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MANUAL INSTRUCTION
HUONG DAN SU DUNG

Model: TG-GHP4

v/ Please keep this manual for future references.

v/ This Manual Instruction is full of information so you
can quickly deal with common problems yourself.

v Héy docC Ky cuon sach nay truéc Khi sir dung va rat can
thiet giir lai dé thamkhdoveé sau.

v/ Cuon sach nay cé ddy dii cac théng tin dé ban c6 thé tir
Xtr Iy nhanh dwoc Cac van de thuong gap.
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1. IMPORTANT SAFEGUARDS

1. When using this electric grill, basic precautions should always be
followed, including thefollowing:

2. Readall instructions.

3. Do not touch the hot surface, use only the handles to move the appliance.
4. Close supervision is necessary when any appliance is used by or near
children.

5. To protect against electric shock, do not immerse the cord, plug, or any
parts of the machine in water or other liquids. Make sure the power
connection inlet is dry before using.

6. Do not let the cord hang over the edge of the table or counter or touch the
hot surface.

7. Do not operate appliances with the damaged cord or plug, after the
appliance malfunctions or is damaged in any manner. Return the appliance to
the nearest authorized service center for examination, repair, or adjustment.
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8. Do not use other mismatched accessories, it may cause hazard or injury.

9. Donot place on or near a hotgas or electric burner, or in a heated oven.
10.When operating the machine keepat least 10cm of space onall sides of the
machine to allow for adequate air circulation.

11.Unplug from outlet when not in use and before cleaning. Allow cooling
before putting onor\ taking off parts, and before cleaning.
12.Todisconnect, turn the control knob tothe OFF position, thenremove the
plug. Always hold the plug, but never pull the cord. The plug must be
removed from the machine before cleaning and maintaining the appliance.
13.Extreme caution must be used whenmoving an appliance containing hot
oil or other hot liquid.

14.Donot use metalto touch any part of the electric grill when operating. This
createsariskof electric shock.

15.Do not clean with metal scouring pads. Pieces can break off the pad and
touchelectrical parts, creating a risk of electric shock.

16.Never leave the appliance unattended while broiling or toasting or other
type of cooking.

17.0versized foods and metal utensils must not be inserted into the plate as
they may create a fire or risk of electric shock.

18.A fire may occur if the machine is covered or touching flammable or
inflammable material, including curtains draperies, walls, and similar
objects, whenin use.

19.Extreme caution should be exercised when using containers constructed of
anything other than metal or glass.

20.Do not place any of the following materials whenusing the electric grill:
cardboard, plastic, paper, or anything similar.

21.Always wear protective, insulated gloves when inserting or removing any
items from the hot plate.

22.This appliance is for household use only, do not use outdoor.

23.Do not use the appliance other than intended use.

24.This appliance is NOT to be used by children and persons with reduced
physical, sensory, or mental capabilities or lack of experience and
knowledge.
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25.Keep appliance away from children. Cleaning and user maintenance shall
not be made by children without supervision.

26.1fthe power cord is damaged, it must be replaced by the After-sales Service
Centerora similarly qualified person to avoid a hazard.

27.The appliance is incompatible with external timers and remote
controlling systems.

28.Hot surface during operation. Do not touch the appliance to prevent burns.
When opening with the lid on, take extreme caution to prevent burns

2. PARTS AND ACCESSORIES

A:

B:

C:

Heating plate
Housing of base
Handle

Power cord socket

Indication light

Switch

Inlet
Power cord
Lid handle G

Steam hole
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3. OPERATING INSTRUCTIONS

Before using your electric grill for the first time, be sure to:

1. Remove all the plates/pot and lid fromthe packaging, washtheminwater,and
only use asoft cloth or cleaning sponges; not dishwasher friendly, only wash
with soft clothscrub. Letallplates, pots, and other parts dry before using.

2. Place the machine ona flat stable surface and ensure a minimum of 10cm free
space distance around the machine. This machine is not suitable for
installation in a cabinet or outdoor use.

3. Make sure there is no water and other objects on/near the heating plate or
machine. Eachtime only use up to two detachable plates or pots. Never put

more than two plates in the electric grill while cooking.



Before using,make sure no
water and other objects
on/near the heating plate or
machine

Connect the power plug into the machine. Plug the power cord into the wall
socket and you are ready to use your electric grill. (Note: Make sure the
voltage which is indicated on the machine matches the local voltage before

connecting the machine.)

T Is It H ((‘“q_ﬁ::/ ?r—lr\ ) |‘ ap
,_FJ — ‘Jq I| '
| ) ~ T -
P . 11
Switch Connect Plug in The Socket
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5. Preheat: Adjust the switch to the range from “LOW” to “HIGH”, start

preheating, the indicator light will light up. Please do not cover the lid while
preheating

& of Praheatine A DO NOT COVER THE LID

. e

6. The electric grill may emit smoke and odors with first-time use under normal
operating conditions, which will soon disappear after 5 minutes.

7. The indicator light will light up intermittently indicated because the thermostat
is adjusting the temperature which is a normal operation.

8. During use, if you hear the sound of “ka ka”, it is caused by the heating

element, which is normal.
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4. HOW TO USE

1.Insert the power plug
into the wall socket

2.Pre-heat the electric grill with the cooking pan.
Here is the recommended time:

Plug in The Socket

Steam grill pan: around 4min.

or stir the food.

3. Select the appropriate plate or pot before preheating, put the food inside the
plate, then switch on the machine. Only use awooden or silicone spatula to flip

DO NOT USE METAL SPATULA OR SHARP APPLIANCE
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Reference temperature fir the cooking modes:

Function | Temperature (°F)| Temperature Suitable Food (For Reference)
C)
LOW 212-266°F 100-130 °C Pancake and cakes
MED 320-392°F 160-200 °C Hamburger, Red bean cake
HIGH 374-482°F 190-250 °C Barbecue, Grill, Hot pot, Steam

Above temperature is the surface temperature of plate or pot only, not lid coverand
no food or water in the plate/pot.

The heatinsulation will be differentin each plate and pot, please adjust the suitable
temperature according to your actual need.

Don’ttouch the lid, plate, pot, or any part of the appliance when cooking. Be careful
of electric shock and high temperature. Before cleaning, please ensure all the
cooking plates and pots have completely cool down.

DO NOT cleanthe plate or pot ata high temperature with water or detergent directly,
otherwise, it will damage the coating of the plate and pot and shortenthe life of the

protective- coating.
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4. After cooking, switch to the “OFF” position. Then remove the plug from the
socket. Cooldown the appliance and any plates used, take out the plate or pot with
insulated gloves and use a soft cloth for cleaning.

5. CLEANING AND CARE

1. It is important that you clean the machine after each use to prevent an
accumulation of grease and avoid unpleasant odors.
The machine must cool down and unplug from the outlet before cleaning.
Do not immerse the machine in water or wash it under a waterspout.

4. Removable plates and pots canbe washed, only use a soft cloth. The dishwasher is
not recommended.

5. Clean the machine’s outer surface of the appliance with a damp cloth.

| 10
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6. Do not use abrasive cleaner or sharp utensils to clean the plates, pots and lid, as
scratching may weaken it and cause shattering.

7. Letall removable accessories and surfaces dry thoroughly.

6. ABOUT COOKING PLATES

Steam Grill Pan: Steaming + Grilling

Put the steam grill pan on the base, preheating 4 - Smin.

Place the food to be grilled or cooked on the plate, grill time varies among
different food.

Add some water tothe groove atthe edge of the plate, cover the lid until the food
is fully cooked.

When finished cooking turn the switch to the “OFF” position and let the device
cool down before cleaning.

| 11
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7. SPECIFICATIONS

Product Multi-Cooker
Model TG-GHP4
Rated Voltage 220-240V ~ 50-60Hz
Rated Power 1200-1400W
Capacity 4L

N.W 25Kg

Product Dimension

383 x 260 X 165 mm

| 12
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HUONG DAN KiCH HOAT BAO HANH TEXGIO
Khach hang cé thé chon 1 trong 4 cach sau

Céchl: Tai App Texgio

Cach thirc

Iphone

Hé diéu hanh 10S

Samsung, Xiaomi,
Oppo

Hé diéu hanh

Android

Buroc 1. App Store CH Play

Truy cap Tai biéu twong kinh Ip (Tim kiém), nhap Texgio
Co6 két qua phia dudi, kich chon tng dung Texgio
Buéc 2:

Cai dat Nhan Get (Nhan) va chon < o
Install (Cai dat). Nhap mat gléhagilnztﬁg gjﬁ; d‘?\‘/té)
khau ID Apple hogc xac mav dién thoai.
nhan bang Touch ID détai | > ©° T
ung dung v& may dién
thoai.

Buéc 3:

Download thanh cong, nhan Open (M&) dé truy cap
Hoan thanh ung dung

| 14
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B N FRa

S6 serial (*) [}
Serial
Tén khach hang () L7}
Ho tén
L]
# Sé disn thoai (*) (%]
Méy rira “_ Méy séy S8 dién thoai
donazal, At =
Bia chi (*) o
Pia chi
Email (]
Email

KICH HOAT

f @ o [ o)

Trang chu Tracifu Kich hoat  Bao bao hanh DL/ NPP

Trang chd Tra cliy Kich hoat  Bao bado hanh DL/ NPP

Giao dién phan mém iing dung App Texgio

| 15
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Cach2:

Cach4:

Quét ma QR Code

Bwéc 1: Mo camera hoac Zalo app.

Budc2: Quét md QR code

Buée 3: Chon MO

Bude 4: Pién cac thong tin vaio FORM 1di chon DPANG
KY dé hoan tit viéc kich hoat bao hanh thiét bi.

Truy cap Website Texgio

Budce 1: Truy cap website Texgio = Muc Bao Hanh.
Bwéc 2: Chon Kich hoat bao hanh.

Bude 3: Pién day du thong tin vao FORM c6 san

Buéc 4: Chon DANG KY dé hoan tat viéc kich hoat bao
hanh thiét bi.

Goi dién thoai Hotline Texgio

Khach hing lién hé tryc tiép t6i tong dai Texgio Viét
Nam: 1900 5555 05 dé dugc cac tong dai vien ho trg kich hoat bao

hanh.

| 16
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1. LUUY KHISUDUNG

Khi sir dung bép dién can phai luén tuan thi nhirng lwu ¥ co ban,

bao gém nhirng diéu sau:

1.

Poc ki HDSD va cit giit quyén sach ndy & noi an toan dé tham
khao vé sau.

Tuyét d6i khong cham vao bé mat néng trong qua trinh str dung,
chi nén cham vao tay cam va cong tic cua bép.

Trong khi ndu, khong dé tré em dén gan va tu v st dung bép.
Tuyét dbi khong duoc nhing day ngudn va phich cim vao nuéc,
dam bao rang phich cam khé hoan toan khi st dung.

Khong dé day dién cham vao bé mat nong cua bép, khong treo
day dién trén canh ban hoac nhitng noi cé nhiét do cao.

Khi day ngudn, phich cam, phu kién bi hu hong hodc thiét bi
dién bi 16i, wui long lien hé véi Trung tam Dich vu Khach hang
cua Texgio theo hotline 1900.5555.05 hodc mang san pham dén
Trung tim Bao hanh duoc chi dinh dé kiém tra hodc sira chira.
Khong sir dung cac phu kign khong di kém theo san pham dé

tranh gay rai ro nguy hiém.

| 17
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10.

11.

12.

13.

14.

15.
16.

Khong dit san phdm ndy gan cac ngudn nhiét nhu 4m dun nudc,
bép dién, 1o vi song.

Khi str dung bép dién da niang hdy dam bao rang vi tri dat phai
c6 khoang tréng mdi bén it nhat 10 cm dé hru thong khong khi.
Khi vé sinh bép, wui long rat day nguon va lam ngudi trude khi
thao cac phu kién.

Khi dirng st dung, chuyén sang ché d6 “TAT/OFF”, sau d6 rat
phich cim ra khoi 6 dién. Khi rat hdy giit chat phich cam va
khong kéo day nguon.

Khi sir dung, khong dé cac vat dung bang kim loai cham vao bat
ki bo phan nao cua bép dé tranh bi dién giat.

Hét sirc can than néu di chuyén bép khi nuéng hodc khi dang
chira dau m& néng hoac cac chat long co nhiét do cao khac.

Khi vé sinh khong duoc ding miéng vé sinh co chat liéu bang
kim loai vi c6 thé tiép xuc véi cac bo phan mang dién gay nguy
hiem.

Khi bép dang hoat dong wui long quan sat can than.

Khong cho thic an I6n, vat dung bang thay tinh hoic nhya vao
khay nudng dé tranh nguy hiém.

| 18
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17. Khi st dung bép dién da ning khong duoc dit cac vat dé& chay
nhu: rém cira, gidy dan tuong, ...trén bép hodc xung quanh bép
vi ¢6 thé gay hoa hoan.

18. Hét swc can than khi str dung mot sé d6 dung bang thay tinh
hoac kim loai.

19. Khéng cho bia ctng, gidy, nhua va cac vat lisu dé& chay khac vao
khay nuéng dé lam néng.

20. Khi thao hoic thay thé dung cu nuéng hdy nhd sir dung ging tay
cach nhiét.

21. San pham chi sir dung trong gia dinh, khéng nén dat ngoai troi.

22. Khong duoc sir dung san pham nay véi muc dich khac.

23. Tré em trén 8 tudi hoic nhitng nguoi co thé chat, giac quan, tri
tué suy giam khi sir dung can duoc giam sat hodc dwoc hudng
dan cu thé dé s dung san phim mot cach an toan va nhan biét
duoc nhitng nguy hiém lién quan.

24. Nguoi Ion nén huéng dan tré em khong choi xung quanh san
pham.

25. Kiém tra day ngudn cua san pham nay thuong xuyén. Néu day
dién bi hu hong phai duoc thay thé boi b phan ki thuat cua
Texgio.

| 19
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26. San pham nay khong c6 bd hen gio bén ngoai va chirc ning diéu
khién tir xa, ban khong thé cai dit duoc bo hen gio bén ngoai.

27. Khi str dyng, bé mat san phim va bé mat ndi nuwdng rat nong,
khong duoc cham vao than va dung cu nuéng dé tranh bi bong.
Khi m& ndp can heu v tranh 16 thoat hoi nude dé khong bi bong.

2.CAUTAO SANPHAM

A. B§ Tao Nhiét
B. V& Bép

C. Tay Cam

D

. & C&m Ngudn

m

Peén Bao

F. Num Chinh Nhiét

. Day Ngudn E F B

T B

Nép
I. Van Thoat Hoi

| 20



jEXEID

3. HUONG DAN VAN HANH

Truwéc khi sit dung bép lan dau hiy dam bao:

1. LAy tat ca phy kién ra khoi hop va lam sach bang vai mém va chét tay
rira trung tinh, khong ngam truc tiép trong nuéc va dung vai mém dé lau
phan bén ngoai, sau khi tat ca cac phu kién da kho hoan toan ban cé thé
bat dau sur dung.

2. Pat bép da ning trén mat ban phang va dam bao chira khoang cach
xung quanh khoang 10cm dé khong khi leu thong. San pham khong
thich hop dé am tu hay ngoai troi.

3. Pam bdo khong c6 nude va va cac vat khac & trén hodc gan bép. Moi

lan chi sir dung t6i da 1 khay hodc ndi cé thé thio roi. Khong xép chong
cac dung cu Ién nhau.

| 21



Trudc khi st dung dam bao
khdng c6 nudc va cac vat
khéc @ trén tam tao nhiét.

4. Két ndi day nguon:

e Kiém tra xem dién 4p va nguon dién ¢ trén tem cua san pham co
phii hop Véi dién 4p 6 cim hay khong

e Dam bao ring nut diéu chinh nhiét do & trang thai “OFF”

e Kétndi phich cam cuia day nguén vao 6 cam.

(" vititét _—
—\ /;3///

y P
E\\

\ N —

( \ e
( ) .«/‘22\

L I K P \ N

NGm Chinh Két ndi ddy ngudn Két ndi ngudn dién
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5. Lam néng trudc khi su dung: Diéu chinh nim nhiét d6 trong pham ,vi
tir "thap" dén "cao" dé lam nong trudc khi sir dung. Khong st dung nap
khi lam néng trudc.

Pham vi chinh nhiét A\ Khdng Pay N3p

I
1

Pz

o~

Num Chinh

6. San pham co the phat ra khoi hogc mui khi moi st dung, nguyén nhan
la do lop dau bao vé trén ong gia nhiét, day la hién tuong binh thuong.
S€ dan dan bien mat khi stir dyng.

7. Dén bao sé séng, khong lién tuc do khi dunhiét bo diéu chinh nhiét s&
tu tat va dén bao tat theo.

8. Tiéng "lach cach" trong qua trinh st dung i do ng nhiét gian no va
khong phai la sy co.
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4. HUONG DAN SUDUNG

1. Két ndi phich cam vao 6 2. Lam néng bép nuéng va chao

r
A

dien nau
l,;;"’ g; I.‘;:TJ.' Thoi gian lam ndéng trung binh
"T T - ‘." Y trung binh khuyén nghi: 4 Phit

3. Cho thue phdm vao khay nuéng va chon khay nuéng phu
hop theo so thich ca nhan. Khi nu, chi nén dung thia bang gb hoic
silicone dé dao, khéng dung thia hodc dung cu bang kim loai s& lam

xudc lop son pha chéng dinh.

A Khéng si# dung dao kim loai hodgc cdc vat dung twong tue.
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Nhiét d6 tham khao diéu chinh cac ché do nau:

Ché do Nhi¢tdd (°C ) | Thire dn phi hgp (tham khio )
Thap 100 - 300 °C Banh bong lan, banh crepe
Trung Binh 160 - 200 °C Hamberger
Cao 190 - 250 °C Thit nuwdng, Lau, Beaf steak

Nhiét do trén la nhiét do bé mat cua chao nuong khong day nap va
khong cho nguyén liéu vao.

Céc dung cu lam banh khac nhau c¢6 kha nang truyén nhiét khac nhau
nén ban c6 thé diéu chinh nhiét do thich hop trong qua trinh nau
nuéng.

Khi ding ndi sau long dé dun nuéc hoic nau canh, néu day vung noi
qua lu sau khi dun s6i, nude co thé tran, nguyén nhan ki do dun lau,
16 thoat hoi khong thé nhanh chong xa qua nhiéu hoi nuéc va hoi
nudc bi dong lai. Cac giot nudc chay ra xung quanh noi la diéu binh
thuong.

Khi st dung khong duoc cham vao than bép, dung cu nuéng, nap,
dé phong dién giat, bong do nhiét d6 cao. Sau khi sir dung, hay doi

dung cu nudng ngudi han roi méi iy ra vé sinh.
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e Khi dung cu nuéng o trang thai nhiét do cao, khong dugc lam sach
truc tiép bang nuéc hodc chat tay rua, s& lam hong Iop pha va giam
tudi tho cua 16p phu chdng dinh.

4. Sau khi sir dyng, xoay nim nhiét d6 vé vi tri "OFF", sau d6 rit phich
cam ra khoi 6 cam. Sau khi dung cu nuéng ngudi, hdy deo ging tay
chong bong va ldy dung cu nuéng ra khoi bo phan chinh va lau sach

bang vai mém.

T T |

Cém 6 dién Rt phich cdm
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5. CACHSUDUNG PHUKIEN DI KEM

a. Khay nwéng
e Muc dich: Cac mén nuéng
e Dijt chio nuéng lén dé, Bm néng trudc 4-5p
e Dit thuc pham can nuong Ién khay, thoi gian ndu khac nhau giira
cac loai thuc pham.
e Sau khi ché bién xong, gat nit vé “OFF” d¢é tat may, dé nguoi han
trude khi vé sinh.
b. Noi ndu liu
e Muc dich: C6 thé ding dé ndu lau hoac chién xao
e Dt ndi ndu lau vao, 1am 4m trong nhiét do thap khoang 1-2 phit
e Cho nuéc cling thuc pham vao thuc hién hap, lau....
e Sau khi ché bién xong, gat nit vé “OFF” dé tit may, dé ndi lau
nguoi trudc khi vé sinh
c. Khudn lam banh
e Muc dich: Lam Hamberger va cac loai banh trang miéng
e Dit khuén lam banh vao, Iam am trong nhiét do thip khoang 1-2
phut
e Cho hdn hop Iam béanh vao (bot mi, dau an, bo....)
o Chon nhigt do cao nhat, nhé lat banh dé banh chin déu.
e Sau khi ché bién xong, gat nit v& “OFF” dé tit mat, dé khudn ngoi
truede khi vé sinh
d. Bo khay va vi hip
e Muc dich: C6 thé ding dé hip va cac mon chin bang hoi nuéc
o Dijt khay va vi hiap vao, lam 4m trong nhiét d6 thip khoang 1-2
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phat

e Cho mdt it nudc vao ranh khay, day nip gidp thic an chin déu va
nhanh hon.

e Tuy chinh nhiét do theo mén an

e Sau khi ché bién xong, gat nit vé “OFF” dé tat mat, dé khay ngoi
trude khi vé sinh

6. LAMSACHVABAOTRI
1. Sau mdi lan sir dung, hay vé sinh tit ca cac bo phan cua bép nau da
nang dé tranh tich tu dau md.
2. Truée khi lam sach, wui long rat phich cdm dién va dam béao rang tat
ca cac dung cu da duoc lam ngudi hoan toan.
3. Khéng nhang bo phan chinh ctia bép da nidng vao nudc va vé sinh
dudi voi nudc.
4. Dyng cu nudng co thé duoc thao ra va lam sach trong nudéc, lau
bang khin mém nhung khong thé cho vao may ria bat.
5. Pé lam sach bé mit cua thiét bi chinh, hdy lau nhe bang khian am
mém.
6. Khong strdung chat tay rira an mon hodc do dung sic nhon dé lam
sach bo phan chinh, dung cu nuéng va nip trén, vi s& lam xudc 16p
phu.
7. Giir kho tat ca cac bo phan va bé mat cua 1o trudc khi s dung bép
da nang.
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. THONG SOKY THUAT
Ténsan pham Bép dién da nang
Model TG-GHP4
bién ap 220-240V ~ 50-60Hz
Cong suat 1200-1400W
Dung tich 4L
Khoi uegng Bép 2,5Kg

Kich thudc san pham

383 x 260 X 165 mm
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Thank you for choosing a Texgio professionalkitchen appliance!
Following the instructions in this owner’s manual, you are about
tosee how easy and quick it is to prepare delicious meals. Please
read all safety information, warnings, and operational guides

before getting started

Nha san xuat khudc tir moi trach nhiém phép Iy néu khach hang
khong tuan thu dung nhitng huéng dan vé céch lap dat, van hanh,

vé sinh bao dudng cia may rira bat di dugc in trong cudn séch

nho nay. Néu ban cin bat ky sy gitp d& ky thuat hay mudn biét

thém thong tin vé san pham. Xin hay lién hé véi ching toi.

Nha phan phéi doc quyén tai Viét Nam
Cong ty TNHH TM & PT Truwong Phic
Dia chi: S 77/264/21 Au Co, Phuong Nhat Tan, Quan Tay Hb, Ha Noi
bién thoai: 1900 5555 05 hozc 024 37 19 15 10

Email: texgiovn@gmail.com

Website: https://texgio.vn
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