Compact cooking set with mini colander_4th
Size: 144mm x 380mm
Aug-04-2013

Combf

Combi Baby Label
Compact cooking set
with mini colander

[ )
User manual

For safety of your baby, please read this manual carefully and use accordingly. Please
keep this manual properly for future reference. If you transfer the product to others, please
also attach this manual to the product.
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Before use

@ This product is a general tableware set to be used to feed child with weaning

microwave oven..

food etc..

Compact cooking set with mini colander

Grinding plate..
Feeding spoon....

Mini colander..........ccccoovveeiiineennnen. 8

Cooking bowl
Cooking example

@ Before use, wash the tableware set thoroughly.

@ Because of material characteristics, there may be bubbles seen on the surface

of product but this does not affect normal use.

@ Caution items about use with microwave oven

For safe use of our product

@ The caution items mentioned in this user
manual are for your reference in order to
use this product safely. [Warning] and
[Caution] indicate the potential
consequences if the mentioned are not
followed properly and are categorized
according to the level of severity.

@ When using

( /\ WARNING )

Ve

/\ CAUTION

/A\WARNING

Improper usage may result in death or
severe injury.

/\CAUTION

Improper usage may result in injury or

damage to product.

For your child’s safety and health

@ Always use this product with adult
supervision.

@ Before each use, inspect the
product, Throw away at the first
sign of damage or weakness.

@ Always check food temperature
before feeding.

@Do not leave child unattended
when using the product.

@ Feeding spoon should be used by
adult at place free from child's
access. Pay attention to the sharp
end.

@When using the product in
microwave oven, in case the liquid
inside may cause boiling phenom-
enon and burst.

*Please wait for 1 minute or more before
taking the tableware from the oven.

3Boiling phenomenon refers to the effect of
overheated liquid when liquid suddenly

sudden

boils  vigorously upon a
movement.

@ Keep away from fire.
@ Do not drop or expose product to

shock. Damage may be caused.

@ When using as a grinding plate, do not

use metal spoons or sharp tools as they
may cause damage to the protruded
surface of the masher.

@ If any of the items appear to cause an

allergic reaction to the baby’s skin,
cease using and consult a doctor
immediately.

@ Caution items about use with microwave oven

Vs

/\ CAUTION

Washing and sterilizing

@ Plastic part may be damaged if the
below is not followed properly.
Make sure to follow the below
accordingly.

® Make sure not to apply this product
to direct heat source, hot plate,
oven, griller or toaster etc..

® After using of griller or toaster as in
the microwave oven, make sure the
temperature inside is not high
before place the product into it.

® Do not expose empty tableware to
heat source.

® Do not heat any tableware that is
tightly air-sealed.

® Do not use with food with high oil or
sugar content since they may
become very hot upon heating.

® When using to heat food with little
water content, make sure to set the
microwave oven timer to a short
period of time and watch carefully.

® Use only within the temperature
guidelines indicated on the product.

@ Follow the below properly to avoid
getting burnt.
Make sure to follow the below
accordingly.

® Tableware may become very hot
upon heating. When taking out from
microwave oven pay particular
attention.

® When using the grinding plate as a
lid in the microwave oven, pay
attention in case hot steam may
come out accidentally.

( /\ CAUTION

@ Pay attention in case hot steam may come out accidentally.

@ Color from food like carrot, tomato or pumpkin may stain onto the tableware.

@ Food may burst out when heating with microwave oven. Do not overload the
tableware with food or liquid.

@ Make sure to follow the instructions of the microwave oven as well.

@ Take extra care when microwave heating. Always stir heated food to ensure
even heat distribution and test the temperature before serving.

Storage after use

@ After use, apply neutral detergent and wash the
tableware immediately with warm water.

@ If any damage or rift is found on product, stop
using immediately and replace with new ones.

@ The cooking bowl, mini colander and grinding
plate can be stacked and stored together.

@ Make sure to wash thoroughly
before and after use of product.
@®Do not apply abrasive washing
powder or scrubbing brush as they
may hurt the product surface. Use

soft sponge to wash the product.

@ Apply neutral detergent only when
washing. Follow the instructions of
the detergent.

@ When sterilizing, use a large pot
and pour enough water inside and
heat the water until it boils. Place
tableware inside for around 2~3
minutes. (Exposure to boiling
water for too long may cause
damage to product.)

@ When bleaching the product, apply
bleaching agents that are suitable
to kitchenware.

@ Do not bleach for more than 30~40
minutes. Follow the bleaching
agent instructions properly.

@ When using sterilizing agent or
anti-bacteria agent, make sure to
follow the caution items accord-
ingly.

@ When using dish washer, make
sure to follow the instruction
properly.

@ Food color may remain on the
product surface even after
washing. This does not affect
normal use of product.




@ Grinding plate - =) Cooking example tem Plastic Resign  Heat Cold Volume
The bottom of grinding plate is made with grooves Material Resistance Resistance

X To extract oil and salt Jll Heating or defrosting JB To boil or cook . 5 N
and can be used to mash food. Can be used as lid as _ : 9 9 : @ Grinding plate  Polypropylene 140°C -40°C 120ml
well. p@ \ / » White bait or tuna etc.. N Milk or frozen congee e Normal dish or soup, @ Mini colander Polypropylene 140°C

: : vegetable paste etc. .

: : @ Cooking bow! Polypropylene 140°C -40°C 250ml

@ Feeding spoon (for grinding)
Spoon tip is made flat to grind food with the
grinding plate.

About compact cooking set with mini colander

Mini colander Grinding Mini colander @ Feeding spoon  Polypropylene 140°C

plate (for grinding)

Mini colander
Can be used to wash or filter washed food etc..

/N\CAUTION

When using the feeding spoon
together with grinding plate, make
sure to cook the food first before
grinding or else the spoon or plate
may be damaged.

Cooking bow!

Cooking bowl!

@ Cooking bowl

Can be used to. heat or defrost food. Measuring Use cooking bowl together : Use grinding plate together : Use grinding plate, mini
marks are equipped. with mini colander. i with cooking bowl. : colander and cooking bow!
: : together with the

i microwave oven.

8 ' 9 10

> 5~6 months ] ¥ 7~8 months ) AR P> 9~11 months ) To eat 3 12 months )

*Ingredients

*Ingredients *Ingredients *Ingredients

éeg\x\\_ ) «Carrot............ 20g *Water.......40cc \\j\\dd\e Cabbage and -Cabbage.......15g *Water.... / Lé\é( Salmon in milk \?v':t‘:: 4 ;\ﬁa'\ Grilled potato with “Potato.......30g *Bacon...........cc.cco....... 3g
5. Mashed carrot =72 broccolis “Broccoli.........10g  +Chicken. =Y cream e SO cheese -Onion.......10g +Slice cheese...1/4 piece

o

*Powder milk(properly dissolved)...
Potato starch flour.

* Cooking method ) : A * Cooking method
(UCut the carrot into small pieces. = (D Put the chicken into the cooking bowl

Put them into cooking bow! and together with water. Heat the mixture with
heat them in microwave oven with microwave oven and then use the

k Cooking method

(D Cut the potato and onion into 1cm
pieces. Put them into the mini colander
and then cooking bowl. Add water into

* Cooking method
(D Put the salmon into cooking bowl, pour water into it and boil
them using microwave. Drain the water afterwards and

water. .
. o colander to get the extracted soup. remove the salmon skin and bones carefully. i i
@Use grinding plate to mash them (2) Cut the cabbage and broccoli into small (@) Use the same way to cook the 5mm cut carrot, onion and the bowl and then boil them in the
into paste. slices. spinach with the cooking bowl. Drain the water afterwards mlc:‘(owave.d 'a"a'“ thﬁ Watird ?fte[;'
) . . and cut the cooked food into 5mm pieces. cooking and then cut the cooked foo
(2 Put the extracted soup and @ in cooking (@) Add the @ into the @ mixture and then add the powder milk. into 1cm pieces.
bowl together and boil them using Set the lid onto the cooking bowl and then heat the bow! ) Cut the bacon into 5mm pieces
microwave. Separate the soup and food using microwave. . ’
afterwards. Use 2 times the volume of the potato starch flour to dissolve @ Add @ into @ and then place some
() Use the grinding plate to grind the cooked them, and then add them into the @ mixture and then heat cheese slice onto the mixture. Heat
: . food in (3 and th dd th leftin @ : them again in the microwave. H them using microwave until the cheese
: oodin () and then add the soup feft in : (5) Take out the final mixture from microwave and mix them well melts
\\ i gradually to adjust the taste. : to create the texture. : ) J
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