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Warm (Keep Warm Mode)
Keep food warm at the right
temperature

Rice (Smart Rice Cooking Mode)
Automatically cooks rice/rice-based
recipes by controlling temperature and
time for perfect cooking results

Cook Time
Set timer for your desired cooking time

Chef Mode
You’re in-charge! Adjust the power
and time setting as per your recipe.

How the Futura

Smart App helps you
Choose from over 100+
pre-programmed recipes

See entire list of ingredients with
quantities

At each step, see what exactly is to
be done before you start

Futura App Once you start the step, app keeps
3 - track of time and beeps

to alert you of the next step

‘ GETITON EN
b Google Play Automatically shuts off when rice
= ) is cooked or as per timer.

# Download on the

@& App Store

office desk or while going home -
auto starts on Wi-Fi. Slow cook or

1 | » Start the Smart Pot from your
_heat food even if not at home
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Important Safeguards

1. Read all instructions before use.
2. Do not use the Smart Pot for any use other than its intended use.

3. Do not immerse the Smart Pot, cord or plug in water or other liquid, to protect
against fire, electric shock, equipment damage and injury. Do not operate the Smart Pot
with wet hands/gloves.

4. Do not touch hot surfaces — the heating plate is likely to be hot after use.

5. The convexity at the base of the cooking vessel is designed for proper contact with
the heating plate. Please do not try to flatten it — poor contact between pan and heating
plate will lead to malfunction.

6. Do not switch the Smart Pot ON without the cooking vessel in place.

7. Do not operate on an inclined or uneven surface — use a dry, level surface, well away
from the countertop edge.

8. Do not touch the lid during cooking, it may be hot or emit hot steam through the
steam vents, which may cause a scalding injury. Do not cover/block the steam vents
during cooking.

9. Do not allow the Smart Pot to boil dry.

10. Do not cook in the cooking vessel on a gas or electric cooktop — it may warp and
be rendered ineffective for the Smart Pot. Do not cook in any other container in the
Smart Pot.

11. If the supply cord is damaged, it must be replaced by the cord supplied by the
manufacturer.

12. Do not place the Smart Pot or cord on or near a functioning gas or electric cooktop,
oven or microwave. Do not let the cord hang over the table or counter edge, where it can
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snag or trip unintentionally. Untie knots and/or untangle cord before use.

13. The Smart Pot is not intended for use by children, or persons with reduced physical,
sensory or mental capabilities or lack of experience and knowledge of its use, unless they
have been given supervision or instructions concerning use of the appliance by a person
responsible for their safety. Children should be supervised to ensure that they do not play
with the appliance.

14. Unplug from socket when not in use, before cleaning or before lifting the cooking
vessel. Allow to cool before handling and cleaning. To remove plug from wall outlet, hold
plug — never pull cord. Ensure the appliance is completely dry before using it again.

15. Do not wash the Smart Pot, cooking vessel or any of parts thereof in a dishwasher.
Hand wash only as instructed herein. Do not clean the cooking vessel with harsh
cleansers, steel wool pads, or other abrasive materials.

16. This appliance is designed for regular domestic use.

17. Exercise caution while removing the lid during cooking.

18. Do not overfill the cooking vessel — if it is overfilled, boiling food may spill out.
19. Itis recommended to operate the Smart Pot with a socket that is properly earthed.

20. Ensure that there is no water/food particles/dust between the cooking vessel and
the heating plate. Such particles may affect cooking results and damage the heating
components.

21. SAVE THESE INSTRUCTIONS.



Know Your Futura Smart Pot

Smart Case

"Cooking
Vessel
2 Litre

Detachable
6A 3 pin Power Cord

Water Rice
measuring cup  Measuring cup
270 ml 125 ml

Technical Specifications
Capacity 2 Litre
Wattage 750 W
Plug and Wire 1 meter, 3 pin C-13, 6A cord
Operating voltage 230V, 50 Hz
Guarantee 1 Year
Vessel Material Grade AL 31000



Features & Benefits

Futura Smart Pot

1. Warm (Keep Warm Mode)
Keep food warm at the perfect temperature (between 55°C and 65°C) for up to 1 hour

2. Rice (Smart Rice Cooking Mode)
Automatically cooks rice/rice-based recipes by controlling temperature and time for perfect
cooking results

3. Chef Mode

You're in charge! Adjust the power and time setting as per your recipe. Offers 7 adjustable
power levels for better control — delivering a gas stove-like cooking experience, ideal for
slow-cooking dals and meats

4. Cook Time
Set timer for your desired cooking time

5. Pause Function
Pause and switch between modes easily during cooking

6. Portable, Cool-Touch

Carry it to the table, your next potluck, on holiday or to work!
Futura Smart App

e Choose from over 100+ pre-programmed recipes

e See entire list of ingredients with quantities

e At each step, see what exactly is to be done before you start

Once you start the step, app keeps track of time and beeps to alert you of the next step

Automatically shuts off when rice is cooked or as per timer

e Start the Smart Pot from your office desk or while going home — auto starts on Wi-Fi.
Slow cook or heat food even if not at home



& Your Smart Pot is now ready for use.

Trial Run
Unbox Smart Pot. Remove all packaging material.

Check and confirm that the power outlet is earthed, and can bear the rated load of
750 Watts.

Remove lid. Clean and wash the Cooking Vessel, and add 2 cups/480 ml water.
Place Cooking Vessel in the Smart Case on a flat, level surface and close the lid.
Attach the detachable power cord to the Smart Pot, and plug into the power outlet.
Set Power to C:P7 to boil water (see "How to Use', page 9).

Once steam emerges from the vent, let boil for 5 minutes. Turn off
Smart Pot by pressing ‘Chef Mode’ and ‘Rice’ together for 3 seconds.

Carefully remove the hot Cooking Vessel and discard water.

Notes:

Blinking display indicates: awaiting user feedback.
Blinking LED indicates: Smart Pot is currently dormant/paused.
Blinking “:" indicates: Smart Pot is currently in operation.

How to STOP: Press ‘Chef Mode’ and "Rice’ simultaneously for 3 seconds.



Introduction
w\ The Futura Smart Pot is designed to offer flexibility, precision, and

convenience through its thoughtfully developed cooking modes. Whether
you prefer complete control over the cooking or a hands-free experience,

a these modes cater to a wide range of cooking styles and recipes. From
manually adjusting power for customised dishes to using intelligent

Cook programs for everyday staples like rice, the Smart Pot adapts to your needs.
Time Bl |t also includes features to assist with timing and to keep food warm after

cooking, ensuring your meals are ready to serve when needed.
Chef
g CHEF MODE (Manual Mode) Power | Power
ower Power
\% Level (PX) |(in Watts)

stop Chef Mode puts you in-charge — it enables
the user to set the desired power level for P1 100
cooking. Gain precise control over power settings for cooking your P2 200
way. There are seven power levels as shown in the table alongside. :i ggg
The timer in this mode functions as a running timer and cannot PS5 450
be preset. b6 00
COOK TIME P7 750

Cook Time function works with Chef Mode, allowing you to set a timer for your cooking
as per your requirements and your recipe.
RICE (Smart Cooking Mode)

Rice Mode is an automatic mode. It needs no supervision. The Smart Pot will automatically
senses the cooking stages and will indicate ‘END’ when the rice or rice-based recipe is ready.
WARM (Keep Warm Mode)

Warm function automatically maintains the temperature of cooked food between 55°C
and 65°C by adjusting the power level accordingly. Food is kept warm in this mode for up
to 1 hour, ensuring it stays ready to serve without overcooking.



How to Use

s SWitch ON
m 1 Switch ON at wall
outlet
000 -
3 Displays 8388
Time ]
4 Thereafter displays "’

g (/) Ready to use
Mode
Stop

Switch OFF

1 Press and hold +@

for 3 seconds
(See Control Panel
alongside)

2 Beeps '
3 Displays ‘'STGP’

Beeps 1"

J OFF. Switch OFF at wall outlet.

NOTE: A 'beep’ sounds whenever any key
is pressed.

Turn Chef mode ON

1 Press @), LED blinks

2 Displays 'C:PY

3 Press @ to continue

4 Press @ or @ to select power level

5 Displays ‘CHEF' first and ‘C:PX and elapsed
time alternatively

NOTE:

o '[’'indicates Chef mode and ‘PX’ indicates
Power Level.

e Elapsed time will be in ‘MiM:55" format for
the first 60 minutes, thereafter "H:mm’.

e Power can be changed using @ or @.

Turn Off Chef mode

1 Press and hold +@

for 3 seconds
2 Beeps Q)
3 Displays '5ToP’

Set Cook Time

1 Press E&4, LED blinks



2 Displays ‘HD:00', set time

3 D' (left of colon) will blink initially to set
hours. Change hours using @ or @

4 Press to confirm hours, then toggle
to minutes.

5 ‘00" (right of colon) will start blinking
and digit before colon will show selected
hours.

6 Minutes can be changed using @ or
in steps of 1 minute up to 15 minutes,
thereafter, in steps of 5 minutes. Press
to confirm.

7 Thedisplay will first show ‘CHEF" and then
show remaining time and the Power level
set as 'CT:PX" alternatively.

Turn Cook Time OFF

1 Press E&g for 3 seconds

2 Beeps '
3 LED over goes off
NOTE:

e The Smart Pot will switch OFF when
the timer reaches zero, beeps L\,
displays ‘END'

Turn Rice mode ON

1 Press @ LED blinks

2 Displays ‘RICE" and P71 alternately
NOTE:

e Rice mode will turn off once the rice is
cooked, beeps ‘DO, LED goes OFF
and 'END’ is displayed.

Turn Warm mode ON

1 Press @ LED turns ON

2 Displays elapsed time ‘55"
NOTE:

o Warm mode will turn off when the timer
reaches zero, beeps ‘LY, LED goes
OFF and ‘END’ is displayed.

Pause Function
1 Press current mode, LED blinks
2 Display shows ‘PRUS’

3 To resume, press current mode again
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Switching Between Modes

1 Switching from Chef mode to Rice

) Press@
° @ LED blinks, press (8

o B 160 goes oFr, (@ LED remains ON
(7 Rice function starts

2 Switching from Chef mode to Warm

e Press (&g

° LED blinks, press (18

° @ LED goes OFF, warm LED remains ON
(¥ Warm function starts

NOTE: If Chef mode is running with
Cook Time function, moving to Warm will
terminate the Chef mode and not wait for
the timer to finish.

3 Switching from Warm to Rice

° Press@
° @ LED blinks, press @3
° LED goes OFF, g LED remains ON

(JJ Rice function starts

4 Switching from Warm to Chef mode

e Press B8, LED blinks, display shows
power level selection option

o Press (8 or @ or @ to set power level
° LED goes OFF, 4 LED remains ON

JJ Chef mode starts

5 Switching from Rice to Chef mode

® Press , LED blinks, display shows
power level selection option

o Press (8 or @ or @ to set power level
° @ LED goes OFF, ™ LED remains ON

) Chef mode starts

6 Switching from Rice to Warm

o Press (8

° LED blinks, ™ L ED remains ON

(¥ Warm function begins immediately after
rice function ends

NOTE:

If you need to switch from Rice to Warm
immediately, stop Rice by pressing {254+

for 3 seconds, press (@4, LED turns ON and
warm function starts.



Wi-Fi Quick Connect Guide

Step 1: Download and Install
the Futura App

Futura App
Hawkins Cookers Ltd
& 100+
25MB Rated for 3+ © Downloads

Step 2: Log in using your
mobile number.

1. Enter number

[ Mobile Number*

Login with OTP

2. Enter OTP

1234567890

OTP has been Sent to 1234567890

Verify

Change Phone Number

Step 3: Add Your Device

Welcome

Add Device

Step 4: Turn On Wi-Fi and Location
on your mobile phone

Q

Allow futura_app to access this
device's location?

i

Precise Approximate

While using the app
Only this time

Don't allow

Step 5: Configure Wi-Fi on Smart Pot

Press @ + @ for 3 seconds. Display will
show ‘HO57". Click “Yes” on the app and
then select “Proceed”.

[ Yes, the device display shows Host
Proceed
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Step 6: Connection:

Select your Smart Pot device ID (e.g.,
FUTSA0048) from the list to begin pairing.
Once connected, Smart Pot will display
‘CONN’ along with a long beep.

< Futura Smartpot

Choose to Connect

If Futura Smart Device is not
appearing here, please restart the
device and re-scan.

Scan Devices

Futura SmartPot

SrNo: A0048

Connect to device?

FUTSA0048

Step 7: Connect to Wi-Fi

From the available . seectanetwork
networks, select
your Wi-Fi, enter
the password, and
tap “Connect”.

If you do not have

Refresh List

MTNL 2855

HP-Print-0A-Laser et Pro MFP

MTNL 0816

access to  Wi-Fi,

enter your phone Hawkins_TK
hotspot name and
password under

Manual Wi-Fi Setup
as Wi-Fi name and
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password, and tap to “Connect”. On the
next screen turn ON the hotspot on your
phone.

<« WiFi Setup

[ 1

se@ks

Connecting...

Step 8: Device Initialization

Smart Pot displays ‘CGME’ along with a
long beep and the app will display

“Connected Successfully”.

Connected Successfully
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Step 9: Start Cooking

You can now start cooking in your Smart Pot with either Custom Cooking option or choose
from the list of recipes given in the App.

<« FUTSA0048 (0] & Custom Cooking

Cooking Time Temperature
00:00

Mode Warm

e C‘hoose Recipe
Select arecipe to startcool

king

© set Timer

© Power Control

R

There are 3 operating modes in Custom Cooking as below:
1. Chef Mode: You can set desired power level and time and tap to start cooking.

2. Rice Mode: This automatic mode lets you start cooking with a single tap. Once

your rice or rice-based recipe is perfectly cooked, the Smart Pot will beep and switch off
automatically.

3. Keep Warm: In this mode, you can select time and tap to start. After set time is over,
the operation will end with a beep.
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Recommendation/Notes:

Chef Mode

& Custom Cooking

Hours 00 00  Minutes

© Power Control

I

Rice Mode

& Custom Cooking

& CoskingTime Tompersture
00:00 LRET A

© Set Timer

Hours Minutes

© Power Control

Auto Power

Tap to Start

Keep Warm

& Custom Cooking

Hours 00 00  Minutes

© Power Control

100w

® For best performance, use the Futura App with a stable Wi-Fi connection.

® A weak or unstable internet connection may cause delays or interruptions while sending

commands to the Smart Pot.

e Ensure your Wi-Fi network is strong and properly configured before using the app for

15
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Care and Cleaning
Unplug the power cord and cool down the Smart Pot before cleaning.
Lid becomes hot during use — handle with care.

Clean the cooking vessel and lid with a non-abrasive kitchen cleanser and a plastic scrubber.
Wash and wipe dry.

Remove bubble breaker from the lid. Wash in hot soapy
water. Rinse and wipe dry.

Never immerse the outer body of the Smart Pot in water
as the water may enter into the electrical parts leading - ———
to electric shock and/or malfunction. bubble breaker - 7

The outer body and heating plate of the Smart Pot should be wiped clean only with a
soft clean cloth to remove any spillover of food.

The lid is provided with vent on the top. This is required for venting the steam out while
cooking. Make sure that the vent holes are not blocked.

Do not wash Smart Pot or any of its parts in a dishwasher. Hand wash only.
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Troubleshooting

Error Codes displayed on the LED Indicator
The Smart Pot has in-built protections to minimise chances of system failure, which
are displayed in the form of specific errors.
Error Description Action to be taken
Eli Overheating — Rice Mode | 1y OFF the Smart Pot and let it cool for a
[y = Overheating — Chef Mode | While
EZ: Wi-Fi Setup Timeout Connect the Smart Pot using the “Futura App”
. o . Setup Wi-Fi using the correct Credentials
Co .
EZ:C Invalid Wi-Fi Credentials (5SID and Password)
EZ: 3 Server Connection Lost Restart the Router and try again
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Detachable
6A 3 pin Power Cord

Smart Case

Water
Measuring cup
S
—_ Cooking vessel
Rice 2 Litre
Measuring cup Mitts to hold

125 ml Wooden Spatula hot cooking vessel



‘ON

JILNVHVNDO

For details of
BIS Certification
Please visit
www.bis.gov.in

SOLD BY

N

SMART P

1. The Futura Smart Pot with Smart App is
guaranteed for a period of one year from the
date of first purchase by the user against
defects in material and workmanship. 2. Fair
wear and tear is not a defect. The finish of the
plastic or metal parts of the Smart Pot may
stain, fade, scratch or dull and are not
guaranteed; this will not affect the functioning
of the Smart Pot. Damages caused by external
electrical faults, surges, mishandling etc., are
not covered under this guarantee. 3. Smart Pot
must be used properly in accordance with the
printed instructions contained herein. In
particular, all instructions given in the Caution
alongside must be followed. 4. Smart Pot under
complaint must be returned to us or our
authorised Electrical Service Centre at the
user’s cost along with this Guarantee. The serial
number on the Guarantee must match the serial
number on the bottom of the Smart Pot. In
case you register your guarantee online (using
the QR code below) the facility to repair or
replace will be available at any Hawkins
Authorised Service Centre. 5. Genuine Parts of
our manufacture must be used at all times.
6. Smart Pot should not be damaged, weakened,
modified or repaired by any unauthorised person.

Name & Address
of the Dealer

& stamp

Date of Purchase:

T.. SMART APP

Year
Guarantee

TERMS AND CONDITIONS

7. Subject to the above mentioned terms
and conditions, we shall repair or replace
free of cost any defective part or parts or
the whole Smart Pot at our option.

CAUTION

1. Do not immerse Smart Pot, cord or plug
in water or other liquid, to protect against
fire, electric shock, equipment damage and
injury. Do not operate the Smart Pot with
wet hands/gloves. 2. Do not switch the
Smart Pot ON without the cooking vessel in
place. 3. Do not operate on an inclined or
uneven surface - use a dry, level surface,
well away from the counter top edge.
4. Do not operate Smart Pot if body, cord
or plug is damaged, if it malfunctions, or if it
is dropped or damaged in any manner.
5. Do not overfill the cooking vessel, if it is
overfilled, boiling food may spill out.
6. Do not allow the Smart Pot to boil dry.
7. Do not wash the Smart Pot, cooking
vessel or any of parts thereof in a
dishwasher. Hand wash only as instructed
herein. Do not clean the cooking vessel with
harsh cleansers, steel wool pads, or other
abrasive materials.

Scan to register guarantee
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