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SAVE THESE INSTRUCTIONS
1

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

1. Important: Read all instructions carefully before first use.
2. Do not touch hot surfaces. Use handles or knobs.
3. To protect against electrical shock, do not immerse cord, plugs or the

appliance itself in water or any other liquid.
4. Close supervision is necessary when any appliance is used near children. This

appliance is not intended to be used by children.
5. Prior to plugging appliance into the wall outlet, ensure temperature control

switches are set to “OFF” position. To disconnect completely, set temperature
control slide to “OFF” and unplug the hot plate.

6. Unplug from the wall outlet when not in use and before cleaning. Allow unit
to cool completly before putting on or taking off parts, and before cleaning
the appliance.

7. Do not operate any appliance with a damaged cord or plug or after the
appliance malfunctions or has been damaged in any manner. Contact
Aroma customer service for examination, repair or adjustment.

8. Using attachments or accessories other than those supplied by Aroma
Housewares can create a hazard. Do not use incompatible parts.

9. Do not use outdoors.
10. Do not let cord hang over the edge of table or counter, or touch hot

surfaces.
11. Do not place on or near a hot burner or in a heated oven.
12. Do not use appliance for other than its intended use.
13. Do not clean with metal scouring pads. Pieces may break off the pad and

damage electrical parts, creating a risk of electric shock. Metal-scouring
pads may damage the stainless steel finish.

14. When in use, keep hot plate a minimum of 10-12 inches away from walls.
Place on a stable, heat-resistant surface and in a well-ventilated area. Place
the appliance on a dry and horizontal surface.

15. A fire may occur if the hot plate is covered or touching flammable material,
such as curtains, draperies, walls and the like, while in operation.

16. Do not place any flammable materials in or on the hot plate, such as paper,
cardboard, plastic, etc.

17. To ensure an optimum performance life for the hot plate, avoid dropping
any food on the heating element.

18. Always pull the plug out from the wall outlet. Never pull the cord.
19. If the electric circuit in use is overloaded with other appliances, this

appliance may not operate properly. The appliance should be operated on
a separate electrical circuit from other operating appliances.

20. Clean the appliance regularly as a build-up of grease poses a fire hazard.
21. Always allow the appliance to cool completly before cleaning.
22. Do not attempt to move the appliance with cookware on top.

Alusaraparatoseléctricossiempredeberánobservarselasprecaucionesbásicasde
seguridad,incluyendolassiguientes:

1.Importante:Antesdeusarelaparatoporprimeravez,deberáleertodaslasinstrucciones.
2.Notoquelassuperficiescalientes.Utilicelosmangosylasperillas.
3.Paraprotegerseyevitarunchoqueeléctrico,nosumerjaenaguaoencualquier

otrolíquidoelcordón,laclavijaoelaparatomismo.
4.Esnecesarioejercerunaestrechavigilanciacuandoseuseelaparatocercade

niños.Esteaparatonoestáhechoparaserusadoporniños.
5.Antesdeconectarelaparatoalatomadecorrienteeléctricadelapared,

asegúresedequelosinterruptoresdecontroldetemperaturaesténpuestosenla
posición“OFF”(Apagado).Paradesconectarla,dévueltaalcontrolhastala
posicióndeapagado,"OFF,"luegosaquelaclavijadelenchufedelapared.

6.Desconecteelaparatodelatomaeléctricacuandonoloestéusandoyantesde
limpiarlo.Dejequeseenfríecompletamenteantesdeponerleoquitarlepartes.

7.Nopongaafuncionaresteaparatosielcordóneléctricoolaclavijadeenchufese
dañanodespuésdequeelaparatofuncionemalosisehadañadodealguna
manera.Regreseelaparatoalaagenciadeservicioautorizadamáscercanapara
surevisión,reparaciónoajuste.

8.Noutiliceaditamentosoaccesoriosquenoseansurtidosorecomendadosporel
fabricante.Laspartesincompatiblescreanunpeligro.

9.Noseuseenexteriores.
10.Nodejequeelcordóncuelguesobrelaorilladelamesaodelmostradorniqueesté

encontactoconsuperficiescalientes.
11.Nocoloqueelaparatosobreocercadeunarejilladegasoeléctricaencendidasni

dentrodeunhornocaliente.
12.Noutiliceelaparatoparaotrousoquenoseaelindicado.
13.Nolimpieconfibrasparatallarmetal.Sepuedenromperpedazosdelaalmohadillay

tocarlasparteseléctricas,creandounriesgodeunadescargaeléctrica.Lasfibrasde
metalparatallarpuedendañarelacabadodeaceroinoxidable.

14.Cuandoestéenuso,mantengalaparrillacalienteaunmínimode10a12pulgadas
(25a30cm)alejadadelasparedes.Colóquelasobreunasuperficieestable,
resistentealcaloryenunáreabienventilada.Asegúresedeoperarelaparatosobre
unasuperficiesecayhorizontal.

15.Elaparatopuedecausarunincendiosiseutilizacuandoestátapadaoencontacto
conmaterialesinflamables,comocortinas,telasyparedes.

16.Nocoloqueningunodelossiguientesmaterialesenelhorno:cartón,plástico,papel
ocualquiermaterialsimilar.

17.Paraquelaparrillatengaunfuncionamientodelargaduración,evitequelos
alimentoscaigansobreelelementodecalentamiento.

18.Siempredesconectedesdelabasedelatomacorrientedelapared.Nuncajaledel
cordón.

19.Sielcircuitoeléctricosesobrecargaconotrosaparatos,puedeserqueestaunidadno
funcioneadecuadamente.Laparrillaeléctricadeberáoperarseenuncircuito
eléctricoseparadodeotrosaparatosqueesténfuncionando.

20.Limpieelaparatoregularmente,yaqueelacumulamientodegrasapresentaun
riesgodeincendio.

21.Desconectesiemprelaunidadydejequeseenfríecompletamenteantesdelimpiarla.
22.Seasumamenteprecavidoalutilizarotrasladarunaparatoquecontengaaceite

calienteuotroslíquidosaaltatemperatura.

GUARDEBIENESTASINSTRUCCIONES
1

IMPORTANT SAFEGUARDS
MEDIDASIMPORTANTESDESEGURIDAD



1. A short power-supply cord is provided to reduce the risks resulting from
becoming entangled in or tripping over a longer cord.

2. Longer extension cords are available and may be used if care is
exercised in their use.

3. If a longer extension cord is used:
a. The marked electrical rating of the extension cord should be at

least as great as the electrical rating of the appliance.
b. The longer cord should be arranged so that it will not drape over

the countertop or tabletop where it can be pulled by children or
tripped over unintentionally.

2
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1.Seproporcionauncableeléctricocortoconelpropósitodereducir
elriesgodetropezarseoenredarseconuncablemáslargo.

2.Haycablesdeextensiónmáslargosdisponiblesydebenserusados
cosumocuidado.

3.Siseusauncabledeextensiónmáslargo:
a.Laclasificacióneléctricamarcadaenelcabledeextensión
debeserporlomenosigualquelaclasificacióneléctricadel
aparato.
b.Elcablemáslargodebesercolocadodemaneraquenocuelgu
porelbordedelmostradoromesaendondepudieraserjaladopor
unniñooalguienpudieratropezarseconelcablesinquerer.

Esteaparatoesparausodoméstico.
This appliance is for household use only.

SHORT CORD INSTRUCTIONS

POLARIZED PLUG

This appliance has a polarized plug (one blade is wider than the
other); follow the instructions below:
To reduce the risk of electric shock, this plug is intended to fit into a
polarized outlet only one way. If the plug does not fit fully into the
outlet, reverse the plug. If it still does not fit, contact a qualified
electrician. Do not attempt to modify the plug in any way.

INSTRUCCIONESDECABLECORTO

Siesteaparatotieneployapolarizada:

Parareducirelriesgodedescargaelectrica,esteployaintensional
mentesolodebedeenchurarunladoenenchufesdeluzdeploya
polarisada,silaclavijanoentracompletamente,sololebueltaala
clavija.Siaunlaclavijanopuedeentrar,llameaunelectricista
calificada.Nointentedemodificarlaclavija,esmuypoligroso.

¡NODEJEQUEELCABLECUELGUE!

¡MANTÉNGAL
OLEJOSDE
LOSNIÑOS!

PLOYAPOLARIZADA
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1. Heating Element
2. Hot Plate Body
3. Non-Skid Feet
4. Temperature/Off Control Knob
5. Indicator Light
6. Power Cord and Plug
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1 2

5 4

1.Elementodecalentamiento
2.Cuerpodelaparrilla
3.Patasantiderrapantes
4.Interruptordelcontroldela

temperatura
5.Focoindicadordeelectricidad
6.Cordóneléctricoyclavijadeenchufe

3

6
3

12
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PARTS IDENTIFICATION
IDENTIFICACIONDELASPARTES
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BEFORE USING FOR THE FIRST TIME
1. Place the hot plate in a flat, sturdy and heat-resistant surface.
2. Set the temperature control knob to the “OFF” position.
3. Plug the hot plate into an available wall outlet.
4. Without placing any pots or pans on the hot plate, turn the temperature

control knob to “HIGH” for 3 to 5 minutes to heat the unit thoroughly.

CHOOSE THE RIGHT POTS AND PANS
1. For the most efficient operation of the hot plate, use pots and pans that are in

good condition. They should have a solid and flat base to ensure proper
contact with the heating element.

2. We suggest using pots and pans whose bottoms have diameters between
6½” to 7” and with a maximum cooking capacity of 1½ quarts.

USING THE HOT PLATE
1. Turn the temperature control knob to your desired cooking setting.
2. Quick Temperature Guide:

ANTESDEUSARLAPARRILLAELÉCTRICAPORPRIMERAVEZ:
1.Coloquelaparrillasobreunasuperficieplanaysólida.
2.Coloqueelbotóndecontroldetemperaturaenlaposición“OFF”(Apagado).
3.Conectelaparrillaaunatomadecorrienteeléctricadepared.
4.Sincolocarningunaollaosarténsobrelaparrilla,pongaelcontrolde

temperaturaenaltodurante3a5minutosparaquelaunidadsecaliente.
ELIJALASOLLASYLOSSARTENESADECUADOS
1.Paralaoperaciónmáseficientedelaparrilla,useollasysartenesqueesténen

buenascondiciones.Deberántenerunabasesólidayplanaparaasegurarel
contactoadecuadoconelelementodecalentamiento.

2.Sugerimosusarollasysartenescuyasbasestengandiámetrosentre61/2"y7"
(16.5y18cm)yconunacapacidadmáximade11/2cuartos(1.4litros).

INSTRUCCIONESPARAELUSODELAPARRILLA
1.Pongaelbotóndecontroldetemperaturaenlaconfiguracióndecocción

deseada.
2.Guíarápidadetemperatura:

Warm This setting is great for keeping cooked foods at an ideal temperature for
serving.

Low Use this setting for simmering, stewing, slow cooking, poaching,
braising and applying gentle heat to foods that can burn or scorch
easily, such as cream based sauces, delicate meats and seafood.

Medium The medium setting is ideal for pan frying, deep frying foods like
chicken wings and potato wedges, and it's also the perfect setting for
cooking soups.

High Use the high setting when sautéing or stir frying, bringing water to a
boil, in preparation for soups or stock or for steaming foods such as
artichokes and broccoli.

3.Despuésdequelacocciónhaconcluido,pongaelbotóndecontrolde
temperaturaenlaposición“OFF”(Apagado)ydesconecteelaparatodela
tomaeléctrica.

PRECAUCIÓNS:
1.Notoqueelelementodecalentamientooelcuerpodelaparrillamientrasestéen

operaciónyaqueestarácaliente.
2.Tengaprecauciónporquelasuperficiedelaparrillapermanecerácaliente

duranteuntiempo,inclusodespuésdeapagarla.Siempreespereaquela
parrillacalienteseenfríeporcompletoantesdelimpiarlaoguardarla.

3.Nosumerjalaparrillaenningúnlíquido.
4.Nopermitaqueelcabledecorrienteentreencontactoconninguna

superficiecalientedelaparrilla.
5.Nodejelaparrillaencendidasinvigilar.
6.Evitederramarlíquidossobrelasuperficiedelaparrillamientrasestécocinando.
ADVERTENCIASADICIONALESDESEGURIDAD:
1.Nouseollasysartenesconfondosirregularesparacocinarsobrelaparrilla.
2.Nuncacalientealimentosdirectamentesobrelaparrillayaquehacerlo

representaráunriesgodeincendioydescargaeléctrica.
3.Laparrillasedebeponeren“OFF”(Apagado)ydesconectarsedelacorriente

eléctricacuandonoestéenuso.
4.Lasollasylossartenesausarsesobrelaparrillanodeberánsermasgrandes

quelaparrillaniinvadireláreacercanaalcontroldetemperaturayalbotón
deapagado.

3. After cooking is finished, turn the temperature control knob to the “OFF” position
and unplug.

CAUTIONS:
1. Do not touch the heating element or the body of the hot plate while in operation

as will be extremely hot.
2. The hot plate heating element will remain hot for some time even after it has

been turned to the “OFF” position. Always wait for the hot plate to cool
completely before cleaning or storing.

3. Do not immerse the hot plate in any liquid
4. Do not allow the power cord to come in contact with any hot surfaces on the

hot plate.
5. Do not leave the hot plate unattended while in operation.
6. Avoid dripping liquids on the surface of the hot plate while cooking.

ADDITIONAL SAFETY CAUTIONS:
1. Do not use pots and pans with uneven bottoms for cooking on the hot plate.
2. Never heat food directly on the hot plate as doing so will pose a risk of fire or

electric shock.
3. The hot plate must be turned to “Off” position and disconnected from power

when not in use.
4. The pots and pans to be used on the hot plate should not extend beyond the

hot plate itself or prevent easy access to the temperature control knob.

HOW TO USE
INSTRUCCIONESDEUSO

CalentamientoEstaconfiguraciónesmaravillosaparamantenerlosalimentos
cocinadosaunatemperaturaidealparaservir.

BajaUseestaconfiguraciónparahervirafuegolento,estofar,
cocinarconlentitud,escalfar,dorarafuegolentoyaplicar
pococaloralosalimentosquesepuedenquemaro
requemarconfacilidadcomolassalsasabasedecrema,
carnesdelicadasymariscos.

MediaLaconfiguracióndecalormedioesidealparafreírensartén
ofreírenaceiteabundantealimentoscomolasalitasdepollo
ylosgajosdepatatas,ademásdequetambiénesla
configuraciónperfectaparacocinarsopas.

AltaUselaconfiguracióndecaloraltocuandosofríaofría,cuando
necesitehervirelaguaenlapreparacióndesopasycaldos,así
comoparaconcinaralimentosalvaporcomoalcachofasy
brócoli.
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Always unplug unit and allow to cool completely before cleaning.

1. Turn the temperature control knob to the “Off” position and then
unplug the appliance.

2. Wait for the hot plate to cool completely before cleaning.
3. Clean the body of the hot plate with a damp cloth using a
non-abrasive household detergent. Wipe it thoroughly clean.

4. Clean the cooking plate surface with household cleaning powder and
wipe clean with a damp cloth. Let it dry before its next use.

5. Commercial cleaners made specifically for hot plates are
recommended as they help preserve the original finish of the hot
plate.

Desconectesiemprelaunidadydejequeseenfríecompletamente
antesdelimpiarla.

1.Apaguelaparrillayluegodesconecteelaparato.
2.Espereaquelaparrillaseenfríeporcompletoantesdelimpiarla.
3.Limpieelcuerpodelaparrillaconunpañohúmedousandoun
detergentecaseronoabrasivo.Límpielaaconcienciaconunpaño.

4.Limpielasuperficiedelaparrillaconpolvolimpiadorcaseroyun
pañohúmedo.Déjelosecarantesdeusarlo.

5.Serecomiendanloslimpiadorescomercialeshechos
específicamenteparaparrillaseléctricasporqueayudanapreservar
elacabadooriginaldelaparrilla.
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HOW TO CLEAN
CÓMOLIMPIARELAPARATO

CAUTION:
Ø Do not use harsh or abrasive cleaners.
Ø Do not immerse any part of appliance or power cord in water or

any other liquid.
Ø The electric burner is not dishwasher safe.

PRECAUCIÓN:
ØNoutilicelimpiadoresabrasivosnifibrasparatallar.
ØNuncasumerjaenaguanienotrolíquido,ningunapartedeeste

aparatonielcordóneléctrico.
ØLaparrillaeléctricanodebelavarseenmáquinaslavavajillas.



Creamy Chicken with Angel Hair Pasta
Serves 4
4 Boneless, skinless chicken breasts
1 cup Diced onions
2 Minced shallots
2 tbsp Extra virgin olive oil
½ cup Heavy Cream (or half and half)
2 tbsp Finely chopped fresh tarragon
1 tsp Salt (plus additional salt to season the chicken)
½ tsp Fresh ground pepper (plus additional pepper to season the chicken)
1 tsp White wine
8 oz. Angel hair pasta (cooked)

Heat the olive oil in a skillet on high heat. Season both sides of each chicken
breast with salt and pepper. Cooking in batches, brown the chicken breasts on
each side (about 5 to 8 minutes per side). Remove the chicken breasts as soon
as the meat is cooked through. After removing the chicken breasts, add
onions, shallots, white wine to the skillet and cook until the onions become soft
and translucent. Add cream, salt, pepper, and tarragon to the skillet and cook
for an additional 5 to 7 minutes. (Add 1/2 cup of chicken stock if more liquid is
desired.) Place the cooked chicken breasts on the cooked pasta and ladle the
cream sauce over the chicken and pasta.

Santa Fe Chicken with Salsa
Serves 4
4 Boneless, skinless chicken breasts
½ tsp Red chili powder
½ tsp Salt
1 tsp Cumin
2 - 3 Limes
1 tsp Fresh grated ginger
½ jar Medium salsa
¼ cup Finely chopped cilantro

Squeeze limes over the chicken breasts. Season both sides of each breast with
chili powder, salt, cumin, and ginger. Allow the chicken to rest for 30 minutes in
the refrigerator. Bring a skillet to high heat and brown the chicken breasts on
each side in batches (about 5 to 8 minutes per side). After the meat has
cooked through, remove the breasts and cut into strips. Serve topped with
salsa and cilantro.
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POLLOALACREMACONPASTACABELLODEÁNGEL
Rinde4porciones
4pechugasdepollodeshuesadasysinpiel
1tazadecebollaspicadas
2cebollinespicados
2cucharadasdeaceitedeolivoextravirgen
½tazadecremaparabatirdobleomitadymitad(decremayleche)
2cucharadasdesalviafrescapicadafinamente
1cucharaditadesal(mássaladicionalparasazonarelpollo)
½cucharaditadepimientareciénmolida(máspimientaadicionalpara

sazonarelpollo)
1cucharaditadevinoblanco
8onzas(225gaproximadamente)depastacabellodeángelcocida

Calienteelaceitedeolivoenunsarténatemperaturaalta.Sazoneambos
ladosdecadapechugadepolloconsalypimienta.Cocineenlotes,dorelas
pechugasdepollodecadalado(cercade5a8minutosporlado).Retirelas
pechugasdepollotanprontocomolacarneestécocida.Despuésderetirar
laspechugasdepollo,agreguelascebollas,loscebollinesyvinoblancoal
sarténycocinehastaquelascebollasesténsuavesytransparentes.Agregue
crema,sal,pimientayestragónalsarténycocineduranteotros5a7minutos.
(Agregue1/2tazadecaldodepollosideseaqueestémáslíquido).Coloque
laspechugasdepollococidassobrelapastacocidaysirvaconuncucharón
lasalsadecremasobreelpolloylapasta.

POLLOSANTAFECONSALSA
Rinde4porciones
4pechugasdepollodeshuesadasysinpiel
½cucharaditadepolvodechilerojo
½cucharaditadesal
1cucharadadecomino
2-3limones
1cucharadadejengibrefrescorallado
½botelladesalsamediopicante
¼tazadecilantrofresco

Exprimaloslimonessobrelaspechugasdepollo.Sazoneambosladosdecada
pechugaconpolvodechile,sal,cominoyjengibre.Dejequeelpollorepose
durante30minutosenelrefrigerador.Pongaunsarténatemperaturaaltay
dorelaspechugasdepollodecadaladoenlotes(alrededorde5a8minutos
porlado).Despuésdequelacarneestécocida,retirelaspechugasycórtelas
entiras.Sírvalasconlasalsaencimaycilantro.
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RECIPES
RECETAS



Spicy Skirt Steak
Serves 4
1½ lb Skirt Steak (trimmed of fat)
2 tbsp Finely minced garlic
1 can Crushed tomatoes (15½ oz.)
¼ cup Chopped cilantro

Steak Marinade:
2 tbsp Extra virgin olive oil
2 tsp Brown Sugar
2 tsp Fresh ground pepper
2 Jalapeños
2 tsp Ground cinnamon
2 tbsp Lime juice

Mix the ingredients for the marinade together in a large bowl. Place the skirt
steak in the mixture and allow the steak to marinate for at least 2 hours in the
refrigerator. (It will be more flavorful if left overnight). Heat the olive oil in a skillet
on high heat. Carefully transfer the steak to the skillet and brown both sides
(approximately 3 minutes per side.) Once the steak reaches the desired
doneness, remove the steak and add the garlic and tomatoes to the skillet.
Allow the tomatoes and garlic to simmer on medium for 2 minutes. Slice the
steak thinly across the grain. Serve hot, topped with tomato sauce and cilantro.
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BISTECDEFALDADERESENMARINADAPICANTE
Rinde4porciones
1½libras(1.360Kgaproximadamente)debistecdefaldaderes,singrasa
2cucharaditasdeajofinamentepicado
1latadetomatesmachacados(15½onzas)
¼tazadecilantrofresco

Marinadaparaelbistec
2cucharadasdeaceitedeolivoextravirgen
2cucharaditasdeazúcarmorena
2cucharaditasdepimientareciénmolida
2chilesjalapeños
2cucharaditasdecanelamolida
2cucharadasdejugodelimón

Mezcletodoslosingredientesenuntazóngrandeparahacerlamarinada.
Coloquelafaldaderesenlamezclaydejequelacarnesemarineduranteal
menos2horasenelrefrigerador.(Tendrámássaborsisemarinadurantela
noche).Calienteelaceitedeolivoenunsarténatemperaturaalta.Con
cuidadopaselacarnealsarténydórelaporamboslados(alrededorde3
minutosporlado).Unavezquelacarnealcancelatexturadeseada,retírelay
agrégueleelajoylostomatesalsartén.Dejequelostomatesyelajosefríana
temperaturamediadurante2minutos.Rebanelacarneentirasdelgadasalo
largodelaveta.Sírvalacalienteconlasalsadetomateencimaycilantro.
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RECIPES
RECETAS



Salteadodeverdurasprimavera
Rinde4porciones
2cucharadasdeaceitedeolivoextravirgen
3chalotes(córtelosdiagonalmenteenrebanadasdelgadas)
½librasdechícharosdulces
1librasdeesparragos
1latafrijoleslima(15onzas,escurridos)
1latamazorcasdemaízfrescas(15onzas,escurridas)
1cucharadajugodelimón
½cucharadadepeladuradelimapicada
1cucharaditadesal

Laveysequelosespárragos.Conunpeladordevegetales,retirelacáscarade
lamitadinferiordecadatallo.Cortelosespárragosdiagonalmenteen
rebanadasdecercade½pulgadadeancho.Laveloschícharosdulces.Corte
yretirelasvetas.Caliente1cucharadadeaceitedeolivoenunsarténa
temperaturademediaaalta.Salteeloschaloteshastaqueesténsuaves.Retire
loschalotes.Pongaelcaloratemperaturaalta.Agregueloschícharosdulces
juntocon½cucharaditadesalysalteehastaqueesténsuaves.Vuelvaa
colocarloschalotesenelsarténuagreguelacucharadarestantedeaceite
deolivaconlosespárragosy½cucharaditadesal.Salteehastaquelos
espárragosesténsuaves.Agregueelmaízylosfrijoleslimayrevuelvadurante1
a2minutos.Agreguelaspeladurasdelimayeljugodelima.Revuelvapara
calentarbien.
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Spring Vegetable Sauté
Serves 4
2 tbsp Extra virgin olive oil
3 Shallots (cut crosswise into thin slices)
½ lb Sugar snap peas
1 lb Asparagus
1 can Lima beans (15 oz. drained of juices)
1 can Fresh corn kernels (15 oz. drained of juices)
1 tsp Lemon juice
½ tsp Minced lemon zest
1 tsp Salt

Wash and dry the asparagus. Using a vegetable peeler, shave the skin off of the
bottom half of each stalk. Cut the asparagus diagonally into slices roughly
½ inch wide.Wash the sugar snap peas. Trim and remove strings. Heat 1 tbsp of
olive oil in a skillet on medium high heat. Sauté the shallots until they are tender.
Remove the shallots. Turn the heat to high. Add the snap peas along with ½ tsp
of salt and sauté until tender. Return the shallots to the skillet and add the
remaining 1 tbsp of olive oil with the asparagus and ½ tsp of salt. Sauté until the
asparagus is tender. Add the corn and lima beans and stir for 1 to 2 minutes.
Add lemon zest and lemon juice. Stir to thoroughly heat.
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RECIPES
RECETAS



LIMITED WARRANTY
Aroma Housewares Company warrants this product free from
defects in material and workmanship for one year from provable
date of purchase in the continental United States.

Within this warranty period, Aroma Housewares Company will repair
or replace, at its option, defective parts at no charge, provided the
product is returned, freight prepaid with proof of purchase and U.S.
$12.00 for shipping and handling charges payable to Aroma
Housewares Company. Before returning an item, please call the toll
free number below for return authorization number. Allow 2-4 weeks
for return shipping.

This warranty does not cover improper installation, misuse, abuse or
neglect on the part of the owner. Warranty is also invalid in any case
that the product is taken apart or serviced by an unauthorized
service station.

This warranty gives you specific legal rights, which may vary from state
to state, and does not cover areas outside the United States.

AROMA HOUSEWARES COMPANY
6469 Flanders Drive

San Diego, California 92121
1-800-276-6286

M-F, 8:30 AM - 5:00 PM, Pacific Time
Website: www.aromaco.com

GARANTÍALIMITADA

AromaHousewaresCompanygarantizaqueesteproductonotenga
defectosensusmaterialesyfabricaciónduranteunperíododeunaño
apartirdelafechacomprobadadecompradentrodelaparte
continentaldelosEstadosUnidos.

Dentrodeesteperíododegarantía,AromaHousewaresCompany
repararáoreemplazará,asuopción,laspartesdefectuosassinningún
costo,siempreycuandoelproductoseadevuelto,conelflete
prepagado,concomprobacióndecompray$12.00dólarespara
cargosdeenvíoymanejoafavordeAromaHousewaresCompany.
Antesdedevolverunproducto,sírvasellamaralnúmerotelefónico
gratuitoqueestámásabajoparaobtenerunnúmerodeautorización
dedevolución.Espereentre2-4semanaspararecibirelaparato
nuevamente.

Estagarantíanocubrelainstalaciónincorrecta,elusoindebido,
maltratoonegligenciaporpartedelusuario.Lagarantíatambiénes
inválidaencasodequeelaparatoseadesarmadooseledé
mantenimientoenuncentrodeservicionoautorizado.

Estagarantíaledaderechoslegalesespecíficosloscualespodránvariar
deunestadoaotroynocubreáreasfueradelosEstadosUnidos.

AROMAHOUSEWARESCOMPANY
6469FlandersDrive

SanDiego,California92121
1-800-276-6286

L-V,8:30AM-5:00PM,TiempodelPacífico
SitioWeb:www.aromaco.com


