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PYCCKUA

IDENTIFICATION OF PARTS/CXEMA NAPOBAPKH

® [lpyroToBneHne Msca, NTULbLI NN MOPCKMX NPOAYKTOB B NMapoBapKe A0MyCKaeTCs TObKO B PA3MOPOXEHHOM BUAE.

® [lpu ncnonb3oBaHun obenx emMKocTeli OOAHOBPEMEHHO, MWLy, Ha NPUroToBNIEHNe KoTopoli TpebyeTcst GonbLue
BPEMEHUW, crefyeT pasmMellatb B HUXHENW eMKOCTU. [0 MCTeYeHUM BPEeMEHW MPUrOTOBNIEHUSI KaKOro-nnbo
npoaykTa, MoMeCcTUTE ero B BEPXHIOI0 EMKOCTb 1 NPOAOIXaiTe BapKy OCTaBLUMXCSI NPOAYKTOB.

® [lpu ncnonb3oBaHuM obenx emMKocTeli OAHOBPEMEHHO, CneayeT MOMHWUTb, YTO MPUMpaBsbl, UCMONb3yemble Npu
NPUroTOBNIEHNM MWLM B BEPXHEN eMKOCTW, OyAyT cTekaTb B HWXHIOIO. Cnegute 3a Tem, 4ToObl mpunpasbl
LOMONHSNN Apyr Apyra.

®  MscCo 1 NTWLY CNneayeT roTOBUTL TOJIBKO B HUXKHEN eMKOCTW, 4TO MO3BOJSIUT UCKIIOYUTL MOMafAaHne COKOB Chiporo
WJIN YaCTUYHO MPUrOTOBSIEHHOIO MsICa Ha APYrve NPOAYKThI.

® Bceraa yunTblBanTe TO, 4TO NPUIrOTOBNIEHNE NPOAYKTOB B BEPXHEN €MKOCTU TpebyeT 60onblie BPeMEHMU.

CNEUNDPUKALNA

MutaHue 230B~50Ty

MakcumManbHasi MOLLHOCTb 900 Bt

BmecTumocTb Yalum ons soabl 0,75 n.

BmectumocTb Yawm ans puca 1,44 n.

2 Npo3payHble Yalun ans Bapku 6onbluas: 2,84 n.;
manas: 2,30 n.

Tarimep 69 MUH.

CPOK CJ1Y>)KBbl TAPOBAPKU HE MEHEE 5-TU JIET
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®  AKKYpaTHO yaanuTe nuLly n3 eMKocTU. Monb3yinTech Wunuamm ¢ 4JIMHHbIMU PYKOSTKAMK.

® [lo okOHYaHUWM 3KcryaTaumm npubopa, OTKIIOYUTE €ro OT 3JIEKTPOCETU U MOAOXAMUTE, MoKa OH MOJIHOCTLIO
OCTbIHET. TONIbKO 3aTeM NPUCTYNanTe K YUCTKE.

®  BHuMaHuWe: BaHHOYKY Afis cbopa XMOKOCTU CleayeT BbiHMMATb O4EHb OCTOPOXHO. Boaa B BaHHOUKE 1 B KOpryce
napoBapku MOXeT ObiTb BCE €LLLe ropsiyeit faxe noce Toro, kak OCTbIHYT BCE KaCTPobKK npubopa.

YUCTKA

®  BHumaHue: npexge, 4em NPUCTYNUTb K 4ucTke, ybeamtecb B TOM, YTO NPUOOP BbIKIIIOYEH, OTCOEAUHEH OT
31eKTPOCeTN N OCTbIN. [0 OKOHYAHMM OYMCTKM BCeraa npoTupaniTe YacTu npnbdopa Hacyxo. He norpyxaiTe kopnyc
napoBapku, LLIHYP NUTAHWUS WY LUTENCENbHYIO BUNKY B BOAY WA B APYrYIO XUAKOCTb.

® N9 4MCTKM KacTplosiek WU NpoYMx 4YacTeill nmapoBapku He cnenyeT WMCMNosb30BaTb XECTKMe unv abpasvBHble
mMartepuvanbl (MeTananyeckmue Moyanku, YUCTsLLME NOPOLLKU Uv OTOEeNBaloLWMe CPEACTBA).

® [lpoMoiiTe KPBbILLKY, EMKOCTU, EMKOCTU AJiIS puca U pbibbl, BAHHOYKY W pasfenvTesnibHOe KOMbLO B ropsiyel
MbINIbHOM BOAE. TLATENIbHO OMOJIOCHUTE U BLITPUTE HACYXO. YKa3aHHbIE YAaCTU MOXHO MbITb TOJIbKO Ha BEPXHEW
NoJI0YKE MNOCYAOMOEYHOrO LwKada.

® HanonHWTe CbEMHYID E€MKOCTb A5 BOAbl TEMSIOW MblfIbHOM BOAOW WM OMONOCHUTE. BbITpUTE HACyXO MSrkon
TpsAnkon. He nomeluariTe ee B NOCYAOMOEYHBIN WKad, T.K. 3TO MOXET NOBPEANTb AAHHYIO EMKOCTb.

e Kopnyc napoBapku cnenyet obupaTtb YMCTOM BI@XHOW TPSANKOW. He norpyxaiTe Koprnyc napoBapKu, LHYP
NUTaHUS U LUTENCENbHYIO BUSIKY B BOAY UAWN B APYTYIO XXUOKOCTb.

YAOAJNNEHUE HAKUIMN

® Bpemsi OT BpeMEHU 13 NAPOBOW CUCTEMbI HYXHO YAanaTb MUHepasnbHble O0TnoxeHus ("Hakunb"). Obpa3oBaHue
HaKuMu - 3T0 HOPMasbHOE SIBNEHME, KOTOPOEe 3aBUCUT OT CTEMNeHW XeCcTKOCTU BOoAbl B Bawern mectHocTn. Kak
TONbKO Bbl 3ameTnTe, YTO ANa 06pasoBaHus nNapa uamn NpUroToeaeHns nNuwm TpebyeTcs 6onblue BpemeHn, Bam
cnegyeT O4UCTUTb CUCTEMY OT HaKunu.

®  HanonHuTe eMKOCTb A1 BOAbl HANOMNOBUHY YNCTbIM (6€1bIM) YKCYCOM. YCTaHOBUTE BAHHOUKY, HUXHIOIO EMKOCTb 1
KPbILLKY B KOPMYyC NapoBapku. 3aTeM yCTaHOBUTE EMKOCTb C YKCYCOM.

® YcraHoBuTe Talimep Ha 25 MyHYT. [laitTe napoBapke nopaboTaTtb A0 TEX NOP, NOKa He pa3aacTcs 3BYKOBOM CUrHan
(3BOHOK).

e [laiiTe NnapoBapke NOMHOCTbIO OCThITb. BbineiTe ykCcyc 13 kopryca napoBapku U BaHHOYKM. CneiiTe ocTaTkm ykcyca
13 eMKOCTW AN BOAbI.

® Heckonbko pa3 OMoOJIOCHUTE €MKOCTb XO0N04HOM BOAOW. MpomoNiTe OCTaNbHbIE 4acTWU MapoBapku ropsiven
MbINIbHOM BOAOW U TWATENLHO onosiocHUTe. MNepepn, yknaakon Ha XxpaHeHne BCe YaCTu A0SKHbI MPOCOXHYTb.

MOJIE3HbIE COBETbI

® Bxumanue: Mpu paboTe C ropsyrMm HacTaMuU BCeraa Nonb3ymtech pykaBuuamu-npuxeatkamu. Ons no6asku,
BbIHMMaHWS NN NOMELLNBAHWS MULLY B NapoBapke Nonb3yiTeck Npubopamun ¢ AAVHHBIMU PyYKamu.

® B T1abnuue Ha cneaylowwyx CTpaHuLax ykasaHo inlb PeKOMEHAYEMOE BPEMS MPUrOTOBEHUS NULLM B NapoBapke.
OHO MOXET W3MEHSITbCSI B 3aBUCUMOCTV OT pasmepa MpUroTaBiMBaeMbIX NPOAYKTOB, WX PACMONOXEHUs B
eMKOCTW, CBeXECTH, 1 Aaxe OT Balinx NU4HbIX NPeAnoHTEHNIA.

® [ins 6onee GbICTPOro NPUrOTOBNEHMS NULLY CRedyeT pacnonarate OAHUM croeM. Bornbliuee KONMYECTBO NULLN,
KOTOPOE HEBO3MOXHO Pa3MeCTUTb OAHUM CloeM, ByAeT roTOBUTLCS HEMHOMO A0SibLUe.

® 119 paBHOMEPHOr0 NPUrOTOBNIEHMS HA Mapy KYCOYKM MULLIM AOSIKHBI BbITb MPUMEPHO OAMHAKOBOro pasmepa. Ecnm
B Balem 6niofe Mcnonb3yloTcs KyCOYKM pa3HOro pasmepa, camble MasieHbkMe KyCOouku crieayeT pasmeLllatb B
BEPXHEM CIOE.

® [luwy cnepyeT pacrnonaratb B eMKOCTU Tak, 4Tobbl obecneymBancs paBHOMEPHbI NOTOoK napa. He HabueanTe
€MKOCTb MpoAykTamu Ao oTkasa. Ecnv noHapobutcs [onofHWTENbHAsi eMKOCTb, BOCMONb3YATECH BEPXHEW
eMKocCTblo. Ecnv mecTa Bce paBHO He XBaTUT, FOTOBbLTE NMULLLY B HECKOJIbKO 3aX0A0B.

® Bo Bpemsi NPUroToBfieHNs GOMbLLIOro KOMAMYECTBA MULLM MOJSIb3YNTECH pykaBULAMU-NPUXBATKaMK, Koraa
noHazobmTCA OTKPbLITb KPBILLKY U NepemMeluats nuiy. MNonb3yiteck Nnpnéopamu ¢ AANHHBIMU PyYKaMu.

®  Hu B KOEM crnyyae He [06aBnsiiTe COJb, MEPEL, Y NMPOYME NPUMNPaBbl B EMKOCTb [/151 BOAbI. 9TO MOXET NPUBECTU K
NMOJIOMKE MapoBapKM.

e B pesepByap O/1s BOAbl 3aiMBanTe TONIbKO XONOAHYO Boay. He noGaBnsiite ropsvyld UAM KUNsLLylO Boay B
yKa3aHHYI0 eMKOCTb.

10

IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions must always be followed, including the following:

e Read all the instructions carefully.

e Do not touch hot surfaces. Use handles or knobs. Always use oven mitts when handling hot materials. Avoid hot
steam rising from top of appliance at all times when in use. Do not reach over the appliance while it is generating
steam. Remove lid by lifting slowly away from you. When checking food, use long-handled utensils.

e To protect against risk of electric shock, do not immerse the appliance, the cord or plug, or other non-removable
parts in water or other liquids.

e Close 5upervision is always necessary when this or any other appliance is used near children.

e Unplug from outlet when not in use and before cleaning.

e Allow to cool before putting on or taking off parts and before cleaning.

e Do net operate any appliance with a damaged cord or plug or after the appliance malfunctions or is dropped or
damaged in any manner. Return the appliance to an authorized service facility for examination, repair, or adjust-
ment.

e Do net use attachments not recommended by the manufacturer. They may cause fire, electric shock or injury.

e Do not use outdoors, or for commercial purposes.

e Do nut let the cord hang over the edge of a table or counter, or touch hot surfaces, such as the stove. Do not allow
anything to rest on the power cord. Do not plug in cord where it may be walked on or accidentally tripped over.

e Do not place the appliance near a hot gas or electric burner, or in a heated oven.

e  Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

e Turn the unit OFF before inserting or removing plug from wall outlet.

e To prevent damage from steam, do not operate the appliance near walls or cabinets.

e To disconnect, grasp plug and remove from the outlet. Do not pull by the cord.

e Do not use this appliance for other than the intended use.

e Always use the appliance on a flat level and stable work surface, away from water.

e Allow the appliance to cool completely before washing or storing.

e Always use sufficient water for the steaming time.

e Caution: To reduce the risk of electric shock, cook only in removable container.

e This product is intended for household use only, not commercial or industrial use.

SAVE THESE INSTRUCTIONS

This appliance has a polarized plug (one blade is wider than the other). To reduce the risk of electric shock, as a safety
feature, this plug will fit in a polarized outlet only one way. If the plug does not insert fully in the outlet, reverse the plug.
If it still fails to fit. contact a qualified electrician to replace the obsolete outlet. Do not attempt to defeat this safety fea-
ture.

The cord length of this appliance was selected to reduce the possibility of tangling in or tripping over a longer cord. If
more length is needed, use an Underwriters Laboratories (UL) - Listed extension cord rated no less than 15-amperes
and 120 volts. When using an extension cord, do rot let it drape over the working area or dangle where someone could
accidentally trip over it.

KNOW YOUR FOOD STEAMER

A. Steamer Lid - includes a convenient handle on top to avoid burning fingers as it is removed. Always use caution when
removing the lid, because the steam vents in the lid will continuously emit steam during use. Care should also be taken
to avoid a surge of steam that may result when the lid is removed - always lift the lid away from you. Always use oven
mitts when handling hot steamer pans.

B. Upper Steamer Bowl - a 3-quart capacity steamer bowl, to be used on top of the lower Steamer Bowl, to double your
steaming capacity.

C. Rice & Fish Bowls - made of white plastic, can cook up to 8 cups of rice, or several fish fillets or whole fish, and is
placed inside the Upper Steamer Bowl when in use. Note that tomato-based foods may stain these bowils.

D. Lower Steamer Bowl - a 2.4-quart capacity steamer bowl, sits directly on the Steamer Base.

E. Drip Tray - conveniently located at the bottom of the steamer, this tray will collect the used steaming water and pre-
vent it from recirculating, ensuring that the steam is always clean and fresh.

F. Removable Water Reservoir - holds enough water to steam for 40 minutes. For additional steaming time, simply refill
the tank. Do not use any other type of liquid in tie water tank. Twist open the Water FBI Knob located on the underside
of the reservoir to fill and empty the reservoir.

G. Steamer Base - holds the Drip tray. Steamer Bowls and water Reservoir.

H. Time - 60-minute timer, with indicator light.
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BEFORE YOUR FIRST USE

Read all sections of this use & care manual carefully.

Remove the Food Steamer from the packaging. Set all packaging materials aside.

Remove all printed documents and any accessories from the Steamer Bowls.

Wash the Steamer Bowls, Steamer Lid, Rice Bowl and Drip Trey with warm, soapy water to remove any dust that may
have accumulated during packing. Wipe the Steamer Base with a dean, damp cloth. Never immerse the body of the
unit in water. Dry the unit completely before using.

Remove the Water Reservoir by lifting it upwards from the Steamer Base. Rotate and remove the Water Fill Knob,
and rinse the Water Reservoir with warm water. Replace the Water Reservoir onto the Steamer Base.

ASSEMBLING YOUR FOOD STEAMER ;

Place the Food Steamer on a Hal level surface, at least 8 inches away from any
walls or any other appliances, on all sides. Do not use under an overhead cup-
board, cabinet or shelf, as the steam released during cooking may damage your
cupboards, cabinets or shelves.

Remove the Water Reservoir by lifting it upwards from the Steamer Base. Rotate
and remove the Water Fill Knob, and fill the Water Reservoir with cold water.
Important: The steaming system is designed for use with cold water only do not
add hot or boiling water to the Water Reservoir.

Caution: Do not add any salt, pepper, spices or other seasonings, wine, stock,
sauces or any liquid other than water to the Water Reservoir, as this may damage
the steaming system.

Place the Drip Tray into the Steamer Base. Be sure that it sits flat.

BA30BbIV PEXXUM

Jns npuroToBneHns NUWM B 9TOM pexrMe napoBapky crefyeT cobpaTb COrnacHo
cxeMe, ykasaHHOW crnpaBa. YCTaHOBWMTE €MKOCTb [Asi MapoBOro MPUroTOBIEHWS
nULWK Ha BaHHOYKY Ans cbopa Boapl. MoaobHas koHbUrypaumns npegHasHadeHa onis
NPUroTOBNIEHUS OAHOTUMHBIX MPOAYKTOB (HanNprMMep, OYULLEHHOro KapTodens) nim
HECKOJIbKMX MPOAYKTOB, KOTOPblE HE HYXHO FOTOBWUTb pasfesfibHo (Hanpumep,
3aMOPOXEHHO CMECK OBOLLEN).

MHOTrOSIPYCHbIA PEXXUM

[aHHbli pexvm yaobeH Ans NPUroTOBIEHWS HECKOSIbKUX TUMOB MNPOAYKTOB
opHoBpemMeHHo. CobepuTe napoBapKy COMNacHO Cxeme, yka3aHHOW cnpasa.
MoMecTnTe HUXHIOI eMKOCTb B KOPNyC MapoBapku. YCTaHOBUTE BTOPYIO €MKOCTb
NnoBepx HWxHen. JlaHHas KOHbUrypauus NoaxoauT AAs NPUroTOBEHUS OAHOro
nNpoAyKTa B HUXHEN EMKOCTU U APYroro NpoayKTa B BEPXHEN.

Your food steadier can be used in a variety of configurations, each suited for certain
types of Steaming. Basic steaming is best none with a single Steaming Bowl.
Steaming multiple items, with different steaming times, is best done with both
Steaming Bowls. Steaming rice or fish is best done with a single Steaming Bowl and
the Rice Bowl or Fish Bowl.

NMPUIrOTOBJIEHUE PUCA U PbiBbl

Puc vnun pbiby cnepyeT roToBuTb B napoBapke, COOpPaHHOI COrnacHo cxeme,
yKka3aHHoI crnpasa. [lomMecTuTe eMKOCTb Asi NapoBOro MPUIrOTOBNEHUS NULN B
KOpMyc nNapoBapKku. YCTaHOBUTE B HEE €MKOCTb /11 MPUrOTOBJIEHNS p1ca Unn pbibbl.
Ans npuroToBneHUs UCNONbL3YNTE TOMbKO NPeAHa3HAYeHHYK AN aTux uenemn

€eMKOCTb. YT0o6bl B NapoBapke He yCTaHOBUIICS 3anax pbibbl, FOTOBLTE PbIOY 1 Npoyne
MOPCKME MPOAYKTLI B OTAENbHON EMKOCTU.

BASIC STEAMING

Basic steaming should be done with the steamer assembled as In the drawing at the
right. Race the Steaming Bowl onto the Drip tray. Use this configuration far steaming
one type of food, such as peeled potatoes, or for steaming a combination of foods,
which do not need to be separated, such as a frozen vegetable medley.

SKCNNYATALUA

® YbepuTecb B NpaBUSIbHOM BbiGOpe KOHUIrypaumm eMKoCcTel Ansi NPUroTOBEHWSI COOTBETCTBYIOLLIMX NMPOAYKTOB
(c™m. npeabloywmin pasgen).

MomecTnTe NPOAYKT, KOTOPLIN Bbl HAMEPEBAETECH MPUIOTOBUTb, B HUXXHIOK eMKOCTb. CneaunTe 3a Tem, 4ToObl XOTS
Obl HECKOJIbKO OTBEPCTUIA HA IHE EMKOCTM ObIIN OTKPLITBIMY AJ1S MOTOKOB Mapa.

Mpu ncnonb3oBaHUN 06eNX EMKOCTEN, MOMECTUTE COOTBETCTBYIOLLMIA NPOAYKT B BEPXHIOIO EMKOCTb.
HakpowTe napoBapKy KpbILLKOA.
Y6eamTech B TOM, HTO KOPMYC NapoBapky YCTaHOBNEH HA BAHHOUKE AJi1s cO0pa XMAKOCTU.

YcTaHoBWTE Talimep Ha Tpebyemoe Bpems NpuroToBnieHus (cM. Tabnuuy B HacTosiweli 6polutope). Maposapka
HayHeT paboTaTb Yepe3 HECKOIbKO CEKYHA,

STACKED STEAMING Mpumeuarve: Taimep GyneT paboTaTb Aaxe B TOM Clydae, eCcnu napoBapka He GyaeT NoAk/uYeHa K CeTu

Slacked steaming is a convenient method of preparing several different types of foods
at the same time. You should assemble the steamer as in the drawing at the right:
Place the Lower Steaming Bowl onto the Steamer Base. Place the Upper Steaming
Bowl onto the lower Steaming Bowl. Use this configuration for steaming one type of
food in the Lower Bowl, and a second type in the Upper Bowl.

nutaHus. CneavTe 3a CBETOBLIM MHANKATOPOM.

Mpu BbIGOpPE BpeMeHW cnepyeT MOMHWUTb, Y4TO, B 3aBMCMMOCTM OT OObema rOTOBSILLENCS NULLM, NPOLEecc
NPUroToBNIEHUS NPOAYKTOB B BEPXHEV EMKOCTN MOXET OblTb Ha 3-5 MUHYT JonbLue.

Mo OKOHYaHWW BbIGPAHHOrO BPEMEHW MPUIrOTOBNEHUSI MapoBapka aBTOMATUYECKU BbIK/IIOYUTCS M paspacTcs
3BYKOBOW CUrHas (3BOHOK).

Mo OKOHYaHWW MPUrOTOBAEHWUS MULLY CHUMWUTE KPbILLKY NapoBapku. Bo mn3bexaHne 0XOros, KpbILLKY crenyet
CHMMaTb Tak, 4TOGbl Map BbIXOAWI B MPOTUBOMONOXHOM OT Bac HanpasneHun. Monb3yiiTecb pykaBuLAMU-
npuxsaTtkamu.
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ONMUCAHMUE NAPOBAPKHU

A.

o

G.

H.

Kpblllka napoBapku nmeeT yaobHylo pyuky, 6narogapsi KOTOpoii MOXHO ybepeub nasblibl OT 0XOra BO Bpems
CHATVSA. ByabTe o4YeHb OCTOPOXHbI NMPU CHUMAHWUK KPbILLKW, NMOCKOSbKY HYepe3 ee 0TBepCTUst BO BpemMsi paboThbl
npubopa GyaeT NOCTOSHHO BbIXOAMTb Map. Takxe m3beraiiTe NoToka napa, BbIPbIBAIOLLErOCA NMPU CHUMAHWUK
KPbILWKW. KpbILKY cneayeT CHUMATh Tak, YToGbl Nap BbIXOAWST B MPOTUBOMOIOXHOM OT Bac HanpasneHuun. Mpu
paboTe ¢ NnapoBapkamu cnefyeT BCeraa nosib3oBaThCst pykaBULAMU-NPUXBaTKaMU.

BepxHsasi eMKOCTb NapoBapku 06beMOM 3 KBapTbl YCTAHABNNBAETCS MOBEPX HWXHEN EMKOCTU, YTO YyBENM4nBaeT
MOLLHOCTb Napa B ABa pasa.

EMKOCTV AJ1Si NpUroTOBNEHMsI pyca 1 pbibbl (M3 6enoro niacTnka) No3BOASIOT NPUrOTOBUTL A0 8 yallek puca,
HECKONbKO duneliHbix Yactei pbibbl 1y peiby Lennkom. Mpu 1Mcrnosb3oBaHMM npubopa ykasaHHasi eMKOCTb
YCTaHaB/MBAETCA BHYTPU BEpxHeW eMKOCTW. bnioga, npurotaBnnBaemble Ha OCHOBE TOMArta, MOryT OCTaBWUTb
NATHA HAa JAaHHbIX EMKOCTSIX.

HuxHss emkocTb napoBapkn 06beMOM 2,4 KBapTbl yCTAHABIMBAETCS HEMNOCPEACTBEHHO HA IHO NapPOBAPKMU.
BaHHOuka, yno6HO pacnonoxeHHas Ha [He napoBapku, npegHasHaveHa Ans cbopa napoBOi BOAbl, YTO
npefoTepaliaeT ee peunpkynsumio. bnarogapsa atol GyHKUMM yaaeTcs noaaepXuBaTb NOCTOSIHHYIO YACTOTY U
CBeXecTb napa.

CbemHasi eMKOCTb AJ1 BOAbl UMeeT 00beM, KOTOPOro OyAeT AOCTAaTOYHO A9 NapoBOl Bapku B TedeHne 40 MUHYT.
Mpu HeobxoaumocTn 6onee ANUTENBHON BapkyM MPOCTO HaMoOJHUTE JaHHYI0 eMKOCTb elle pa3. He 3anveaiite B
€MKOCTb XMAKOCTU, OT/INYHbIE OT BOAbI. [l 3anMBa unun ciavea BOAp! NOBEpHUTE pykoaTky FBI (B HUXHel YacTu
€MKOCTU) B OTKPbITOE MONOXEHME.

BaHHouka ans c6opa xuakocTu, eMKOCTY AJis MapoBOV BAPKM U €MKOCTb AJ1S BOAbLI YCTaHAB/IMBAIOTCS B KOpryce
naposapku.

60-MUHYTHBIV TaliMep CO CBETOBLIM MHAMKATOPOM MO3BOJIIET KOHTPONNPOBATL BPEMS MPUIrOTOBIEHNS.

NEPEA NEPBbIM BKJIOYEHUEM

BHMMaTENbHO 03HAKOMBTECH CO BCEMW pasfesiaMn MHCTPYKLIMK MO yXO4y 1 aKCrulyaTaumn.

BbIHbTE MapoBapKy 13 ynakoBkW. YOanuTe BCe ynakoBOYHbIE MaTepuasbl.

BbIHbTE BCE MeYaTHbIe AOKYMEHTbI 1 MPUCNOCOGIEHUS U3 EMKOCTEW NapoBapKu.

MpoMoiiTe eMKOCTM NapoBapku, KPbILLKY, EMKOCTb A/15 MPUrOTOBIEHUSI puca U BRHHOYKY B TEMJION MblfIbHOM BOAE,
4TOOb! YAANUTb Mbllb, KOTOPAs MOFNa HaKOMUTLCS B MPOLIECCE YNakoBkuW. MpoTpuTe KOpnyc napoBapku YACTOM

BRaXHOI TpsAnkoi. Hukoraa He norpyxarite kopnyc npubopa B Boay. MNepen, akcnnyaTaumeii npubop A0MXKEH ObITh
MOJIHOCTBIO CYXUM.

BblHbTE €MKOCTb Ans BoAbl 13 KOopnyca napoBapkun. nOBepHI/ITe N CHAMWUTE KPbILLKY OTBEPCTUA, Yepe3 KoTopoe
SaﬂI/IBaeTCﬂ/CﬂI/IBaeTCH BOAA, M OMNONIOCHUTE EMKOCTb TEMJIOM BOAON. YCTAHOBUTE EMKOCTb O6paTHO B KOpnyc

CBOPKA NMAPOBAPKHU @

MapoBapka AosKHA ObiTb YCTAHOBMIEHA HA POBHOW NMOBEPXHOCTU Ha PACCTOSIHUN
He MeHee 8 pawiiMoB (okosio 20 cM) OT CTeH M Mpoumx npubopos. He
yCTaHaB/vBanTe MapoBapKy Noj, HABECHBLIM LIKAdHMKOM ANS Nocydbl Uan nog,
nosnkamu. Map, 06pasyoLLMiics BO BpEMS NPUrOTOBNIEHNS, MOXET NOBPEAUTb UX.
BbiHETE eMKOCTb Ans BOAbI M3 Kopryca naposapku. [oBepHuTe n CHUMUTE
KPBILLKY OTBEPCTUS, 4epe3 KOTOPOe 3annsBaeTcs/cnnsBaetcs Boga. HanonHute
€MKOCTb XONOAHOW BOAOW. BHUMaHune: ncnonb3yiite TONbLKO XONOOHYIO BOAy. He
[06aBnsAiTe ropsyyio UK KUMSILLYIO BOAY B EMKOCTb.

BHumaHve: He fo6asnsaiiTe B eMKOCTb AJIS BOAB! COJlb, NEPEL,, CNeLun 1 npoune
npunpasbl, a TakXe BMHO, CMECU, COYCbl U OCTasIbHbIE XUAKOCTU, OTANYHbIE OT
BOAbl. OTO MOXET NPUBECTM K MOSIOMKE NMapOBOM CUCTEMBI.

YcTaHOBMTE BaHHOYKY B KOPMyC napoBapku. Y6eouTecb B TOM, YTO OHa
YCTaHOBNEHA POBHO U MIOTHO.

RICE & FISH STEAMING

Steaming rice or fish should be done with the steamer assembled as in the drawing at
the right. Place the Steaming Bowl onto the Steamer Base. Place the Rice or Fish Bowl
into the Steaming Bowl. Always use the Rice Bowl when steaming rice, and to avoid
transferring any seafood odors to the steamer, always steam fish or other seafood in

Bawa napoBapka npucrnoco6ieHa ansi paboTbl B pasdiivyiHbIX KOHUrypaumsix,
Kaxaas U3 KOTOPbIX MOOXOAUT AN ONPefeneHHoro Tuna npuroToBAEHNS NULLM Ha
napy. 511 06bI4HOr0 NPUIrOTOBAEHMS! HA MAPY Jly4LUle BCEro NoaxoauT OfHa eMKOCTb,
KOTOPas yCTaHABIMBAETCS B HUXHEWN YacTun koprnyca naposapku (basosblit pexum).
Jnsi Bapku pasHbiX NPOAYKTOB, TPEOYIOLMX pa3HOe BPEMS! MPUIOTOBNEHMS, JlydLle
MCMosb30BaTh 06€ EMKOCTN (MHOMOSIPYCHBIA pexum). PUc nnm peiby nydile Bcero
rOTOBWTb B OHOW €MKOCTU (MM B €MKOCTW, NPeAHa3Ha4YeHHOM A1 NPUroTOBEHNS
puca unm pbibbl).
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the Fish Bowl.

USING YOUR FOOD STEAMER

Make sure that you have selected the proper configuration of Steaming Bowls for your desired cooking (see the pre-
vious section for information regarding the proper assembly of your steamer).

Place the food to be cooked into the Lower Steaming Bowl, taking care to arrange the food so that some of the holes
in the bottom of the bowl remain dear, allowing proper steam flow.

If you are using both Steaming Bowls, place the food to be cooked in the Upper Steaming Bowl as well.
Place the Steamer lid onto the Steaming Bowl.
Ensure that the Steam Bowl sits flat onto the Drip tray.

Set the Timer to the desired steaming time (see the handy steaming chart included in this booklet for helpful guide-
lines). Your Food Steamer will begin steaming within a few seconds.

Note: the Timer will operate even when the unit is not plugged in - always check to be sure that the indicator light is
lit.

When selecting steaming times, keep in mind that foods in the Upper Steaming Bowl may require an additional 3 to
5 minutes of steaming time, due to the large volume of food being cooked.

The Food Steamer will automatically shut off, and a bell will sound, when the selected time cycle is complete.

When steaming is completed, remove the Steamer lid, taking care to avoid any surge of steam which may result
when the lid is removed - always lift the Fid away from you. Always use oven mitts when handling hot steamer pans.
Remove the cooked food carefully from the Steaming Bowl, using long-handled tongs if necessary.

When you have finished using the Steamer, unplug the unit from the wall outlet and allow to cool completed before
cleaning.

Caution: Use care when removing the Drip Tray. White other pans of the unit may be cool, the water in the Drip Trey
and Steamer Base may still be very hot.

CLEANING YOUR FOOD STEAMER

Important: Before cleaning any part, be sure the steamer is off, unplugged, and cool. Always dry parts thoroughly
before using the steamer after cleaning. Do not immerse the Steamer Base, cord or plug in water or other liquid.
Do not clean any pan or parts of the steamer with harsh or abrasive cleansers, such as metal scouring pads, scour-
ing powders or bleaches.

Wash the Steamer Lid, Steaming Bowls, Rice and Fish Bowls. Drip Tray and Separator Ring in hot soapy water. Rinse
and dry thoroughly. These pans can also be washed in the dishwasher, top-rack only.

Fill the Removable Water Reservoir with warm, soapy water and rinse. Wipe dry with a soft cloth. Do not place in the
dishwasher, as this may damage the Water Reservoir.

The Steamer Base may be wiped with a clean, damp cloth. Do not immerse the Steamer Base, cord or plug in water
or other liquid.

DESCALING YOUR FOOD STEAMER

Occasionally, you may need to remove mineral deposits (known as "Descaling”) from the steaming system. This is
normal, and will depend on the degree of hardness of the water in your area. If you notice a slowing in steam pro-
duction or a lengthening of steaming times, you should descale the steaming system.



1556.gxd 01.10.03 11:00 Page 12

ENGLISH

PYCCKUA

e Fill the Water Reservoir half-lull with clear, white vinegar. Place the Drip Tray. Lower Steaming Bowl and Steamer Lid
onto the Steamer Base. Place the Water Reservoir onto the Steamer Base.

e Set the timer for 25 minutes to begin steaming. Allow the steamer to operate until the bell rings.

e Allow the steamer to cool completely. Pour out the vinegar in the Steamer Base and Drip Tray. Empty any remaining
vinegar in the Water Reservoir.

e Rinse the Water Reservoir several times with cold water. Clean the other steamer pans with hot, soapy water and
rinse thoroughly. Allow all parts to dry completely before storing.

HELPFUL STEAMING TIPS
e Caution: Always use oven mils when handling hot steamer pare. Always use long-handled utensils when adding,
removing, or stirring the foods in the steamer.

e Steaming times shown in the chare on the following pages are only a guide. Steaming times can vary depending on
the size of the pieces of food, the spacing of the food in the Bowls, the freshness of the food, even your own per-
sonal preferences.

e For faster steaming, arrange foods in a single layer. Larger amounts of food, which cannot be arranged in a single
layer, will take slightly longer to cook.

e For even steaming, food pieces should be similar in size. If you have a variety of sizes, place the smallest pieces on
the top layer.

e Arrange food in the Steaming Bowl to allow for adequate steam flow - do not crowd the Bowl with food. If addition-
al space is needed, use the Upper Steaming Bowl as well. If still more space is needed, then cook in two or more
batches.

¢ When steaming large amounts of food, lift the Steamer Lid, using oven mitts to protect your hands from the steam,
and stir the food with a long-handled utensil.

e Do not add salt, pepper, or other seasonings to the Water Reservoir at any rime, as this may damage the steaming
system.

e Always use cold water in the Water Reservoir - do not use hot or boiling water in the Water Reservoir.
e Do not steam meats, poultry or seafood while frozen - always allow to thaw completely before steaming.

e When using both Steaming Bowls, place the food with the longest cooking time in the lower Steaming Bowl. When
the time remaining reaches that of the shortest cooking time food, place that food into the Upper Steaming bowl
and continue steaming.

e When using both Steaming Bowls, keep in mind that the flavors from the food in the Upper Steaming Bowl will drip
onto the food in the Lower Steaming Bowl - be sure that these flavors will compliment each other.

e When steaming meat or poultry, always place them in the Lower Steaming Bowl. This will prevent any juices from raw
or partially cooked meats from dripping onto other foods.

e Steaming times for foods in the Upper Steaming Bowl will be slightly longer - be sure to adjust accordingly.

SPECIFICATION

Power requirement 230V ~ 50 Hz
Max. power 900 W
Water tank capacity 0,751.
1 rice bowl 1,44 1.

2 clear view steaming bowls tiers large bowl: 2,84 I.;
small bowl: 2,30 .

Timer 60 min.

SERVICE LIFE OF THE FOOD STEAMER NOT LESS THAN 5 YEARS

MEPbI NPEAOCTOPOXHOCTHU
Bo Bpems UCnonbL30BaHys anekTpuyeckmx Npubopos Bcerga cobniopaiiTe npasmna TEXHUKN 6e30MacHoCTL:
® BHuMaTesIbHO 03HAKOMBLTECh C UHCTPYKLIMAMM MO SKCruyaTaumu.

e He npuvkacaiitecb K nosepxHoctsim. Monb3yiteck pydkamu. Mpu paboTe C ropsyMmy maTtepuanamv scerna
nonb3ynTecb pykasmuamu-npuxsatkamu. Bceerga cneaute 3a TeMm, 4TOGbl BO BpeMsi paBoTbl M3-MOA, KPbILLKM
npubopa He BbIPLIBANCA ropsaYMi nap. He HakNoHaWTECH Hag, paGoTalowmM NPUGOPOM. KpbILLKY CleayeT CHUMaTL
MeAJSIEHHO, 4TOGbI Map BLIXOAWI B MPOTUBOMOJIOXHOM OT Bac HanpaeneHuu. [ns nposepku Nuum cnepyet
NoJIb30BATLCS KYXOHHBIMU NPUGOPaMu, MMEIOLLWMMMN OIVHHYIO PYKOSTKY.

®  Bo usbexaHvie NopaxeHUs aNeKTPUYECKMM TOKOM, HE MOrpyxainTe npmbop, LWHYP, LWTENCEbHYIO BAIKY U MpoYue
CTauvoHapHble AeTanu nprubopa B BOAY UKW APYrYIO XUAKOCTb.

® He ocTaBnainTe aeten 6e3 NpMcMoTpa Bo Bpemsi paboTsl Npubopa.
® [lpuGop creayeT OTKNoYaTbL OT NEKTPUHECKON CETU, KOrAa OH HE NCMONb3YeTCs UW Nepes ero YUCTKOM.
® [opoxauTte, Noka NpMbopP NOMHOCTLIO OCTLIHET, U INLLL 3aTeM NpucTynalite pa3bopke/cOOpKe UM YUCTKE.

®  OSkcnnyatauus npubopa 3anpeLleHa Npu HaAMyMn NOBPEXAEHWUI LUHYpa MUTaHWS WKW LUTENCENbHOW BUMKK, a
Takxke B cryyae c6os B ero paboTe, ecnv npubop 6bl1 YPOHEH MM NOBPEXAEH KakuM-nnbo o6pasom. Mposepka,
PEMOHT UNK HacTpolika Npubopa JoKHA MPOU3BOANTLCS TOJIbKO B aBTOPU30BAHHOM CEPBUCHOM LIEHTPE.

®  lcnonb3oBaHWe NPUCTABOK, HE MPEAYCMOTPEHHbIX NPOM3BOAUTENEM, 3anpeLleHo. MNofobHbIe NPUCTaBKA MOTyT
cTaTb NPUYNHON BO3HUKHOBEHUS MOXapa, MOPaxXEHUS 3NEKTPUHECKMM TOKOM UM MOXET NPUBECTU K TPaBMaM.

L4 I'Ip|/|60p He npegHasHa4yeH ans NCrnosib30BaHUs BHE MOMELLEHUS UM B KOMMEPYECKUX Lensx.

L4 Cnepute 3a TeM, 4TOObI LUHYP NUTaHna He CBUCan C Kpad CToJla UM npunaeka, U He npukKacanca kK rOpﬂHelﬁ
NMnoBEpPXHOCTN (Hanpmmep, I'IJ'II/lTbI). He ctaBbTe NMOCTOPOHHME NpegMEThI Ha LLUHYP NUTaHUA. He noaknioyante LUHYP
nnTaHusa K SJ'IeKTpI/I‘-IeCKOI‘/'I CeTun B TeX MecCTax, rae Ha Hero MoryT HaCcTynuTb UM CNOTKHYTLCA Yepe3 Hero.

® He nomeluarite npnbop B6IM3N BKIOYEHHOW ra30BON (MM 3NEKTPUYECKO) FOPENiKL UK B pa3orpeTyto JyXOBKY.

® bByabTe KpaliHe OCTOPOXHbI NPY NepemMeLLieHn Npnbdopa, coaepKallero ropsyee Macsio Uin UHYIO XUOKOCTb.

® [lepen NoakMO4YEHNEM/OTKIIIOHEHNEM LUTENCENBHOW BUIKM NPUOOP A0/MKEH ObiTb BbIK/IOYEH (BbIKOYaTENb B
nonoxeHun OFF).

®  Bo nsbexaHve NoBpexXAEHW, BbI3BaHHbIX NAPOM, HE UCMONb3YTe NPMOOP BOIM3M CTEH UK LUKADUMKOB.

®  [pu oTKNIOYEHMM NPMBOpPa OT SNEKTPUYECKON CETU CriedyeT TSHYTb 3a LUTENCENbHYIO BUJIKY, @ HE 3a LLHYP NUTaHUS.

®  He ncnonbayiTe NpnbOp B LENSX, HE NPEAYCMOTPEHHbLIX MHCTPYKUMNEN.

e [lpnbop cnenyeT ycTaHaBAMBaTbL Ha POBHOM 1 YCTOYMBOW paboyei MOBEPXHOCTH NoAasblUe OT BOAbI.

®  [pnBOp AOMIKEH MONHOCTLIO OCThITb NEPEL, MOWKOMN 1 YKIaAKOW HA MECTO XPaHEHUS.

®  licnonb3yiiTe [OCTATO4HOE KONIMYECTBO BOAb! AJis 06pa3oBaHus napa.

®  BHuMaHWe: 418 CHUXKEHNS PUCKA NOPaXKEHNS 31EKTPUYECKMM TOKOM, NULLY CedyeT roTOBUTb TONIbKO B CbEMHOM
KOHTelHepe.

L4 ﬂ,aHHOe naaoenve npegHasHa4eHo TOJNIbKO AJid ObITOBbIX uenem. I'Ip|/|60p He npeanycMoTpeH aJjid KOMMep4eckoro
N NPOMBbILLNIEHHOIO NONb30BaHUSA.

COXPAHUTE 3TV MHCTPYKLMIN

JlaHHoe ycTpoiicTBO 060pPYAOBaHO MOMSIPHOM BUIKOW (OAMH LUTENCeNb LMpe Apyroro). Ons CHUXeHuUs pucka
nopaxeHns 3NeKTPUHECKMM TOKOM 3Ta BUIKa MOXKET ObITb BK/IIOYEHA B MOJISIPHYIO PO3ETKY TOJIbKO B OAHOM MONOXEHUM.
Ecnu Bunka He NOIHOCTBIO BXOAUT B PO3ETKY, BbIHBTE €€, NepeBepHUTE 1 nonpobyiiTe BCTaBUTb eLle pas. Ecnuv Bunka
no-npexHeMy He BXOAWT, obpaTuTechb K KBaNMPUUMPOBAHHOMY 3NEKTPUKY, KOTOPbIA AO/MKeH OyneT 3aMeHuTb
ycTapeBLUyto po3eTky. He nbiTainTeck npeofonetb 3Ty Mepy 6€30nacHOCTM Npu noMoLum rpyboii cunel.

JnvHa WwHypa nuTaHus AaHHoro npubopa BbibpaHa Takum 06pa3om, 4TOObl CHU3UTb BEPOSITHOCTb 3anyThiBaHWS UK
crnoTblikaHusi 4Yepe3 Hero. Ecnu TpebyeTca Gonbluas ANWHA LIHYPA, MNOJb3YWTECH TONBKO YOJVHUTENSAMMU,
yTBEPXAEHHbIMM TabopaTopumeli no TexHuke 6esonacHocTy (Underwriters Laboratories - UL), paccuntaHHbIMWU Ha cuny
ToKka He MeHee 15 A n HanpsixeHne He Huxe 120 BT. MNpu Mcnonb3oBaHUM YOJIVHUTENS CneauTe, Y4ToObl WHYP He
cBOpaymBancs Ha paboyeli MOBEPXHOCTM 1 He CBUCAN Tak, YTOObI KTO-TO C/ly4aiHO HEe CMOTKHYJICS O HEro.



