Elenberg

[NAPOBAPKA BV-7183

PYKOBOACTBO [MOJIb3OBATEJIA



BBEAEHUE

MapoBapKy MOXHO MCMOJb30BaTb AJiS MPUrOTOBNEHMSA TAaKUX MPOAYKTOB,
Kak: oBOLWW, (PYKTbl, pbiba, Mico, puc u T.N. Bo Bpemsa npurotoBsieHus
elbl He HYXHO A06aBNATb XUP MAK Macno. Mpu 3TOM KOAMYECTBO Kanopuin
CHUXKAETCS, a BCE MOJIe3Hble BelLeCcTBa 0CTalTca. [103TOMy AaHHas napoBap-
Ka ABNSAETCA NyYlIMM BbIBOPOM ANA Tex, KTo 3aboTUTCA O CBOEM 34,0POBbE.

OINMNCAHWE NMPUBEOPA

1. Kpblwka ¢ oTBOAAWMMMK nap
OTBEPCTMAMU

Yawa

Mpoknagka

MoppnoH Ansa  cTekawlen
BOAbI

TypbokonbLo
HarpeBaTesnbHbIN 3/1eMEHT
YpoBeHb BOAbI

Tanmep

. WNHpunkatop Harpesa

10. WHyp nuTaHums

11. NHAMKATOp NUTaHUA

MoaroToBka:
MonHOCTbIO NpOUYNTANTE AAHHOE PYKOBOACTBO Mepes UCMOJb30BaHUEM.
MoproToBka napoBapku kK paborTe:

1) U3BneknTe OCHOBaHME NapoOBapKM U ee akceccyapbl U3 KOPObkuU;

2) YpanuTte BHyTpPeHHME YyNAaKOBOYHbIE MaTepuabl;

3) Ucnonb3ys uyncTalLee CpeacTBO, MPOMOKMTE BCE MPUHALJIEXHOCTU
napoBapku, UCKOYas OCHOBaHME;

4) MpomoriTe BCe NPUHAANEXHOCTU BOAOM;

5) Beicywinte ux;

6) lMpoTpuTe oCTaTKM BOAbI HACYXO.

NCIMOJIb3OBAHWE MNMPUBOPA

1. TlocTaBbTe OCHOBaHWE Ha CTOJN. YbenuTech, YTO
pAOOM He NPUCYTCTBYHOT MNpeaMeTbl, KOTopble
MOTyT ObITb noBpexaeHbl napoM. CraBbTe
napoBapKy BHe A0CArAeMOCTU AeTeN.

2. YcTtaHosuTe Typbokonbuo (Puc. 1)
OTperynupyniTte ANNHY WHYypa
nUTaHus.

3. HaneinTte Boay. (Puc. 2)
3anenTte BOAY B MApOBapKy Tak,
yTObOblI €e ypOoBeHb AOCTUTr OTMETKU
“MAX”. (Puc. 2 n Puc. 3)
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3amevaHue: He pobasnamTe npunpasbl, Xup
WX MACNO B OCHOBAHME NMapOoBapKMu.
4. YcTaHOBUTe NOAAOH A8 CTeKalLlLen Boabl

3amMeyaHua:
1) YcTtaHaBAMBaTh Yawu MOXHO B Jobon
nocnaenoBaTe/IbHOCTW.

2) Mpyn  MCNoNb30BaHUM  HECKOJIbKMX  Yall,
yBe/INYbTe BPEMs MPUrOTOB/AEHUS, MACCMBHbIE KYCKM MWLM
pacrnofiaranTe Ha HUXHEM YPOBHe.

3) Bbl MoOxeTe MOJIOXUTb pa3HOoObpasHble MPOAYKTbl B OAHY uvauly,
OZLHAKO NpW 3TOM UX 3amaX U BKYC MOTYT CMeLLaTbCs.

4) MpoAyKTbl, ANA NPUrOTOBJIEHNS KOTOPbIX TpebyeTcs bosblie Bpeme-
HW, HeobX0AMMO pacnonaraTb Ha HUKHEM YPOBHeE.
BbibepnTe npoaykT C HauboNbWWUM BpeMeHeM MNPUrOTOBIEHUS
M MOMeCcTUTe yvawy C HWM HA NApPOBapKy, YCTAHOBMB Ha HeMn
cooTBeTCTBylolWee BpemMs. B npouecce paboTbl mapoBapkuM MOXKHO
[06aBNATH Yawm C APYrumMu NpoAayKTamu, MMeWwMMU MeHbluee
BpeMs NMPUroTOBEHUA, YeM TOT MPOAYKT, KOTOPbIN JIeXXUT B NEPBOM
yawe. [1ns 3TOro CHAMUTE KPbILWKY, MOCTABbTE HOBYIO Yally Ha MepBYHO
N 3aKPOWNTE KPbILLKY.

BkntoyeHne nutaHus
Mepen Tem, Kak BKAWOUYMTL npubop, ybeantech, YTO 3aiuUIM B HeEro
[OCTaTo4YHO BoAbl. [Mepen Tem, Kak yCTaHaB/AMBATb BPEMS, BK/OUMTE
napoBapKy B 3/1€KTPOCETh.

Ncnonb3oBaHue Tanmepa

Mpubop HaumHaeT paboTaTb Cpa3y nocae Toro, Kak Bbl ycTaHoBuTe
BpeMms, B TeYeHNe KOTOPOIro OH A0/KeH paboTaTb. EC/in BpeMs, B TeueHune
KOTOPOro Ao/xeH paboTaTbh Npubop MeHblwe 10 MUHYT, Bam Heobxoan-
MO CHayasla yCTaHOBWUTb TariMep Ha 10 MUHYT, a NOTOM NepeBecTU ero
B HY)XHOe noJsiokeHue. [MapoBapka nepectaHeT paboTaTbh TOraa, Koraa
yKa3zaTesb TanmMepa COBMeCTUTCA € oTMeTkon “0” n noracHeT MHAUKATOP
Harpesa.

Mpouecc 06paboTkn napom
BHMMaHMe, ypoBeHb BOAbl BO Bpems paboTel npubopa MoOXeT
N3MeHUTLCA. 03TOMY pa3mMopakMBanTe MACO U MOPENPOAYKThlI Nepes
NPUroToBAEHNEM.

OKOHYaHwue npouecca npnroTosBaeHna NpoayKToB
AKKYPATHO CHUMUTE KpbIWKY; cobnofganTe AUCTaHLUIO, 4TOObl He
06)xeubCs BbIXOAAWMM U3 Npubopa napom. Ecnm npoAykTbl pa3Bapu-
NINCb, CHAMUTE yYally WU NOCTaBbTe ee Ha TapeJsiky, 3aTeM BblHbTE UX C
MOMOLLbIO TOMATKW.



YNCTKA N YXO/L

OTknouYnTe Npubop oT 3/1ekTpoceTu. [lanTe BoAe, oCTaBlUECa B MapoBapkKe
OCTbITh.

vhwnN =

He ncnonb3ynte NOpoOLWKOBbie MEAULLMHCKME YACTSALLME CpeACTBRa.
MpoTupariTe 0OCHOBAHME NAPOBAPKMN BAAXHOMW TPAMOUYKON.

MONHOCTbIO CMbIBANTE OCTATKU XUpaA C NOAAOHA AJ1S CTeKalowWweln BOAb.
CnueanTe ocTaBWwyloca Boay. Kaxkabli pa3 3anvMBaniTe HOBYIO BOLY.
BbicylwinTe BCe akceccyapbl, 3aTeM MOJIOXKUTE UX B Cyxoe npoxfagHoe

MecCTO.

YcTpaHeHne ocagka
Mocne 7-10 pa3 MCNoONb30BaHUA NMAPOBAPKM HArpeBaTe/lbHbIN 3/IeMeHT
MOXET MOKPbITbCA OpPraHN4YeCknmMm OCaaKOM. Bo3HMKHOBeHMe ocagka u
€ro KOJINYeCTBO 3aBUCAT OT CTEMNEHM XeCTKOCTHM BOAbl B Bawem pernoHe.
JTOT 0Cafok He06XOD.I/IMO yoanAaTb cnegyrouwmnm crnocobowm:

1.

w

3anelniTe HarpeBaTe/bHbIN 3/1EMEHT BeNbIM YKCYCOM, pa3BegeHHbIM C
BOAOWN B COOTHOWEHUN 1:1 Tak, YyTOBbI OH MOSIHOCTbIO OKa3asica Moj
BOAOM. He ncnonb3ynte gpyrue yncrawme npoaykKThl.

. He ycTaHaBAuBas HMYero Ha OCHOBAHME NMApPOBAPKMU, BKJIIOYNTE €ro.
. YcTtaHoBuTe Tanmep Ha 20-25 MUHYT.
. BblknounTe NMTaHMe NapoBapku, Korga oCTaHOBUTCA TanMmep. Mepep,

TeM, KaK CIMBaTb BO4AY nanTe e NoSHOCTbIO OCThITh.

. TwatenbHO MPOMONTE BOAHbLIA pe3epByap OCHOBAHMA MNapoOBapPKU

BOZ,OMW.

PekomMeHAaLMM NO NCNONb30BAHUIO

1.

Mcnonb3oBaHue FOpﬂLIEIZ BOAbl MOXET COKPAaTUTb BpeMAa NpuUroTosie-
H1UA MNMPOAYKTOB. OAHako paHHble U3 Ta6)'II/IU, npuBeaeHHbIX panee
BE€PHbI MPUN NCNOJIb30BaAHUN XONOZHOW BOAbI.

. He knagute 8 yawy C/IMWKOM MHOIO NPOAYKTOB. OcTaBnanTe 3a30pbl

ANA NpoxXoxXxaeHna napa.

. B Ta6n|/|u,ax npueeaeHsbl NnpuMepHbie AaHHbIE, T.K. X 3HaA4YeHNEe MOXXeT

N3MEHATbLCA B 3aBUCMMOCTU OT pa3Mepa KyCKOB, MJIOTHOCTU YK/1aAKW,
CBeXeCTu, BKYCOBbIX I'IDELI,I'IO'«-ITEHI/II7I I'IOTpE6VITe)'I$I.

. HapesanTe npoaykTbl paBHbIMU Kyckamu. [MpoayKTbl HebOMbLWOro

pasMmepa K/jlaAuTe Ha BePXHUI YPOBEHb.

. Echn Bbl nonoxwunnn B yawy MHOIro npoAaykToB, BpeMa OT BpeMeHU

OTKprBaIZTe KPbIWKY U HGDEMEMMBaﬁTe nx.

. COK, C/IMBLUMNCA B NOAAOH AN CTeKaloWen BOAbl MOXHO WUCMOJb—

30BaTb KaK OCHOBY AJia cyna.



MNPEAYTIPEXOEHNA

1.

2.

10.

Mepen TeM Kak BKAWOUYUTL MNpubop ybeauTech, UYTO HamnpsxXeHue B
3JIeKTPOCETN COOTBETCTBYET paboueMy HanpsaxeHuo npubopa.

He ocTasnaiite paboTtalowmii npubop 6e3 npucmMoTpa U He NO3BONANTE
DeTAM UrpaTth pAAOM C HUM.

BknloyaliTe mapoBapKy TO/IbLKO MOC/ie TOro, Kak 3auin B Hee BOAY.
KonnyecTeo 3a1MTON BOAbLI He [AOJ/HKHO MpPeBbIWAaTh MaKCUMasbHYIO
OTMETKY.

BkntoualiTe npnbop TONLKO MOCNe TOro, Kak NpoBepuan npaBuabHOCTb
KpenJieHns Bcex akceccyapos.

Ecnn vawa cunbHO Harpenach, WUCMOAb3YWTE XAapPOCTOMKME BapexkKu,
YTObbI CHATL ee. byibTe BHUMaTENbHbI, He 060XIUTECh MAPOM.

CHuMasn ogHy u3 yaul, ybeauTech, UTO OHA He MPUAMNNAA K APYrUM.
OTkNouMTEe 3NeKTponuTaHWe nepes TeM, Kak 4uCcTUTbL npubop. He
JOonyckamTe nonajaHus BOJAbl BHYTPb OCHOBAaHMUA MapoBapku - 3TO
MOXXET NPUBECTU K YAapy 3/IeKTPUYECKUM TOKOM.

Mpn BO3HUKHOBEHUWN CeAyloULMX HEMONaaok obpaTuTeCch B CEPBUCHbIN
LEeHTp: HEeWCnpaBHO OCHOBaHWE MapoBapku, napoBapka paboTaeT
He MpaBWU/IbHO, MOBPEeXAeH LWHYP MUTaHUA Mpoynme aHopMasibHble
cuTyauuu.

He wucnons3yiite 3TOT Npubop BHE MOMeLlLeHUS U B KOMMeEpYeCcKuX
Lenax.

Mpou3BoanTeNb He HeceT OTBETCTBEHHOCTM 3a HemnoNajAKu, Bbi3BaHHbIE
Ncrnonb3oBaHNeM NpuMbop He B COOTBETCTBUMU C AAHHLIM PYKOBOACTBOM.



BPEMSA OGPABOTKW INMPOAYKTOB

B Tabnuuax npuseneHbl QAaHHble, COOTBETCTBYHOLWME WCMNOSb30BAHUIO
napoBapku (3anosHeHHOW X0N0AHOW BOAOM) C OA4HOW Yalwel. Ecnm npouecc
NpPUroTOBAEHUA eAbl NpeBbiWaeT 60 MUHYT, MOXeT NOTPeboBaTLCA NOBTOP—
Has yCTaHOBKA Tanmepa.

Osoumn

1. He cTaBbTe cBeXMe OBOLLM B MAPOBAPKY HA A0/Ir0e Bpems.

2. [obaenaiiTe conb Noc/ae TOro, Kak OBOLLM MPUIOTOBJIEHbI.

3. He pa3MopaxunBanTe 3aMOPOXEHHbIE OBOLLM.

Kon-Bso Bpewms
Mn T 3ameyaHue
POAYKT nn (rp) (MUH)
KoHckui Caex. 38-40 |lNomewwnBaTbh Bpems oT
400
KawTaH Mopox. 25-28 | BpemeHn
Ceex. 11-16 |lNomMewwnBaTb Bpems oT
bpokosu Mopox. 400 13-16 | BpeMeHM
LlBeTHasn Caex. 400 11-16 | MNomewnBaTb Bpems OT
Kanycta Mopox. 13-16 | BpeMeHun
Ceex. 11-16 | Pa3noxuTb Ha ABYX yawax
Cnapxa Mopox. 400 13-16
Fopox Moposk. 400 13-16 lMomewwuBaTbL Bpemsa oT
BpeMeHMU
[MomewwnBaTb BpeMsa OT
Kanycta 30-35 BpEMEHM
pu6bl Ceex. 200 10-13 |[lomewmsare Bpems o1
BpeMeHMU
_ [MTomewwnBaTb Bpemsa oT
Kaptodens | Cgex. 400 20-22 BpEMEHM
WnuHaT Ceex. 250 8-10
Mopox. 400 8-20
Puc, 3epHo
MNooavKT ConT Konunyectso Konunyectso Bpewms
poAy P 3epHa (rp) BOZbl (MUH.)
Pucosbili | Puc 100 n
NyAVHE Caxap 30 0.5n ropsvero 70
MOJI0Ka
Puc benbin 300 450 mn 30
KopuuHeBblli 200 300 mn 33




3ameyaHus:
Mpwn Bapke, COOTHOWeHUe puca u Bogsl 1:1.5.

Pbiba 1 MopenpoayKThl

1. Pblba rotoea Torga, korga cBoboAHO OTAENAeTCs OT KOCTEN. YBenybTe
Bpems AN NPUroTOBJEHUS 3aMOPOXEHHOW pbiObl, paspennTe ee Ha
yacTu.

2. [obasbTe npunpasy B pbiby.

Kon-Bo Bpems
MpoaykT Twun (rp) (MAH) 3amMeyvaHue
Montock Caex. 40 6-9
Caex. [oTOBbLI KOrAaa
YcTtpuubl 6 wTt 11-17 OTKPLIINCD
Cenbab
250/400 11-14
dune puib bpama /
Yropsb 250/400 11-16
Ceex. _ loToBbI KOrAa
Monntock 400 8-10 OTKPBIANCH
Caex. MOXHO roTOBUTbH
NobcTep 2 Wt 20-24 nonble
Cgex. _ [BuraeTtcsa B npouec-
MpebeLok 400 9-11 Cce NPUroToBEHNA

Msaco n nTuua

MpoAykT Varity Kon-Bo | Bpewms 3aMeyvyaHue
Mpyokun 4 wT 12-16 | CHUMUTE KOXY M pa3noxuTe
Kypunua
[oneHn 4 wT 24-29
BapaHu- OTbuBHas 4 wTt 11-16 | Ypanute xup
Ha Mynaw 400 11-16
Bbipe3ka 400 11-16 | Ypanute xup
CBUHMHA
dune 4 wTt 13-21
Cocuckum 400 16-26 |[lMpoaenanTe oTBEpPCTUS
3anHsas Ypanunte xunp
roBAaM= | yacre 250 | 16-26
Ha
Crenk

1. Msco, obpaboTaHHOe MapoM Xopowo noaxoauT pns bapbekio, T.K. C
Hero yaanaercs xup.

MonenTe MACO COEBLIM UMW APYTUM COYCOM, YTOObI YNyULINTL €ro BKYC.
CoenanTe Hagpes, yTobbl oNpesenuTb FOTOBHOCTb MsACaA.

CocuckM AOX0AAT A0 MOSHOW FOTOBHOCTU, TO/IbKO €CU UX MPOTKHYTh.
JlobasnanTe cneunn Bo BpeMs MPUroTOBEHUA efbl.
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TEXHUYECKAA XAPAKTEPUCTUKA

OBbEM MAX. 4500 mn / MIN. 2500 mn
MATAHUE OT CETWU 220B~50Tw
MOLWHOCTb 900 Bt

Mo wucTeyeHMM cpoka CAyxbbl ToBapa, HeobxooumMo 0b6paTUTbCA B
CEPBUCHbLIA LEHTP 3a KOHCynbTauMenW Mo JasibHeNwen 3KcnayaTauuu
ToBapa. B npoTvBHOM ciiyyae panbHenwas 3KCnayaTauus MOXET MOB/EYD
HEBO3MOXXHOCTb HOPMa/IbLHOIO MCMOJb30BaAHNS TOBapa.

Cpok cnyxbbl gaHHOro u3genuns — 3 roga ¢ MOMEHTA NpoAaxu

W3roTtoBuTens “INIEHBEPT JIMMUTEL", Benukobputanus

Aanpec: 35 bpomnToH Poaa, KHantcbpuax Jlongon CB3 UAE
Cpenaro B Kutae. "2/IEHBEPT DNIEKTPUK KOMMNAHU NTA”
ME10 A08 P2-b4 bunauur, Kemgxunat 2 Poag, C 3Ha, T UHaacTpw Mapk,

LLeH3eHb, N'yaHaoHr MpoBuHc, Kutan.
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Elenberg

FOOD STEAMER BV-7183

INSTRUCTION MANUAL



INTRODUCTION

The Electric steamer can be easily used to cook all kinds of delicious foods,
braising vegetables, fruits, fish, meat, rice and so on. Its feature is: no ax-
unge need to be added when cooking. As a result, the calories are reduced
while all kinds of celluloses are retained .So, our product is health cared
and it cam be your best choice for cooking.

UNIT DESCRIPTION

1. Cape hood with a discharg-
ing stem vent

2. Large layer with a handle

3. Layerring

4. Drip tray

5. Removable heater cover

6. Heater

7. Water gauge

8. Timer

9. Heating indicator light

10. Power cord and plug

11. Power indicator light

Preparation:
Read the instructions care-
fully and operate accordingly.
Taking out the components:
1) Take out the electric steamer and its attachments;
2) Remove the inner packing;
3) Washing the cape hood, mess ting, layer, layer-ring, removable

heater cover, drip tray with dishwashing detergent;

4) Swash it with clean water;
5) Airing;
6) Clean the water containing utensil with wet cloth

OPERATING INSTRUCTIONS

1. Place the pedestal on a stable table-board. Make . ‘/é / 1
sure that all items likely to be damaged by steam g 2
are removed. Keep the steamer out of children’s |
reach.
2. Put the heater cover the heater (Pic.
1)
Then open the winding wire device.
Adept the length of the power wire.
3. Fill the water into reservoir.
Effusion: fill cold water into reservoir
or outside water refilling until the
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max water level. (Pic. 2 and Pic. 3) |
Note: Seasoning and any unclean lipid cannot *
be poured into the reservoir.

4. Fix the drip tray on the pedestal Lﬁ,—h

Notes: t" Xt ..)\

1) Freely fix the layer and mess tin together WER (] e:
according to you will.

2) You’re recommended to lengthen the time when you use more than
one layer and put the massive ones on the bottom layer.

3) You can put different foods in one layer, but should aware that fla-
vors may be mixed.

4) When braising different foods, place the time-consuming food in
the lower layer.
When the time left is equal to the time the other food needs, care-
fully lift the cape hood, put another layer onto the lower one, and
braise them till the food are all finished.

Switch on the power
Make sure that there is enough water in the reservoir before switch on
the power. Before set the timer the power should be switched on first.
You can set the timer according to instructions.

Use common electric steamer
The timer starts to work as soon as you switch on the knob. if the time
needed is less than 10 minutes, you should switch the knob to 10 min-
utes first, then go back to the needed time. The braising starts as soon
as the heat indicator works. the timer will go back to the “closure “ point
and the heat indicate will put out when finish cooking.

Steaming process
Attention the water level index in the process of steaming .Defrost be-
fore meat and seafood are steamed.

Finish steaming
Uncover the lid carefully; keep a certain distance from the electric
steamer. Attention to avoid the vapor. In case food overcooked, re-
member to take away the steaming grill, put into service plate. If use
canteen, take out by the handle carefully.
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CLEANING AND MAINTENANCE

Pull out power plug when finishing cooking. Do not move befor the steamer
cools completely.

1.

2.
3.

Don’t use grinding sanitary products or imp regnant to clean the
steamer.

Wipe the steamer pedestal and reservoir with wet cloth.

Periodically clean heater cover to avoid the base vent of the heater
cover walling up.

The water in the water-containing utensil should be disposed when fin-
ishing using the steamer. You should put clean water into it whenever
you use it.

You should air all components before you pack it away. And you should
place it in a safe and dry place.

Clearing scale

After seven to ten times using, there will be some scale aggradations
on the heater. The amount of scale is determined by the water rigid-
ity in users’ region. To avoid heat transform is jammed ad prolong the
service life of steamer, clearing scale at a regular intervals are recom-
mended.

1. Pour the liquid mixture of water and white vinegar with 1:1 propor-
tion between water reservoir and heater cover to the highest level.
Any other cleaning products are prohibited to use.

2. Other plastic parts like drip tray are not needed to put on when
switch on the appliance to clear the scale.

3. Set the timer to 20-25 minutes.

4. Pull out power plug after the timer is off. Do not pour out vinegar
befor it becomes cool completely.

5. Wash the reservoir with clean water repeatedly to get rid of vinegar
flavor.

Instructions and suggestions

1. Hot water can be poured into the water reservoir to shorten cooking
time. Meanwhile please attention the recipe referring time all made
by the cold water standard.

2. Do not put too much food on the steaming layer or in the canteen.
Try to leave enough space for steam.

3. The listed cooking time varies slightly according to the food pieces,
distance between food, fresh extent, and private favorite. You will
grasp the perfect cooking time after you are familiar to the unit.

4. To get the ideal cooking purpose, try to make the food size close or
place the smallest one on the top.

5. When large amount of food are cooked, unlid the unit to stir food
and then lid it.

6. The juice in drip tray can be used to cook soup.
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CAUTIONS

1. Befor switch on the power you should make sure that the pressure used
is the same as the pressure required.

2. You should have a person in charge when use the steamer and keep it
out of the reach of children.

Switch on the power only when the water-containing utensil is filled
with water. The water in the steamer should not surpass the water lev-
el.

3. Use the steamer only when the components are all assembled cor-
rectly.

4. If the part you touched is very hot, you should take steps of heat insu-
lation or you can put on adiabatic gloves .To avoid being hurt by the
steam, you are supposed to keep a certain distance from the steam.

5. When the steamer is with a high temperature, if you want to take out
the above components, please make sure that the below components
are not attached together.

6. Clean the steamer after the power is cut off. Don’t wet the pedestal
when doing cleaning or it will be dangerous.

8. The steamer can’t be used and it should be sent to the exclusive main-
tenance point if it is under any of following condition: the pedestal is
broken, the steamer cannot work normally, the power wire is broken,
other deviant situations.

9. lIts family appliance, not commercial appliance and can’t be used out-
doors.

10. Problems caused by nonobservance to the instructions are beyond our
responsibility.
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FOOD STEAMING CHART

The listed steaming time in the chare is only when placing the food on
the bottom steaming layer and cold water is used. You can cook the food
according to the different conditions .If the steaming time over 90 or 60
minutes (according to the timer), you should reset the timer.

Vegetables

1. Leaves vegetables are not suitable to be cooked for long time in case
that the vegetables will lose bright color.

2. Add the salt to the vegetables after cooked.

3. Frozen vegetables need not to be defrosting before steaming.

Quantity Time
Food Type ) (min) Remark
Fresh 38-40 | Stir and cooking in the
Horse bean Frozen 400 25-28 | process of cooking
Broccoli Fresh 400 11-16 | Stir and cooking_ in the
Frozen 13-16 | process of cooking
Cauliflower Fresh 400 11-16 | Stir and cooking_ in the
Frozen 13-16 | process of cooking
Fresh 11-16 | Lie across with two layers
Asparagus Frozen 400 13-16 | for steam to drill through
Pea Frozen 400 13-16 | St" and cooking in the
process of cooking
Cabbage 30-35 |Stir and cooking in the
process of cooking
Mushroom | Fresh 200 10-13 Stir and cooking in the
process of cooking
Potato Fresh 400 20-22 Stir and cooking in the
process of cooking
. Fresh 250 8-10
Spinach | prozen | 400 8-20
Rice, grain
Food Varit Amount of Amount of Time
Y Grain(g) water (min)
Rice, Rice 100 1L 20
Puddings || ymp sugar 30 0.5L hot milk
Rice White (easy cooked) 300 450ml 30
Brown 200 300ml 33
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Note:

The proportion of rice and water is 1:1.5(according to capacity ) when

cooking rice.
Postpone steaming time when food cooked with canteen.

Fish and seafood

1. Steam fish till it looks rather clear and easy to separate bones from
fish. Prolong steaming time when cook frozen fish (separate the frozen

fish).
2. Add seasoning to fish to enhance scent.
Food Varity | Amount Time Remarks
Clam Fresh 409 6-9
Fish Fresh 25 6-9
Under back Slice | Frozen 9 10-12
Oyster Fresh 6 pcs 11-17 | Shell open is cooked
Herring
>0em fish Pomfret 250/400 11-14
Eel 250/400 11-16
Mussel Fresh 400 8-10 Shell open is cooked
Lobster Fresh 2 pcs 20-24 (_Zan be cooked a
little longer
Scallop Fresh 400 9-11 Move in the process
of cooking
Meat and fowl
. Amount .
Food Varity of food Time Remarks
Breast Tore the skin off and lay flat
Chicken 4pcs 12-16 | | ofore steamed
Drumstick 4pcs 24-29
Chop 4pcs 11-16 | Eliminate fat
Mutton
v Saeele 400 | 11-16
slices
Pork Tenderloin 400 11-16 | Eliminate fat
or
Loin Chop 4pcs 13-21
Sausage 400 16-26 Made holes before steamed
for easy cooked
Hind legs Eliminate fat
Beef loins 250 16-26
Salted steak
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1. Meat is good for barbecue, because the fat can be removed through
steaming.

2. Meat and fowl immersed by soy sauce or other seasoning will be more
delicious after being steamed.

3. Pierce the meat with knife or fork and according to the clarity of juice
to see if the meat is cooked.

4. Only pickled sausage can be steamed.

5. Add fresh spice in the process of steaming to spice up the food.

SPECIFICATION

RATED VOLUME MAX. 4500 ml / MIN. 2500 ml
POWER SUPPLY 220V ~ 50HZ
RATED POWER 900W

Address to service center for consultation, when the service life of prod-
uct has expired. Otherwise the further operation can entail impossibility of
normal use of the product.

Service life of the given product - 3 years from the moment of sale

={Ol41
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