YACTKA U YXOA

lMepen YUCTKON OTKNIOUNTE CETEBOM LLIHYP OT ANEKTPUYECKON CETW U AaiiTe NapOBaPKe OCThITh.
Hukorpa He nomellaiiTe OCHOBaHWE, CETEBOW LWHYP ¥ CETEBYIO BUNKY B BOLY.

- Cneiite oCTaBLIYIOCS BOAY M3 NOAAOHA U pe3epByapa Ans BOAbI.

- [IpoMOiTe KPBILWKY, NEPEXOLHUK, Yally Ang NMPUroTOBAEHWUS puca U NMOLLOH B ropsyen,
MbINIbHOV BOAE, @ 3aTEM CMOVITE YNCTON BOOW U BbICYLIMTE. MM NPOMOITE yKa3aHHbIE YaCTy
napoBapKn Ha BEPXHE peLleTke NOCYLOMOEYHON MaLLUHBI.

- MpoBeamTe YMCTKY pe3epsyapa C NOMOLLbI0 MbIILHON BOAbI, @ 3aTEM MPOTPUTE BIIAXHON
TPSANOYKON.

- He ncnonb3yinTe abpasnBHble yncTawmMe CpeacTea.

- Manas napoBag 4aLa 1 yalia 4is npuroToBAEHNS PUCa MOTYT XPaHUTLCA B CPEAHEN NAapOBOM
yaule, a CPeaHss napoBas yala MoxeT ObiTb NOMELLEHA BHYTPb GObLLLOA NapoBOM Yallw.
Kpbilka MOXET ObiTb YCTAHOBNEHA HA BCE TPW YallWM OJHOBPEMEHHO.

- B pernoHax ¢ XeCTkon BOAO Ha HarpeeaTeNbHOM 3IEMEHTE MOXET 00pa30BLIBATLCS HAKMMb.
Ecnv Ha HarpeBaTenbHOM anemeHTe 00pasyeTcs Hakunb, napoobpas3oBaHne OyaeT yXyaLeHo.
Mo 370 NnpnunHe nocne 7-10 MCNONbL30BaHMIA HaneTe 3 cTakaHa YUCTOro ykcyca B pe3epayap
[ BOAbI, 3aTEM A0NENTE BOAbI A0 YpoBHS HI. He ycTanaenunBsaiite BO BpEMS 3TON NpoLeaypsbl
KPbILUKY, NApOBYIO yally, Yaly Ans NPUroTOBAEHNS puca U NOALOH.

- lopgknioynte mapoBapky K 3NeKTPUYECKoh Cetm u yctaHoBuTe Tammep Ha 20
MUHYT. Korga TanWmep 3a3BOHWUT, OTKNIOYWTE CETeBOM wWHyp. [laiTe napoBapke
OCTbITb M CNenTe XuakocTb U3 pesepByapa. Heckonbko pa3 npoMonTe pesepsyap
ONs BOAbl XOJIOGHOM BOLOWA.

Adres: Newway Electrical Industries Ltd.
HuangHua yuan Industrial District
ShanTangTou AreaTai Ping Town
ShiXing Country, ShaoGuan City,
Guang dong Province China.

Appec: HotoBeir Onektpukan Wupyctpuec JiTa.
XyaHrXys nysH WHoyctpman AucTpukT
Wan Taur Toy Apes Taum [uHr TosH
WuKeuur KoyHtpu, WaolyaHur Cutwm,
l'yaHr poHr MpoBuHc Kutai.
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IMPORTANT SAFEGUARDS

When Using electrical appliance, basic safety Precautions should always be
followed,
Including the following:

Read all instructions.
+Do not touch hot surfaces. Use potholders when removing cover or handling hot
containers to avoid steam burns.
+To protect against electrical shock, do not immerse cord, plug or base unit in water
or other liquids.
-Close supervision is necessary when any appliance is used by or near children.
*Unplug from outlet when not in use. Unplug before putting on or taking off parts,
and allow to cool before cleaning.
+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 an
authorized service facility for examination, repair or adjustment.

Do not use outdoors.
- Do not let cord hang over edge of table or counter, or touch hot surfaces.

Do not operate appliance while empty or w/o water in the reservoir.
+ Do not place on or near a hot gas or ele-
ctric burner, or in a heated oven.

Extreme caution must be used when moving an appliance containing hot food or
water or other hot liquids.

Do not use appliance for other than
intended use.

Lift and open cover carefully to avoid scalding and allow water to drip into
steamer.

The use of accessory attachments not
recommended by this appliance manufacturer may cause hazards.

For household use only.

SPECIAL INSTRUCTONS

-To avoid a circuit overload, do not operate another high wattage appliance on
the same circuit.

-If a longer detachable power-supply cord or extension cord is used, the marked
electrical rating of the appliance. The longer cord should be arranged so that it
will not drape over the

counter top or table top where it can be pulled on by children or tripped over
unintentially.

Do not immerse base unit in water or other liquids.

SAVE THESE INSTRUCTIONS
Technical characteristics

Input Voltage: 220-230V AC
Frequency: 50Hz

Wattage: 900W

MCMNOJIb30BAHUE BOJIbLLON U MAJIOM MAPOBbIX YALL

NMomecTnTe 6ONBLLLION KYCOK NPOAYKTa, TPEOYIOLEro ANNUTENLHOMO BPEMEHW NPUrOTOBNEHNS, B
Manylo napoBylo yally, a 3aTeM YCTaHOBMTE Yally Ha MOAAOH AN COKa W OCHOBaHME. 3atem
YCTAHOBKUTE OONbLLIYIO MAPOBYIO YaLly C KPbILIKOWA HA Manylo yaliy.

UCNONb30BAHUE TPEX MAPOBbIX YAWl OAHOBPEMEHHO

MomecTuTe 6ONbLIOK KYCOK MPOAYKTa, TPEOYIOLWEero AUTENLHOrO BPEMEHMN NMPUrOTOBNEHUS, B
Manylo NapoBylo Yally, a 3aTeM YCTAHOBWTE Yallly Ha NOAAOH ANs COKa W OCHOBaHue. 3aTem
YCTQHOBUTE CPEAHIO0 NMApOoBYI0 Yally HA Manyld NapoBYI0 yally, YCTAHOBUTE NEPEXOOHMK
mexay 60MbLLIOI 1 CpefHei NapoBoi Yalieil. B 3aknoyeHnn yctaHoBrUTe GONbLLYIO NapoBYiO
yally C KPbIWKOW HA MePEXOJHUK ANs Yalln.

UCNOJIbBOBAHUE CBEMHbBIX PELWIETOK

Yaim nocTaBnaoTCs B KOMMNEKTE CO CbEMHBIMU PELIeTKaMK, KOTOPLIE YBENNYMBAIOT 00LEM
0651aCTM MPUrOTOBAGHUS M MOTYT MCMONb30BATLCA LA NPUrOTOBNEHMS BOMbLINX KYCKOB
NPOAYKTOB.

UCNOJIb3OBAHUE HAWWW Angd NPUTOTOBNEHUSA PUCA

MomecTute puc wunum ppyrue nNPoOLYKTHl C COYCOM WM XUAKOCTbIO B yawy Ang
NMPUroTOBNEHWS puca. 3akponTe KPbIWKONA. [loakniouynute napoBapky K 31eKTpuyec-
Ko cetu. YctaHoBute Taiimep. Korma npomykTel GymyT rOTOBLI, OTKNIOYMTE Napo-
BAapKy OT 3JEKTPUYECKON CeTw.

NPUTOTOBJIEHUE QUL
MNomecTuTe ALa HeNOCPEACTBEHHO B MOLAOH /18 COKA UMW Ha CbEMHYIO PELLETKY, UCM0Nb3Y4
cneumanbHblid fepxarenb Ans auu, NPeaHasHavYeHHbIA ANng 3Toi Lenn. 3aKpoiTe KPbILKOW.

YTOBbl M3BEXATb MOJIYYEHWUA OXOros, nPu_MCMNOJIbBOBAHUN U WU3BJIE-
YEHUU TOPAYUX KOMMNOHEHTOB, UCNOJIb3YUTE NMPUXBATKH.

YCTAHOBKA TANMEPA

Taiimep Mmexawmyeckoro tuna

YcTaHoBuTe TaliMep Ha TpebyeMoe BPeMs MPUrOTOBNEHUS (BPEMS NPUTOTOBNEHMS Ha Napy
MOXET ObITb OTPETYIMPOBAHO N0 COBCTBEHHOMY XENaHWI0). 3aropuTCca MHAMKATOPHAS NaMMoy-
ka 1 B TeueHue 35 cekyHa OyaeT OCyWecTBAATLCA N04ada napa (€CAM NCMONb3yeTcs KOMbLO
HarpeBaTenbHOro anemeHTa). Korga 3akoH4MTCS NPUIOTOBJIEHWME, NaMmnoyka MoracHeTt u
TaliMep NoAacT 3BYKOBOW CurHan.

Ecnu Bbl ucnonb3yeTe CbEMHOE KOMbLO HArpeBaTeNbHOr0 3f1eMeHTa, uHaukatop Oyner
3aropatbCs 1 nap OyneTt nogaBaThecs Kaxable 35 cekyHa. Korga pydka taimepa LOCTUTHET
0TMeTKM «0», MHANKATOP NOracHEeT U MPO3BYYUT 3BYKOBOW CUrHAN, MHOOPMUPYIOLLMIA O TOM, YTO
MOXHO CEPBMPOBATL CTON.
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OYHKUNUA NOCTOAHHOIO NMAPA

[TapoBapka OCHalLeHa CbeMHbIM KObLIOM HarpeBaTenbHOro anemeHTa. Ecnu nepen npurotos-
neHnemM Bbl NOMECTUTE 3TO KOMbLO HA HAarpeBaTeNbHbIN 31EeMEHT, GYHKLMS NOCTOSHHOIO napa
OymeT co3naBaTb nap B TeueHue 35 CeKkyHA,.

Moxanyiicta, obpatTe BHMMAHWE Ha TO, YTO MPU YCTAHOBKE MAaneHbKWiA Cpe3 Kombla
HarpeBaTeNbHOro 3NEMEHTa A0MXEH OblTb HANPABNEH BHU3.

CbEMHOE KOJIbLO HATPEBATEJIbHOIO 3JIEMEHTA
CbemHoe KonbLo

OTBepcTna Ang 3anofHeHUs napoBapku
BOAON (Ha obeux pyukax)

LD D

UCNOJIb3BOBAHUE MAPOBAPKH

- YcTaHaBAMBanTe NapoBapKky Ha TBEPAYKD, YCTONYMBYI0O NMOBEPXHOCTb (HE yCTaHaBnMBanTe
napoBapKy NoA HaCTeHHbIMM Wkadamu). MapoBapka 1 ee KOMNOHEHTHI HE MPeAHA3HAYEHbl AN
MCMNONb30BAHNS B AYXOBKAX N MUKPOBOJIHOBbIX, KOHBEKLIMOHHbIX M 0ObIYHbLIX Mevax.

- YCTaHOBWTE CLEMHOE KOMbLO HA HArPEBATENbHbIA 3NEMEHT.

- 3anonHsainTe pe3epByap TONbKO YACTOM BOAOK. He HannuBainTe apyrue XnakocTu, a Takxe He
nobaBnsitTe B pe3epsyap COofb, NepeL 1 T.4.

- Hanugaiite Boay He Bbilwe MeTkn MAX B6IM3M MHAMKATOPA YPOBHS BOAbI.

- NocTynHbl 2 cnocoba 3anonHeHns pesepeyapa BOAONA.

1) HaneiTe xonoaHyt BOAY HENOCPEACTBEHHO YePe3 0TBEPCTME 3aMONHEHMS.

2) Hanngaiite XonoaHyio HENOCPEeACTBEHHO B eMKOCTb [i15 BOAbl M KOPNYC HarpeBaTeNbHOro
3N1eMeHTa.

- YcTaHoBWTE NOALOH NS COKA HA OCHOBaHWMe.

- Mexay 60nbLIOA 1 CpeaHEN Yalen YCTaHOBUTE NEPEXOSHUK.

MCNOJIb3OBAHUE OAHON MAPOBOW YALUM (manoit uaum Gonbloii napoBoii
yawwu)

Bbl MOXETE YCTaHOBWUTL OJHY NApOBYI0 Yally (Manyio nav Goabluyio) Ha NOAAOH ANS COKa U
ocHoBaHue. [ToMeCTUTE B NapOBYIO Yally OBOLLM, MOPENPOAYKTH VAN NPOYNe NPOAYKTL 6e3
COYCOB WAV XMAKOCTEIA, CTapasch He 6NokMpoBaTh OTBEPCTUS AAS BbIXOAA Napa.

MCNOJIb30BAHUE BOJIbLUIOW W CPEAHEW MAPOBbLIX YALL

MomecTute 60MbLLOI KYCOK NPOAYKTa, TPEBOYIOLWEro AMTeNbHOr0 BPEMEHN NPUrOTOBNEHMUS, B
CPEeAHIO MapoBYI0 Yally, a 3aTEM YCTAHOBWTE Yally Ha NOAAO0H ANs COKa M OCHOBaHue. Mexay
00NbLUIOK 1 cpeaHel NapoBOii Yallei YCTAHOBUTE NEPEXOAHNK. 3aTeM YCTaHOBUTE OObLUYIO
MapOBYIO Yally C KPbILWKOW HA NEPEeXOOHUK Ans YaLiu.
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PARTS DESCRIPTION

Lid

Rice Bowl

Large size Steam Bowl
Middle size Steam Bowl
Small size Steam Bowl
Bowl Adapter

Juice Tray

Removal Ring

9. Heater Element
|10.Base

11.Base cover 12.Knob
13.Lamp Cover

14.Timer Cover
15.Removable Grid
16.Water Level Indicator
17.Deco Ring

18.Water Filling Device
19.Water Reservoir

©ND U RN

READ CAREFULLY BEFORE USING YOUR NEW STEAMER

BEFORE THE FIRST USE

-Check the voltage rating on the base corresponds to the mains voltage in your
home.

-Remove any labels or stickers from appliance.

*Thoroughly wash lid, rice bowl, large steam bowl, middle steamer, small steam
bowl, bowladapter, juice tray, and removable ring in warm, soapy water before first
use then rinse and dry-carefully.

*Wipe the inside of the warm base with a damp cloth.



INSTANT STEAM FUNCTION

There is a removable heating element ring included,|lf you place this ring on top
of heating element before.

Cooking., this instant steam function wil! produce steam in

35 seconds,

Please note there is a small cut on the heating element

ring which should be faced downward while you place it.

REMOVABLE HEATING ELEMENT RING
Removable Ring

water filling on both handle

4
O
TO USE

+ Place unit on a flat sturdy surface with adequate clearance (i.e. do not place under
wall cabinets), The steamer unit and components are not for use in ovens (microwave,
convection or conventional) or on stove-top.

+ Put the removable ring around the heater element.

+ Fill water reservoir with clean water only, Do not put any other liquids or add any salt,
pepper, .etc. in the water reservoir.

+ Make sure the water should not exceed the

MAX fill level as Indicated near the Water Level Indicator.

+ There are two possible methods to fill the water reservoir.

1) Pour cold water into the water reservoir through the water filling device.

2) Pour cold water directly into the water reservoir and heating element housing.

+ Place the juice tray on the base.

+ Place the bowl adapter between large steam bowl and middle steam bowl.

TO USE ONE OF STEAM BOWL (Small or Large Steam Bowl)

You can place one steam bowl (Large or small) on top of juice tray and base. Place
vegetable, seafood or other foods without sauce or liquid in steam bowl, try not to block
steam vents.

TO USE LARGE AND MIDDLE STEAM BOWLS

Place the large piece of food with the long cooking time in the middle steam bowl then
place on top of juice tray and base. Place the bowl adapter between large and middle
steam bowl, Then place the large steam bowl with cover on the bowl adapter.

TO USE LARGE AND SMALL STEAM BOWLS

Place the larger piece of food with the longer cooking time

in the small steam bowl then place on top of juice tray and base.
Place the large steam bowl with cover on the small steam bowl.

~

ONMUCAHUE OCHOBHbIX YACTEH

1. Kpblwka

2. Yawa ons npuroToBneHms puca
3. bonbuias naposas 4aua

4. CpepHsasa napoBas yawa

5. ManeHbkasi naposas yaia

6. MepexonHuK Ans yawu

7. NMoppoH ong coka

8. CbemHoe KonbLO

9. HarpeBatenbHblii ANEMEHT

10. OcHoBaHue

11. Kpblwka oCHOBaHMA

12. Pyuka

13. Kpbllwka namnel

14. Kpblwka Tanmepa

15. CbeMHas pelleTka

16. NHAMKaTop ypoBHS BOAHI

17. [lekopaTMBHOE KOJMbLO

18. OTBEpCTME ANg 3anN0sHEHMS NapoBapKky BOLOA
19. Pe3epByap Ans BOAHI

BHUMATEJIbHO MPOYTUTE .
NEPEA NEPBOWU 3KCNJAYATAUMEWU MNMAPOBAPKU

NEPEA NEPBbIM UCNOJIb3OBAHUEM

- Y6enutech B TOM, YTO HanpskeHWe NuTaHus, yka3zaHHOe Ha OCHOBHOM 6N0Ke napoBapky,
COOTBETCTBYET HANPAKEHWIO B 3N1EKTPUYECKOW CeTu Balen keapTmpsl.

- CHMMKTE C NapoBapKy BCE HakKNeiku u bupku.

- Nepep, nepBbIM MCNONB30BAHWEM TLLATENLHO MPOMOWTE KPLILWKY, Yawy ANs NPUroTOBEHUS
puca, 60NbLIY0, CPEAHIOID 1 ManeHbKYIo Yally, NepexoaHnk AN Yaliu, NoAA0H ANS COKa W
CbEMHOE KOJIbLIO B TEMIOW MbIIbHONM BOAE, @ 3aTeM NMPOMOWTE YMCTON BOLOW W BbICYLWIMTE.
- BnaxHoi Tpanoykon npoTpuTe BHYTPEHHME NOBEPXHOCTU TEMAOr0 OCHOBAHMS.



BAXHbBIE MEPbI BE3SOMACHOCTHU

Mpu Mcnonb3oBaHUM 3nekTponpnbopoB Bcerna HeoOxoaumo cobnaaTh OCHOBHbIE Mepbl
6e3onacHoOCTH, BKIloYatoLme B cebs cnepytollee:

- BHMATENbHO NPOYTUTE BCE UHCTPYKLUK.

- He npukacaitech K ropsunm noBepxHOCTSM. TMpn CHATAKM KPbIWKK Mau npu obpalueHun ¢
ropsynuMyU eMKOCTSIMU UCNONb3YATE NPUXBATKM, 4TOOLI N3BEXaTh NONYYEHUS 0XOrOB NApPOM.
- Y1006bl 3aMTUTLCS OT NONYYEHWUS yaapa 3NeKTPUYECKMM TOKOM, He MOMELLAiiTe CETEeBO
LUHYP, CETEBYIO BUKY U OCHOBHOW GNOK NapoBapKu B BOAY WM NPOYME XUIKOCTM.

- ByabTe 0Co0BEHHO BHUMATENbHLI, €CAW PALOM C NapoBapKoN HaxoLATCS AETH.

- Korpa Bbl He nonb3yeTech NapoBapKOiA, OTKNOYANTE CETEBOW LUHYP OT CETEBON PO3ETKU.
Mepen yCTaHOBKOW MK CHATUEM Kaknx-n1MBo YyacTeit NapoBapku OTKNIOYANTE ee 0T ANeKTpU-
yeckoii cetu. MNepen YNCTKOW AaiiTe NnapoBapke OCThITh.

- He nonb3yiiTech NapoBapkoin ¢ NOBPEXAEHHBIM CETEBLIM LUHYPOM MM CETEBON BUAKOWA, a
TakXe MOBPEXAEHHOW napoBapkow. [ns npoBepku, PEMOHTA WKW HACTPOMKM NapoBapKu
06paTnTech B aBTOPM30BaHHbIN CEPBUCHbIA LIEHTP.

- He nonb3yintech NapoBapkon Ha OTKPLITOM BO3LYXeE.

- He ponyckaiiTe CBelIMBAHUS CETEBOrO LWHYpa C kpas cTona unn paboyein NnoBEPXHOCTH, a
TakXe He LOMNyCKanTe KOHTaKTa C ropsyMMu nOBEPXHOCTAMMN.

- He Bknioyaiite nycTyio napoBapky unu napoeapky 6e3 BoAbl B pe3epByape.

- He cTaBbTe napoBapky B6IM3U UKW HA ra30BYIO UM SNEKTPUYECKYI0 KOHPOPKY NANTHI, @ Takxe
B HarpeTyt LyXOBKY.

- [pu nepemeLLeHnn NapoBapku, COAEPXaLLei ropsayme NPoAYKThI, BOLY UK LPYrue ropsumne
XWAKOCTK, cneayeT cobniopath 0co0OY0 NPefoCTOPOXHOCTb.

- Ucnonb3yiTe napoBapky TONbKO AN MPUrOTOBAEHUS MULLY.

- YT006bI M36EXaTh NONYYEHUS OXOrOB 1 AaTb CTEYb FOPSYeit BOAE B MCNAPUTENb, akKypaTHO
NOLHUMAWTE U OTKPLIBANTE KPbILLKY.

- icnonb3oBaHve NpuHaANEeXHoCTei, He PEKOMEHL0BaHHbLIX MPOU3BOANTENEM, MOXET NpUBE-
CTW K HECYACTHOMY Chyyalo.

- MapoBapka npegHa3HayeHa ToNbKo 419 AOMALIHEro MCNoab30BaHus.

CNELUNANBHBIE UHCTPYKLIUU

- Yto0Obl M36eXaTh NEPErpy3kn aNeKTPUYECKON CETH, HE NOOKMIOYANTE K CEeTEBOM PO3ETKE, K
KOTOPOI4 NOAKNIOYEHa NapoBapka, APYroi MOLHLIA anekTponpubop.

- Ecnu ucnonb3yeTcsa yoAMHUTENb, OH JOMKEH COOTBETCTBOBATL MO TOKY XapakTepucTukam
napoBapku. MPOBOA yAANHUTENS LOMXEH OblTb PACNONOXEH Tak, 4TOObI OH HE CBELUNBANCS C
Kpasi cTona unu paboyeit NOBEPXHOCTY.

- He nomeuwiainTe 0CHOBHO 610K NapoBapku B BOAY MW APYrve XMaKoCTY.

COXPAHUTE 3TY UHCTPYKLMIO MO IKCINIYATALNA

TexHu4yeckme xapaKTepucTUKU

Hanpaxenue nutanus: AC 220-230 B
YacToTa: 50 Iy
MouHocTs: 900 BT

TO USE THREE STEAM BOWLS AT THE SAME TIME

Place the largest piece of food with the longest cooking time in the small steam
bowl then place on top of juice tray and base. Place the middle steam bowl on
the small steam bowl, then place the bowl adapter between the middle and the
large steam bowl, Finally, place the large steam bowl with cover on the bowl
adapter.

TO USE REMOVABLE GRIDS

The bowls are fitted with removable grids which increase the volume of cooking
area and can be used to cook large items of food.

TOUSE RICE BOWL

Place rice or other foods with sauce or liquid in rice bowl. Cover the lid. Plug
into wall outlet, Set timer. When food is well cooked, unplug unit.

COOKING EGGS

Place the eggs directly into the Juice Tray or the Removable Grid using the
especially shaped holder provided for this purpose. Cover the lid.

WHEN HANDLING AND REMOVING HOT COMPONENTS, USEPOT-HOLDERS TO AVOID BURNS
FROMHOT STEAMS.

TIMER SETTING

Mechanical Type

Set the timer to the recommended cooking time (steaming time can be adjust
as per your experiment). The light turns on and steam comes in 3 5seconds if
using heater element ring. The light will turn cooking is completed and

the timer will give a signal bell.

The indicator lights up & steam comes in 35 seconds if using removable heating
elementring. When timer reach «0», the indicator will go off & the bell will ring to
indicate that food is ready to be served.

TO CARE AND CLEAN

Unplug cord from outlet Before cleaning allow Steamer to cool, Never immerse
the Base, Cord and Plug in water.

Pour away excess liquid from the juice tray and the water reservoir.

wash lid, steam bowls,- bowl adapter rice.bowl and juice tray in hot, soapy
water, rinse rinse and dry all parts. Or wash on top rack of dishwasher.

Clean reservoir with soapy water then wipe with damp cloth.

Do not use abrasive cleaners.
- The small steaming bowl and the rice bowl can be stored inside the middle
steam
bowl, and the middle steam bowl can be stored inside the large steam bowl
with the lid on top of all three.

In bard water areas, the scale may build up on the heating element. If scale
allowed to
accumulate, the steam could go off before the food is cooked. So, after 7-10
uses. Pour 3 cups clear vinegar into the water reservoir then fill water up to HI
level. Do not place lid, steaming bowl, rice bowl & drip tray in this procedure.
- Plug in and set timer up to 20 minutes, When the timer ring, unplug cord from
outlet,
Allow the unit to cool completely before emptying the water reservoir, Use the
cold water to rinse the water reservoir several times.



|l Elenberg

MAPOBAPKA HA 3 HALUU

BV-6173

WHCTPYKLUUA NO 3KCNJIYATALUU



