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When using the electrical appliance, the below basic safety
precautions should be followed:

PARTs DESCRIPTION [J]




[ PropbuCT DESCRIPTION

1. Keep warm plate

2. DigitalDisplay with light

3.” @ “ Switch for warm plate
4." \/"," /\ "for temperature
5.Brewing basket

6. Central connection forcordless kettle
7. Removable cord

8. Spout with removable scale filter
9. Opening lid

10. Handle

11. Opening lid

12. waterlevelindicator

13. On/off switch

[l AsourTEA

All teas come from the same bush “camellis sinensis” but the taste and type
of tea depend on the area of production and on the treatment (fermentation
and drying process. type of dust).

. Green tea: made of dried leaves,rolled,cut and slightly roasted to avoid
ferment. Brew 5 minutes only. Gives a subtle flavour ,often biter, and a very
light colour.

« Black tea: made of older leaves which are first rolled and dried. Then left to
ferment. Brew 5 minutes(or more for Turkish or Russian tea). Gives astrong
taste and a beautiful copper colour.

« Oolong tea(China): halfway between green and black. Slightly fermented.
Brew 7 minutes.Lighter in taste and colour than black tea.

Purists drink tea plain but you can add cold milk. Before the tea, in your
cup(with Indian or Ceylon teas) or lemo n after the sugar(with green teas or
flavoured tea).

[l serore use

« Unpack the appliance and wipe with a damp cloth. Do not use a household
cleaner or abrasive material either inside or outside the plastic parts
« Please remove all eventual labels/stickers from the products



. Before switching on make sure that the voltage of your supply is the same
as that indicated under the kettle.

« The kettle should be filled to the maximum mark and boiled 2 or 3 times.
The boiled water should be discarded and the kettle rinsed out with cold
water(if the water is very hard ,powdery deposit may be formed or the water
appears cloudy. This is a normal calcium build-up, and mao way harmful.)

« The teapot and brewing basket should be rinsed carefully.

« It must only be connected to the corresponding tray.

« Rinse your kettle after each use and only boil fresh water.

« Only heat water in the kettle.

« Never leave the teapot on the warm up plate after use.

« Do not put any other container than the teapot on the plate.

« Do not leave an aluminum foil between the plate and the teapot.

. Handle wilh extra care not to touch the plate or the body of the kettle(or
teapot) when

' WARNING: avoid carrying the appliances on the tray when
o they are full of hot water and tea as there is always a danger
of scald hazard.

The appLiance should be used strictly in accordance with
these instructions as no liability with Feller if using after ways
of this instruction manual.

PLEASE READ CAREFULLY: SAFETY WARNINGS

« This appliance complies with the present safety regulations and norms and
is intended for indoor use only.

« Only use with corresponding power(see under tray and kettle)

« Never immerse cord, plug, kettle or tray in water

. Do not use either the kettle or the teapot in a microwave oven(metal parts).
and can present a scald hazard.

. Do not place the kettle or the glass teapot near-or on-sources of heat.

« The cordless kettle must never be filled on the tray.

. If the kettle is overfiiled, hot water may solash from the soout.

« An electrical appliance should not be used if the supply cord is damaged or
if the appliancehas been dropped at any time. In such cases, please contact




with after sale service center of Feller because special tools are required
for repairing. Inexpertly carried out repairs can be dangerous and result in
considerable risk to the user.

[ ourinG use

. Always use under attendance and with the lids closed.

. Close adult supervision is necessary. take care to avoid an overhanging
lead. Water can remain hot for a considerable time after boiling and scald,
if improper care.

B Arteruse

« Unplug the tray from the mains supply before cleaning and after use. Do
unplug from the main plug not from body.

' WARNING: avoid carrying the appliances on the tray when

° they are full of hot water and tea as there is always a danger

of scald hazard.

The appLiance should be used strictly in accordance with
these instructions as no liability with Feller if using after ways
of this instruction manual.

Il nsTRuCTIONS FOR USE

PREHEATING THE TEAPOT

1. Connect the tray by plugging the cord
to the appliance first and then to the
mains.

2. Press the button under the handle to
switch the warming plate.

3. Take off the lid by pinching the knobs
and unhook the brewing basket to take it
out.

4, Place the teapot on the warming plate
to preheat it;this will avoid shocking your
tea during preparation.




MAXIMISING THE TEA FLAVOUR

5. Put a small quantity of water in the kettle.
Close the lid and place it on the central
connector. Press the switch at the top.

6. Put the desired quantity of tea in the
basket and place the basket in the teapot by
hooking it on near the handle.

7. When the water has boiled, soak the
leaves with it and close the teapot to allow
the tea leaves to unfold.

BREWING TEA

8. Fill the kettle with water (never above the MAX level) and heat it on the tray as
described in 4. when the kettle has stopped automatically, take off the lid of the
teapot and pour the water over the tea leaves in the brewing basket. Take care not
to fill over the maximum level indicated on the handle of the teapot.

9. Let the tea brew to your taste.
FORTURKISH OR RUSSIAN TEA:
While your tea concentrate is brewlng, heat up some more water in the
kettle, ltwill be ready for serving
Digital Warm Keeping:

@@'

©

10. After the water boils, please fill in the teapot within 30 Seconds. This can
assure the water’s temperature over 90° C at the beginning. (Please note that
there is only warm keeping function and teapot tray can not heat the water)
11.This product can keep warm your tea or coffee at any temperature from
70° C to 90° C. For the coffee, the temperature between 75‘Cand 85'C would
keep your coffee have best taste.

touch, ( % ) warm keeping plate starts to work, ‘80’ shows, to adjust
the Temperature of warm keeping, please touch /\ to add the number,
maximum 90’and \/ to decrease the number, minimum 70° C.

If tea or coffee temperature in the glass pot is same as or hotter than the
number the electronics shows, the light turns Green and it means the heater




stop working. If tea or coffee temperature in the glass pot is lower than the
number electronics shows, the light turns Red and it means the heater starts
to work.

12.Warm-keeping only can last for Maximum 6 hours and then turns off
automatically. If you want to continue, please turn on the switch once.
again

Il GENERAL CLEANING AND CARE

« Always remove the supply cord from the mains supply first

» Do notimmerse the kettle or tray in water

» Clean the tray and kettle regularly with a damp cloth . do not use any
abrasive material or household cleaners as it might damage the surface.
 The kettle should be rinsed out with water after each use. In hard water

areas, it is better to solve the water residue after some usage.
KETTLE FILTER

Clean the filter of the kettle regularly to ensure perfect pouring:

« Remove it by pressing the flexible area in the spout to disengage the
hook and pull it out.

« Rinse it and use a soft brush, if necessary soak it a few hours in vinegar
or citric acid.

« Put the filter back in the spout by pushing it in firmly until the hook clips
into place.

SN

TEA POT

« Remove the brewing basket and clean the teapot as ordinary glassware
either by hand or in the dishwasher.

» The brewing basket should be rinsed thoroughly and brushed carefully
from the inside to avoid clogging of the stainless steel mesh with tea. it is
also dishwasher safe.



DESCALING THE KETTLE

To descale your kettle, use:

« Either citric acid. Boil 1 litre of water. Add 50 g of citric acid. Leave to soak
for 15 minutes.

 Or white vinegar. Fill the kettle with 500m1 of 8 white vinegar. Leave to
soak for 1 hour without boiling.

Discard the mixture. Rinse the kettle with clear water four or five times.
Repeat process if needed.

IMPORTANT: DO NOT use other descalents such as those
based on either formic or sulphamic acid.

proBLEMSOLVING [J]

« Should the tray fail to operate, check that the cord is plugged in correctly
and that the electricity supply is on.

« If the kettle switches off before boiling.

« Or the kettle needs descaling (see above)

If the warming plate does not operate, check the switch under the handle
is in the “on” position.

serviC/sPARE PARTS [J|§

Never attempt to repair yourself
Should further information be required please contact with after sale
service center of Feller.
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