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IMPORTANT SAFEGUARDS

SAVE THESE INSTRUCTIONS

Basic safety precautions should always be followed when using electrical appliances,
including the following:
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1. Read all instructions before using.
2. Do not touch hot surfaces. Use handles or knobs.
3. To protect against electrical shock, do not immerse the appliance, cord, or plug in

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

This appliance is not intended to be used by children.
5. Unplug from outlet when not in use and before cleaning. Allow to cool before putting

on or taking off parts, and before cleaning the appliance.
6. Do not operate any appliance with a damaged cord or plug or after the appliance

malfunctions or has been damaged in any manner. Return appliance to the nearest
authorized service facility for examination, repair or adjustment.

7. The use of accessory attachments not recommended by the appliance manufacturer
may result in fire, electric shock or injury.

8. Do not use outdoors.
9. Do not let cord touch hot surfaces or hang over the edge of a counter or table.

10. Do not place on or near a hot gas or electric burner or in a heated oven.
11. Extreme caution must be used when using or moving an appliance containing hot oil

or other hot liquids.
12. Do not use the appliance for other than intended use.
13. Do not clean with metal scouring pads. Pieces can break off the pad and touch

electrical parts, creating a risk of electric shock.
14. Be sure to use on a heat resistant and even surface.
15. Keep at least 4 inches away from walls and other flammables in a well-ventilated

area.
16. Prior to plugging appliance into the wall outlet ensure temperature control is set to

the “OFF” position. To disconnect, turn the temperature control to the “OFF”
position, and then remove plug from wall outlet.

17. Do not store any materials, other than manufacturers recommended accessories, in
this oven when not in use.
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IMPORTANTESINSTRUCCIONESDESEGURIDAD

Siempresedebenseguirlasprecaucionesdeseguridadbásicasalusar
electrodomésticos,incluidaslassiguientes:
1.Antesdeusarestaunidad,lealasinstrucciones.
2.Notoquelassuperficiescalientes.Utilicelasasasomanijas.
3.Paraprotegersedechoqueseléctricos,nosumerjalaunidad,elcableoel

enchufeenaguauotroslíquidos.
4.Cuandocualquierelectrodomésticoesutilizadoporniñosocercadeellos,es

necesariaunaatentasupervisión.Esteaparatoelectrodomésticonoestádiseñado
paraserutilizadoporniños.

5.Desenchufeelaparatocuandonoestéenusoyantesdelimpiarlo.Antesde
limpiarloydecolocaroquitarpiezas,permitaqueseenfríe.

6.Noopereningúnaparatoelectrodomésticoquetengauncableounenchufe
dañados,quenofuncionecorrectamenteoquepresentealgúntipodedaños.
Lleveelaparatoalcentrodeservicioautorizadomáspróximoparaquesea
revisado,reparadooajustado.

7.Elusodeacoplessuplementariosnorecomendadosporelfabricantedelaparato
puedesercausadeincendio,choqueeléctricoolesiones.

8.Noloutiliceenexteriores.
9.Nopermitaqueelcabletoquesuperficiescalientesoquecuelguedelbordedel

mostradorodelamesa.
10.Nolocoloquesobreunquemadoragasoeléctricocaliente,nicercadelmismoo

dentrodeunhornocaliente..
11.Seasumamenteprecavidoalutilizarotrasladarunaparatoquecontengaaceite

calienteuotroslíquidosaaltatemperatura.
12.Noutiliceelaparatoparaningúnotrofinqueelindicado.
13.Nololimpieconesponjasmetálicasabrasivas.Partesdelaesponjasepueden

desprenderyentrarencontactoconpiezaseléctricas,loquerepresentaunriesgo
dechoqueeléctrico.

14.Utilícelosobreunasuperficieuniformeyresistentealcalor.
15.Manténgaloaunadistanciadealmenos4pulg.(10cm)delasparedesydelos

productosinflamables,yenunazonabienventilada.
16.Antesdeconectarelaparatoaltomacorrientedelapared,asegúresedequeel

controldelatemperaturaestéenlaposicióndeapagado("OFF").Para
desconectarlo,gireelcontroldetemperaturahastalaposicióndeapagado
("OFF")yluegodesenchufedeltomacorrientedepared.

17.Cuandoelhornoasadornoestéenuso,noguardeenélningúnmaterial,a
excepcióndelosaccesoriosrecomendadosporelfabricante.

GUARDEESTASINSTRUCCIONES
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1. A short power-supply cord is provided to reduce risk 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 counter top

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

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.

POLARIZED PLUG

This appliance is for household use only.

SHORT CORD INSTRUCTION
INSTRUCCIONESPARAUSARELCABLECORTO

1.Seproporcionauncableeléctricocortoconelpropósitodereducirelriesgo
detropezarseoenredarseconuncablemáslargo.

2.Haycablesdeextensiónmáslargosdisponiblesydebenserusadosco
sumocuidado.

3.Siseusauncabledeextensiónmáslargo:
a.Laclasificacióneléctricamarcadaenelcabledeextensióndebeser

porlomenosigualquelaclasificacióneléctricadelaparato.
b.Elcablemáslargodebesercolocadodemaneraquenocuelgu

porelbordedelmostradoromesaendondepudieraserjaladopor
unniñooalguienpudieratropezarseconelcablesinquerer.

CLAVIJAPOLARIZADA
Esteaparatocuentaconunaclavijapolarizada(unaespigaesmásanchaquela
otra);sigalassiguientesinstrucciones:
Parareducirelriesgodechoqueeléctrico,estaclavijadebeserconectadaaunasalida
oenchufeeléctricopolarizadosolamentedeunamanera.Silaclavijanoentra
completamenteenelenchufe,volteelaclavija.
Siaúnnoquedabienenelenchufe,póngaseencontactoconunelectricista
especializado.Notratedemodificarlaclavija.

Esteaparatofuediseñado
SolamenteparaUsoDoméstico.

¡NODEJEQUEELCABLECUELGUE!

¡MANTÉNGASE
LEJOSDELOS

NIÑOS!
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PARTS IDENTIFICATION
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1. Lid: The lid has built-in steam vents. When lifting or removing lid, avoid the vent
holes and tilt the lid away to divert the escaping steam.

2. Roasting/Steaming Rack: The rack permits easy placement of food into or removal
of food from the cooking pan and allows grease to drain from food during cooking.
The rack can also be used for steaming.

3. Removable Cooking Pan: The cooking pan can be removed for easy cleaning after each use.
4. Buffet Servers: Use in conjuction with low temperatures to keep 3 items warm simutaneously.
5. Buffet Server Rack: Holds the buffet servers in the roaster oven while handles allow

quick and safe serving and removal. Always use oven mitts when removing.
6. Indicator light: Indicates that the roaster oven is in the heating process. The light

goes off when set temperature is reached.
7. Temperature Control: The temperature control thermostatically controls oven

temperature at the set level.
8. Roaster Oven Body: It is heated with an electrical band heater surrounding the side

wall to provide a “ring of heat” for uniform heating of food inside the cooking pan.
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1.Tapa:Latapatieneventilacionesparavaporincorporadas.Allevantarlaoquitarla,
evitelosorificiosdeventilacióneinclínelaparaalejarlatapayevitarelvapor.

2.Rejillaparaasar/cocinaralvapor:Larejillapermitecolocaryretirarfácilmentela
comidaenelrecipientedecocción.Además,posibilitaquelagrasaseescurrade
losalimentosalcocinarlos.Tambiénsepuedeutilizarparacocinaralvapor.

3.Recipientedecoccióndesmontable:Elrecipientedecocciónsepuederetirarparalimpiarlo
fácilmenteluegodecadauso.

4.Servidoresdebuffet:Utilícelosabajatemperaturaparamantenerhastatresplatoscalientesal
mismotiempo.

5.Rejilladeservidordebuffet:Mantienelosservidoresdebuffetenelhornoasador;
susmanijaspermitenretiraryservirlacomidaconseguridad.Alretirarlosplatos,
utilicesiempreguantesaislante.

6.Luzindicadora:Indicaqueelhornoasadorestáenprocesodecalentamiento.La
luzseapagaalalcanzarlatemperaturadeseada.

7.Controldetemperatura:Estecontrolgradúalatemperaturamedianteun
termostatoparamantenerlaenelvalorseleccionado.

8.Cuerpodelhornoasador:Secalientamedianteuncalentadordebandaeléctrica
querodealaparedlateralyproduceun"anillodecalor"paracalentarniformemente
lacomidaenelinteriordelrecipientedecocción.



4

HOW TO USE
Before First Use:
1. Read all instructions and important safeguards.
2. Remove all packaging materials and make sure items are received in good condition.
3. Tear up and discard all plastic bags, as they can pose a risk to children.
4. Wash the roasting pan, lid and any accessories in warm soapy water, using a sponge

or dishcloth. Rinse and dry thoroughly.
5. Wipe body clean with a damp cloth.
• Do not use abrasive cleaners or scouring pads.
• Do not immerse the roaster oven body, cord or plug in water at any time.

Preheat:
Due to the manufacturing process, smoke and odor may be emitted during the first few
uses. This is normal and causes no harm to you or the product. We recommend
preheating the roaster oven to eliminate the smoke and odor.
1. Ensure temperature control is set to the “OFF” position and plug into a 120V AC

outlet.
2. Preheat the oven for 30 minutes at 400oF or until smoke and/or odors no longer exist.
3. Turn the temperature control to the “OFF” position, remove the plug from wall outlet

and allow the unit to cool.

Helpful Tips:
• The roaster oven has been designed to utilize everyday recipes, although temperature

and time may vary. Check your meals two to three times during operation to ensure
ideal cooking results.

• Always preheat the oven unless the recipe specifies otherwise.
• Premade or frozen items can be heated in roaster oven. Follow directions on package

for temperature and time.

How To Use:
1. Place the cooking pan into the oven body. Place the lid on the cooking pan.
2. Set the temperature dial to the “OFF” position.
3. Plug in the power cord.
4. Preheat Roaster Oven to desired temperature.

The indicator light will shutoff when the oven has reached the selected temperature.
During operation the light will blink continually while the proper temperature is being
maintained.

5. Place rack into the cooking pan, place food on the rack and replace lid.
6. When finished, turn the temperature dial to the “OFF” position and unplug.
CAUTION:
• Never place food or liquid directly into the oven body. Use provided roasting pan.
• Do not overfill the roasting pan.
• When in use, lift lid carefully so steam escapes away from you.
• Repeatedly removing the lid will result in heat loss and increased cooking time.
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CÓMOUSAR
Antesdeutilizarporprimeravez:
1.Lealasindicacionesylasinstruccionesdeseguridad.
2.Retiretodoslosmaterialesdeempaqueyasegúresedequetodoslos

artículoshayansidorecibidosenbuenascondiciones.
3.Desgarreydesechetodaslasbolsasdeplástico,puesrepresentanunriesgo

paralosniños.
4.Laveelrecipienteasador,latapaytodoslosaccesoriosenaguajabonosa

caliente,utiliceunaesponjayuntrapoparavajilla.Enjuagueyseque
completamente.

5.Paralimpiarelcuerpodelaparato,fróteloconuntrapohúmedo.
•Noutilicelimpiadoresabrasivosoesponjasásperas.
•Nosumerjajamáselcuerpodelhornoasador,elcableoelenchufeenagua.
Precalentamiento:
Debidoalprocesodefabricación,lasprimerasvecesqueseutiliza,launidad
puedeemitirhumoyolores.Estoesnormalynorepresentaningúndañopara
ustedoparaelproducto.Recomendamosprecalentarelhornoasadorpara
eliminarelhumoylosolores.
1.Asegúresedequeelcontroldetemperaturaestéenlaposicióndeapagado

("OFF")yconécteloaunenchufede120VCA.
2.Precalienteelhornodurante30minutosa400°Fohastaquedejedeemitir

humoyolor.
3.Lleveelcontroldetemperaturaalaposicióndeapagado("OFF"),desenchufe

deltomacorrientedeparedydejequelaunidadseenfríe.
Consejosútiles:

•Elhornoasadorhasidodiseñadoparacocinarlasrecetasdetodoslosdías,aunqueel
tiempoylatemperaturadecocciónpuedenserdiferentes.Paraobtenerlosmejores
resultados,controlesuscomidasdosotresvecesdurantelacocción.

•Siempreprecalienteelhorno,amenosquelarecetaindiquelocontrario.
•Losalimentosprecocidosocongeladostambiénsepuedencalentarenelhornoasador.

Sigalasinstruccionesdetiempoytemperaturadecocciónincluidasenelenvase.
Cómousar:
1.Coloqueelrecipientedecocciónenelcuerpodelhorno.Coloquelatapasobreel

recipientedecocción.
2.Lleveeldialdetemperaturaalaposicióndeapagado("OFF").
3.Conecteelcabledealimentacióneléctrica.
4.Precalienteelhornoasadoralatemperaturadeseada.
Laluzindicadoraseapagarácuandoelhornohayaalcanzadolatemperaturaseleccionada.

Durantelaoperación,laluzdestellarácontinuamentemientraslaunidadmantienela
temperaturaadecuada

5.Coloquelarejillaenelrecipientedecocción,pongalosalimentossobreellayvuelvaa
colocarlatapa.

6.Cuandofinalicelacocción,lleveeldialdetemperaturaalaposicióndeapagado("OFF")y
desenchufeelaparato.

PRECAUCIÓN:
•Nuncapongaalimentosolíquidosdirectamenteenelcuerpodelhorno.Utiliceelrecipiente

decocciónprovisto.
•Nolleneexcesivamenteelrecipientedecocción.
•Cuandoelaparatoestéenuso,levantelatapacuidadosamenteparaqueelvaporescape

endireccióncontrariaausted.
•Silatapaseretirarepetidamente,seperderácaloryeltiempodecocciónseprolongará.



HOW TO USE BUFFET SERVER
1. Fill the Roaster Oven cooking pan with water. Make sure the water level does not

touch the bottom of the serving trays.
2. Plug in the power cord, set temperature to 350°F and turn timer to "Stay On" position.

Cover the Roaster Oven with lid and heat for about 30 to 35 minutes or until the water
is boiling.

3. Remove the lid. Place buffet server frame on top of the cooking pan. Next, place
serving trays with hot food on the frame to keep warm.

4. Reduce the temperature to 250°F.
5. Check water level in the Roaster Oven and add more water if necessary.
6. When finished serving, turn temperature control to "OFF" position and carefully

remove serving trays and frame from your Roaster Oven. Empty the water left in
cooking pot when the oven is completely cool, then clean accordingly.

Note: The storage lids can be used when keeping leftover food in trays in the
refrigerator.
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CÓMOUSARELSERVIDORDEBUFFET
1.Lleneconagualaolladecoccióndelhornoasador.Asegúresedequeelniveldel

aguanotoqueelfondodelasbandejasdeservir.
2.Conecteelcabledealimentacióneléctrica,ajustelatemperaturaa350°Fylleveel

cronómetrohastalaposicióndemantenercaliente("StayOn").Cubraelhorno
asadorconlatapaycalienteaproximadamenteentre30y35minutos,ohastaqueel
aguacomienceahervir.

3.Retirelatapa.Coloqueelsoportedelservidordebuffetsobreelrecipientede
cocción.Luego,pongalasbandejasparaservirconlacomidacalientesobreel
soporte,paramantenercaliente.

4.Reduzcalatemperaturaa250°F.
5.Compruebeelniveldelaguaenelhornoasadoryagreguemásaguasifuera

necesario.
6.Cuandoterminedeservir,lleveelcontroldetemperaturaalaposicióndeapagado

("OFF")yretirecuidadosamentelasbandejasparaserviryelsoportedelhorno
asador.Vacíeelaguaquehayaquedadoenelrecipientedecocciónunavezqueel
hornosehayaenfriadocompletamente.Luego,limpieelrecipiente.

Nota:Lastapasdealmacenamientosepuedenutilizarparaguardarenelrefrigeradorla
comidasobranteenlasbandejas.
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HOW TO CLEAN
Always unplug unit and allow to completely cool before cleaning.

1. Wash the cooking pan, rack and lid with warm soapy water using a sponge or
dishcloth.

2. Rinse thoroughly to remove soap residue. Dry thoroughly before returning cooking
pan and accessories to main body of roaster oven.

3. Wipe body clean with a damp cloth.
• Do not use harsh abrasive cleaners.
• This appliance is NOT dishwasher safe.
• Do not wash immerse roaster oven body, cord or plug in water or any other

liquid.

BUFFET SERVER TO BE USED WITH AROMA ROASTER OVEN IS NOW AVAILABLE.
PLEASE CALL AROMA CUSTOMER SERVICE FOR PURCHASE.
1-858-587-8866
1-800-276-6286
M-F 8:30AM-5:00PM PACIFIC TIME

CÓMOLIMPIAR
Desenchufesiemprelaunidadantesdelimpiarlaydejequeseenfríe

porcompleto.

1.Laveelrecipientecocción,larejillaylatapaconaguajabonosacaliente
utilizandounaesponjaountrapoparavajilla.

2.Enjuaguecompletamentelosrestosdejabón.Antesdevolveracolocarel
recipientecocciónylosaccesoriosenelcuerpoprincipal,séquelostotalmente.

3.Paralimpiarelcuerpodelaparato,fróteloconuntrapohúmedo.
•Noutilicelimpiadoresabrasivosfuertes.
•EsteaparatoNOsepuedelavarenlavavajillas.
•Nuncasumerjaelcuerpodelhornoasador,elcableoelenchufeenaguaoen

ningúnotrolíquidoparalavarlos.

AHORADISPONEMOSDEUNSERVIDORDEBUFFETPARAUTILIZARCONELHORNOASADOR
AROMA.PARAADQUIRIRLO,COMUNÍQUESECONELDEPARTAMENTODESERVICIOALCLIENTE
DEAROMA.
1-858-587-8866
1-800-276-6286
LUNESAVIERNESDE8:30AMA5:00PM,HORADELPACÍFICO

6
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COOKING TIPS AND INSTRUCTIONS
ROASTING:
Roasting in your Aroma® Roaster Oven will produce moist and tender meats. As a rule
of thumb, you may use the same temperature and cooking time as a conventional oven.
To sear the meat before roasting, place butter or margarine in the cooking pan. Cover
with the lid and sear meat on each side for 5-10 minutes or until lightly browned.
For the best browning results on poultry, brush melted margarine or honey evenly over
the skin before roasting. Follow roasting chart directions to cook. For the last 30-45
minutes, increase temperature by 20-50oF for additional browning if needed.
If you would like to add liquid, such as beer or broth, to enhance flavor, add at the last
30 minutes.
Since the thickness and condition of the meat may vary, you should check the meat 10
to 15 minutes before the finishing time to ensure best results.
Use a meat thermometer to measure internal meat temperature toward the end of the
cooking cycle. Suggested temperatures are 140oF for rare, 160oF for medium and 170-
180oF for well done. Please remember that pork should always be cooked to well done.
While roasting poultry or meat with mid to high fat content, add 2 cups of water to the
bottom of the cooking pan to prevent burning smoke from the dripping oil.
It is recommended to dry roast tender cuts of meat, such as ribs or sirloin.
The roasting times in the chart are approximate and should be used only as a guideline.
Several factors may affect the actual cooking times like meat temperature, thickness,
bone content, ingredients of stuffing, etc.

CONSEJOSEINSTRUCCIONESPARACOCINAR
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ASADO:
LascarnesasadasenelHornoasadorAroma®quedanjugosasytiernas.Comoregla
práctica,utilicelamismatemperaturayelmismotiempodecocciónqueenunhorno
convencional.

Paradorarlacarneantesdeasarla,agreguemantequillaomargarinaalrecipientede
cocción.Cubraconlatapaydorelacarnedeambosladosdurante5a10minutoso
hastaquesetuesteligeramente.

Paraobtenerlosmejoresresultadosaldorarcarnedeave,antesdeasarapliquesobre
lapielpinceladasdemargarinaderretidaomiel.Paracocinar,sigalasindicacionesde
latablaparaasar.Siesnecesario,durantelosúltimos30a45minutos,aumentela
temperaturaen20a50°Fparalograrundoradoadicional.

Sideseaagregarlíquidosparamejorarelsabor,talescomocervezaocaldo,hágalo
durantelosúltimos30minutos.

Dadoqueelespesorylacondicióndelacarnepuedenvariar,paragarantizaróptimos
resultadoscontrolelacarnede10a15minutosantesdequefinaliceelperíodode
cocción.

Alllegaralfinaldelciclodecocción,utiliceuntermómetrodecocinaafindemedirla
temperaturainternadelacarne.Lastemperaturassugeridasson140°Fparacarnes
pocococidas,160°Fparacarnesapuntoy170-180°Fparacarnesbiencocidas.
Recuerdequelacarnedecerdosiempredebeestarbiencocida.

Cuandoasecarnedeaveocarneconcontenidograsodemedioaalto,agregue2tazas
deaguaenlaparteinferiordelrecipientedecocciónparaevitarquelasgotasdegrasa
quecaenproduzcanhumo.

Serecomiendaasarensecoloscortesdecarnetiernos,comocostillasolomo.
Lostiemposindicadosenlatablaparaasarsonaproximadosysólosedebenutilizar
comoguía.Lostiemposdecocciónrealessepuedenverafectadosporvariosfactores,
comolatemperatura,elespesorylacantidaddehuesodelacarne,asícomolos
ingredientesdelrelleno,etc.



COOKING TIPS AND INSTRUCTIONS
Roasting Chart:

TERIYAKI ROAST CHICKEN

1 whole chicken (about 4 lb.)
1/2 cup soy sauce
1/4 teaspoon garlic salt
1/4 teaspoon white pepper powder
1/4 cup dry sherry
1/4 cup sugar
3 slices fresh ginger root
1-1/2 teaspoon honey
3 tablespoons water
1-1/2 tablespoons cornstarch

Wash the whole chicken; rinse well and pat dry inside and out. Set aside. Combine soy
sauce, garlic salt, white pepper powder, dry sherry, ginger and sugar in a small
saucepan. Boil and simmer over medium heat for 2-3 minutes. Mix water with
cornstarch. Stir to thicken the sauce. Set aside to cool.

Place the chicken in a large bowl. Brush or rub the sauce all over the chicken, inside
and out. Cover and refrigerate for couple of hours. Place the chicken on the rack and
ready to roast. Use the Roasting Chart as a reference of your cooking time. Makes 4-6
Servings.

Oven Temp.( °F) Min./lb. Approx. Time
Poultry
Whole Turkey, 10-17lb 350-400 13 to 18 2 to 3½ hrs.
Whole Chicken, 4-6lb. 350 15 to 18 1 to 1½ hrs.
Whole Duck, 4-6lb. 400 18 to 24 1¼ to 3 hrs.

Beef/ Pork/ Lamb
Beef, 3-5lb. 325 15 to 20 ¾ to 1¾hrs.
Pork, 3-5lb. 325 20 to 35 1 to 2¼ hrs.
Lamb, 5-8lb. 325 20 to 30 1½ to 3½ hrs.
Ham, 6-9lb. 325 15 to 25 1½ to 3½ hrs.

Note: Turkey and other items may vary is size and shape. Please ensure that the item
will fit in the roaster oven before purchase. In order to properly close the lid, do not
place any item over 7.5 inches in height in the roaster oven.
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CONSEJOSEINSTRUCCIONESPARACOCINAR
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POLLOASADOCONSALSATERIYAKI

1polloentero(unas4libras)
1/2tazadesalsadesoja
1/4cucharaditadesaldeajo
1/4cucharaditadepimientablancamolida
1/4tazadejerezseco
1/4tazadeazúcar
3rodajasderaízdejengibrefresco
1-1/2cucharaditasdemiel
3cucharadasdeagua
1-1/2cucharadasdeféculademaíz

Lavarelpolloentero;enjuagarlocompletamenteysecarlopordentroyporfueracon
levesgolpecitos.Dejaraunlado.Mezclarlasalsadesoja,lasaldeajo,lapimienta
blancamolida,eljerezseco,eljengibreyelazúcarenunacacerolapequeñapara
salsa.Hervirycocinarsobrefuegomedianodurante2a3minutos.Mezclarelaguacon
laféculademaíz.Revolverparaespesarlasalsa.Dejaraunladoparaqueseenfríe.
Colocarelpolloenuntazóngrande.Pintarofrotartodoelpolloconlasalsa,tantopor
dentrocomoporfuera.Cubriryrefrigerarporunpardehoras.Colocarelpolloenla
rejilla,listoparaasar.UtilizarlaTablaparaasarcomoreferenciaparaeltiempode
cocción.Para4a6porciones.

Temp.horno(°F)Minutos/libraTiempoaprox.
Carnedeave
Pavoentero,10a17libras350-40013a182to3½horas
Polloentero,4a6libras35015a181to1½horas
Patoentero,4a6libras40018a241¼to3horas

Carnedevaca/cerdo/cordero
Vaca,3a5libras32515a20¾to1¾horas
Cerdo,3a5libras32520a351to2¼horas
Cordero,5a8libras32520a301½to3½horas
Jamón,6a9libras32515a251½to3½horas

Nota:elpavoyotrosartículospuedenvariardetamañoydeforma.Antesde
comprarunartículo,asegúresedequequepaenelhornoasador.Afindequela
tapasepuedacerrarcorrectamente,nocoloqueningúnartículodemásde7.5
pulg.dealturaenelhornoasador.
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COOKING TIPS AND INSTRUCTIONS
Roast Lamb

1 5-6 pound leg of lamb
1/2 large onions, thinly sliced
5-6 cloves garlic, chopped
1/3 cup extra virgin olive oil
1/2 cup dry red wine
1/2 cup light soy sauce
2-1/2 teaspoon fresh thyme leaves
Salt and freshly ground black pepper to taste

Preheat the oven to 325oF. Wash and trim the thicker portions of fat from the lamb,
boned. Marinate lamb with all the ingredients except for onions. Cover and refrigerate
overnight. Take meat out from marinade, saving the remaining marinade for basting.
Place sliced onion on the meat. Place the lamb on the rack and follow roasting
instructions. Baste with reserved marinade. After cooking is complete, let lamb sit for 5-
10 minutes before slicing. Makes 6-8 servings.

Beef Ribs

1 3-pound beef rib
Olive oil
Salt and garlic pepper
Lemon juice

Wash, rinse and dry the meat. Allow meat to reach room temperature before preparing it
for roasting. Trim off excess fat. Rub with olive oil, salt, pepper and lemon juice. Set
aside for 1 hour. Place ribs on the rack with the ribs facing upward. Use Roasting
Chart as a guide for the roasting. Baste with marinade or juices halfway through
roasting. Make adjustment based on how you’d like your meat cooked. After it is done,
let it sit for 10-15 minutes before slicing. Makes 6-8 servings.

CONSEJOSEINSTRUCCIONESPARACOCINAR
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Corderoasado
1piernadecorderode5a6libras
1/2cebollagrande,cortadaenrodajasfinas
5ó6dientesdeajopicados
1/3tazadeaceitedeolivaextravirgen
1/2tazadevinotintoseco
1/2tazadesalsadesojaliviana
2-1/2cucharaditasdehojasdetomillofresco
Salypimientanegrareciénmolida,agusto

Precalentarelhornoa325°F.Lavaryquitarlaspartesmásgruesasdegrasadel
corderodeshuesado.Adobarelcorderocontodoslosingredientes,exceptolascebollas.
Cubriryrefrigerardurantetodalanoche.Retirarlacarnedeladoboyguardar,guardeel
restopararociardurantelacocción.Colocarlacebollaenrodajassobrelacarne.
Colocarelcorderoenlarejillayseguirlasinstruccionesparaasar.Rociarconelresto
deladobo.Unavezquesecompletelacocción,dejarreposarelcorderodurante5a10
minutosantesdecortarloenlonjas.Para6a8porciones.

Costillasderes

1costilladeresde3libras
Aceitedeoliva
Salypimientaalajo
Jugodelimón

Lavarlacarne,enjuagarlaysecarla.Antesdeprepararlacarneparaasarla,dejarque
alcancelatemperaturaambiente.Recortarelexcesodegrasa.Frotarconaceitede
oliva,sal,pimientayjugodelimón.Dejaraunladodurante1hora.Colocarlascostillas
enlarejilla,conelhuesohaciaarriba.UtilizarlaTablaparaasarcomoguía.Rociarcon
adobooconlosjugosenlamitaddelacocción.Ajustarlacocciónsegúnsupropio
gusto.Unavezquefinalicelacocción,dejarreposardurante10a15minutosantesde
cortarenrodajas.Para6a8porciones.
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COOKING TIPS AND INSTRUCTIONS
BAKING:
The Aroma® Roaster Oven can bake cakes, pies, breads, pizza and casseroles to
perfection. Always preheat the oven.

• Place food on pan or foil paper for convenience and better results.
• For even baking, make sure food is centered on the rack inside the oven.

Baking Guide:

Low Fat Oat Bran Blueberry Muffins

3/4 cup oat bran
1/2 cup flour
2-1/2 tablespoon brown sugar
1/4 cup milk
1-1/2 teaspoons baking powder
1/2 teaspoon salt
1 tablespoon vegetable oil
1 egg
1 teaspoon vanilla extract
2 cups blueberries

Preheat the oven to 400oF. Place the egg, sugar, milk, salt and vanilla extract in a large
bowl. Mix well. Add flour, bran and baking powder. Stir until mixture looks lumpy and
uneven. Do not overmix. Add blueberries. Grease a 6-cup muffin pan or line with
paper cupcake liners. Fill each muffin cup 2/3 full and place muffin pan into the
preheated roaster oven. Bake about 18-20 minutes, or until the muffins split open and
are golden brown. Makes 6 muffins.

Food Oven Temp Approx. Time
Bread 375o 45-75 min.

Pie 375o 45-60 min.
Cake 325o 45-60 min.

Cookies 375o 10-15 min.
Rolls 375o 15-20 min.

Muffins 400o 20-25 min.

CONSEJOSEINSTRUCCIONESPARACOCINAR
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HORNEADO:
EnelHornoasadorAroma®puedehornearalaperfecciónpasteles,tartas,pan,pizzay
cazuelas.Siempreprecalienteelhorno.
•Paraunamayorcomodidadyparaobtenerlosmejoresresultados,pongalacomida

enelrecipientedecocciónoenpapeldealuminio.
•Paraunhorneadouniforme,asegúresedequelacomidaestécentradasobrelarejilla

dentrodelhorno.
Guíaparahornear:

Molletesdesalvadodeavenayarándanoconbajocontenidograso
3/4tazadesalvadodeavena
1/2tazadeharina
2-1/2cucharadasdeazúcarnegra
1/4tazadeleche
1-1/2cucharaditasdepolvoparahornear
1/2cucharaditadesal
1cucharadadeaceitevegetal
1huevo
1cucharaditadeextractodevainilla
2tazasdearándanos

Precalentarelhornoa400°F.Colocarenuntazóngrandeelhuevo,elazúcar,laleche,
lasalyelextractodevainilla.Mezclarbien.Agregarlaharina,elsalvadoyelpolvopara
hornear.Revolverhastaquelamezclaluzcagrumosaypocouniforme.Nomezclaren
exceso.Agregarlosarándanos.Engrasarunmoldede6molletesoutilizarenvoltorios
depapelparamolletes.Llenar2/3decadacavidaddelmoldeyponerloenelhorno
asadorprecalentado.Horneardurante18a20minutosaproximadamente,ohastaque
losmolletessepartanensupartesuperioryesténdorados.Para6molletes.

20-25min. 400
o Molletes(muffins)

15-20min. 375
o

Panecillos
10-15min. 375

o Bizcochos
45-60min. 325

o Pasteles
45-60min. 375

o Tartas
45-75min. 375

o Panes
Tiempoaprox. Temp.horno Comida
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COOKING TIPS AND INSTRUCTIONS
Cauliflower & Carrot Casserole

1/2 lb. cauliflower
2 medium carrots
1 can cream of mushroom soup
1/8 teaspoon black pepper
1/2 cup milk
2.8 oz. can French fried onions
Salt

Cut the cauliflower and the carrots in similar size. Mix them with soup, black pepper,
and milk together in 1.5 qt. Casserole dish. Cover with foil and bake at 350o F or until
hot; stir occasionally. Arrange French fried onions on top of vegetable mixture, along the
casserole rim. Bake another 3-5 minutes at 425oF until onions are golden brown.
Makes 6-8 servings.

STEAMING:
The temperature range and oven shape design transform your roaster into a steamer,
ideal for creative and healthy cooking.
• Using the roasting rack, place food in the heat-proof dish and keep the dish in the

center of the oven.
• Add the proper amount of water, a maximum of 2-cups, to the cooking pan. Always

keep lid on while steaming. Note: Be careful not to boil all of the water out of the pan.
If this occurs, add more water.

Steaming Guide:
VEGETABLE AMOUNT OF WATER STEAMING TIME
Asparagus 1/2 Cup 10 Minutes

Broccoli 1/4 Cup 5 Minutes
Cabbage 1 Cup 15 Minutes
Carrots 1 Cup 15 Minutes

Cauliflower 1 Cup 15 Minutes
Corn 1 Cup 15 Minutes

Eggplant 1-1/4 Cup 20 Minutes
Green Beans 1 Cup 15 Minutes

Peas 1/2 Cup 10 Minutes
Spinach 1/2 Cup 10 Minutes
Squash 1/2 Cup 10 Minutes
Zucchini 1/2 Cup 10 MinutesCONSEJOSEINSTRUCCIONESPARACOCINAR
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Cazueladecolifloryzanahoria
1/2libradecoliflor
2zanahoriasmedianas
1latadesopacremadechampiñones
1/8cucharaditadepimientanegra
1/2tazadeleche
1latade2.8onzasdecebollasfritasalafrancesa
Sal

Cortarlacoliflorylaszanahoriasentrozosdetamañosimilar.Mezclarlosconlasopa,la
pimientanegraylalecheenunacazuelade1.5cuartosdecapacidad.Cubrirconpapel
dealuminioyhorneara350°Fohastaqueestécaliente;revolverocasionalmente.
Colocarlascebollasfritasalafrancesasobrelamezcladeverduras,bordeandoel
contornodelacazuela.Hornearotros3a5minutosa425°Fhastaquesedorenlas
cebollas.Para6a8porciones.

COCCIÓNALVAPOR:
Lagamadetemperaturasylaformadeestehornoasadorpermitenutilizarlopara
cocinaralvapor,uncomplementoidealparalacocinasanaycreativa.
•Utilizarlarejillaprovista,colocarlacomidaenunafuentetérmicaymantenerlaenel

centrodelhorno.
•Agregarlacantidadadecuadadeagua-hasta1taza-alrecipientedecocción.Durante

lacocciónalvapor,mantenersiemprelatapacolocada.Nota:Observarquenose
evaporetodaelaguadelrecipientedecocción.Siestoocurre,agreguemásagua.

Guíaparacocciónalvapor:

Calabacín 1/2taza 10minutos
Calabaza 1/2taza 10minutos
Espinaca 1/2taza 10minutos
Guisantes 1/2taza 10minutos

Habichuelas 1taza 15minutos
Berenjenas 1-1/4taza 20minutos

Maíz 1taza 15minutos
Coliflor 1taza 15minutos

Zanahorias 1taza 15minutos
Repollo 1taza 15minutos
Brócoli 1/4taza 5Minutos

Espárragos 1/2taza 10Minutos
VEGETALES CANTIDADDEAGUA TIEMPODECOCCIÓNALVAPOR
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COOKING TIPS AND INSTRUCTIONS
Steamed Beef with Broccoli
1/2 lb. beef (sliced thin against the grain.)

Marinade:
2 teaspoons soy sauce 1 teaspoon wine
1/2 teaspoon sugar 1 clove garlic, minced
1 teaspoon minced ginger-root 1 teaspoon cornstarch
1 teaspoon sesame oil 1 teaspoon oyster sauce
1 cup broccoli flowerets

Combine sliced beef with marinade in a heat-proof dish. Pour hot water into cooking
pan. Place any steaming rack in the bottom of the cooking pan. Place the dish on the
rack and steam for about 10 minutes. Open lid and arrange broccoli around outer edge
of the dish. Cover and steam for an additional 10 minutes. Ready to serve.

Steamed Tofu With Seafood Stuffing
1 16oz cube tofu
1/2 lb. boneless white fish fillet
1/2 lb. shrimp shelled and deveined

Seasoning:

1/2 teaspoon salt
1 tablespoon Sesame oil
1 tablespoon finely grated ginger
1 clove minced garlic
3 tablespoons soy sauce
1/8 cup green onion, chopped
1/4 teaspoon white pepper
1 tablespoon rice wine
1 tablespoon cornstarch
1/2 egg white

Gently rinse tofu cubes and place on a plate and allow excess liquid to drain off for
several hours. Mince fish and shrimp, and combine with seasoning ingredients. Cut tofu
in half lengthwise, and then divide each half into 4 pieces. Remove 1 tablespoon tofu
from each piece and stuff with a heaping tablespoon filling (wet finger to smooth top off
filling). Arrange stuffed tofu on heat-proof plate and sprinkle with ginger. Steam for 15
minutes. Drain off liquid, then top with soy sauce and sesame oil. Garnish with green
onion. Makes 4 servings. CONSEJOSEINSTRUCCIONESPARACOCINAR
Carnederesalvaporconbrócoli
1/2libradecarnederes(enrodajasdelgadascortadasenformatransversal)
Adobo:
2cucharaditasdesalsadesoja1cucharaditadevino
1/2cucharaditadeazúcar1dientedeajopicado
1cucharaditaderaízdejengibrepicado1cucharaditadeféculademaíz
1cucharaditadeaceitedesésamooajonjolí1cucharaditadesalsadeostras
1tazadecabezasdebrócoli
Ponerlasrodajasdecarneconeladoboenunafuentetérmica.Agregaraguacalienteal
recipientedecocción.Colocarlarejillaenunaposiciónalta,dentrodelrecipientede
cocción.Colocarlafuenteenlarejillaycoceralvaporduranteunos10minutos.
Levantarlatapaydisponerlosbrócolisrodeandoelbordedelafuente.Cubrirycocinar
alvaporporotros10minutos.Yaestálistoparaservir.
Tofualvaporconrellenodemariscos
1cubodetofude16onzas
1/2libradefiletedepescadoblancosinespinas
1/2libradecamaronespeladosysinvena
Aderezos:
1/2cucharaditadesal
1cucharadadeaceitedesésamo
1cucharadadejengibrebienrallado
1dientedeajopicado
3cucharadasdesalsadesoja
1/8tazadecebolletadeverdeopicado
1/4cucharaditadepimientablanca
1cucharadadevinodearroz
1cucharadadeféculademaíz
1/2claradehuevo
Enjuagarsuavementeelcubodetofuycolocarloenunplato;dejarqueseescurrael
excesodelíquidodurantevariashoras.Picarelpescadoyloscamarones,ymezclarlos
conlosingredientesdeladerezo.Cortareltofuporlamitadalolargoyluegodividir
cadaunadelasmitadesen4partes.Retirar1cucharadadetofudecadapartey
rellenarconunacucharadaderelleno(pasareldedohumedecidoparanivelarlaparte
superiordelrelleno).Colocareltofurellenoenunaplacatérmicayespolvorearconel
jengibre.Cocinaralvapordurante15minutos.Escurrirellíquidoyluegorociarcon
salsadesojayaceitedesésamo.Decorarconcebolletadeverdeo.Para4porciones.

12
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COOKING TIPS AND INSTRUCTIONS
SLOW COOKING:

The roaster oven’s circular heating system allows you to use this appliance as a slow
cooker for your favorite soups and stews.

• For better flavor, meat and certain ingredients, such as garlic, can be browned first in
the roaster oven at 425oF for 3-5 minutes. Then add vegetables, liquids and other
ingredients for slow cooking

• While in slow cooking, always keep the lid on to avoid losing water. Stirring is not
necessary.

Vegetarian Soup

2 tablespoons peanut oil
6 cups water
1 small cabbage
1 tablespoon soy sauce
1/2 cup carrots
1 teaspoon sherry
3 celery stalks
1 teaspoon salt
1 scallion
Dash of pepper

Cut cabbage, carrots, celery and scallion into strips. Heat oil in the pot, add vegetables
and stir-fry about 2-3 minutes or until they begin to soften. Add water, soy sauce, sherry,
salt, and pepper to the cooking pot. Cook at 250oF-275oF for 2 hours. Makes 4
servings.

CONSEJOSEINSTRUCCIONESPARACOCINAR
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COCCIÓNLENTA:

Elsistemadecalorcirculardelhornoasadorlepermiteutilizarlocomounaparatode
cocciónlentaparasussopasyguisosfavoritos.

•Paraobtenerunmejorsabor,lacarneyciertosingredientescomoelajo,sepueden
dorarprimeroenelhornoasadora425°Fdurante3a5minutos.Agregueluegolos
vegetales,loslíquidosylosdemásingredientesparaunacocciónlenta.

•Durantelacocciónlenta,mantengasiemprelatapacerradaparaevitarlaevaporación
deagua.Noesnecesariorevolver.

Sopavegetariana

2cucharadasdeaceitedecacahuetes
6tazasdeagua
1repollopequeño
1cucharadadesalsadesoja
1/2tazadezanahorias
1cucharaditadejerez
3tallosdeapio
1cucharaditadesal
1cebolladeverdeo
1pizcadepimienta

Cortarelrepollo,laszanahorias,elapioylacebolladeverdeoenjuliana.Calentarel
aceiteenelrecipiente,agregarlosvegetalesyfreírrevolviendodurante2a3minutoso
hastaquecomiencenaablandarse.Agregaragua,salsadesoja,jerez,salypimientaal
recipientedecocción.Cocinaraunatemperaturade250°Fa275°Fdurante2horas.
Para4porciones.



LIMITED WARRANTY

Aroma Housewares Company warrants this product free from defects in material
and workmanship for one year from provable date of purchase in 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. $8.00 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 and 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

AromaHousewaresCompanygarantizaqueesteproductoestélibrededefectosde
fabricaciónyenlosmaterialesduranteunperíododeunañodelafechacomprobable
decompradendrodeLosEstadosUnidos.

Dentrodeesteperíododegarantía,AromaHousewaresCompany,asuopción,
repararáoreemplazarágratuitamentecualquierpartequeresultedefectuosa,siempre
ycuandoelproductoseadevueltoaAromaHousewaresCompany,conportepagadoy
comprobantedecomprayU.S.$8.00paragastosdeenvíoymanejo.Sírvasellamar
alnúmerotelefónicogratuitoquesemencionaabajoparaobtenerunnúmerode
autorizacióndedevolución.Espereentre2-4semanaspararecibirelaparato
nuevamente.

Estagarantíanocubrelainstalaciónincorrecta,usoindebido,maltratoonegligencia
porpartedelusuario.Lagarantíatambiénesinválidaencasodequeelaparatosea
desarmadooseledémantenimientoporuncentrodeservicionoautorizado.

Estagarantíaleofrecederechoslegalesespecíficos,loscualespodránvariardeun
estadoaotroynocubrefueradeLosEstadosUnidos.

AROMAHOUSEWARESCOMPANY
6469FlandersDrive

SanDiego,California92121
1-800-276-6286

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


