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IM
PORTANT SAFEGUARDS

W
hen using an electrical appliance, basic safety precautions should alw

ays be
follow

ed, including the follow
ing:

1.
R

E
A

D
 A

L
L

IN
S

T
R

U
C

T
IO

N
S

.

2.
D

o not touch hot surfaces.  U
se handles and knobs.

3.
To protect against fire, electric shock, and injury to persons, D

O
 N

O
T

IM
M

E
R

S
E

 C
O

R
D

 O
R

 P
LU

G
 in w

ater or other liquids.

4.
C

lose supervision is necessary w
hen any appliance is used by or 

near children.

5.
U

nplug from
 outlet w

hen not in use and before cleaning. A
llow

 to cool 
before putting on or taking off parts, and before cleaning appliance.

6.
D

o not operate any appliance w
ith a dam

aged cord or plug or after the 
appliance m

alfunctions or has been dam
aged in any m

anner. R
eturn 

appliance to the nearest C
uisinart A

uthorized S
ervice F

acility for
exam

ination, repair or adjustm
ent.

7.
T

he use of accessory attachm
ents not recom

m
ended by C

uisinart m
ay 

result in fire, electrical shock or injury to persons. 

8.
D

o not use outdoors.

9.
D

o not let pow
er cord hang over edge of table or counter, or touch

hot surfaces.

10.
D

o not place on or near a hot gas or electric burner, or in a heated oven.

11.
U

nplug the unit w
hen finished using.

12.
D

o not use appliance for other than intended use. 

13.
E

xtrem
e caution m

ust be exercised w
hen m

oving an appliance containing 
hot oil or other hot liquids. 

14.
To disconnect, turn control to O

F
F

 setting, then rem
ove plug from

w
all outlet.

15.
W

A
R

N
IN

G
: T

O
 R

E
D

U
C

E
 T

H
E

 R
IS

K
 O

F
 F

IR
E

 O
R

 E
LE

C
T

R
IC

 S
H

O
C

K
, 

O
N

LY
A

U
T

H
O

R
IZ

E
D

 P
E

R
S

O
N

N
E

L
S

H
O

U
LD

 D
O

 R
E

P
A

IR
S

.  

SAVE THESE INSTRUCTIONS
FOR HOUSEHOLD USE ONLY

S
P

E
C

IA
L C

O
R

D
 S

E
T

 IN
S

T
R

U
C

T
IO

N
S

A
short pow

er-supply cord is provided to reduce the risks resulting from
 

becom
ing entangled in or tripping over a longer cord.

Longer extension cords are available and m
ay be used if care is exercised in

their use.

If a long extension cord is used, the m
arked electrical rating of the extension cord

should be at least as great as the electrical rating of the appliance, and the
longer cord should be arranged so that it w

ill not drape over the countertop or
tabletop w

here is can be pulled on by children or anim
als, or tripped over.

NOTICE:
T

his appliance has a polarized plug (one blade is w
ider than the other). To

reduce the risk of electric shock, this plug w
ill fit in a polarized outlet only one

w
ay. If the plug does not fit fully in the outlet, reverse the plug. If it still does not

fit, contact a qualified electrician. D
o not m

odify the plug in any w
ay.
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INTRODUCTION
T

he C
uisinart ™

E
lectric W

ok is not just for stir-fry anym
ore! P

ut on the dom
ed

cover to sim
m

er broth, steam
 dum

plings or shrim
p, or keep cooked foods m

oist
and w

arm
 until ready to serve. Your 7.3-quart w

ok is big enough to m
ake one-pot

m
eals for the fam

ily, and just the right size for entertaining. A
s you look through

the recipes that follow
, rem

em
ber that the nonstick cooking surface gives you the

option of cooking w
ith only sm

all am
ounts of oil. T

hat m
eans healthier choices,

tem
peratures up to 450˚F, and dishw

asher-safe cleanup. G
et ready to enjoy

years of deliciously good tim
es, w

ith C
uisinart.

PARTS AND FEATURES
A

.
L

id
 – S

tainless steel dom
ed lid w

ith die-cast handle allow
s you to sim

m
er, 

steam
 or keep cooked food w

arm
.

B
.

Tem
p

u
ra R

ack
– S

its on the rim
 of the w

ok and keeps pan-fried foods w
arm

.

C
.

S
team

er R
ack

– S
its in bottom

 of w
ok and holds food over sim

m
ering or 

boiling w
ater to steam

.

D
.

W
o

k – Large 7.3-quart, 14" diam
eter cooking vessel w

ith nonstick coating.

E
.

Tem
p

eratu
re C

o
n

tro
l P

ro
b

e
- O

F
F, W

A
R

M
, 200-450°F

 settings and indicator
light. P

lugs into base.

F.
B

ase
– W

ok locks onto base w
hile cooking and can be rem

oved for cleaning.  

G
.

W
o

k R
elease S

w
itch

– R
eleases w

ok from
 base w

hen ready to clean.

H
.

S
p

atu
las

– Includes tw
o w

ooden spatulas for cooking.

BEFORE THE FIRST USE
R

em
ove all packaging m

aterials and any prom
otional labels or stickers from

 your
w

ok. B
e sure you have all parts (listed above, P

arts an
d

 F
eatu

res) pertaining to
your new

 appliance before discarding any packaging m
aterials. You m

ay w
ant to

keep the box and packing m
aterials for use at a later date. 

B
efore using your C

uisinart ™
E

lectric W
ok for the first tim

e, rem
ove any dust from

shipping by w
iping the base and tem

perature control probe w
ith a dam

p cloth.
T

horoughly clean the w
ok, lid, steam

er rack, tem
pura rack and spatulas.  T

he
w

ok, lid, steam
er rack and tem

pura rack can be subm
erged in w

ater for cleaning
or w

ashed in the dishw
asher. T

he w
ooden spatulas should be w

ashed by hand.

N
ever su

b
m

erg
e th

e b
ase o

r tem
p

eratu
re co

n
tro

l p
ro

b
e in

 w
ater. D

o
 n

o
t

p
lace th

em
 in

 th
e d

ish
w

ash
er.

3

ABCDEFGH

0
4
C
U
1
3
1
1
6
 
W
O
K
-
7
3
0
 
I
B
 
 
6
/
2
2
/
0
4
 
 
1
0
:
4
1
 
A
M
 
 
P
a
g
e
 
3



ASSEM
BLY/DISASSEM

BLY INSTRUCTIONS

1.
P

lace base on a flat clean
surface w

here you intend 
to cook. Locate the w

ok
release sw

itch
on one 

corner of the base (F
ig. A

). 

P
lace your index finger 

and m
iddle finger inside the open 

channel and pull out the release 
bar (F

ig. B
). 

T
he button in the center of the bar w

ill
pop up. T

he w
ok release sw

itch
should

be in the open position before placing
the w

ok onto the base.  

2. 
To secure the w

ok to the base,
hold the w

ok directly over the
base lining up the probe socket
area w

ith the appropriate cutout
in the base (F

ig. C
). P

lace the
w

ok onto the base. 

Locate the w
ok release sw

itch
on the base. P

ush in the button
on the release bar (F

ig. D
). 

T
he bar w

ill slide back into its original
position locking the w

ok to the base
(F

ig. E
).

To rem
ove the w

ok from
 the

base, m
ake sure that the

pow
er cord has been

unplugged from
 the w

all outlet
and the tem

perature control
probe

has been rem
ove

from
 the w

ok. Locate the w
ok release sw

itch
on the base. P

lace your index finger
and m

iddle finger inside the open channel and pull out the release bar. T
he but-

ton in the center of the bar w
ill pop up. Lift the w

ok up to rem
ove.

3.
Your w

ok includes a steam
er rack

and a tem
pura rack

that can be used 
depending upon the types of foods you are preparing.  

S
team

er R
ack

T
he steam

er rack
is used w

hen
preparing steam

ed dishes. If you
intend to use the w

ok for steam
-

ing, the steam
er rack

should be
placed on the bottom

 of the w
ok

w
ith the triangle-shaped feet fac-

ing dow
n. T

he steam
er rack

w
ill 

rest a couple of inches above the
bottom

 surface of the w
ok.   
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Tem
p

u
ra R

ack

T
he tem

pura rack
can be used w

hen preparing pan-fried dishes or to sim
ply keep

cooked foods w
arm

 but aw
ay from

 direct contact w
ith the pan. U

se the tem
pura

rack
to allow

 excess oil from
 pan-fried foods to drip back into the pan. T

he 
tem

pura rack
rests on the rim

 of the w
ok.

4. Insert the tem
perature control probe

into the socket on one side of the w
ok. 

To rem
ove the tem

perature control probe, 
m

ake sure it is in the O
F

F
 setting and the 

pow
er cord has been rem

oved from
 the 

w
all outlet, then sim

ply pull the probe out 
to rem

ove.

5.P
lace the cover

and spatulas
near the w

ok if you intend to use them
 

w
hile cooking.

6.P
lug the cord into a pow

er outlet.

OPERATING INSTRUCTIONS
O

nce the w
ok is assem

bled properly you are ready to begin cooking.

1.
Turn the tem

perature control knob from
 the O

F
F

 setting to the desired
tem

perature setting by turning the knob. 

T
he tem

perature control is used to set and m
aintain the tem

perature of the
w

ok. T
he tem

perature control knob has a W
A

R
M

 setting and 6 tem
perature

settings that range from
 200°

to 450°F. 

You m
ay vary the setting of the control knob at any tim

e during cooking,
and m

ay w
ish to do so depending on the types of foods you are cooking.

T
he W

A
R

M
 setting allow

s you to keep cooked foods m
oist and w

arm
 until

you are ready to eat.

W
hen the tem

perature control knob is turned from
 the O

F
F

 setting to the 
W

A
R

M
 setting or any other tem

perature setting, the red indicator light w
ill 

be illum
inated. W

hen the w
ok reaches tem

perature the indicator light w
ill 

turn off. T
his signals that the w

ok is ready for cooking. D
uring operation, 

the red indicator light w
ill continue to turn on and off as the therm

ostat
regulates the tem

perature. T
his is norm

al.

2.
F

or som
e recipes the w

ok w
ill need to be covered to contain liquid, steam

, 
heat or m

oisture. P
lace the cover on top of the w

ok as needed. W
hen 

rem
oving the cover from

 the w
ok be sure to use an oven m

itt as the handle
w

ill becom
e hot during cooking.

3.
W

hen finished cooking, turn the tem
perature control knob to the O

F
F

setting. U
nplug the w

ok from
 the w

all outlet and pull the tem
perature

control probe out of the base.

C
A

U
T

IO
N

:
D

o not touch w
ok w

ith bare hands during cooking. U
se oven m

itts to
handle the w

ok during and im
m

ediately after cooking. O
nce you have finished

cooking allow
 the w

ok to com
pletely cool dow

n for at least 30 m
inutes before

cleaning or disassem
bling the unit.

N
O

T
E

:
T

he first tim
e you use your w

ok it m
ay have a slight odor and m

ay sm
oke

a bit. T
his is norm

al and com
m

on to appliances w
ith a nonstick surface. 

COOKING W
ITH YOUR W

OK
T

he w
ok is one of the m

ost efficient cooking tools for the kitchen. You can pre-
pare a variety of foods in your w

ok w
hen you use it to stir-fry, steam

, sim
m

er or
braise. W

e have included a brief explanation of each of these cooking m
ethods

along w
ith som

e tips and hints for using your w
ok.

S
tir-F

ryin
g

S
tir-frying is a cooking m

ethod that originated in C
hina and calls for a variety of

ingredients that are cooked over high heat. W
oks are perfect for stir-fry cooking

because they distribute heat evenly and get very hot. T
he depth and shape of a

w
ok is conducive to preparing stir-fried m

eals, as it allow
s you to m

ove the food
quickly around the w

ok w
hile m

inim
izing spills.

C
uisinart has included tw

o w
ooden spatulas w

ith your w
ok that are excellent

tools for stir-frying. T
he spatulas w

ill help you to keep the food in m
otion over the

heat. R
em

em
ber that the w

ok is very hot and it is im
portant to keep the food

m
oving at all tim

es to prevent scorching.  
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N
O

T
E

:
W

ooden utensils w
ill not dam

age the nonstick surface of the w
ok.

S
tir-frying is usually done in stages, as foods tend to have different cooking

tim
es. C

ooked foods can be rem
oved from

 the w
ok and returned at a later stage

w
hen sauces or spices are added to com

plete the dish.  

T
he C

uisinart ™
E

lectric W
ok has been treated w

ith a nonstick coating for easy
food preparation and easy cleanup. T

he nonstick coating gives you the option of
stir-frying w

ith sm
all am

ounts of oil for healthier cooking.

It is very im
portant w

hen stir-frying to have all of your ingredients prepped before
starting to cook. O

nce you start, there is no tim
e to stop and chop vegetables,

slice m
eats, or m

easure and m
ix sauces, or search the cabinet for an herb 

or spice.  

W
hen you are ready to begin cooking, heat the w

ok to 375°F, or the 
tem

perature suggested in your recipe, for about one m
inute before adding oil.

A
dd oil (peanut, canola or other vegetable oil) by drizzling it dow

n the sides of 
the w

ok for m
ore even distribution – and it w

ill heat faster this w
ay. To test the

hotness of the oil, add a single piece of vegetable into the hot w
ok. If it sizzles,

then you are ready to begin cooking.

Tip
s an

d
 H

in
ts: 

•
F

or even cooking, cut all ingredients into a sim
ilar size, unless your recipe 

states otherw
ise. If you are not follow

ing a recipe, cut all your ingredients 
into bite-sized pieces.

•
You m

ay season the oil before adding other ingredients, by cooking a few
 

pieces of garlic and/or fresh ginger for 20 to 30 seconds. R
educe the heat 

to keep the garlic or ginger from
 burning and rem

ove the pieces of 
garlic/ginger after the oil has picked up their flavor before continuing w

ith 
your recipe.

•
If the recipe calls for m

eat and vegetables, the m
eat can be cooked first 

and rem
oved before cooking the vegetables. R

eturn it to the w
ok just 

before adding your sauce ingredients – this w
ill keep the m

eat from
 over-

cooking and help the m
eat and vegetables m

aintain their ow
n individual 

flavors.

•
M

eats are m
ost often stir-fried using high heat to seal in juices.

•
M

eats/seafood cook best in sm
aller am

ounts – you m
ay stir-fry your 

m
eat/seafood in 1-cup batches so that it w

ill sear and not steam
.

•
R

em
ove stir-fried beef from

 the w
ok w

hen it changes color – since the 
pieces are sm

all, it w
ill be about 80%

 cooked.

•
W

hen stir-frying m
eats and seafood, w

ait a few
 seconds before m

oving 
and tossing them

 in the w
ok to give them

 a chance to brow
n. A

lternatively, 
vegetables should be m

oved about im
m

ediately.

•
S

tir-fry tim
es for vegetables w

ill vary according to their density/hardness.  
T

he densest vegetables should be added first. D
enser vegetables such as 

broccoli and carrots w
ill require longer cooking tim

es than leafy greens, 
bok choy or snow

 peas.

•
W

ash vegetables ahead of tim
e and allow

 them
 to dry before stir-frying

unless recipe indicates otherw
ise. S

pinach m
ay be an exception, as 

cooking w
ith a bit of w

ater helps it w
ilt.

•
If vegetables seem

 a bit dry w
hen stir-frying, add a few

 drops of liquid 
such as w

ater or chicken or vegetable broth, but add it sparingly.

•
W

hen it is tim
e to add the finishing sauce to your stir-fry, m

ove the m
eats 

and vegetables up on the sides of the w
ok to form

 a “w
ell” in the center.  

A
dd the sauce to the center of the w

ok and stir to thicken before 
com

bining w
ith the cooked ingredients.

•
K

eep a variety of A
sian condim

ents in your refrigerator or pantry. S
om

e 
ingredients are used only in m

inim
al am

ounts but are essential to the
flavor of the recipe – store properly according to package instructions after
opening. S

om
e item

s to keep on hand include: black bean sauce,
ferm

ented/salted black beans, chili bean paste, chili oil, dried m
ushroom

s, 
5-spice pow

der, hoisin sauce, soy sauce, oyster sauce, rice w
ine or sherry,

rice w
ine vinegar, nam

 pla (T
hai fish sauce). T

hese ingredients can be 
found in A

sian grocery stores, and in m
any w

ell-stocked grocery stores 
and “gourm

et” food stores. 

S
team

in
g

 
S

team
ing food in your w

ok offers you a healthy m
ethod of food preparation. It is

an optim
al m

ethod of cooking to retain the flavor, shape, and texture of foods.
F

ew
er vitam

ins and m
inerals are destroyed or leached aw

ay into the w
ater as
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can happen w
hen foods are boiled or poached. S

team
 food in your w

ok to cook a
new

 dish or to reheat leftovers. 

C
uisinart has included a steam

er rack w
ith your w

ok. T
he steam

er rack should be
placed inside the w

ok w
ith the triangle-shaped feet facing dow

n. T
he steam

er
rack is m

eant to hold your food over sim
m

ering or boiling w
ater w

hile the steam
surrounds and cooks the food.  

W
hen steam

ing food such as unseasoned vegetables, they m
ay be placed 

directly on the steam
ing rack. O

ther foods and preparations are m
ore 

appropriately steam
ed w

hen placed on a heatproof plate (glass, porcelain, or
ceram

ic) that w
ill fit on the steam

er rack w
ith at least 1-inch clearance around 

the circum
ference of the plate to allow

 steam
 to rise and circulate. T

he steam
er

rack can also be lined w
ith parchm

ent paper or large vegetable leaves such as
lettuce, spinach or kale (find one that com

plem
ents the foods you are steam

ing).
A

nother option is a traditional bam
boo steam

er, w
hich can be used directly in 

the w
ok w

ithout the steam
ing rack – alw

ays allow
 for the suggested clearance

betw
een w

ater and the steam
er rack or bottom

 of bam
boo steam

er.

To begin, place the steam
er rack inside the w

ok. A
dd 6 cups of w

ater and turn the
tem

perature control knob to 400°F
 to bring the w

ater to a boil. O
nce the w

ater
begins to boil, low

er the tem
perature to 200°F

 to sim
m

er the w
ater. T

he w
ater is

sim
m

ering w
hen you see the bubbles just begin to break the surface of the w

ater.

P
lace the food you intend to steam

 on the steam
er rack, a heatproof plate or line

the steam
er rack w

ith parchm
ent or vegetable leaves. A

rrange the foods as
evenly spaced as possible in a single layer – avoid piling foods w

hich w
ill

interfere w
ith even steam

ing. 

P
lace the cover on the w

ok to keep the steam
 from

 escaping w
hile cooking.

Tip
s an

d
 H

in
ts:

•
T

he am
ount of liquid for steam

ing is im
portant. Too little and it w

ill boil 
aw

ay before steam
ing is finished, too m

uch and the liquid m
ay bubble up 

and actually boil the foods. Liquid should not be higher than 1 inch below
 

the steam
ing rack.

•
R

em
ove lid as infrequently as possible during steam

ing. E
ach tim

e the lid 
is rem

oved, steam
 is lost and cooking tim

e is lengthened.

•
W

hen rem
oving the lid during steam

ing, alw
ays lift aw

ay from
 your body to

prevent steam
 burns.

•
S

team
ing tim

es for vegetables w
ill vary according to their density/

hardness. T
he densest vegetables should be added first. D

enser
vegetables such as broccoli and carrots w

ill require longer cooking tim
es 

than leafy greens, bok choy or snow
 peas.

•
F

oods to be steam
ed should be of a sim

ilar size for even steam
ing.

•
T

he plate used for steam
ing m

ay be lightly oiled or coated w
ith cooking 

spray to prevent foods (particularly m
eat and seafood) from

 sticking.

•
F

oods can be seasoned before steam
ing. S

prinkle food w
ith dried herbs 

or spices, or lay fresh herbs under, in or over the foods being steam
ed.  

T
he steam

ing liquid can also be infused w
ith herbs or spices to add flavor.

•
S

team
ed poultry, seafood and shellfish can be served alone or in salads or

other dishes, such as casseroles, that require further cooking .

•
If you w

ish to prevent condensation on steam
ed foods, cover them

 w
ith 

foil or parchm
ent before steam

ing.

S
im

m
erin

g
/P

o
ach

in
g

S
im

m
ering is a slow

, gentle w
ay of cooking foods in liquid or stock. T

he liquid is
brought to the boiling point, and then heat is reduced so that the liquid is just
below

 the boiling point 203°–210°F
 (95°–99°C

), w
hen the bubbles just begin to

break the surface of the w
ater. P

oaching foods enhances delicate flavors and
allow

s flavors of the poaching liquid to be infused in the food.

W
hen you are sim

m
ering, use enough liquid so that the foods you are cooking

are totally im
m

ersed in the liquid. S
im

m
ering/P

oaching tim
es w

ill depend on the
particular food being cooked.

Tip
s an

d
 H

in
ts:

•
M

eats and poultry are m
ost often sim

m
ered in a stock. F

ish and shellfish 
can be sim

m
ered in a court-bouillon (a broth m

ade by cooking assorted 
vegetables and herbs in w

ater for about 30 m
inutes, often flavored w

ith 
w

ine or lem
on), fish stock or clam

 broth.

•
V

egetables can be sim
m

ered or poached in desired stock or w
ater. A

dd 
fresh or dried herbs to the liquid for added flavor.
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•
F

ruits are often poached in a sugar syrup or w
ine. S

pices such as
cinnam

on sticks, cloves, peppercorns or a vanilla bean can be added to 
the poaching liquid for flavor.

B
raisin

g
B

raising is a cooking m
ethod w

hereby m
eats or vegetables are first brow

ned in 
a sm

all am
ount of fat and then slow

ly cooked w
ith a sm

all am
ount of liquid,

covered, until tender.  B
raising is a w

ay of tenderizing tough cuts of m
eat.

“S
tir-braising” is the cooking stage that can follow

 stir-frying.  Liquid is added to
stir-fried ingredients. T

hen the food is gently sim
m

ered for a short period w
ith

frequent stirring.

“R
ed braising” or “red cooking” is a C

hinese m
ethod of cooking that braises 

foods in a m
ixture of soy sauce, w

ater and sugar w
ith added flavors of cinnam

on,
ginger, garlic, spring onion and rice w

ine. T
he food w

ill develop a deep 
reddish tinge.  

A
fter brow

ning, add a flavorful liquid to just cover the foods to be braised, bring
the liquid to a boil, then reduce the heat to sim

m
er. C

ooking tim
es w

ill depend on
the foods being braised.

IM
PORTANT GUIDELINES

• D
o not use m

etal utensils and other sharp objects for cooking or to cut food
inside of the w

ok. T
his w

ill dam
age the nonstick coating. U

se only w
ooden or

heat-proof plastic utensils.

• D
o not preheat w

ok longer than suggested tim
e of 1 m

inute – heating the w
ok

w
ithout food can cause dam

age to the nonstick surface.

• A
dd only enough oil to coat the bottom

 of the w
ok. D

o not use large am
ounts 

of oil.

• U
se pot holders to lift lid or w

ok. H
andles w

ill becom
e hot.

• D
o not rem

ove w
ok from

 base during cooking.

• N
ever leave plastic utensils in contact w

ith the hot w
ok.

• N
ever im

m
erse the tem

perature probe in w
ater or any other liquid.

• Tem
perature probe m

ust alw
ays be in the “O

F
F

” position before the unit 
in unplugged.

• D
o not knock or drop the tem

perature probe, as this can dam
age the probe.

CLEANING AND CARE
C

A
U

T
IO

N
: B

E
F

O
R

E
 C

L
E

A
N

IN
G

 A
P

P
L

IA
N

C
E

, M
A

K
E

 S
U

R
E

 IT
 H

A
S

 C
O

O
L

E
D

D
O

W
N

 C
O

M
P

L
E

T
E

LY.

O
nce you have finished cooking, turn the tem

perature control knob to the 
O

F
F

 position. U
nplug the w

ok from
 the w

all outlet and pull the tem
perature 

control probe out of the base. A
llow

 the w
ok to cool dow

n com
pletely, at least 

30 m
inutes, before handling.  

B
efore cleaning the w

ok, or w
ashing it in the dishw

asher, it m
ust first be rem

oved
from

 the base. To rem
ove the w

ok from
 the base, locate the w

ok release sw
itch

on the base. P
lace your index finger and m

iddle finger inside the open channel
and pull out the release bar. Lift the w

ok up off of the base for cleaning. (S
ee

O
p

eratin
g

 In
stru

ctio
n

s
for draw

ing).

T
he w

ok, cover, steam
er rack and tem

pura rack m
ay be subm

erged in w
ater or

placed in the dishw
asher for cleaning. T

he w
ooden spatulas should be w

ashed
by hand. T

he base and tem
perature control probe should be w

iped dow
n w

ith a
dam

p cloth to clean. N
ever su

b
m

erg
e th

e b
ase o

r tem
p

eratu
re co

n
tro

l p
ro

b
e

in
 w

ater. D
o

 n
o

t p
lace th

em
 in

 th
e d

ish
w

ash
er.

W
hen cleaning the inside of the w

ok, do not use m
etal objects, scouring pads or

other abrasive m
aterials as they can dam

age the nonstick coating. D
o not use

abrasive m
aterials to clean the outer housing and cover of the w

ok as they can
scratch the stainless steel.

STORAGE
A

lw
ays dry and assem

ble the w
ok before storing.  S

ee A
ssem

b
ly &

D
isassem

b
ly In

stru
ctio

n
s.  

T
he tem

perature control probe, steam
er rack, tem

pura rack and w
ooden spatulas

can be stored inside the w
ok w

ith the cover in place. B
e careful not to knock or

drop the control probe as this can cause dam
age.  
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9

W
ARRANTY

LIM
ITED THREE-YEAR W

ARRANTY
T

his w
arranty is available to consum

ers only. You are a consum
er if you ow

n a
C

uisinart ™
E

lectric W
ok that w

as purchased at retail for personal, fam
ily or 

household use. E
xcept as otherw

ise required under applicable law
, this w

arranty
is not available to retailers or other com

m
ercial purchaser or ow

ners.

W
e w

arrant that your C
uisinart ™

E
lectric W

ok w
ill be free of defects in m

aterials
and w

orkm
anship under norm

al hom
e use for 3 years from

 the date or original
purchase.

W
e suggest you com

plete and return the enclosed product registration card
prom

ptly to facilitate verification of the date of original purchase. H
ow

ever, return
of the product registration card does not elim

inate the need for the consum
er to

m
aintain the original proof of purchase in order to obtain the w

arranty benefits.
In the event that you do not have proof of purchase date, the purchase date for
purposes of this w

arranty w
ill be the date of m

anufacture.

If your C
uisinart ™

E
lectric W

ok should prove to be defective w
ithin the w

arranty
period, w

e w
ill repair it, or if w

e think necessary, replace it. To obtain w
arranty

service, sim
ply call our toll-free num

ber 1-800-726-0190 for additional inform
ation

from
 our C

ustom
er S

ervice R
epresentatives or send the defective product to

C
ustom

er S
ervice at C

uisinart, 150 M
ilford R

d., E
ast W

indsor, N
J 08520.

To facilitate the speed and accuracy of your return, please enclose $10.00 for
shipping and handling of the product.

P
lease pay by check or m

oney order (C
alifornia residents need only supply proof

of purchase and should call 1-800-726-0190 for shipping instructions).

N
O

T
E

:
F

or added protection and secure handling of any C
uisinart ®

product that
is being returned, w

e recom
m

end you use a traceable, insured delivery service.
C

uisinart cannot be held responsible for in-transit dam
age or for packages that

are not delivered to us. Lost and/or dam
aged products are not covered under

w
arranty.

P
lease be sure to include your return address, daytim

e phone num
ber, 

description of the product defect, product m
odel # (located on bottom

 of 
product), original date of purchase, and any other inform

ation pertinent to 
the product’s return.

Your C
uisinart ™

E
lectric W

ok has been m
anufactured to the strictest 

specifications and has been designed for use w
ith the authorized accessories

and replacem
ent parts.  

T
his w

arranty expressly excludes any defects or dam
ages caused by 

accessories, replacem
ent parts, or repair service other than those that have 

been authorized by C
uisinart.

T
his w

arranty does not cover any dam
age caused by accident, m

isuse, shipm
ent

or other ordinary household use.

T
his w

arranty excludes all incidental or consequential dam
ages. S

om
e states do

not allow
 the exclusion or lim

itation of these dam
ages, so they m

ay not apply 
to you.

C
A

LIFO
R

N
IA

 R
E

S
ID

E
N

T
S

 O
N

LY:
C

alifornia law
 provides that for In-W

arranty S
ervice, C

alifornia residents have the
option of returning a nonconform

ing product:

(A
)

to the store w
here it w

as purchased or
(B

)
to another retail store w

hich sells C
uisinart ®

products of the sam
e type.

T
he retail store shall then, at its discretion, either repair the product, refer the

consum
er to an independent repair facility, replace the product, or refund the 

purchase price less the am
ount directly attributable to the consum

er’s prior 
usage of the product. If either of the above tw

o options does not result in the
appropriate relief to the consum

er, the consum
er m

ay then take the product to 
an independent repair facility if service or repair can econom

ically accom
plished.

C
uisinart and not the consum

er w
ill be responsible for the reasonable cost of

such service, repair, replacem
ent, or refund for nonconform

ing products 
under w

arranty.

C
alifornia residents m

ay also, according to their preference, return nonconform
-

ing products directly to C
uisinart for repair, or if necessary, replacem

ent, by
calling our C

onsum
er S

ervice C
enter toll-free at 1-800-726-0190. C

uisinart w
ill 

be responsible for the cost of the repair, replacem
ent, and shipping and handling

for such products under w
arranty.

©
2004 C

uisinart
C

uisinart is a registered tradem
ark of C

uisinart
150 M

ilford R
oad E

ast W
indsor, N

J 08520
P

rinted in C
hina

04C
U
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