.)

MDuring use of the special plate, slight deformation
may occur due to heating at high temperature,
which is normal and should not be worried.

o
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Part Identification

Please clean the special plate and the plate cover before its first use. (1= P11)

Cover handle

Plate cover

Special plate

Grip

Left stove

Right stove

: Power cord
Main body e .

Microcrystalline panel : Power cable

Power plug

Control panel

. _ Temp. Special Plate Others Temp. _
Panasonic : + off/on o Hot <.] [> Hot o + Off/Orl
. . .
° L] L]
[ ] [ ] L ]
< and > keys
@To adjust heating temperature or @To select a function. @®To press when cooking
heating level. @ To select the stove to be starts or ends.
@ To adjust the time for timing timed when timing the
function, and to press and hold the function.

key for fast forward or backward.

*If there is residual heat on the surface of the microcrystalline panel after the appliance is switched off,

the "Hot" flashes on the control panel, and do not touch, so as to avoid scald.

o
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Preparation (Recommended pan )
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Heating may be affected

LM )

Heat-resistant glass

@

< 18cm Stoves Iare used at the
same time)

Bottom diameter: < 18 cm

' <
Q
—
C_lz
Iron, enamel, stainless steel, o Casserole
u aluminum, copper multi-layer 73
pan
® Enameled pans should be avoided from
cooking with nothing or burning.
(The microcrystalline panel may be damaged as
the pans will melt under high temperature.)
Q
o
D Flat bottom, o
fit tightly with the 9,, With support feet
microcrystalline panel o]
Q
S
Bent bottom
< 23.5cm > 23.5cm
[ [ —
Uan diameter: < 23.5 cm CND U
. > (When the left and right D

#* Pan with thin bottom may deform after being cooked with nothing or heated by high power.
At the same heating level setting, the power consumption of the pan varies depending on its material,
shape, size, and so on. The heating performance may also be different.
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Before cooking & Start cooking

Preparation

When-using the special plate
function, place the special plate

____properly on the main body

@

- J D -

Please plug in the power plug, and make
sure the power plug is fully plugged in.

@ Make sure that the power is turned on.

Power on state

It will automatically jump to standby state
when not in operation for more than 30
seconds.

When the power plug is connected and the
uncooked state lasts for more than 30 seconds, it
automatically jumps to standby state, and does not
start heating even if the [Off/On] key is accidentally
pressed.

Standby state

- g D -

Release method:
Press any key except the [Off/On] key to release.

&

N

J
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Start cooking

Place the special plate
properly on the main body

(Special plate

Press [ <] or [>] to select the "Special
Plate" function.
@ The selected function flashes.

~ > - A s = ~ -
— - ~Special Plate =
— ) ] q D
+ off/on0 DU (GRS
> ~

<! >

~

Select the side of the stove you want to

use, and press [Off/On] key to start

preheating.

@ During preheating, "Temp." flashes.

@ Default temperature: 220 C

@ When the left and right stoves are used at
the same time, each stove need to be set
separately.

Flash during preheating

NSA T

==y

~ Temp.
— + orfone, <~ 2

Special Plate q |>

Place the pan properly on the main
body

Press [ <] or [>] to select "Others" function.
@ The selected function flashes.

-+

Off/On

Select the side of the stove you want to

use, and press [Off/On] key.

@ Default heating level: 4 level

@ When the left and right stoves are used at
the same time, each stove need to be set
separately.

H q D Others 1. _’l _ +

@

Off/On

Heating level
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Press the [+] or [-] key to adjust the set
temperature.

N-A o

@ Temperature range: 90 C, 140 C

“ Temp. : Iulyl
rr [y MR
to 240 C
Start cooking after the preheating is over.
Light up (Make several beeps)
Temp. E’E“::

Temperature adjustment recommendations

After cooking is complete, press
[Off/On] key to turn off.

Soghmd *
d z.When the left and right stoves are used at

the same time, the operation is the same
and the temperature of each stove needs
to be set separately.

® When the left and right stoves are used at
the same time, the indication time for
beep at the end of preheating will vary
depending on room temperature and the
usage of the plate.

Temperature
apor. (C) 90 140 160 180
Fry eggs Pancake

220 240

200

- Adjust the temperature according to the amount of ingredients, etc.
- It will take longer time when using both the left and right stoves than using a single stove.

€)

e

Press the [+] or [-] key to adjust the heating
level.

@ Heating level setting range:
1 to10* level
* When the left and right stoves are
used at the same time, the maximum
heating level combined between the
two stoves is 10 level.

-+

Power adjustment recommendations

@
S

After cooking is complete,
press [Off/On] key to turn off.

Sogmd ¥
J L @ When the left and right stoves are

used at the same time, the heating
level may be limited and become
lower than the set heating level.

Heating level 1 ) 3 4
indication
Input power
&ppﬂox_) 200W | 400 W | 600 W | 800 W
Gentle heating Low

|
Simmer slowly

10

1800 W | 2000 W

- Adjust the heating level according to the amount of ingredients, etc.

o
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Start cooking ( Timing setting )

y

For example: when using the special plate (right side)

Timing setting

If you want to automatically stop cooking after the set time ...

— - Special Plate Temp. - -
— I | N = —
+ omo0 o L2 g D NSy =1y

Ty LI +  ofi/onD
“ree s

It indicates that it is in setting

After setting the temperature or heating level in the order of P8 to P9

1 Sesipse Press [ <] or [>] to select the side of the stove to be timed

7
A
3
(]
u

@ @ atthe selected side of the stove flashes.

vi4og
C]
IR
=
=
Z

@ When flashing
2 — + ofrfonD Press [+] or [-] to set the timing.

@ Press and hold [+] or [-] key for fast forward or backward.

@ Setting range: Special Plate mode: 1 minute to 2 hours (1 minute
to 9.5 hours can be set for Warm)
Others mode: 1 minute to 3 hours

@ The time setting unit is as follows:

Setting range:  Within 30 mins_Within 1 hour Within 3 hours Within 9.5 hours
Setunit: 1 min.

5 mins 10 mins 30 mins

@ It lights up after 3 seconds
The setting is complete.

@ \When the timing time is displayed, the temperature or heating
level is not displayed.

@It stops automatically after cooking.

Temp. 3
® :

The left and right stoves can be used at the same time with the same operation
@ The side of the stove available for timing displays the timing setting sign.

B When canceling the timing setting

T L Follow step 1 and 2 to adjust the display time to "—:—" (as
107 shown on the left).

o
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Cleaning and Maintenance

@ Make sure to unplug the power plug before cleaning, and wait until the main body has cooled
down before washing.

@® When cleaning, do not immerse the main body in water, and do not use thinner, gasoline,
alcohol, cleaning powder, hard brush, etc.

M Please wash it promptly when it is dirty. M
Microcrystalline panel
L i . N gl
@ Wash with diluted dish cleaner, cleaning cloth J L
and water.
B When cleaning up the oil stains
Wipe with a cleaning cloth moistened with O Please use the_ neutral
detergent, and then wipe dry with a clean detergent for kitchen
cloth.

Do not use the following deter—

gent and tools:

@ Acidic or alkaline detergents such
as bleach, so as to avoid
discoloration.

@ Hard brush, cleaning \‘
powder, etc. to avoid scratches.

Special plate and plate cover Main body (intake/exhaust ports)

@ Wash with diluted dish cleaner, soft sponge and @ Inspect about once a month, and wash
water. immediately if there is dirt.

Please wipe the water off the
plate and its cover promptly.

@ Do not use a nylon brush or the nylon finish of a
scouring pad.

@ Do not use the dish washer or dish dryer.

@ Do not place cooked meals in the plate for a long
time, or do not leave the plate with water and
detergent for a long time.

(So as to avoid any impact on the fluoride coating.)

Suck garbage and other foreign objects
with a vacuum cleaner.

@ —— oar
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Recipes
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*The recommended recipes in the set meals can be replaced according to
your preference.

Family and friends set meal (for 6-8 people)

Menu: Salt baked shrimps Main meal: Steak & Golden fried rice
Casual BBQ Dessert: Baumkuchen
Clams wrapped in aluminum foil

Step1 727

Both sides of the plate I

Salt baked shrimps

Ingredients:
Shrimps 300 g
Coarse salt 1500 g
Black pepper To taste
Aluminum foil Appropriate amount

Steps:

1) Wash the shrimps and wipe dry. After laying two layers of aluminum foil on the special plate, pour the salt
and black pepper evenly into the plate.

2) Press [ <] or [>] to select the "Special Plate" function, press the [Off/On] keys for the left and right stoves,
and then set the temperature to 240 C by pressing the [+] or [-] key.

3) After preheating, stir—fry the salt for about 10 minutes to remove the moisture, and then bury the shrimps
with salt, bake for about 8 to 10 minutes.

&



Steps:

Step2 WU~

Both sides of the plate

Casual BBQ

Ingredients:

Meat for BBQ  Appropriate amount

(thinly sliced beef, lamb, streaky pork, etc.)

Favorite vegetables and mushrooms
Appropriate amount

(Enoki mushrooms, potato chips, etc.)

Oil To taste

BBQ sauce To taste

1) Pour oil into the special plate, brush it evenly all around, and press [ <] or [>] to select the "Special Plate"
function, press the [Off/On] keys for the left and right stoves, and then set the temperature of the left and right
stoves to 240 C and 180 C respectively by pressing the [+] or [-] key.

2) After preheating, put meat ingredients in the plate at 240 “C and vegetables and mushrooms in the plate at
180 °C, and sprinkle some salt and pepper over it. After toasting one side, turn it over to toast until done.

Step 3

O O

Clams with vermicelli

Ingredients (per serving):
Clams
Enoki mushrooms
Vermicelli
Green and red peppers
Coriander

Garlic

Oyster sauce 3 mL

Soy sauce 4 mL

Cooking wine 5mL
Steps:

Two stoves

4 pieces
20 g
30¢g
15¢g

A little

1 clove

Dark soy sauce 2 mL
Ol 5mL

1) Wash clams after making them spit sand, soak vermicelli in water, wash the enoki mushrooms and remove its roots.
Cut the garlic into minced garlic, and cut the onions, the green and red peppers into small pieces. Put the soaked
vermicelli in a aluminum foil bowl (300 mL or so), put the enoki mushrooms on it, add the rest ingredients, and place
clams on the top, and fill it with water submerging all ingredients. Prepare eight copies as above.

2) Place the aluminum foil bowl directly on the main body and cover with the aluminum foil cover (or if not available,
wrap with aluminum foil), and press [ <J] or [>] to select the "Others" function, press the [Off/On] key, and then set
the heating level to "5" by pressing the [+] or [-] key.

3) After boiling, cook for 2 or 3 m

inutes, and finally sprinkle the coriander leaves over it.

+ @
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Recipes
Step 4 o« T

Both sides of the plate

Steak & Golden fried rice

<Steak>

Ingredients:
Steak Several slices, about 100 g/slice
(About 1.0 cm thick, marinated)

Oil  Totaste
<Golden fried rice>
Ingredients:
Cold rice 350 g ]
Egg 1 Shelled shrimps 50 g Qil To taste
Onions 30 g, dice Sausages 50 g, dice Soy sauce 15 mL
Steps: Salt A little

1) Press [<]] or [>] to select the "Special Plate" function, press the [Off/On] keys for the left and right stoves, and then
set the temperature of the left and right stoves to 220 C and 140 C respectively by pressing the [+] or [-] key.

2) After preheating is complete, brush the plate at 220 C with oil and put the steak in, fry it for 2 minutes and 30
seconds, and then turn it over to fry for another 2 minutes. Place the fried steak to the plate at 140 C to fry for 1
minute, then turn it over to fry for another 1 minute (the frying time is based on your preference).

3) Pour the oil into the plate at 220°C, and then pour in the beaten eggs. After stir—frying and chopping the eggs, put
sausages, shelled shrimps and onions into the special plate to stir—fry with the eggs for about 1 minute, and then
add cold rice, salt and soy sauce to stir—fry all together for 6 to 7 minutes.

Step 5 777

Both sides of the plate

Baumkuchen
Ingredients:

Eggs 2

Milk 150 mL

Cake powder 150 g
(No need to beat to foaming)

Butter 30¢g
Sugar 60 g
Qil To taste

A4 paper 2 sheets

Steps: Aluminum foil Appropriate amount

1) Roll the A4 paper along the long edge, secure it with tape, wrap it with aluminum foil, and make it a about 20 cm
stick with oil on the surface.

2) Beat the eggs, add sugar and milk in it, stir evenly, and add cake powder in several times to stir evenly, and
then add butter. The cake batter is complete.

3) Press []] or [>] to select the "Special Plate" function, press the [Off/On] keys for the left and right stoves, and
then set the temperature to 160 C by pressing the [+] or [-] key.

4) After preheating, brush the proper amount of oil on the special plate, pour the cake batter into a thin layer, then spread
it out, and use the stick made in step 1) to slowly roll up the cake, leaving the edge unrolled and take the cake out.

5) Brush the special plate with the proper amount of oil, then pour the cake batter into a thin layer, then spread it
out, and attach the part made in step 4) to the edge, pour some cake batter for connection, and then roll it out.
Repeat the above steps until the cake batter has run out.

14 @
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Family set meal (for 3—4 people)

Menu:
Basa fish & bacon and enoki mushrooms
Beef wrapped with aluminum foil & dishes steamed in tea bowls

Main meal: Dumplings
Dessert: Pancake

Step1 2

Both sides of the plate

Basa fish & bacon and
enoki mushrooms

<Pan-fried basa fish>

Ingredients:
Basa fish 300 g, cut into segments
Salt A little
Black pepper A little
Qil To taste
<Bacon and enoki mushrooms>
Ingredients:
Bacon Several slices
Enoki mushrooms 150 g
Black pepper To taste
Oil To taste
Steps:

1) Pickle the basa fish with salt and black pepper for 5 to 10 minutes. Wash the enoki mushrooms and cut
into segments about 5 cm long.

Take about 6 or 7 enoki mushrooms to roll in with a piece of bacon. Make all the rolls in order and pour the
proper amount of oil into the plate.

2) Press [ <] or [>] to select the "Special Plate" function, press the [Off/On] keys for the left and right stoves,
and then set the temperature of the left and right stoves to 220 C and 180 C respectively by pressing the
[+] or [-] key.

3) After preheating, put the basa fish in the plate at 220 °C, and fry until the bottom of the fish is golden
brown, turn it over to fry until the other side is golden brown.

Put the bacon rolls in theplate at 180 “C.Fry until the bottom of the roll is slightly brown, turn it over to fry
until the other side is slightly brown, and finally sprinkle black pepper over it.

o



Two stoves

Beef wrapped with aluminum foil & dishes steamed in tea bowls

< Beef wrapped with aluminum foil> <Dishes steamed in tea bowls>
Ingredients: Ingredients:
Beef 300 g, cut into thin slices Eggs 4
Enoki mushrooms 150 g Water To taste
Celery 100 g Shelled shrimps 8 pieces
Onions 1/4 piece Shiitake mushrooms 2 pieces
Marinade: Seaweed A little
Soysauce 10mL  Cornstarch 6g Salt A little
Cooking wine 15mL  Oil 15 mL Cooking wine 20 mL
Oyster sauce 10 mL Salt 2g
Water A little Sugar 3g

<Beef wrapped with aluminum foil> Cooking steps:

1) Stir the beef evenly with marinade to pickle for 20 minutes. Wash and cut the enoki mushrooms, celery and onions.

2) Cover the aluminum foil plate with onions, celery and enoki mushrooms, and then put the beef on the
top. Then place a layer of aluminum foil on the beef, and fold the four sides of the aluminum foil and
place on the main body.

3) Press [<]] or [>] to select the "Others" function, press the [Off/On] key, and then set the heating level to
"4" by pressing the [+] or [-] key. After simmering for about 8 or 9 minutes, press the [Off/On] key to
simmer with the residue heat for about 1 minute.

<Dishes steamed in tea bowls> Cooking steps:

1) Beat the eggs with water by 1:3, and put a small amount of seaweed, salt, and cooking wine, mix them
evenly and remove the foam, pickle the shelled shrimps with salt and cooking wine for 5 minutes, and soak
the shiitake mushrooms in the water, and then wash and slice the shiitake mushrooms.

2) Put 1 shelled shrimp on the bottom of the tea bowl, pour the beaten eggs into 80% of the bowl, cover with
the cup lid (or with plastic wrap if no lid), and put it in the water—filled pan.

3) Press [<] or [>] to select "Others" function, press the [Off/On] key and then press the [+] or [-] key to set
the heating level to "6". After the water boils, steam for about 8 minutes, then open the lid, put 1 shelled
shrimp and 2 shiitake mushrooms in each bowl, and close the lid and steam for another 8 minutes.
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Step3 '~

Both sides of the plate

Dumplings

Ingredients:
Quick—frozen dumplings 40 pieces j
Oil 20 mL
Water To taste

Steps:

1) Pour oil into the special plate, brush it evenly all around, and press [ <] or [D] to select the "SpeC|aI Plate"
function, press the [Off/On] keys for the left and right stoves, and then set the temperature to 220 C by
pressing the [+] or [-] key.

2) After preheating, arrange the dumplings in order in the special plate, sprinkle some clean water, and then
cover with the outer lid.

3) After 8 to 10 minutes, open the outer lid, and if the dumplings are brown on the bottom, turn it over one by
one and pan-fry for about 5 minutes, or if they have not yet been brown, wait some time and then turn over
to pan—fry.

i Step 4 o

g Both sides of the plate
- Pancake
Ingredients:
Eggs 2
Milk 150 mL
Cake powder 150 g
(need to beat to foaming)
Baking powder 5g
Butter 30¢g
Sugar 60 g

Steps:

1) Beat the eggs, add sugar and milk in it, stir evenly, and add cake powder and baking powder in several
times to stir evenly, and then add butter. The cake batter is complete.

2) Press [<{] or [>] to select the "Special Plate" function, press the [Off/On] keys for the left and right stoves,
and then set the temperature to 180 C by pressing the [+] or [-] key.

3) After preheating, lay the cake batter made in step 1) onto the special plate (one rice spoon for each).

4) When bubbles appear on the surface and solidify, turn it over to pan—fry the other side until slightly brown.
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Recipes (More recommendations)

s Mixed fried noodles %////% —

Inl\gl]cr)ecz)(éllir;ts. 80 ¢ ngialsonlngs. 40 mL Both sides of the plate
Sausages 50 g, dice Soy sauce 30 mL
Fresh mushrooms 50 g, dice
Onions 30 g, dice

Steps:

1) After blanching the noodles, take them out and drain out of water, then add 10 mL of oil into the noodles for
the next step.

2) Pour 30 mL of oil into the special plate, and press [ <] or [>] to select the "Special Plate" function, press the
[Off/On] keys for the left and right stoves, and then set the temperature to 240 °C by pressing the [+] or []

key.
3) After preheating, put sausages, fresh mushrooms and onions into the special plate to stir—fry for about 1
minute, and add noodles and soy sauce to stir—fry evenly for 6 minutes. J
. Z
Seaweed rice balls M —
Ingredients: . Both sides of the plate
Rice 500 g Seasonings:
Seaweed Appropriate amount Soy sauce 10 mL Qil To taste
Diced sausages 50 g Oyster sauce 4 mL Pepper A little
Cooked sesame 10 g Honey 5g
Steps:

1) Add diced sausages, pepper, sesame, and shredded seaweed into the rice. Knead the mixed rice into
triangle rice balls with plastic wrap.

2) Pour soy sauce, oyster sauce and honey into the bowl to stir up as sauce.

3) Brush a bit of oil evenly onto the special plate, and press [ <] or [>] to select the "Special Plate" function,
press the [Off/On] keys for the left and right stoves, and then set the temperature of the left and right stoves
to 220 C respectively by pressing the [+] or [-] key.

4) Put the rice balls in and fry it up to two sides with slightly brown, brush two layers of sauce and continue to

\ fry up to two sides of brown, and sprinkle sesame and put seaweed on it. )
22277
— Assorted breakfast / 7
ngredients: .
Toast bread Several slices Eggs Several Both sides of the plate
Bacon Several slices Sausages Several pieces, cut into slices
Steps:

1) Press [<]] or [>] to select the "Special Plate" function, press the [Off/On] keys for the left and right stoves,
and then set the temperature of the left and right stoves to 220 C and 140 C respectively by pressing the
[+] or [-] key.

2) After preheating, place the toast bread in the plate at 140 °C, and fry it for about 1 minute until the bottom is
slightly brown, then turn it over to continue frying for 1 minute.

3) Put the sausages and bacons together in the plate at 220°C to fry for about 1 minute and 30 seconds until
the bottoms are slightly yellowish, then turn it over to fry for about 1 minute.

4) Beat the eggs into the plate at 220 “C, and fry them for about 2 minutes until the bottom is yellowish.

J
- Oden Q )
Ingredients: Seasonings: One stove
White radish 100 g Oden soup 1 pack
Kelp knots Appropriate amount
Favorite ingredients Appropriate amount(meatballs, potatoes, etc.)
Water 1000 mL
Steps:

1) Pour the oden soup (prepared with water) into the pan, peel the white radish and cut into 2 cm or so thick
pieces, and put radish pieces in the pan with kelp knots.

2) Press [<]] or [>] to select the "Others" function, press the [Off/On] key, and then set the heating level to
"6" by pressing the [+] or [-] key.

3) After 10 minutes of stewing, add your favorite ingredients, adjust the heating level to the "4" by pressing
the [+] or [-] key, and continue to boil for about 45 minutes to make it tasty.
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It is not a fault, and please check before requesting a repair.

Please check

@ s the power plug plugged?

Phenomenon

There is no
reaction after
pressing each key

When in use
return to standby

When in use
the heating
power is weaker

When the left and

right stoves are used

at the same time

@ The heating level
becomes low

@ The heating level
display automati—
cally becomes low

@ The heating level
cannot become
high

When frying, the
preheating time is
too long or the oil
temperature is too
low

When the "Special
Plate" function is
used on both right
and left stoves, the
time for beep is
different when
preheating is
complete

The fan makes a
noise when not in
use

When the product cannot heat up or the heating level weaken continuously, please

4
4

)

4

o

Troubleshooting

@ s the auto—off function activated?
- If there is no operation for a certain period of time (approximately two
hours), it will automatically stop heating and return to standby.

@ "Excessive temperature rise prevention" function is activated.

- If the temperature of the pan is dramatically increased over the long
heating time, the power will be automatically controlled. (When the
temperature drops, the heating level automatically gets high.)

- When cooking with nothing. (Please check the situation in the pan.)

@ To keep within the total input power, it will be automatically adjusted to limit

the heating level.

@ s hot oil used for preheating?

@ s it used for cooking when the microcrystalline panel has not cooled down?
@ s the bottom of the pan or microcrystalline panel dirty?

@ s hot oil, dark brown oil or muddy oil used?

@ s there any fried residue?

@Even if the set time is the same, the time for beep on the left and right
stoves may vary due to the room temperature, the usage and temperature

of the special plate.

@ The cooling fan starts when the internal temperature of the main body is

too high.

(When the temperature drops, it will automatically stop.)

remove the plug and re—insert it.

o
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When such a display shows

Please check before requesting a repair.

Error display
§

Please check

@®Has any dust or other foreign object clogged the intake port and the

exhaust port of the appliance?
— Remove dust according to the following steps.
(@) Press the [Off/On] key, and then unplug the power plug.

(2 Atfter the appliance has cooled down, Clear the dust in the intake

port/exhaust port of the appliance. ( [~ P11)
@ |s the product used on items such as carpet?

— Do not use the appliance where the right and left sides of the appliance

may be clogged.

If the product is still in this situation after checking, please contact the authorized service center by Panasonic.

@ Try to unplug the power plug and plug it in again.

If "H3% %" still appears, then there is a fault.
— Please consult the Panasonic authorized service center, and inform the

error code (two digits after "H").

Specifications

Model No. NF-M1-N

Rated voltage 220 V~
Rated frequency 50 Hz
Rated power input 2000 W
Temperature adjustment Warm 0T
Heating 140 C-240 C
Heating level adjustment Others functions 1-10 level
Power cord length (approx.) 1.8 m
; Size (approx.) (W x D x H) 592 mm x 310 mm x 46.7 mm
Main body
Weight (approx.) 4.5kg
: Size (approx.) (W x D x H) | 576 mm x 296 mm x 86.8 mm (including plate cover)
Special plate - -
Weight (approx.) 2.7 kg (including plate cover)

@20

&
.

\

N2

12



S —— C
& &

Panasonic
£ ARIAE

ZIpeE A
ag: NF-M1-N

B &% B

REFEEEE s 22~-24 [KE3
Eagzz R =0 1= 25 _Ji!i
FBEBTB oo 26 Nk

B 30 =: [ TR 27 &
EAB&BIAES o 28~29 i
B == 30 yal
B R 31 ¥
- 32~38
JEE BESHEEE E PanasonicE & ©
© KEMARKENEURIRL -
© RFMPIRAEARAE - RRER EREREHEAR o 39
REFERRER o ERTEHYLEE - — _ +
[ R EREE ] (222~ 245) - EHIR EEREE RS oo HIK
© WRRRREF LEAHRE B B e K

FRERR -
O HREFFERRBPE—R/IMOKE -

| REBHER || RiEESH |

/

§
9

e —— + (@



S
D

REFEEE

RPIEERAFEE ~ MERK » FHLEFUTREEETEE -
B UTERERERBETERMEREE -

B A RRaTBE o B EEIE T é

S == RFMAER 0 BIFTHEEEE Y
= H RESENEERERERER -

1T B spesnsesarsmn -

@ RBERNK ~ BRIE ~ BIG

N HL’E‘ %'fg SRS Bt
 WIRAEE
B
(Wt L AR - )

® EHK  EERAE RSN ERERE \

*¢°
( I REEAEE S E RN K o )
IR AREREK » 55 EHPanasoniciZE

BB s -
® N E R AR E RRPE RN TR :
Fig - :
(BRITREREEN S ~ 54 ~ SEMTE - ) :
B R K AT IR T B -
&N » Panasonici§ NREFEATEIE - ( .ﬁ%’[ﬂ%ﬁ*ﬁ \
® Y EITHE  RBSEEESR - ® ® EMHMBTIEREE (EY
(IURBHOA % ~ EHZ - ) % MEEME ) o
S MTEETE » A PanasonCIEREMRIE L o *ﬁfﬁgﬁ"ﬁ%ﬁié .)
® woEREn  HEOSaHEEA - | | O BIRSREE - BUMBRREEN
CHRIES R E S B - 2 .
(URUHEERXEEEE - ) —RRREREU TS
B M7 XA RRBNET
% o

- BEER ~ BKEETHYM -

ARTHEM EAIES © HESRE 0 R
WS o

(A RERMATEBHEN ~ BIEHRIE - )

3 e ® FUMA ~ T~ BRESMY mBEMSR
(Z=fRIm) (BEIE - EEB) ER_EnE o

(UBRHREHEN - )
L nﬁ%ﬂ%gnﬂﬁi%ﬁ’\ EREMRRIR L& o

® IFREA LA - MERAE
(U RBERE « FHRME - ) H%iﬁgggo ”
(A RHHHEE - )
@ 22 AN V),




W,
D

o

B A2ETHRAETSE  AUTERRESHHA -

® I ERRERRAEEEST B “BIE” BRE

0 HEEETEBET » B B MR -

(l%i),?i - BiR& A

©® INERLR C IR B iR R BRI
BREORR  F2EREMR -
(AR EHMEENEERREH KK - )
—MREBFERBR  RTERERR WA
HELER « HAERRSEIERFI IES
ALER-

® FENIRIGEIRM
- BHZIEEITIAUTIRIE
BE -~ M - EEEENEESRS - WITE
i~ B8 R BMESE S EHEHES
0~ BRRUR ~ /N~ RN EIRGBE o
(UBREERKWEMEE @ SEEFHREHK
Koe)

@ F 7 HBFRASIKHEIRIHE o
- BB IRAE S EmETR S D EARTF 2R
(UREHMEENZE - )

@ F K EE KRB ERHHAL
(UREHEENEZHEREH KK - )

® B EMERBAERIK -
(UBEHELE « XKHHEE - )

® BWEBEERFETEEAAC 220 V/10 AR
BRI EIREEE-
(UBEEEMESIE » FEFAMmSIERK - )
- BMEFSEEEE D A10 AREGIR o

© 7N E n FE (5 P BE AR W AR A Rt ) B R 4
A fREE E AT SE it o RREIRMEE » ATRE
B EEREHMEBMETHRERE -

(UBRBEHFENREFGEENER )

©® EHELEIRIAH -
(U BRBEFRERRREIIMIERMEREE
R 5K - )
— R TEREEREE R -

(miF

®o

® FNEMAMARFRENI AR -
(UREHZEHMEIER - )

o

EARIHAE « Kb3E ~ B SRR 0 5
IR RER o
(ABREBCRK - )

O AERNMHEARTIAL(BRERE)E
A SRERSUCERIELE SR
KEREERNHERZE  BREFEHEM
MREH AL EZEESIEE » HAE
A-FiIEHRRRERTAER -

(UBREBUEE « ZIGSEE - )

© INZARBERF  55IR/INK I IR EE M N I SR o
- IS ~ MIVE ERFRE R RIER -
(ABRIEHRENE - AR - BERE - )

©® A REWMIER - B AE I E Al kiEE
iRAHEA o
(UREHEE - KKIHE - )
R2E - WEH
- BREEEERRREREER -
- BIRAR ORI BRRA R BB EEE -
- AEERHEEEA -
- REEESEH AR
- REEWH  RPHEHESR -
- BRARRR AR RN ERRE -
—FEL A EPanasoniciZ #EM AR F OB R » 347
BERBERE -

\

J

\_ J

o




@

LZETEFIR

o

R W SF!

N

o BEBNK S IBHE S BE
uzf ZEBEE....

\

&1 )

©® BN E MIMERT RS S TE B L &

@ M Nt A EAAEM

®

© 7K AR K EFRELURE » fa0

® {5 F Tk S MRS T SRR
RE > HOIEE -
RS WA R 9B
n%-
(LRBERLS - )
® S T EEBREMA ©
A REE R R R - )

R AR TET
(ARIBEERSK < )

- FIERRSFRERED o
(UBREHMEE ~ REINK - )

- AERPEES AT AT E o
(UBREHZE ~ RIGINK - )

- FIEEEEERIA L -
(UBHEHHFESEE « FHRWIE - )
HEE o

(B EHHEE - )

©® FER AT AMEFET
(LMBREHRE - )

Bt e

CERERE S MAEREMTERENETE
EE ;
B
AR
A ;

REREMEMEERETAES

AERMR LI R B R REERERE o )

ETTET N

-

© FTBAKEREZERY » FEIRMBRR

(UARRIE - )
3 . ) ® NMEREF VIR ERIEA TEIREE o
® ENFRET  FEFEZEHEM - ( N BERRS 5% F B 452 LTS 18
(MABRIE - ) TR kS o )
AN " ),

BT

(W= R )
® @ FU{E FEH M EIMEERE -

%ﬁﬂ%ﬁﬁﬁ%/m ( =ik ) i o
(BimBEE » BEH MK - )

@ FE s EEIR -
(UBEHEE - )

©® =M IERIER MR EAEF RN
800% (0.9F) -
(BLRHREE » HEAI - )

0 @ EAEEE » AU AKIEEIRRAE o
(u%ﬁiﬁl}ki )

© /Ml R R TR o
k (AREHRE - ) )
\

EE':)? Eéjﬁﬁ
() O KT RIGEE  ERAIEAREEA
5

(UABEHAEE » FEEHESIENK - )

24

e

o



W,
D

o

EAhiaiN

B HEBRBXNR L FHLRERRETH
BaEREIS AL -
(U REMBEE - )

B ERmEEARNRROLE RN » 1iF
FRIREE -
(SREJNEFRRE )

B FNERMERAKER -
(FPREMTERARGEHERZELRE - )

B ENEGLEHTER -
(UREHEE - )

B FEAET 2% - BiArEsR -
(URERE - )

B FEAREEEERRROFMHER O
W ERKEMR °
Bian @ it~ WL - SBERHHEN LR -
(UREHERNBBEAS - )

B AERBKFEHE A EEBENY &R
/> BEEDBEFRI0 BRI L=
B REFHER O E -
(UREHERNBBEAS - )

B EREFBREEE  PEEWERERIEN
MR AED -

(ARSI REEREE - )

AR AR

B B REFEMEAE T SRR
(BB FERERELEHT - )

B F7HEREERARAERUIMIMTT -
(ABRERERER - EXERRIERE © )

B SRAEERANAMERREERELE
BATER -
- ATREET M BRI - ERgREERNY
RESASER -
—MBEHFE  FHEEHNERES -

B FIREEEEEE=E -
( URBIRAEBR A G E RERET - )

B FEEUTRIE !
-EAEREEE - XTF - NE/ABRRNY

AR °
- ERREENOER AR RS REEBEE
Wiz -
- BB EE R B IR /I M E R AT SR BT
BB RM L BOEERRKETRIER
- T AR R EMEN R FETRER 0 R
T =7 3 L& 5 FAR o
(UBEGTHERERTE - )

W ERERERBRES  ARERMEAREE
HEIL o

o

(

A



D

o
ESLEL

BEUR(ERRE > SEiERSE RS - BlE - (I %318 )

BT

rEigE

HRER

AR

HRIEE

BF

Panasonic - + offfon fem. Speaa::ie Q. |> T_::)etrs Tew(‘; - + Off/Orl
< F0D 3ziE [off/on] ( BA/BA ) #&8
N m W o EEEThEEREER o O AT A5 SR = AR IR Ik i%
O IR AR E LX) O TR 1 EEE TR e
O ERFINBERT © AR FAEERSR » KB AR E A -
RIZIRFEA P PIEATESREZR o -

XEMBBAE - BMBEERRENERE - BIREER EBERH (SR ) PI% - ILFFE2EE  URRE -

o

W2

\

7



S —— C

O .
B Crrmm )

4

=1
@ . . T ' 73 &
58 . SHE B A

]

o= )¢ -
@

o EEM MBS EE -
(BRRMAESREMRAER - )

D E

#a
HEiRAEREZFE 1A IR
Ak
<235 [EX >23.5 Ex

e

| >
gﬁﬁ{; 1 <235 E¥k U

<18 [BExk (AEAIEZERMEE AR )
\\ K& <18 E¥k ,/
XIREBEERAT - AR - RNMEAE » WRERELET -
FEEXNRER » ARBENHE ~ Bk » KNERE  BREDREERE  MBRELELRR -

@ —— oar




S —— C
&
EE&HRE

b4 IR =

( ERREE ) semsnrmmEcint

[ <) [> 142" Special Plate" ( B
f8) Thee -
® FTEIhAEAI M o

N> A
_ [alhatie] ~=Special Plate »
+  off/on0 DUBI DU D
rvy

EEIERE AR ABRIEER » #[off/on] ( BA/F )
## o FATER -

OT’E?MP Temp (BE) Fqi% °
OTER M ERE | 220 0C

©® LA EEAE R AR » TEDAIRE

T AP 1
<::> 15 BT - RREIEEIE - Lot ezl T D
<::>ﬁ%EFE§ﬁ°
EEER A
( HfpsEE ) mescmiesr
- <| D -
2 <si[> 112" Others" ( HfhEHE )
IgE o
e N ® FIETH AL AT -
30 #IA_ERIBIERS - BENBMER|FHKRE - e
’ Q [> ‘(»m::S: :E:]: — —+  offfon
EEERBERZ » KREFHIREFEI LR B A
B DR B AR AR » BB/ offfon] ( B/
B ) & i REEIaE -
(::)ﬁgﬁﬁmm%Mﬁﬁ’ﬁwmm(%ﬁ)
e TN a8 o
OB EN S | 4B
- J4 b - ® A4 TR E AR - BESRIRE
ﬂglzl%jj_iﬁ . H Others (]
1218 T off/on] ( BI/E ) BLUMILELRE » TR 4B T — 4 orfon
B o ;
L y X

@ 28
e —— ®

W

7

N
U



o
D

@ =T * #[off/on] ( EA/BH )

B 1200 BEMEEE : 90C ~ 140C-240C )
N gl
FashES » BIA=E o d zOEEEEEIﬁH#EFﬁH% VRIERIE
5 (BFH “TEEEE ARRE ) —H MARESBIRERE -
i ©® 745 B A F B 1 AR TREAGESR
o ™™ ann HRAENRTIHEEGREE
- RN ERER AR
= o
B RREEE
B 90 140 160 180 200 220 240

" E

- RBEMHHRES  BERARRE -
- Ao R R B) B 4 P B BT 35 (0 i 24 RS L BRI B ER (F RS E R o

@ HEL+IS- TR )

O N NREEHE : 1-10"K

@ =35 fkloffion] (BI/EI) 2

5 -+ ¥ A A5 ME R [E R B » WRJEEE N
SIS A K 517108 o *J"‘y
@ LA JETEE R E RS KN EZE

PRI » HIRN NS IRERE K
HEER

INER AR

KAERR 1 2 3 4 5 6 7 8 9 10
BININZ (%) 200W | 400 W | 600 W | 800 W | 1000 W [1200 W | 1400 W | 1600 W | 1800 W | 2000 W
ok

- IRBEMHNES  BERARRE -



S —— C

® ®
PR = A (emae )

Y

Bl ERERER (A1) B

ERFE R B BARZ ...

—— - Special Plate Temp. - _:-
— ) i - 200 _
+oomond L 4 4 DB NS e [ +  orffond
RRREH

R E28-29BMIEF REFREDNNE

1 g o S <IJsk [ R E S R A TEA -

© FEZHESRAIN © PI -

®
g
3
3

OFz5c e
2 -t orend FR[+]35[-]5R E E FF R o
O RIF[+][- IR » WIRIERTIESREIR o
O EHE  ERAEBER [ 1 4-2 /I (RBETRE 9-9.5 /IEF)
HAibsBERK 1 1 -3 B
OIS EEMINTE :

REHE . 308N 1NN 3R 95 /BN
SEE ' 14048 548 1098 30 548

[ O 3 PEEABTART
- 200 _rL.—--z:h;E

© B E FERFERE - IBE SN AT -
O =A%  BRELE -

EREEAERER - RIEHER -
© R R E B SRR TR - BT R B A, o

W ERH 7 B R E FF

e BB . OMIRIE  BETEEEEA . (WEE) -
® 30 @
@ —— ®

W

7

N
U



S —— C
EE2RE

O 52 H] » B RIS EIRAE  SARCAEEEITIER
O 5 EEF  YIZMHAREENKT » REFEAREK » Kl ~ B » £i58  EERIEER -

i
3

~4¢y
N

WMESEBREFES -

A"

O AIHBENERFRE  BREMEKER - \JHL#
WA RIS
RE TERENERRER » AEBRAR%E

REE R IRE R A {EREE R EE R B

BAERANTEABMIE
ORI (IFEEHE ) Mk
o BB o
Qﬁiggﬂ éii’_ﬁﬁ% 2
MRENHS o \\

O
X

HEE . ERE A8 (kRO - HmO) (&

O AmBANEABREMERNBERKEFR - O XM BAME R MBEFRARMEER - )3

3 BRI AR 0K - . %

O FE ) E R E R EREE » HERERARIF

O 57 Rt metk st ez -

OF AN ERFFEIMIEZANPIEMERRE » B AE
wEiGAKMFRE AR E T REERE -
(MBHAREBEMTE - )

AR EESRRBRBIIR R R E -




&
2D

HEBRPIEBRENTREEASIFETER

HEEZREER (HA6-8A)

1= 2
7 B 77
B4R 18 ey
R
i 300 7%
Pl 1500 32
AR EE
g%

1) MIRTEIREL S - 188, - EERAKRE LEWMESRE » ER ZHARMEINES -

2) $2[ <]sk[> |2 "Special Plate" ( kS ) ThAE » A ESER[off/on] ( BH/BY ) 128 » Bix
[+ [~ EBEA240 T -

3) TEEAGE R TE  WEEA10 488 » HEHBEIKS o A5IR IR » 38-10 HEEA AR -




S ER2 777

A2 R

NEIbE S

w7
e AR BE
(478 ¥/ EERS  1HEE)
EBMBESE ~ HE HE
(&85~ FZFRHE)
j HE
R E =

% -

1) # M EINE R » AHRE » %R <[> |18 Special Plate" ( BT ) ThAE @ AAIEER
[off/on] ( BA/BA ) 328 » BIR[+IS - A A IEE D Rk E R E 5240 T/180 T

2) TAEME TR » AR A 7E240 CTHRA » i3k - BIEEERMTE180 CTHRE » H L/ DFFEFIHAM »
—EEE > BImEEE BT -

S E3 OO
15 B 44 |

7R (\AMe) -
1EH 4 & gz
EEEE 203 4
W4 30 % i
SHEIM 155 by
ek HEF i
E53 1 i

ik -

1) R TEREE » MG AKEER  SEHTERBET - BRFRUIER » FE - SAMPI/NE o HLEIFH
MMETINGARDE (300 EFAEA KN ) » BH LT MAEKRES » BEFRISLEE » kZE
BEM - RILEEFI\H -

2) IS MEEMEAE L - E PHKE (RENFASREME ) o R[> IEE Others" ( Eft5H
B ) IhE v #=[offlon] ( BA/BR ) 1288 » BIR[+[-IREKR N A5 »

3) BIAEEERE% » B2~ 3 88 » I ESTEEAIE

o




B4 7
PRl

FHRE S IR

<4 HE>

M gEE R 100 B/R
(#91.0 EXE - BEHILFHY )
it BE

<EEIER>
Rl SR 350 52 i B=
#E 1 1 £ 15 =FH
L 50 %= ] LEF
FIE 0% YIT
BAKE 50%= YT
ik -
1) 4%[ <] [>> }&1B"Special Plate" ( AR ) Thak - A EBER[off/on] (BI/FT ) = » BRI [-1EEEE
A4 R E B EA220 C/140 T -
2) FEFAAE R » 1£220 CHBERI E—/Bih » SNGHE » 52 4330 #7% » BEERI2 04 - BTN HER
F|140 CHBEER 9E  AZPFHEBI 98 ( SR TRIEEAZFRAE) -
3) A4l EIN220 CHIBET » IS EFITIFEIN » WOFAIREE » SRS ~ IR - ERMNEREREIA1 &
$E 0 ISR ~ BSR4 0 9 5BIKD6 ~ 7 S EERDET o

peaeanat il

FEREIE
7

HE 2 1@

445 150 EF

EEM 1507 ( BITIEE)

i 30 =

BiE 60 &=

i BE

A4k 23R

E2 T BE

% -
1) HAMRBRESHE » ARSEE  BASKKEEE » MM20 EXAARER  REELH -
2) EEITLF » MABMEFL > BIES » SRMANFREMIBRYS > BMNGEH > SSRERER -
3) #2[ <]=k[> 132" Special Plate" ( KRS ) Thit » A4 EREZ([off/on] ( B/ ) 28 » BiR+=S[-IREBE
%160 C °
4) TR TRE  EEAKE LR LEERHE  SEEMEEAN—EEE > B EA ) ERNEKBERIEZES
#E o BHEBE—HOAE B -
5) EE AR LR LEERH » BHEEEMEERN—EE#E > 54 ) DML EEIES 0 B LEEMA
KiERE  REERT EE RS BEEEEMATH -
34 @

®
@ —— oar



W,
D

EEZEE (BEE3-4N)

&

S | BibBIER EEHEE R R

ﬁ%&#ﬁ&%ﬁ?ﬁiﬁ THEL ¢ St
= Z
45 B2 77
peeanat il
B &tERN s
<Bibfas>
s
B 300 7 * HIER
1] EF
ZHoMm D
i EBE
<KER & EHEE>
s
pede| oA
&85 150 ==
EHMH BEE
i BE
L1 G7

1) A B b BN B > BEHI5-10 5788 o &SHEERF 0 VIEAS EXRIE -
6~ 7 REGHE » FAEASERK - RRMIFEE B P ENEE0HE o

2) %[ <|=k[>> |i242"Special Plate" ( KA ) Ih4E » AHEHEK offfon] ( B/F ) 128 » BR(+][- 1%
HIEEES R E R E 4220 /180 C °

3) FERERE > HEDAMAN220 CHEN  AZKAZLEC%  IORENZERESES -
HERSEMA180 CHERN » MERAMMEES BERKMZREES & B ZHBEITR -




A
2D

@36

T2 swemszmz (OO0

HIETE
<SG FA> <FBEZE>
oip ST | 300 &= * YIER 7
&85 150 % HE 4 1@
J=¥-3 100 & 7k =
HEE 1/4 {& LT 8 &
- &L 2 1@
[ S o 10 EH Ef 6% 3 e
BE 15 =F iH 15 27 ] hEF
L3 10 EF ] 2% BLE 20 =T
s e B 3% ’ =
<SR A>HGE
1) Se ARG 4 T8RS » BEHI20 288 - &8H5F ~ B3 - EEEBRIF -
o) BARE FIEN > 3 S5 RES FER - PEES—BHK 0 MRIFFEMTIAE L -

3) [ K[> |iE#E Others" ( KRR ) Thak & #R[offlon] ( BA/F ) =¥ » BR[+[[-IREKRS1R"4"
B#I8 ~ 9 SYHEA A  PRER[off/on] (BRA/R ) HEEF ARBEEL SHEARRT -

<FmFE>ME
1) BERIFKL D SHILLGIFTHL > MNP EHZE « HARIESSREGEMEZR R IMANEIRE
BEHI5 5388 » BIAEREFU S -
2) FEFBES BIMN BRI > BINERA8S W » FEME (EMERNTRERER ) » MAET KIS
Bo
3) $2[ <[> Ji##E Others" ( HibEHE ) ThEE » #2[off/on] (BA/BA ) 28 » BIR[+]H[-IREKR N R"6"
KiEIER » %8 DHEAA » FIRIRE » SN ER(C > 2 A EE - ELMEREES HEMT -

V2

o

W2
U



W,
D

A= Z
B3 777
peeguat il
BT
Ml
S0RKER 40 1@

:E 20 =F

7K H=
3% .

1) M EINTE FIREER - S BIRIBT » AR1EHR] s[> 42 " Special Plate" ( B AKEER ) Thak

[off/on] ( BA/BA ) %8 » BIR[+]SH[-]RREREA220 T -
2) TEEGERTE » KBRS FHER - BLEEEFK  REZEHE -

» ERERRR

3) 8-10 #i&f% » FIRASNE » AREREEE @ AR —BEBNS S#AA  BEREENEEGMEREZS

#m -

%

1) EEITIF » IMANBFENED - BHS » SRMAEBEMIEITIHERS » BN - STHBHE -

2) %[ <]=K[> i#42"Special Plate" ( AR ) ThaE & A EEE(off/on] ( /B ) &8 » BIR[+]H[-IRER
E#4A180 C -

3) &G RE IS AR RS ( SEMASE—SRINEE) -

4) REHBREREEEERFEE 0 S—EAEMMERRT -

72z
)

2 &
150 =F
150 E(IERITIERY)
5%
30%
60 7@



8+ —— A
. .
Bt (ms8m)

- AR FIx 77—

B % 80 & SR D iH 40 =7 ) B8 by
HAB 505 ' ¥IT ¥l 30 EF
&5 50% * YIT
=\ 3035 YIT
ik 1) BERIE KBS HIES  BIN10 EFHER -
2) 1430 EFMBINE AL » K183 <[> [iE#8"Special Plate" ( M ) ThAE @ AAEE off/on]
(BA/RA ) 4288 BR+]R[-RERER240 C -
. &ﬁﬁ%i&%%m%~§ﬁ~#EmA§m%ﬁﬂ@%1QE’MAﬁﬁﬂim’ﬂ%ﬂm%aﬁﬁ%ﬂv
_ Z
- A 77—
e B8 P fAl
B 1 KR 500 3= FARREL D 4 10 =ZEF i BE
%3 HE Zm 4=H R DEF
BAHBT 50 3= e 5%
R 1035
HEE 1) KERETMMANERET ~ B » =/ LK% - AREEER=ATHNERE -
2) BRGNS - 55 ~ EEBHEAET -
3) e AR EHSIRIDE o SRR <[> iE2"Special Plate" ( KR ) ThéE » £HIEHER
[off/on] ( BA/FA ) #%28E » BHR[+|S[-1§ A EFE S R ERE£220 C -
\ 4 WMNFEREMEMMES  AIMEEHEERZNHEE » HEZmEE EEZER » BIF] - )
i HaEEe HH = H1E ot B8 by R

ER i reis iR YR

3% ¢ 1) 42 <[> JEB"Special Plate" ( KA ) ThéE » A IEAER(off/on] ( B/E ) %28 » BiR(+15[-]
WA IEES R EREA220 CT/140 T -
2) TERVE R R EAMAE140 CTHER » A1 DENEREMMZZEEIEBE 2E -
3) 15IER5 ~ ER—FEME220 THRAOFL 930 HEREMMZE » FEBF 98ELA -
4) #4E|ITZE220 CHIBEWN » FIK2 HEZREZEHRA -

\_ J
- CEE O
B BEE 100 32 A FARESEN 18 ERIETR
L piiih—<
EFNEERM B2
(AT~ BFE)
7k 1000 ZF
Mk 1) BEARZSHAKARFENGRE > RBEEE » V2 EXELE » HBHE—ERNBRE -
2) #[ <]sk[> |22 " Others" ( EtEAE ) Thet » %[off/on] ( BE/ET ) %8 » FiR[+1s[-IREKRNAE"6"E
3) B0 iEf% » MABSEEMEH » [+ [~ K N HEER"4 B » 4BERIAI45 788 + NBREDTT o
\ J

@ 38 @

e —t—

W

W2
U



D

bBY b vl
% 2 HE
IEIFERE - EREAEEZARERETRE -

5 @

BRERREE } ® SEIEIFEEIEE "

ERE
ik ® EHHFEETKE ?
iR [E] FF i - — R (WG ) FETEIRRIE c S EEMEL NS o B EIEIRAE o
o “EEBABIL” WELEH o
2 e AR B E S A R R LA GEBEIEE o (RETRE
K 1555 KAhEEEER - )
LTRSS o (SERESRSANIETR o )

A TE R AR
@ K /15455
® K HEE = S B } ® ATTREBBMHANIE + BB « REKS -

g
O N NHEE EFH

® EEHAMBEITIAA ?

HERIIERF » ® EEEMBEMRALAEZE 2
FEEEREER } @ AE - MEEREEEHS ?
R R ® EE(EMARE - B G - EBRH ?

® EEHEIMIERITEE ?

ERFRER

(Sg%‘j!%';ftf’mﬁg } ° auﬁ;ﬁ,@mu#aﬂ—:r,z NS - BERBERRE  RESHE
B AR IR E R R A TR E -
Bf » TAEASE BEIE -

EHREA—F

REFERERR o KRENIHIBE RS  SAAFEXE -
BHEE (BETHEE  GEBEL- )

AR KA F T - SR TEIRAE - BESEA -




D

L
B IR SRR TR

ERREEZARTETRE -

i

SR

Il

o
pui|

® ERREN IR NS BERESEYAE ? —
TR BRI AT -
| DI Diloftlon] ( BI/E ) 18 » REAREEIRIEE o
QR AE 1 TR 1/ HE I PR B AR -
l (I 315 )
® EREEAEIHEEN HER o5
TR EER A A ERAER -

BT T L RIBRMAREIREIEEE » s5E5EPanasoniciZ R RS R METE o

@ EFIKTEIREE » BEIEA © —
ol AR H " » RIS RAT A -
11 —3EshEPanasoniciE R BRA Bl » IS MEERATE ("HEHW
f#F) o
il NF-M1-N
BES 220 V~
BESER 50 Hz
HEEBMNINZE 2000 W
- s Er] 90 C
Sl I 140 T—240 C
XAAEG HibIhge 1-10%
BRGRE (4) 1.8m
R (#) (Exi®xd) 592 mm x 310 mm x 46.7 mm
PN
5= (4) 4.5 kg
o ke R (%) (Ex#Ex®) 576mmx296mmx86.8m3(€%ﬂ.%%)
H5E (¥) 2.7 kg (ZEEEE)
\I/’Vargas.to_nrllct:tAB}ollances. Rlcte/ Cooker (Hangzhou) Co.,Ltd. E719H067
eb site: https://panasonic.ne S1021-0
© Panasonic Corporation 2021 Printed in China

e —t—

&
.

W

N2
U



	NF-M1-N EN 1111-2.pdf
	NF-M1-N HK 1111-1.pdf

