Elenberg

[MTAPOBAPKA BV-7152

PYKOBOACTBO [MOJIb3OBATEJIA



MEPbI NMPEAOCTOPOXHOCTU

1. YcTaHOBUTE NpMbOP HA POBHYIO BO3BbILEHHYIO MOBEPXHOCTD.

2. He ocTaBnsanTe npubop 6e€3 npucMoTpa, Korga psaoM AeTu.

3. bynbTe o4eHb OCTOPOXHbI NepeaBMras npubop c ropsyeri egon, BOAON UK
LPYron XMAKOCTbi0. He npubnuxkantech K OTBOAAWMM Map OTBEPCTUAM
BO BpeMs paboTsl npubopa.

4. OCTOPOXHO OTKPbIBAWTE KPbILIKY, YUTOObI N36€XaTb 0XKOra napom.

5. He npwukacanmTecb K ropsuMm MNOBepXHOCTAM. Mcnonb3ynte pyyku u
YXBaThl.

6. [ns nepeMewunBaHWS NPOAYKTOB WCMONb3YyWUTe JonaTky C AJIMHHON

py4KOW.

He ponyckanTe nonaAaHus BoAbl HA WHYP NUTAHUSA UK LWUTENCENb.

He cTaBbTe NapoBapkKy BO3/ie UICTOYHUKOB Tenna (NAnTbl, MUKPOBOJIHOBbIE

neyn u T.M.) U BHYTPU HULL.

9. He ucnonb3yrite NpubOpP C NOBPEXAEHHBIM LWIHYPOM MUTAHUA U MPOUYMMU
NOBpPeEXAEeHNSIMMU.

10. He nblTanTecb CaMOCTOATENbHO MOYMHUTL Mpubop, obpalanTech B
CEPBUCHBIN LLEHTP.

11. He ncnonb3yiTte npnbop BHE NoMeLLeHus.

12. He wucnonb3yinte npubop psgaoM C JIerko BOCMIAMEHSEMbIMU n
B3PbIBYATbIMU BELLECTBAMM.

13. icnonb30BaHWe akceccyapoBs, He 0A406peHHbIX NMPOU3BOAUTENEM, MOXET
NpUBECTU K TPaBMaM.

14. He ponyckanTe TOoro, ytobbl WHYpP MNUTaHWA CBUCAN C Kpaes CcTo/na U
npukacancs K ropaynm noBepxXHOCTAM.

15. He nbiTaliTech pa3obpaTb Kopnyc npubopa, BHYTPM HEro HeT yacTen,
KOTOpble MOT 6bl MOYNHUTL MOJb30BATESb.
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BAXHAA NHOOPMALLNA
MONHOCTbLIO NPOYTMTE AAHHOE PYKOBOACTBO Mepej HayasioM UCMO/b30Ba-
HUA npubopa.

OTknoyanTe Npmubop OT 3NEKTPOCETH KaXAbl pa3 mocsie UCMOJib30BaHMA.
[aiiTe napoBapke OCTbITb Nepes TeM, Kak YUNCTUTb Uau pa3bupars ee.

OINMNCAHWE NMPUBOPA

Pyuka
KPbILLKW Kpbiwka
KoHTenHep
NMpoknagka
Yawa
MoaonoH
UHpunkaTop
Tanmep



CNOCOb NCNOJIb3OBAHUA

1. YCTaHOBUTE OCHOBY HA YCTOWYMBYI POBHYIO
NnoBepxHOCTb. Bokpyr npubopa [AO/MKHO ObITb
ceobogHoe MecTo. He nopnyckamte peTent K
npubopy.

2. YcTtaHoBUTE TYpbHOKOMbLLO Ha HarpeBaTesibHbIN
anemeHT (Puc. 1). HanonHuTe BOAHbIN pe3epByap
BOLOW [0 MaKCuMasibHOM oTmeTkn (Puc. 2).
BkntounTe Npubop B 3N1€KTPOCETD.
3amMeyaHue: nNpunpasbl, Macsia U XUPbl HeNb3s
3anpaBnfsTb B BOAHbIN pe3epyap.

3. YCcTaHOBUTE HAa OCHOBAHME MapoBapku MOALOH
Ans cnvBatowerocs coka (Puc. 3).

4. YcTaHOBMTe 0gHY Yawy nnu aee. (Mpun yctaHoBKe
ABYX Yall UCNOJb3YHTe NPOKNALKY)

Ncnonb3oBaHWe akceccyapos:

1. MpoaykTel 6Gonblero pa3mepa W BpPeMeEHU
NMPUrOTOBNEHNA XeNaTeSlbHO KNACTb B HUXHIOK
yauwy.

2. MOXHO ucCnonb3oBaTh OAHY yYawy ASS pPa3HbIX
NPOAYKTOB, OAHAKO MpPM 3TOM MX BKYC 3anax
MOryT CMeLaTbCA.

3. EcnaM Kakom-To npopaykT TpebyeT 6onbluero
BPEMEHM MPUIrOTOBJIEHUA, CHayana MNOCTaBbTE
yawy C HMM Ha MapoBapKy W BKAKYUTE ee.
CnycTs HekoTOpoOe Bpems MOCTaBbTe vawy C
OCTaBWMMUCA NMPOAYKTAMMW.

Ncnonb3oBaHMe KOHTenHepa

- KoHTeliHep MOXHO MCMNO/Mb30BaThb AN MPUrOTOBIEHUSA COyca WAW BapKu
puca.

- [lonoxuTe B KOHTEWHEP pUC U BOAY B COOTHOWeHUKN 1:1.5

- [locTaBbTe KOHTENHep B YaLlly.

MNOAKJIOYEHWNE NMNTAHNA

. YbepauTtech, UTO B MapoBapke ecThb Boda mepen Tem, KakK BK/loyaTb €e B
3/1eKTPOCETh.

- [llocne TOro, Kak Bbl BkJOUMAU NpubOpP B CeTb, YCTaHOBUTE BpeMs
HeobxoAuMoe AN NPUrOTOBIEHNA efibl.




YCTAHOBKA BPEMEHU
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YT06bl yCTAHOBUTH BPEMS, MOBEPHUTE PYUKY TalMepa 0 HY>KHOW OTMETKMU.
Ecnv BpeMs paboTbl napoBapKky A0/MKHO 6bITb MeHbLe 10 MUHYT, CHayana
yCTaHOBWTe Tanmmep Ha 10 MWHYT, a MOTOM NOBEPHUTE ero B 0bpaTHyio
CTOPOHY A0 HYXHOro 3HauyeHuA. Bo Bpema paboTbl npnbopa 3aropaercs
COOTBETCTBYIOLWNIA UHAUKATOP.

MPOLIECC INMPUTOTOBJIEHNA

Korma npubop npekpatut paboTaTb MNPO3BYYMUT 3BYKOBOW CUTFHAN U
UHAMKATOP PaboTbl NoracHer.

Bo Bpems paboTbl npubopa Bpems OT BpeMeHW MpPOBepsiiTe YpPOBEHb
BOAbI.

3amMopoKeHHble NPOAYKTb HEOHXOAMMO NpeABaAPUTENIbHO PAa3MOPO3UTb.

MEPE/ MNMEPBLIM NCIMOJIb3OBAHVNEM

YCTpaHuTe BCe YyNaKOBOYHbIE MAaTepuabl.

MomoliTe Bce akceccyapbl npubopa (Kpome OCHOBAHWUSA) MCMNOJb3yA
yncTaALee CPeACTBO.

OnNONOCHUTE X U BbICYLINTE.

MpoTpuTe OCHOBaHMe Npubopa BNaXKHOW ry6KoWA.

MOCJIE 3ABEPLUEHNA PABOTbI NMPUBOPA

OTKpbIBaNTE KPbIWKY OYE€Hb aKKYPaATHO, YTODObI He 06XeubCs Napom.

Bbl MO)XXeTe CHATb Yally C NPOAYKTaMu B toboe Bpems, YTOObl NPOAYKThI
He nepeBapusInCh.

He npukacamTecb K CTeHKaM Yall, WCMOb3YWATE PYYKM W KYXOHHblE
BAPEXKKMW.

YNCTKA TMPUBEOPA

He ponyckaliTe nonafaHus BOAbl Ha LWHYP MNUTAHUA UM OCHOBaHUE
npubopa.

. Nocne ncnonb3oBaHua an6opa OTKJ/IIOUMTE €ro OT CETU U AaNTe OCTbITh,

nepen TemM Kak YACTUTb.

. He ncnonb3yiite ans ynctkn npmbopa n ero akceccyapos abpasmeHble u

NMOPOLIKOBbIE MOKOLLME BeLLECTBA.

. He Tpute npo3payHble 4acTu npnbopa XeCTKUMU WeTKaMU.

Mocnie KaXAoro NUCMNosb30BaHWs CMBaAKTE OCTABLLYIOCA BOAY U3 BOAHOIO
pe3epBsyapa.

. He morpyxaiTe ocHOBaHVWe MapoBapKu B BOAY, NMPOTPUTE €ro BAAXKHOW

MbIJIbHOW TPSAMOYKOM, NOC/Ie YEro NPOTPUTE HACYXO.
PerynapHo npoussoauTe YNCTKY npubopa.



TEXHUYECKAA XAPAKTEPUCTUKA

MutaHue ot cetn: 220 B~50 Iy,

Obbewm: 5.0 n
MOLWHOCTb: 650 BT
PacnonoxeHue: [opu3oHTaNbHOE
Ob6beM BOAbI: 1.0 n

Mo wucTeyeHMM cpoka cCayxbbl ToBapa, HeobxoaumMo o0b6bpaTUTbCA B
CEepPBUCHbIA LEHTP 3a KOHCynbTauMenW Mo JasibHeNwen 3KcnayaTauuu
ToBapa. B npoTvBHOM ciiyyae panbHenwas 3KCnayatauus MOXET MOBEYD
HEBO3MOXXHOCTb HOPMa/bLHOIO MCMOJb30BaHNS 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-7152

INSTRUCTION MANUAL



IMPORTANT SAFEGUARDS

1.
2.

3.

10.

11.
12.
13.

14.
15.

Use the appliance on a level, stable work surface.

Close supervision is necessary when any appliance is used by or near
children.

Extreme caution must be used when moving an appliance containing
hot food, water or other hot liquids. Avoid reaching over the steamer
when operating.

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

Do not touch hot surfaces. Use handles or knobs. Use pot holders when
removing cover or handling hot containers to avoid steam burns.

Do not reach into the appliance while steaming. If you need to check on
the cooking progress or to stir, use a utensil with a long handle.

To protect against a risk of electrical shock, do not immerse the appli-
ance, cord or plug in water or other liquids.

Do not place on or near a hot gas or electric burner or in a microwave
or heated oven or directly under cabinet.

Do not operate the appliance with a damaged cord or plug or after the
appliance malfunctions or has been damaged in any manner.

Return the appliance to an authorized service center for examination,
repair or adjustment in order to avoid a hazard.

Do not use appliance for other than intended household use.

Do not operate in a presence of explosive and/or flammable fumes.
The use of accessory attachments not recommended by the appliance
manufacturer may cause injuries.

Do not let cord hang over the edge of table or touch hot surface.

Do not attempt to open the cabinet or dismantle any parts from the ap-
pliance; there is no serviceable part inside.



IMPORTANT

For safety purpose you should read the instructions carefully before using
the appliance for the first time.

Unplug from the outlet when not in use and before cleaning. Allow cooling
before putting on or taking off parts and before cleaning or storing the
appliance.

PARTS IDENTIFICATION

Cover button

Bowl box
Gasket
Steam box
Juice plate
Indicator
Knob




HOW TO USE

1. The base should be put on stable & balanced
desk top, and keep some space between steam-
er and the fragile also keep away from the chil-
dren.

2. Put the cover on the heating element, adjust the
power cord to the suitable length (Fig.1).

Pour water into the water tank and the cover of
heating element until it reach max water lever
(Fig.2).

Note: any relish and unclear liquid can not be
poured into water tank.

3. Put the juice plate on the base smoothly
(Fig.3).

4. You may choose one layer or two layers for
steaming according to your need. (One collar
should needed when two layer steam box are
used)

Use of parts:

1. It is recommend prolonging the cooking time
and putting big size food on the lower cooking
pot if you use multiple cooking pots.

2. You may cook different food in same pot but
their flavor might be mixed up.

3. When you cook different food, you may put the
food that needs longer cooking time in the low-
er pot and cook it first for some time. Then you
may put other food in the upper pot and go on
with cooking.

Use food box
Fill rice and water in the food box at ratio of 1:1.5
Put the food box on rack and cover the pot.
Make sauce.
Put the condiment box on the rack.
The sauce can be made while the food is cooking.

CONNECT POWER

Make sure the water container has water before you connect power.
With power on, you may set time. Use the timer according to instruc-
tions.
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USE STANDARD ELECTRIC STEAM COOKER

Turn the knob and the timer starts working. If the setting is less than 10
minutes, you should turn the knob over 10 minutes scale and then turn
back to the setting. The light is on and cooking starts.

When the cooking is finished, the timer rings and the light are off.

DURING COOKING

Check the water level during cooking.
To cook frozen meat or fish, you must defrost them in advance.

BEFORE THE FIRST USE

- Remove the appliance and all accessories from the packaging.
Wash the top cover, food box, rack, movable handle and dripping tray
with food detergent and then rinse with fresh water.
Dry them in air.

- Use wet cloth clean inside of water container.

AFTER COOKING

- Carefully open the cover and keep yourself from the pot and steam.
You may take out the rack with food at proper time to avoid over cook-
ing.

You may use handle to take out the food box. Carefully use movable
handle and rack bottom.
After cooking is finished, you should unplug the wall socket and

wait it cool down to touch it.

CLEANING

. Never immerse the base, cord or plug in water.

. Unplug at the wall socket and leave the appliance to cool completely
before cleaning.

. Do not clean any part of the unit with abrasive cleaners’ e.g. scouring
powders, steel wool or bleach.

. Do not clean clear plastic bowls and baskets with abrasive side of a

sponge or pad.

Empty the water basin and change the water after each use.

. Do not immerse the base in water. Fill the water basin with warm, soapy

water and wipe with a cloth. Rinse thoroughly.

Wipe the base with a damp cloth.

. Clean the unit on a regular basis.
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SPECIFICATION

Power Supply: 220V~50Hz
Rated Capacity: 5.0L

Rated Power: 650W
Placement: flat

Max Water Filing: 1.0L

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
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