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Before operating this unit, Please read the instruction manual carefully.
This product is for household use only.

SAFETY INSTRUCTIONS

1. Read all instruction before using

2. Before connecting the appliance to the power supply, check the voltage
on the label corresponds with the voltage on you home, if this is not the
case, please don't use the appliance and contact your dealer.

3. Allow the unit to cool completely before cleaning or storing.

4. The appliance can only use for steaming eggs, never use it for brewing
coffee, tea, or any other food.

5. Extreme caution must be used when operating the appliance containing
hot oil or other hot liquids.

6. When the appliance is not in use and before cleaning, unplug the food
steamer from the outlet.

7. To protect against the risk of electrical shock, do not immerse the unit
bottom, cord or plug in water or other liquid.

8. Close supervision is always necessary when this or any appliance is used
near children.

9. Do not operate any appliance with a damaged cord or plug or after
the appliance malfunctions or has been damaged in any manner. Return
appliance to the nearest authorized service facility for examination, repair
or adjustment.

10. Do not use attachments not recommend by manufacturer, they may
cause fire, electronic shock or injury.

11. Use the appliance on a level and stable work surface away from water.
12. Do not use outdoors or for commercial purpose, do not use this for
other than intended purpose.

13. Do not let the cord hang over the edge of table or counter.

14. Do not let cord touch hot surface.

15. Do not place the appliance near the hot gas or electronic burner or
other toaster oven, for this will cause fire.




16. Do not operate the appliance without water, it may damage the
heating element.

17. When using, position the appliance at the balanced place where the
children can’t touch it.

18. During steaming, please be careful of the steam coming out from the
lid and don’t be opposite to anyone when opening the lid.

19. SAVE THESE INSTRUCTIONS

. PRODUCT INTRODUCTION
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1. Measuring cup 4. Heat tray
2. Egg salver 5. Housing

3. Transparent cover 6. Swich



BEFORE THE FIRST USE | |

Before using the egg boiler at the first, please clean the egg boiler
completely, put the attachments such as transparent cover, measuring
cup, salvers etc into water (also adding the proper cleanser) and clean
them. Fill the appliance with a measuring cup water, assemble all parts, but
do not have egg and begin to operate, when the water is boiling, discard
the water.

Note: never immerse the housing in the water for cleaning.
Wipe the appearance of housing and the heat tray with a mild
and damp cloth or cleaner, never use a poisonous cleaner.

OPERATION =
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1. For the first use, wipe the surface of the heat tray, fill the heat tray with
eggs according to your taste.

2. Reference the above fig, add proper amount water, for example, if you
want to boil three eggs, and the egg must be tender, then the quantity of
water is at the “3" scale of the” O" district.

3. Pour the water of the measuring cup on the heat tray, then assemble
the egg salver.




Note: the egg salver is used to boil the egg specially. The
direction of assembling is the handle downwards.

4. Drilled the big end of the egg with the stainless steel needle of the
measuring cup. Then put the egg on the egg salver, make sure the small
end of the egg is downwards. As the small end can be inserted into the hole
deeper, which may give the egg more balance. Then cover the transparent
cover, plug in the power source, turning on the switch.

Caution: the eggs must be pierced before boiling otherwise
the eggs may be exploded during cooking.

5.When the eggs are ready, a bell will be heard. Switch off the switch.
6.Put the boiled egg into the cool water rapidly so that peeled easily, egg
is at its peak flavor immediately after boiling.

 FRIED EGGS

1.Fried eggs can be cooked in two ways: the one method is breaking the
egg into the plastic bowl, add some salt, then mixing smooth, following
the steps. Another method is similar to the one method except not need
to mix.

2. After selecting the suitable method, cleaning the surface of the heat tray,
then spread three teaspoons oil (or depending on your taste), preheating
the oil, once the temperature of the oil achieve desired temperature, the
thermostat will cut off the power automatically, a bell will be heard, you
can either switch off the switch or not, if you do not switch off the power,
then spread the egg of the plastic bowl on the heat tray uniformly, after
10 seconds, the bell will not be heard, you can start cooking the egg, but
if you have switched off the power, spread the egg of the plastic bowl on
the heat tray same, after 10 seconds, turning on the switch again, you can
start cooking the egg, during cooking, it is necessary to turn over the egg
for obtaining the golden color in the surface.



3. When the egg is cooked, a bell will be heard again, switch off the
power, put the cooked egg on the plate and serve. Egg is at its peak flavor
immediately after cooking.

Note: Never using sharp fork or utensils to turn over the
egg as this would damage the non-stick coating of cooking
surface. Use heat-resistant wood or plastic utensils only.

CLEANING AND MAINTENANCE |

1. Unplug the power source and allow the appliance to cool down
completely before cleaning.

2. Wash the transparent cover, plastic bowl, measuring cup, salvers in hot
soapy water, rinse and dry completely.

3. Don't clean any part with abrasive cleaners such as metal scouring pads,
and scouring powder.

4. Wipe the appearance of housing and the heat tray with a wild and damp
cloth or cleaner, never use a poisonous cleaner.

5. Store the boiler at the dry location such as a table top or counter top or a
cupboard shelf, the power cord may be wound under the bottom of boiler.

ENVIRONMENT FRIENDLY DISPOSAL |

non-working electrical equipments to an appropriate waste

You can help protect the environment!
Please remember to respect the local regulations: hand in the
I disposal center.
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