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Congratulations on the purchase of your Primada Double Cooker! We hope it
brings you many years of satisfaction. We trust the purchase of your new
cooker will help you for fast/convenient cooking. Let you enjoy cooking and
delicious foods.

Should you encounter situations that have not been properly addressed in this
Instruction Manual, please contact our Customer Service Center where a
technician can address your specific problem or question.

For more information, please visit the official website: www.primada.com.hk

The Company reserves the right to make technological and/or design changes
to this product for continuous improvement.

Thank you for choosing!
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1. Impotant Safety Instructions

READ ALL INSTRUCTIONS BEFORE USING THIS APPLIANCE.
PLEASE KEEP THE INSTRUCTION MANUAL

When using our product, basic precautions should always be followed, including
the following:

AWarning There is a possibility of death or serious injury] Content

A Caution [Possibleinjuries to people and material damage] Content

® Forbidden [Invalid action] Description.

a It has to be done. [Directions] Description

About the

cooking process

The hot steam can cause burn Injuries.

Do not add large amounts of oil, baking soda or other gas forming
substances. It can cause a fire.

Keep your face and hands away fromair vents during cooking. The hot
air can cause burn Injuries.

® When the hot pot function is turned on, the user cannot walk away, and cannot
exceed the maximum water level during heating and beware of overflow.

f ® Not for frying. It can cause a fire.
® Keep your face and hands away from the vapor nozzle while cooking.
o
<
c
| S
©
=

® Do not place the inner pot on an open fire to cook the rice.
® Do not use the device if the inner pot is deformed.
® Do not lift or move the device while itis in use.

® Do not place any cookware in the device during cooking, to keep warm
orreheat.

® Do not touch the hot parts of the device during or after cooking. It can
cause burninjuries.

® Do not block the air vents. It can cause a malfunction.

® Use only provided kitchenware and donot use sharp objects.

Caution b

® Do not cover the vapor nozzle with foreign objects.

® Do not use this device near places where magnetic fields are emitted.

Before inserting the plug into thesocket, be sure to insert the inner pot
into the device.

o The total amount of ingredients and water must not exceed the MAX line

of the inner pot. There is a risk of spillage.
19
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1. Impotant Safety Instructions

A
e
5
S

Handling of the
main unit

Do not use the device when itis wet. Do notimmerse the device in water or
wetit. Do not pour water into the device with the inner pot removed.

Do not disassemble, modify or repair this product yourself. It could cause a
fire and injury.

Q@O0 O0OOO® VLLOLLLLOLO O VO

Caution

Do not use the product on uneven surfaces or on surfaces sensitive to high
temperatures. The device may fall and cause injury. It can also cause a fire
or breakage.

Do not use the device in places where it is exposed to water, high
temperatures, direct sunlight or near a fire. Failure to do so may resultin
electric shock orin an accident due to deformation or damage to the device.

Do not place the main unit or the inner pot on other heat sources. It may
cause fire, deformation or damage.

Do not use the product near children, pets (animals) or people in need of
supervision. It can cause an unexpected accident or injury.

Do not allow children or people in need of supervision to use the device.
This can lead to an unexpected accident or injury.

Do not use any parts other than specified in the operating instructions and
accessories sold by our company. This may result in malfunction and injury.

Do not use it for any purpose other than cooking. It could lead to an accident.

Do not hit the device, place heavy objects on top or use excessive force.
Also, do not handle the parts roughly, for example, do not pull them by force.
It may be damaged, resulting in electric shock, fire, or an accident.

Make sure there is enough space around the device. Steam and heat may
deformation and discoloration of walls and furniture. At least 10 cm away
from walls and furniture. The upper surface should be atleast 30 cm wide.

After cooking, immediately transfer the food to a separate container.

Aforeign substance (e.g. crushed rice) can be stick to the parts of the
device. In case of the above, remove it before use. Continued use of this
product may resultin injury or malfunction.

Keep the product out of the reach ofchildren and pets (animals). It can cause
an unexpected accident orinjury.

In the following cases, stop using thedevice immediately, unplug the plug
from the socket and call the service for repair. Continued use may resultin
electric shock, fire, burns, injury or malfunction.

* If you feel any abnormalities

* If there is a smelly smell or smoke during use

* When part of the power cord becomes hot during use
e If the some partis damaged or lost

 If the power cord is soaked in detergent or insecticide

Always allow this device to cool down before cleaning or moving.
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1. Impotant Safety Instructions

About the power

cord and plug

Do not use this product at voltage otherthan AC220V.50Hz.. Failure to
do so may resultin electric shock or fire.

Do not use any power cords other than those provided. Failure to do so
may resultin electric shock or fire.

Use this device individually and do not connect other equipment to the
power supply. There is a possibility of ignition.

Keep the power cord away from internal and external parts of the unit.
Doing so may resultin electric shock, fire or breakage.

Do not touch the device or its power outlets with wet hands. There is a
risk of electric shock.

Warning b
IR IR N

Periodically wipe the power plug with a dry cloth to remove dust.
Continued use may resultin a fire.

0 Securely plug the power cord into the connector on the device and also
securely plug into the power socket. Failure to do so may result in fire or
electric shock.

For the power cord, please note the following. Failure to do so may
result in electric shock, fire, malfunction or burns.

e Scratch, expose to heat or fire, twist, pull, place heavy objects, tie up
or over the edge of the counter.

When unplugging the plug, do not pull on the power cord to unplug it.
Be sure to take the plug and disconnect it from the mains. Doing so may
damage the power cord or plug.

Be sure to turn off all functions when disconnecting the unit from the
power supply. This can lead to unexpected accidents, injuries and
breakdowns.

>

Caution
@0 © © © O

Use a power cord with plenty of free space. If space is limited, the
power cord may be torn or the power plug may be deformed. It can also
damage the outlet.

After use and at unused times, turn off all functions and unplug the
power cord from the outlet. Failure to do so may resultin breakage,
unexpected accident orinjury.

If the power cord is damaged, stop using it, unplug it from the outlet
and contact a service center.

If the device was in a low-temperature environment, allow it to warm up
to room temperature before use. Failure to do so may result in damage
to the device.

Bl
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2. Package Contents and Technical Specifications

2.1 Package Contents

4 »

PCD300

Rice Scoop

Steam Bowl

Power Cable

2.2 Technical Specifications

Soup Scoop

I
s

&

Measuring Cup

Warranty

Product Name

Double Cooker

Model No. PCD300
Voltage 220V-240V
Frequency 50/60Hz
Rated Power 700W
Gross Weight 5kg
Net Weight 3.5kg
Product Size 345x235x195mm
Rated Capacity 1.5Lx 2

* Package Contents and Technical and design specifications may be changed in the course of continuous product improvement.

2 IER
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2. Package Contents and Technical Specifications

2.3 Product Diagram
Main Unit

Left Chef
Steam bowl =

Lid

“/ Inner lid

— Sealing ring

,— Steam valve

Vapor nozz|
T

Right Chef
-ﬂ.,..___“Steam bowl

Inner pot

Power connector

rd

5——’! Power cord

Lid open button

Press the
corresponding inner
pot button to open
the lid.

Please

e Do not use anything except
the inner pot provided.

e Do not block the vapor nozzle
while coc_)king. It can cause a
malfunctlorin. Vapor

" Nozzle
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2. Package Contents and Technical Specifications

2.3 Product Diagram
Control Panel

1 2 3 4 2 5

-
/ ﬁl-&lﬁﬁ ‘%ﬁﬁ‘ \
@ -%{?ﬁﬁ 88 88 1 AR . ®

maeroncrion | "X 98 ﬁ ﬁ' 21 8 FUNCTION
A B

\f ¥ limm ims IRE ﬂu ﬁ/
- = START
[ﬁﬁnE_E_PWARM] [ — .+ ] [ FRAIPRESET ]

7 8 9 10
1. Left pot button 6. Cancel button
2. Control menu indicator 7. Keep Warm button
3. Cooking status indicator 8. Cooking time button
4. Display indication 9. Preset button
5. Right pot button 10. Start button
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3. Schematic Diagram

l_

Fuse Control Panel

" oo

[] Fuse Heating
Plate
— 5
Heating Relay I
|: Plate Fuse PCB ACZZO\(ié ‘
[ 1] Relay ",@ Ke%ﬁrm ,—SpLeﬁ I?r,]%tot m
Fuse

| L | | L |
|—1// 1J|4/ 1 LZIJ LiZIJ R[;__lggﬁgg,tom

Left Bottom Left Right Bottom Right

Keep Warm
Sensor NTC Sensor NTC NTC L%yer
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4. Operating

4.1 Before Cooking

1.Ingredient preparation

® Remove the inner pot and add the ingredients.

®m Ingredients (total amount of ingredients and
water) must not exceed the MAX line.

B Be careful not to let food get between the inner pot
and main device. Ifit's inside the device, remove it.

When you cook rice:

® Use a measuring cup for ® Fill the pot with water according to the
measurement. scale (unit: cup) on the inside of the pot
and place itin the main device.
o <
1 MAX
3—1/4 3
® Wash the rice in separate bowel. ? [MAX
xDo not wash therice in the inner
pot inside the main device. It x* When adding water, place the inner pot
could lead to injury. on a flat surface.
When you are cooking in a steam bowl:
@ Place the ingredients in the @ Pour water into the inner pot to at least 1
supplied steam bowl. line of white rice scale and place the steam

bowl.

*Be sure to pour water
into the inner pot at
least 1 line of white
rice scale.
Insufficient water can
lead to complete
evaporation.
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4. Operating

4.1 Before Cooking
® Wipe all water drops on the outside of the inner pot
and place itin the main device.
m Make sure there are no foreign objects inside the
main device.

®) Close the lid.

* Be sure to install the inner lid, the sealing
gaskets, the steam valve and cook only with _ R

the lid closed.

2. Plug the power cord into the power connector and then plug it into
the outlet. Now the power is on.
Primada LY

- e - o
S * | mmFuncTion

:
= START
)

4 ] [ﬁmgsg

Th A FUNCTION

BGH 1E% 18 IRA A

CANCEL

[ﬁ%;‘.‘.KEEPWARM] [—

When the power is switched on,
“-- --"will appear on the display.

3. Select the cooking pot to cook.
@ The left and right pots are independent of each other, so you can cook

simultaneously or separately.
m Evenifone of the potis cooking at the moment, you can interrupt cooking of

another pot.
m If no action has been taken within one minute between selecting a pot and

starting cooking, the display will show "-- --" and all settings will be reset.

When you cook
in the right pot.

When you cook
in the left pot.

ok B8R Primada MR

mEE YO0 mRose
R N [N T UO i ::

R B
2 W IEH OVEER IRE L He

3

(Fgcerwaan] ([ — + ) [ Fereser

CANCEL

Press or button

Th B FUNCTION Ih i FUNCTION
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4. Operating

4.1 Before Cooking

4. Select the cooking program.
B Press [LEFT POT] or [RIGHT POT] to choose pot, the selected program will blink.
B Once the cooking program has been selected, the default cooking time is showed.

® |t you want to change the cooking time, press the [ + /-] button.

The display shows the
default cooking time for the
selected cooking program.

o3 fR Pfil)\,&dﬂ HERIE .
N I
Ncrion | SN 8 LI & B | marncron
o3 -’ ‘e - =
m) \# ¥ 1mEm iEE 1RE L .
CANCEL = - ] START

- ] [E%}PQESET

[ﬁiﬁkezp WARM ] —

N
Press( @/ ®) to select cooking program

TMEFUNCTION  ShBE FUNCTION

orpress(—  + ) to adjust the cooking time

5. Start cooking.

B After selected cooking program, press [START] button, and the selected pot will
start working.

B To cancel the cooking process, select pot with [LEFT POT] or [RIGHT POT] and
press the [CANCEL] button.

B In case of simultaneous cooking in both pots, the display shows the cooking time
of the selected (active) pot.

@ (Button [LEFT POT] or [RIGHT POT] of the non-selected (not active) pot flashes).

—|— ] [E#{\]PRESET ]

CANCEL
\ [ﬁiﬁ%KEEP WARM] [ —

/ o ER Primada SR \
RESE YY) mEE
Ih BE FUNCTION oy ﬁﬁ ' " " " ‘ % ﬁ. I BE FUNCTION
R om0 T - e
) L@ 3% 1Em: 1Ee 1RE L M.
- - START

B

START

Press the button

If you want to cook in another pot as well, repeat steps 3~5

* IEN
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4. Operating

4.2 During Cooking

1. Preheating Stage
B When selecting a cooking program with preheating function , "HEAT" lights up.

B Preheating time is notincluded in the main cooking time.

"HEAT" will light up

| |
\

/ Q}K ﬁﬁ Primada 3%%%.
CEEE AW mEE
maroncron | *K 8 "' " "' B B | maroncron
R B - = &
(% % amEm imE 1R A B.) (e
CANCEL - = START
[ﬁiﬂKEEPWARM] ( — —|— ] [ FEHIPRESET J

\_

2. Cooking Stage
® To stop the cooking, press the [CANCEL] button.

“COOK" will light up
| |

/ o R ﬂdﬂ bl CE A
maw Y ) R
A A |
=

I # FUNCTION ) : L" " 1L‘ B ®* | muroncron
B3 o2 W IEE 1EE® IRE A B RS 44
CANCEL - = ] "

k [ﬁfﬁ'ﬁ':KEEPWARM] [ - —|— J [E#JPRESET

3.All Done

® Atthe end of the cooking process, a signal is emitted and the device
automatically switches to the keep warm function.

Bl
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4. Operating

4. Keep Warm
@ After finished cooking program, the keep warm function is activated, the "KEEP
WARM" lights up and the keep warm time is displayed.

@ The "BAKE", "SOUS VIDE", "YOGURT" cooking programs have no support for
the keep warm function.

B Press the [KEEP WARM] button to end the keep warm function.

L)

“KEEP WARM" will light up
]

ok fE Prima ESRE
RFER """ | o e

maroncrion | *K 98 ‘ " 'l -' ‘ B B | meroncion
R B il B & .
Y 34 AR W NFEH: 1ER IRB L B RS 44
CANCEL - - _START

[ﬁEKEEPWARM] [ — —|— ] [ﬁ#\]PRESET ]

* About the keep warm function

B Before selecting cooking program, press the [LEFT POT] or [RIGHT POT]
button to select the pot, then press the [KEEP WARM] button to entry keep

warm process, and the "KEEP WARM" lights up.

— The selected pot will light up.

“‘KEEP WARM" will light up
L i

/ - Prima MR .
@ S BB T
‘ -

maroncrion | “HK T - N B ke
B B - B He
BH) \® % 1Em IRE IRE A B

CANCEL -

K [ﬁiﬂKEEPWARM] [ - 3 ] [ T — ]

If you are cooking in both pots, the
one that is not selected will flash.

@ When cooking is complete (including keeping warm), the device goes into
standby mode and the display shows "-- --", disconnect the plug from the socket.

*IEB
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4. Operating

4.3 Preset Cooking

1. Place the ingredients in the inner pot and close the lid.

8 Do not set the timer for an extended period of time when using perishable food
or at high temperatures indoors, as this may cause deterioration of ingredients.

2. Select the cooking program.

The display shows the
default cooking time for the
selected cooking program.

K | Prin\pda ot T3

e s

ok ga L"-"-"-' B R
B B ' &

1 4 FUNCTION
BH 48
] START

N~
Press(@/ ®) to select cooking program

TEFUNCTION 3 A FUNCTION

orpress(—  + ) to adjust the cooking time

B H 8 W NIEHM 1EE I1REE L E.
CANCEL - -

[ﬁiE'.KEEPWARM] — + ] [Eﬁ?FRESET

3. Press the timer button to set the delayed start time.

8 The timer can be setup to 12 hours in increments of 5 minutes. Please do not
set the timer for more than 8 hours in summer or high temperatures.

B Cooking will be completed at the set time. For example, if the current time is
12:00 (noon) and you want to finish cooking at 17:00, set the timer to "5 hours".

@ The timeris not available for “Sous Vide” programs.

8 [fthe timer running time is shorter than the cooking time, cooking will start
immediately after setting.

@ Press the [TIMER] button. = Primada

EEE Y00
S I I | O [N

R B
wmaa) L% % 1mEm xR 158

® Use the [ + /-] button to set L ) (= F) (Fp=
the timer running time (minutes glﬁ

value). A

@ Use the [+/-]button to set
the timer running time (hour
value).

Ih BE FUNCTION

START

h A FUNCTION
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4. Operating
4.4 Cooking Reference
Menu Default time| Keep warm Timer Adjustable time
Rice Auto-sensing|  6hours 12hours /
Pilau 30mins 6hours 12hours 10mins-2hours
Hotpot  |[1hour30mins / / 10mins-3hours
Soup 40mins 12hours 12hours 10mins-4hours
Porridge 1hour 10ming 12hours 12hours 5mins-4hours
Steam 15mins 12hours 12hours 5mins-1hours
Stew 40mins 12hours 12hours 5mins-4hours
Bake 45mins / 12hours 10mins-2hours
Sous Vide 2hours / / 1hours-12hours
Yogurt 7hours / 12hours 1hours-12hours




(rimadazsi’

5. Cleaning and Maintenance

ACaution

® To clean the device, unplug from the electrical outlet and cool down completely.

® Do not use a dishwasher to wash inner pots, other accessories and parts.

e Do not use the following solvents or detergents for cleaning:
Abrasives, aggressive cleaning agents and lubricants, detergent spray,
alcohol-based detergent, washing powder, bleach detergent

1.Clean the main device
= Wipe the device with a tightly squeezed wipe.

= |fthere are foreign objects on the sides of the appliance or inside the cooking
cabinet, remove them.

= Do notimmerse the device in water or spray the device with water.

2.Maintain inner pot, steaming bowl, spoon, scoop, measuring cup

= Use only a soft sponge, rinse with warm water and use only mild detergents.

3.Clean the Innerlid and steam valve

= Remove the innerlid from the lid as described on the next page and rinse with
warm water and a mild detergent using a soft sponge.

The sealing

ringonthe
inner lid can
be removed
and washed.

Steam valve sealing ring —

Steam valve

e
-
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5. Cleaning and Maintenance

4. How to remove the inner lid, steam valve and install them back

@ Press the latch button and then
remove the inner lid.

Inner lid
latch button

® Remove the steam valve from the lid
by pulling it towards you.

| o

¥ \
| . )
1
|
|
1
\
b
|

(® Remove the steam valve sealing ring
from the lid by pulling it towards you.

@ Insert the steam valve sealing ring
tightly and evenly into the seats.

@ Insert the steam valve into the seats
with a little effort.

® Afterinserting in the direction shown
in the illustration, press it until it clicks.
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6. Troubleshooting

Please use this chart to troubleshoot common problems using Primada Double Cooker

Fault phenomenon

Solve

Water spills out of
the appliance
during cooking.

« Make sure that you add water to the level indicated on the
scale inside the inner pot that corresponds to the number of
cups of rice used.

 Make sure the water does not exceed the maximum level on
the scale, as this may cause the appliance to overflow during
cooking.

Cannot get to the
desired cooking
function.

* Press [LEFT POT] or [RIGHT POT] selection button or use the
“L”and“R™wheel to select the program you need.

e Checkifthe power cord is connected to the cooker properly

and if the plugisinserted firmly into the power outlet.

The control panel
does not light up.

e Thereis a connection problem. Check if the power cord is
connected to the cooker properly and if the plug is inserted
firmly into the power outlet.

Leakage happens
during cooking.

e Check ifthe steam valve and innerlid is properly assembled.
If the steam valve orinner lid is not assembled, or not properly
assembled, leakage will happen during cooking, and lead to
poor cooking result.

Press [LEFT POT]
or [RIGHT POT]
selection button
but there is no
response.

e Checkifthe power supply is working. Check if the power
cord, power plug and power socket are well connected.

« Make sure to follow the instructions in the user manual.

 If you cannotresolve the problem, do not disassemble the
appliance. Take the appliance to the company’s customer
service department.

The appliance
does not switch to
keep warm mode
automatically.

* You did not choose the correct cooking menu, such as you
might be boiling water but have chosen a rice cooking program.
* For some of the program, the appliance enters standby mode
after the cooking is finished.

« The temperature control system has malfunction. Take the
appliance to the company’s customer service department.

LED panelwrong
code:E1,E2,E4 ES5,

« Contact the company’s customer service department.

EG6,E8,E9,EA
e Checkifthere is no water or very little water in the inner pot.
e Checkiftheinner potis overheated.
* During the cooking process, if the appliance boils dry, the boil
. dry protection will be activated. This is normal. Switch off the
E3 —Boil dry appliance when the error code displays, unplug the appliance
protection. ’

and take out the inner pot. When the inner pot and appliance
cool down, they will resume working.

« If you cannot resolve the problem, do not disassemble the
appliance. Take the appliance to the company’s customer

service department.
35
‘
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