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MHCTPYKLUMUA MO 3KCNJYATALUU
MANUAL INSTRUCTION

NMAPOBAPKA
FOOD STEAMER
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IMPORTANT

For safety purpose you should read the instructions carefully before using

the appliance for the first time.

DO’'S

1. Save these instructions

2. 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.

3. Use the appliance on a level, stable work surface.

4. Close supervision is necessary when any appliance is used by or near chil-
dren.

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

6. To disconnect, turn any control to "Off ", then remove plug from wall outlet.
7. Be sure handles are properly assembled to basket and locked in place.

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

DO NOT'S

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

2. 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.

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

4. Do not use outdoors.

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

6. Do not operate the appliance with a damaged cord or plug or after the appli-
ance 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.

7. Do not use appliance for other than intended household use.

8. Do not operate in a presence of explosive and/or flammable fumes.

9. The use of accessory attachments not recommended by the appliance man-
ufacturer may cause injuries.

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

11. Do not attempt to open the cabinet or dismantle any parts from the appli-
ance; there is no serviceable part inside.
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FapaHTUiAHbIA TanoH

CeepeHus 0 NoKynke

Mogpensb:
CepuiiHblii Ne:

JaTta nokynku:

PC 155500000

CBepeHus o npopaeue

HasBaHue 1 agpec npoaatoLlen opraHnsaumm

TenedoH:

KynoH Ne3

KynoH Ne1

o

TOATBEPXAAI0 N10NYIEHME MCTIPABHOTO UBAEAWS, C YCTIOBSIMM FAPAHTMM O3HAKOMAIEH

Moanuos nokynatenst

Bhrumatne!
FapaHTUiHbIA TanoH AeRCTBUTENEH TONBKO NP HANNYUKM NeYaTn
MpOoAaloLLEen opraHnsaumn

Mopens: CepwuiiHbiii Ne
JaTta noCcTynaeHnNsa B PEMOHT:
LI,aTa BbIMOJIHEHNSA PEMOHTA:

Bupa pemoHTa:

Mopens: CepuiiHblin Ne
Jata NnoCTynneHns B PEMOHT:
Jlata BbINONHEHUs peMoHTa:

Bwupa pemoHTa:

Mogpens: CepuiiHblin Ne
Jlata noCTynAeHns B PEMOHT:
Jlata BbINONHEHUsI peMoHTa:

Bwupa pemoHTa:

: PC 155500000

: PC 155500000

: PC 155500000
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CMCOK CEPBUCHBIX LIEHTPOB EN LIS

Ne fopon HavmeHoBaHuUe cepaicHoro Anpec Tenedon
n.n. uenTpa
1. Mocksa CoHuko-cepsuc, 3A0 (”:“’f;:;”;“'”“ nep., 12, etp.1 (095)917-03-16 GET TO KNOW YOUR FOOD STEAMER
ComHuko-cepauc, 3A0 :‘;"x:g”f‘tjﬁ’:' nn (095)917-34-24 ;
Couko-cepauc, 3A0 f;"g;:;‘;::;::;;e" 8/10.e10.5 | (995) 208-56-48
2. Vmnopr-cepanc, 000 yn. rryawactos, 16 (3512) 34-04-95
3. KpacHospok 1CTOK, ot yn. Newuna, 28 (3912) 65-32-18
JOHTB yn. Konbuesasi, 12 (3912) 36-67-09 . . 2
a. Boporex Op6ura-Cepanc, 000 yn. RonGacexas, 4., 1 (0732)77-66-25 1. Lid with steam vents
5. Bonrorpan PaauoTexka, 000 yn. Wiremenko, 33 (844272 55 56 2. Food-rice-soup Bowl
.. Pasa GopeucHusi uewTp, 000 KyiGuuieacko woces, 21 (0912) 44-63-17 3. Top steaming bowl
[ prv— Fapan ou pr— (0812)61-88-00 4. Bottom steaming
8. Bpatcx Jlekcuka ONeKTPOHNKC yn. Mvorepcxan, 23/40 (8152) 45-50-31 bowl
9. PocTos-Ha-foHy Codr Cepauc, CLL nep. OcTposcKoro, 124 (8632) 39-93-29 5. Dr|p tray (W|th flavor 3
10. VpkyTox T4 9sepect, 000 15 Cosetckwii nep., 4a (3952) 45-19-11 scenter screen)
s Arationnn Copane. 000 T Manemeoi, 5. 1 (3502) 25-85-80 6. Power indicator
12. Caparos AWCT-96 yn.Cokonosan, 320 A (8452) 51-41-99 7. Timer with bell
13. Kupos BKPAH CEPBUC 000 yn. Boposckoro, 43 (8332) 23:20:;2 8 Watel’ basin
14. C.-Netep6ypr KYPCOP 000 BarpeGoxuii 6-p, 33/1 (812) 108-20-26 4
15. Camapa Cepvic LienTp 000 yn. Musypuria, 15, (8462) 34-94-63
cekuwms 1/2 34-20-79
16. Exatepun6ypr 4 Wesenun J1.B. yn. Panuesa, 55 (3432) 23-10-20
LLEN-CEPBIC yn. Boctouas, 44 (3432) 70-62-63 5
17. AcTpaxaHb 000 C® 3JIKOM yn.Kpachas, 12/2 (8512) 39-08-53
18. Opck 000 Actpa np-T Nlenuna, 77 (35372) 1-45-99
18. Braannp 000 Bnekrpon-Cepsic yn. Hoso-Aimckas, 73 (0922) 24-08-19
20. Ye6okcapsi 4N Nantenkosa C.O. np. TpakTopocTponTeneii, 24 (AMUTPUIA BepLumHit)
21. Mypmaick CPS-Mypwmarick yn. Codpun Meporckoii, 37 (8152) 45-50-31 6
22. Tam6os 000 EBC-2000 yn. Bnrensca, a., 5 (0752) 75-17-18 8
(Maraaum OGuneiHLIi)
23. Koctpoma 3AO AKCOH-cepauc yn. Cyteipuha, A 5 (0942) 22-36-28 7
2a. Toeps TCH e np-T 50-neTun OKTAGPA, 36 (0822) 42-82-95
25 Kypran Th-cepsuc yn. Kpacura, 41 (35222) 5- 51-85
26. PbiBruHCK CAMCOH yn.Crosnas, 19 (0855) 20-14-04 é
27 Kanusnrpan Bectep-Cepanc yn. fopekoro, 50 (0112) 27-20-54 u
28. Oper6ypr KOMMHKOM yn. Bpectckan, 7 (3532) 62-77-01
29 Chikrbiakap CA-CEPBUC yn. Mopoaosa, 169 (8212) 27-14-71
30. H. Hosropon, Bnektponuka (4 KyaHeuos) yn. Anekceesckas, 9 (8312) 19-41-08/10 ~
31. KasaHb TEXHUKA yn. Buwmesckoro, 14 (8432) 38-31-37/07
32 Taraupor KPUCTU yn. ®pyhse, 45 (8634) 46-47-54 -
3. Vxesok Paavokomnnext yn. 9-a Nopnecckas, 25 (3412) 59-28-05 -
34, Baprayn Vitek - cepanc yn. Monosa, 68 (3852) 35-37-50
35-37-51
35. Hosocunpck 000 "Texmactep” yn. BonbuwesmTokas, 131 (3832) 12-54-00
36. Omex Kocmoc Kocmuseckuii np-T, 97A, k.4 (3919) 53-98-41 ‘

TonyunTh MHOPMALMIO O APYTUX CEPBICHBIX LIEHTPaX Bbl MOXETE Y MPOAABLA MM N0 anpecy B VIHTEPHET: www.vitek-aus.ru

22 3
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ENGLISH PYCCKUW

BEFORE THE FIRST USE

1. Remove the appliance and all accessories from the packaging.

2. Peel off any adhesive labels, if any.

3. Wash the lids, rice bowl, steaming bowls, steam diffuser and flavor
scenter screen and drip tray in warm, soapy water before use.

4. Rinse and dry thoroughly.

5. Wipe the inside of the water basin with a damp cloth.

HOW TO USE

1. Place the appliance on a stable, level surface, away from any objects,
which could be damaged by steam. Such as walls and overhanging cup-
boards.

2. Fill the water basin with cold tap water to the appropriate fill line.

Warning: Do not add any salt, pepper, seasonings, herbs, wine, stock or
any liquid other than tap water to the water basin.

3. Place the Drip tray on the base and be sure it sits flat.

4. Place herbs or spices in the Flavor Scenter Screen for add flavor. You
may use Drip trap without adding herbs to the Flavor scenter if you prefer.

Flavor scenter tips:

Add fresh or dried herbs to the Flavor Scenter Screen to spice up the
healthy foods. Thyme, cilantro, basil, dill, curry and tarragon are just a few
herbs and spice along with garlic, caraway or horseradish that enhance
flavor with no need to add salt. When using the Flavor Scenter Screen.

a. Try the suggested flavoring listed in the steaming Guide or use your
favorite herbs to create new combinations.

b. Flavor suggestions are for 1/2 to 3 teaspoons of dried herbs or spices.
If using fresh herbs, chop leaves and triple the amount.

c. To prevent small herbs or ground spices from falling through the Flavor
Scenter Screen, rinse or wet the screen before adding seasoning.

5. Depending on version, your food steamer may be fitted with 1, 2 or 3
bowls.

6. Depending on user's choice, steaming bowls can be assembled in sev-
eral different positions.

7. Put the food in the bowls. We recommend that you put largest pieces of
food, requiring a longer cooking time, in the bottom bowl.

8. Put the bowl on the base and lid on top.

9. Plug into wall outlet, set timer for the recommended time, steaming will
begin within 30 seconds.

4
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OPYrux MpUYKH, HaxoOsILLMXCS BHE KOHTPONS npojasua u
N3roTOBUTENS;

nonagaHva BHYTPb U3OENNsS NMOCTOPOHHUX MPEAMETOB, XWUAKOCTEN,
HaCeKOMbIX;

pemoHTa nnm BHECEHUNs KOHCTPYKTUBHBbIX N3MEHEHUI
HEeyNnoJIHOMOYEHHbIMW INLAMMU;

MCMNOIb30BaHUS annapaTtypbl B NPOMECCUOHANBHBIX LIENSX;
OTKIOHEHWI OT focyaapCTBEHHbIX TexHnyeckmnx CTaHoapToB
MUTAIOLLMX, TENIEKOMMYHUKALMOHHbLIX 1 KaOEeNbHbIX CETEN;

npw BbIXOAE U3 CTPOS AeTanei, 061afaomx orpaHUYeHHbIM CPOKOM
CnyxObl.

HacToslaa rapaHtTus He ylemMsseT 3aKOHHbIX MpaB noTpeduTens,
npenocTaBfeHHbIX eMy AEeCTBYIOLUM 3aKOHOAATE/IbCTBOM

21
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YCJIOBUA FTAPAHTUAHOIO OBCJTY)KMBAHUA

YBaxaeMbliii nokynaresb!

dupma VITEK Bbipaxaet 6narogapHocTb 3a Baw BeiGop u
rapaHTUpyeT BbICOKOE KayecTBO U 6e3ynpedyHoe (YHKLMOHMPOBaHME
npunobpeTeHHoro Bamu wnapenua npu cobniogeHUuM npaBui  ero
akcnayaTauuu.

Cpok rapaHTum Ha Bce u3penus - 12 mecsaueB CO OHSA MOKYMKW.
JaHHbIM rapaHTuiHbiM TanoHom VITEK noaTBepXxgaet mMcnpaBHOCTb
naHHoro uagenusa n 6epet Ha ceba 006A3aTenbCTBO Mo GecrniaTHOMY
YCTPaHEHMIO BCEX HEMCNPABHOCTEN, BO3HUKLLMX MO BUHE NMPON3BOAUTENS.

lapaHTUIAHbIA PEMOHT MOXET ObITb MPON3BEAEH B aBTOPU3NPOBAHHOM
CepBuUC-LEeHTPE Ha TeppuTtopun Poccun.

Ycnoeus rapaHTum:

1. HacTtodwas rapaHTus MMEET Cuiy mnpu COOMOOEHUN CRenyloLmX
YCINOBWIA:

- NpaBWJIbHOE M YETKOE 3anoJIHEHVE rapaHTUIMHOIo TanoHa C ykasaHnem
HalVMEeHOBaHWA MOAENN, ee CEPUNHOro HomMepa, fatbl NPOoAaXu wn
nesatn ¢upmbl-npoaasua B rapaHTUMHOM TaslOHE U OTPbIBHbIX
KyrnoHax;

- HaJimyue opuvrvHana KButaHuuu (4eka), cogepxallero Aarty nokynku.

2. VITEK octaBnsieT 3a cob60oi MNpaBO Ha OTKa3 B rapaHTUAHOM
obcnyXxmBaHuM B Ccriydae HenpeaoCTaB/ieHUs BbllleyKa3aHHbIX
OOKYMEHTOB, WM ecnn uHdopMaumss B HUX OyaeT HEemnosiHOm,
HepasbopUMBOI, MPOTMBOPEYMBON.

3. lapaHTus He Bk4YaeT B cebss nepuoanyeckoe oO6CHyXMBaHue,
YCTaHOBKY, HACTPOVKY U34eNns Ha AOMY Y BlagenbLa.

4. He noanexart rapaHTUMHOMY PEMOHTY u3genua c pedekramu,
BO3HUKLUNMW BCNEACTBUE:

- MEXaHMYeCKUX NoBpexaeHuni;

- HecoOnIoAeHNsA YCNOBUIA 9KCnayaTtaumMM UAn OWNOOYHbIX OENCTBUMA
Bnagenbua;

- HenpasWJIbHOM YCTaHOBKW, TPAHCMOPTUPOBKM;

- CTUXWIAHbIX 6eACTBUI (MOMHWS, NOXap, HABOOHEHUE U T. M.), @ TakXe

20
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PYCCKUH ENGLISH

NOTE: The timer operates regardless of whether the unit is plugged into
the electrical outlet or not. Be sure the indicator light is on when setting
the timer.

WARNING: Do not touch the base, steaming bowls, or lid during use, as
they get very hot.

10. When steaming is complete, the timer will give a single ring and auto-
matically shut off the steaming function, the ON indicator light will turn off
at the same time.

Warning: To prevent burns, use a mitt or potholder when removing the lid
or steaming bowls, as hot steam will escape. Remove the lid slowly with
the inside of the lid pointing away from you and let steam escape gradual-
ly. Hold the lid over unit to allow the condensation to drain into the steam-
er.

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

11. In order to prevent food from being overcooked, remove the steaming
bowl immediately using a potholder, and place it on a plate or on the
reversed lid. If you use the rice container, remove this carefully, holding it
by the sides and if necessary use a kitchen utensil with a long handle.

12. When you have finished using the appliance, unplug from the wall
socket and leave to cool completely before removing the drip tray and
storing.

WARNING:

1. Use caution when removing the drip tray, while other parts of the unit
may be cool, the water in the water basin and the drip may still be very

hot.

2. Do not operate the appliance without steaming bowl and lid in place.

COOKING EGGS

1. Set up the food steamer as described in "How to use”.

2. Place the eggs into the steaming bowl, which integrated with eggs
holder.

3. Place the lid on top.

4. Set the timer for the desired or recommended cooking time.

COOKING RICE

1. Set up the food steamer as describes in "How to use".

2. Place a steaming bowl on the base.

3. Place 1 cup of rice and 1,5 cup of water in the rice container

5
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ENGLISH PYCCKUW

(Maximum 250grams of rice). PEKOMEHOALIMX NO NPUTOTOBJIEHUIO MOPENPOAYKTOB
4. Cover the steaming bowl with lid.
5. Set the timer for the desired or recommended cooking time. MOPE- ™n BEC/KOJINHECTBO PEKOMEH BPEMS BAPKWU
NPOAYKTbI AYEMbIE (MUH.)
REFILL WATER DURING COOKING . MPUNPABbI
For recipes with long cooking time: Monniock Caexwit 250r/400r JINMOHHBIi 8-10
1.Check the water level. Ganesam
2. Check the timer. KpeBeTkun Ceexve 400r JINMOHHBIV 6
3. Refill water through the water inlet opening as fig 6. SZQ:ZT(M
4. Set the timer for the desired cooking time. Mgy Crexue 400+ YecHok 8-10
JINMOHHBI
USEFUL HINTS AND TIPS Ganbaam
1. For high altitude cooking, steaming times may need to be increased. Omap 3amopo- 4001 XpeH 20-22
Exact times vary by location. XEHHbIN YecHok
2. Steaming times stated in the charts are only a guide. Times may very Ddune Ceexee 250 Cyxasi 10-12
depending on the size of food pieces, spacing of the food in the steaming pbiObI 3amopo- ropuvua
bowl. Freshness of food, and personal preference. As you become famil- XeHHoe
iar with the steamer, adjust cooking times.
3. A single layer of food steams faster than several layers. Therefore, the
cooking time for a large quantity of food will be increased. PEKOMEHAALMM NO NPUTOTOBJIEHUIO PUCA
4. For best results, be sure pieces of food are similar in size. If pieces vary
in size and layering is required, place smaller pieces on top. NPOAYKT  TUN  KOJIMYECTBO/KOJIMYECTBO BOAbI BPEMS BAPKU
5. Do not crowd food in the steaming bowl or food container. Arrange the (MUH.)
food with spaces between pieces to allow for maximum steam flow. .
6. When steaming large quantities of food, remove lid about halfway Pue Beniit 200r/300mn 35-40
through the steaming time and stir using a long handled utensil, protect-
ing your hands from the steam with oven mitts.
7. Do not add salt and seasoning to the steaming bowl until after cooking.
This is to avoid possible damage to the heating element located in the
water basin.
8. Save liquid in drip tray to use in soups, sauces, and gravies.
9. Never steam meat, poultry or seafood from frozen. Always thaw com-
pletely first .
10. All the times stated in the 'steaming Guide' are based on the use of
cold water in the water basin.
11. The food container is an ideal container for steaming other foods such
as fruit, vegetables, puddings, quick snacks, etc.
12. Using three steaming bowls:
a. Always place the largest pieces of food with the longest cooking time in
the lower bowl.
6 19
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PYCCKUM ENGLISH

PEKOMEHAALMM NO NPUrOTOBNIEHUIO OBOLLEV b. You may place a different food in the upper and lower bowls, but as
condensation will drip from the upper bowl be sure the flavors compliment

oBoOLy, T™n BEC/KOJIN PEKOMEH- BPEMSA BAPKU each other.

YECTBO AYEMbIE (MMH.) c. If steaming meat or poultry and vegetables, always place the meat or
NPUNPABbI poultry in the lower bowl so that juices from raw or partially cooked meat

ApTuiiokn  Ceexwe 3 cpeaHux YecHok 45-50 cannot drip onto other foods.

ScTparoH d. Steaming times for food in the upper bowl are usually slightly longer so
Cnapxa Ceexas 400 JINMOHHBIV 13-15 allow an extra 5 minutes.
3amopo- Ganbsam 16-18 e. If foods with different cooking times are being steamed, start the food
KeHHan TumbsH with the longest cooking time in the lower bowl. Then when the remaining
Bpokkonm gBe’Ka” 400r EECHOK ; 12'}2 time reaches that of food with the shortest cooking time, carefully remove
x:':}?s:- ng;gz"'” ) the lid with oven mitts and place the upper bowl on top. Cover with lid and
MopkoBb Ceexas 4001 AHUC 20-22 continue steaming.
pesaHHas MsaTta
LigeTHas Caexas 400r Po3mapuiH 16-18 CARE AND MAINTENANCE
KanycTa 3amopo- Bazunuk 18-20 CLEANING
XEHHast AcTparoH 1. Never immerse the base, cord or plug in water.

LWnuHaTt CBexblit 2501 TuMbSIH 8-10 2. Unplug at the wall socket and leave the appliance to cool completely
3amopo- YecHok 18-20 before cleaning.
EHHBIN 3. Do not clean any part of the unit with abrasive cleaners e.g. scouring
Bo6b! Caexve 400t TMuH 18-20 powders, steel wool or bleach.
3amopo- Ykpon 4. Do not clean clear plastic bowls and baskets with abrasive side of a
KEHHbIe sponge or pad.

fopox Caexail 4001 Basnnnk 10-12 5. We recommend washing the lid, rice container, baskets in hot water
Samopo- ma”c’pa” 15-18 and dishwashing liquid. Rinse and dry thoroughly.

KapTodens ég::(:‘;l 200 ‘-|¢;;T:on< 20-22 6. Alternatively, all those parts can be cleaned in a dishwasher in the
upper basket on the light cycle. However, continual cleaning in a dish-
washer may result in a slight loss of exterior gloss and dulling.

PEKOMEHAALIUU NO NPUTOTOBJIEHUIO MSICA 7. Empty the water basin and change the water after each use.

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

MsCco ™n BEC/KONN PEKOMEH BPEMSI BAPKU water and wipe with a cloth. Rinse thoroughly.

YECTBO AYEMbIE (MUH.) 9. Wipe the base with a damp cloth
NPUNPABbI 10. Clean the unit on a regular basis.
Kypuua dune 250r Kappu 12-15
(4 kycka) Poamapuk 80-35 DESCALING THE WATER BASIN

Conhmna  dune 200 ¢ P 5-10 After 2-3 months of consistent usage, chemical deposits may build up in

6m¢uﬁen<c (4 kycka) Ganbaam the water basin and heating element. This is a normal process and the

OTOMBHLIE ' TUMbSH build-up will depend on the degree of water hardness in your area. It is
loBsaMHa  dune, 250 Kappw 8-10 essential the appliance is descaled regularly to maintain steam production

BbIpE3Kka KpacHbiit and extend the life of the unit.

18 7
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1. Fill the water basin to the MAX level with white vinegar.

IMPORTANT: Do not use any other chemical or commercial descaler.

2. Plug in a wall socket. Drip tray, steaming bowl and lid should be in place
during this procedure.

3. Set timer for 25 minutes to begin steaming.

WARNING: If vinegar begins to boil over the edge of base, unplug the
unit and switch the timer off. Reduce the quantity of vinegar slightly.

4. When the timer rings, unplug from the wall socket and allow cooling
completely before pouring out vinegar.

5. Rinse the water basin several times with cold water.

STEAMING CHART AND RECIPES

1. Steaming times stated in the guide and recipes are only a guide. Time
may vary depending on the size of the food piece, spacing of the food in
the steaming bowl, freshness of food and personal preference. As you
become familiar with the steamer, adjust cooking time.

2. Steaming times are for the quantity stated in the guide or recipe. For
larger or smaller quantities adjust the time accordingly.

3. The steaming times are all based on the food cooked in the lower bowl,
unless specifically stated otherwise. Food cooked in the upper bowl may
take slightly longer to cook.

4. All times stated in the guide and recipes are based on the use of cold
water.

VEGETABLES (SUPPLEMENT 1)

1. Cut off thick stems from broccoli, cauliflower and cabbage.

2. Steam leafy, green vegetables for the shortest possible time as they
loose color easily.

3. Salt and season vegetables after steaming for best results.

4. Frozen vegetables should not be thawed before steaming.

MEAT AND POULTRY (SUPPLEMENT 2)

1. Steaming has the advantage of allowing all the fat to drip away during
cooking. Due to the gentle heat only choose tender, lean cuts of meat and
trim off all fat. Meat suitable for grilling is ideal for steaming.

2. Serve steamed meat and poultry with flavorsome sauces or marinade
before steaming.

3. Thoroughly cook all foods before serving. Pierce with a knife or skewer
to check that the center is cooked and juices run clear.

4. Sausage must be completely cooked before steaming.

8
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ENGLISH PYCCKU#A

npuroToBneHna (B HUXHEN eMKOCTVI), a 3aTeM yCTaHOBUTE BEPXHIOID EMKOCTb
C npoaykramMmu 6bICTp0FO npuroToBneHnd.

YUNCTKA U yXoa

MpepocTepexeHue: nepes YNCTKOM Javite napoBapke OCTbITb. YCTaHOBUTE

Tarimep B nonoxexue “OtkntodeHo” (OFF). OTkntoumTe npubop.

EMKOCTM U KpbllLKa

+  Tlorpyaunte eMKOCTU, KPbILLKY B TEMJTYIO MbISIbHYIO BOAY.

+  TwaTenbHO NPOMONTE 1 NPOCYLUMTE BCE YacTu.

Pe3epByap ans Boabl

+ Hanerite ropsvyio MblIbHYIO BOAY B pe3epByap AJ11 BoAbl. He ncnonbsynre
abpasunBbl 1 METaNINYECKME LLETKN st YUCTKM.

+ [NpomoliiTe B 4iCTOM BOAE, HTOObI CMbITb OCTATKM YUCTSLLENO CPeACcTBa.

Yxopn, 3a HarpeBaTesibHbIM 3J1IEMEHTOM

+ CwnbHasi HakMMNb yoanseTcs nNpu HarpeeaHun ykcyca B pesepByape Ans
BOAbl. He ncnonb3yiiTe X039ACTBEHHbIN 0TOenmBartenb!

+ HanewTe pacTBop ykcyca B pe3epByap 40 BEPXHEN OTMETKM.

+  BxumiounTe B ceTb 1 yctaHoBuTe TaiMmep Ha 20 MUH.

+ Cnepute, 4T06bI XWMAKOCTb HE k1nena.

+ [locne 3BoHKa OTK/IOYMTE NpUBOP, BbLIEWTE PacTBOP M NPU NMOMOLLM
MSAMKOM LWETKN O4UCTUTE HarpeBaTesIbHbIN 3IEMEHT.

+  [lpomoriTe BHyTPEHHIOIO NOBEPXHOCTb YACTOWN BOAOW.

HapyXxHsis nOBepXHOCTb

+  [TlpoTpuTe HapPYXHIOI MNOBEPXHOCTb W LIHYP BJAXHON TKaHbIO U
npocywute. He norpyxarvite 0OCHOBY B XWAOKOCTb U HE NOMeLLanTe ee B
NOCYA0MOEHHYIO MaLLUHY.

MomMHuUTe: 4YacTb NPOAYKTOB roTOBUTCS MeHee 4YeM 3a 60 muHyT. Ecnmn

TpebyeTcs 6onbLue BpeMeHu, He 3abyabTe f06aBUTb BOAY B EMKOCTb.

MPUrOTOBJIEHUE NOJA, ®OJIbIroM

Ona npuroToBneHns HekoTopbix 6n0f HEOBX0AMMO MCMNONb30BaHWeE
aNioOMUHMEBON GONbMM B KayecTBe KPbILWKW. HakpoinTe emkocTb (osibron,
0CTaBMB HEMHOIO MecTa Mexay ¢osbron 1 CTEHKaMn eMKOCTU.

CNEUNDOUKALIUA
MutaHne 230B ~ 50 'y, ~ 825 BT

CPOK CJ1¥)Kbbl TAPOBAPKU HE MEHEE 3-X JIET
17
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NPUrOTOBJIEHUE PUCA

1.

NoarwN

HanonHute pesepByap Ans BOAbl YNCTOW XONOOAHOW BOAOW OO JUHUK
HanoJIHEHWS.

YcTaHOBUTE NAapOBYI0 EMKOCTb HA OCHOBY.

MNMomecTuTe puc B eMKOCTb U f06aBLTE TyAa BOAbI.

YcTaHOBUTE EMKOCTb C PUCOM U BOAOW BOBHYTPb MAPOBON EMKOCTU.
3akpoiiTe eMKOCTb KPbILIKOW. BkntounTe npmubop.

YcTaHoBUTE TaliMep Ha HY>XHOE BPEMS.

Korga npurotoBneHne 3akoH4MTCS, NpMbOpP aBTOMATUYECKU OTKITIOUUTCS.
OCTOPOXHO CHUMUTE EMKOCTb C OCHOBbI U OTKJIIOYMTE MAPOBAPKy OT CETU.

EMKOCTb Ana puca TakKKe MOXeT ObiTb UCNoNb30OBaHa Ans
NPUroTOB/IEHUS OBOLLIEN C COYCOM, ANYU, PbIObI.

NOJIE3HbIE COBETbI

.

BpemMsa npuroTtoBneHWss MOXET BapbMpPOBaTbCS B 3aBUCMMOCTM OT
pa3mepa KyCcO4KOB MpOAYyKTOB, CBOOOAHOIO MecTa B MapoBOVi eMKOCTHU,
CBEXECTU NPOJAYKTOB U T.A.

Bpems npurotoBneHnst 6ONbLIOrO KOANYECTBA NPOAYKTOB HEOOX0OAMMO
YBENNYMBATD.

Ona pocTuXeHUs Haunydwero pesynbrata HapesalTe MpPoAyKTbl Ha
OOMHAaKOBbIE KYCOYKM. ECnv Kycouku pasHble Mo pa3mepy, noMectute
6051ee MENKME CBEPXY.

Mo npoLlecTBUM NOMOBUHBLI BPEMEHW, YCTAHOBJIEHHOTO HA TaliMepe, Bbl
MOXETE CLABVHYTb KPbILLKY U MEPEMELLMBATL €4y NMPW MOMOLLM KyXOHHOrO
NprCnocobEHNS C ANMHHOWN PYYKOIA.

He 3aknagbiBailTe B MapoBapky 3aMOPOXEHHbIE MSCO, [AOWyb,
MopenpoaykTel. CHavyana nx pasMopo3sTe.

MUCNOJIb3OBAHUE ABYX NAPOBbIX EMKOCTEN

.

.

Camble 6onbLUME KyCKU MPOAYKTOB 3aKNaAblBafiTe B H/XHIOK EMKOCTb.
Ecnu Bbl rOTOBMTE OQHOBPEMEHHO MSICO WM AMYb C OBOLLAMM, KNaauTe
MSICO MU ANYb BHU3, @ OBOLLIN-B BEPXHIOK EMKOCTb, YTOObI COK M3 Msica He
nonasn Ha NPOAyKThI.

Bpems npuroToBneHns NpoaykToOB B BEPXHEV EMKOCTY YBENIMYMBAETCS HA
5 MUHYT.

Ecnv Bam HyXHO NpUroToBUTL NPOAYKTHI, TPEOYIOLLIME PA3HOrO Bpe-
MEHW MPUrOTOBIEHUS, HAYHUTE C MPOAYKTOB 6Gonee OJINTENBHOrO

16
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PYCCKUW ENGLISH

5. Use fresh herbs while steaming to add flavor.

FISH AND SEAFOOD (SUPPLEMENT 3)

1. Fish is cooked when it is opaque flakes easily with a fork.

2. Frozen fish may be steamed without thawing if separated before.
steaming and the cooking time is extended.

3. Add lemon wedges and herbs while steaming to improve flavor.

RICE
1. Use the rice bowl and add the required quantity of water together with
rice.

SPECIFICATIONS

POWER REQUIREMENT 230V ~50Hz ~825W

SERVICE LIFE OF THE FOOD STEAMER NOT LESS THAN 3 YEARS

o
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ENGLISH PYCCKUN

SUPPLEMENT 1 NMPUTOTOBJIEHUE

YT06bI 136EXaTh 0XOroB, NMONb3YWTECH BAPEXKON 1AM NPUXBATKOMR, CHUMAsS
KPbILLKY NapoBapku. MoBopayvBaiTe BHYTPEHHIO YaCTb KPbILLKM OT cebs Tak,
4yToGbl Map BbIXOAMN MOCTENEeHHO. [lofepXuTe KPbILWKY HEeZonro Hag,

Fresh Weight/Or Use Water Approx. napoBapKoi, Noka He CTEYET KOHAEHCaT.
Vegetables Number Pieces Rice Bowl Fill Line Time B npouecce NpuroToBeHNs He NbITaiTECh OTKPbLITL NaPOBaPKY.
In Base | (Minutes) 1. HanonHuute pesepByap Ans BOAbl YUCTOW XONOAHOW BOAOW A0 NNHWMK
Asparagus, 121 1b N L 1315 HanonHeHusi. He paspeluaeTcs MCNONb30BaTb BUHO, BYNbOH Mnu apyrve
Spears -110. o 0 - XUOKOCTW.
2. [lepxa nopaoH Ansa cTekalowen XuakocTu 3a pyydku, yCTaHOBUTE ero Ha
Beans, -Green/ OCHOBY.
Wax- 11b. No Hi 25-28 3. lMNomecTuTe NpoayKTbl B NapOBYO EMKOCTb. B KOMNNEKT BXOAST 2 napoBble
Cut or Whole €MKOCTW. Bbl MOXETE roTOBUTb B OAHON EMKOCTU, @ MOXETE NCMONb30BaTh
2 O[HOBPEMEHHO, YCTaHOBMB WX OpYyr Ha apyra. 3TO 3aBUCUT OT
Cabbage 11b. No Lo 1719 KONMYECTBA NPUrOTABMBAEMON NULLN.
Ona 6onbworo konuMyecTBa MUKW ycTaHOBWUTE Gonee OONTMIA pexum
Carrots 11b. No Lo 15-17 npuroToenenuns. He pnobaenaite cneuum n Tpasbl, Moka HE 3aKOHYMTCSH
NpUroToBNIEHUE.
Corn on Cob Up to 8 pieces No Lo 17-19 4. 3akpoiiTe NapoBYyI0 EMKOCTb KPbILLKOIA.
5. YkpenuTe eMKOCTV Ha OCHOBE.
Mushrooms, 6. Mogaknounte npubop K cetu.
Whole 10 ounces No Lo 10-11 7. YcTaHOBWTE TaliMep Ha xenaemoe Bpems. Korna BpeMs UcTeuqer,
-Medium NPO3BEHUT 3BOHOK, JTAMMNOYKa MOracHeT, 1 Nprbop OTKIYUTCS.
] 11b. 8. OrtknioynTe NpmMbOp OT CETU Y CHAMUTE EMKOCTU C OCHOBBI.
Onions, Whole medium size No Lo 7-9 9. He y6upaiite NOALOH AN CTEKAIOLIEN XUAKOCTM, MOKA OT NOMHOCTHIO HE
. 120 OCTbIHET.
eas S.
-Green in pod No Lo 14-16
YPOBEHb BOAbl
Potatoes, 1 1b.-about 8 small No Lo 17-19 Ha cTeHke BHYTpV OCHOBbl yKa3aHbl [Ba YPOBHSI BOAbI. BevaHmm YPOBEHb
Whole ncnonb3lyeTca Ans AJIMTENbHOrO NPUrOTOBNEHWS, HU3KUIA - ans 6Gonee
1 b. KOPOTKOro Nepuofaa roToBku.
Squash medium size No Lo 11-13
NPUrOoTOBJIEHUE 9UL,
1. HanonHute pesepsyap a9 BOAb! YACTOM XONOAHOW BOAOW A0 MNHUA
HarnoJIHEHWS.

2. NomecTuTe fANLA B EMKOCTb.
3. YcTaHoBuUTE TariMep Ha Hy>XHOe Bpems.

10 15
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PYCCKUH ENGLISH
OMUCAHUE YACTEN NAPOBAPKU SUPPLEMENT 2
Chicken, Weight/Or Use Water Approx.
Frankfurtes, Number Pieces Rice Bowl Fill Line Time
Sausages In Base | (Minutes)
1. Kpbiwka -
2. EMKOCTb ans puca Chicken- 1/2 Ib. No Lo
3. BepxHss eMKOCTb -Breast, bone- (4-5 pieces) 14-16
4. HnxHA eMKOCTb less fillets
5. OcHoBa -Breast, split withl ~ 1-1 1/4 Ibs. No Hi 37-41
6. Unpukartop bone (2 pieces)
BKJOYEHMS -Drumsticks, .
7. Taiimep Ha 60 MUH with bone ?E%Lig;elg No Hi 32-36
8. Pesepsyap ons ) .
BOAbI -Thlghs! with about 1 I|b. No Hi 34.37
bone (4 pieces)
-Poached,
Chicken 1 1b. )
5 Breast, (2 pieces) Yes Hi 45-47
splitboneless
or with bone
Frankfurtes- up to 1 Ib.
-Regular length |  (8-10 franks) No Lo 12-14
Sausage-fully
cooked up to 1 Ibs. No Lo 17-19
-Bratwurst
ﬁ -Kielbasa
N—— up 1 3/4 Ibs. No Lo 19-21

11
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ENGLISH PYCCKU#A

SUPPLEMENT 3 BAXHBIE NPEOOCTEPEXEHUSA
Use Water Approx. + He kacanrtecb ropsaumx nosepxHocTer naposapku. McnonbaynTte
Type of Seafood Amount Rice Bowl Fill Line Time NPUXBATKN A5 TOrO, YTOObI CHATL KPBILLKY UAN ropsiyMe eMKOCTU.
InBase | (Minutes) +  He norpyxariTte LWHyp, BANKY UM OCHOBY C MOTOPOM B BOAY.
+  He ocTaBnsiiTe BK/IOYEHHbI Npubop B6AU3M aetei 6e3 npucMoTpa.
Clams 1/2-1 Ib. in shell No Lo 10-12 + Ecnu Bbl HE NOML3yeTeCh MPMBOPOM AANTENLHOE BPEMS, OTKIIOYANTe ero
oT ceTn
11lb. - OtknovaiiTe Npubop nepem YNCTKOW.
Crab (about 6 pieces) No Lo 15-18 +  He ucnonb3ayite Npubop C NMOBPEXOEHHLIM 3NEKTPUYECKMM LLHYPOM, a
TaKke ¢ NobbIMU APYrMU HEUCTIPABHOCTAMU. [1n8 NpefoTBpaLLEeHUs Mo-
1 or 2- paxeHus 3NeKTPUYECKNUM TOKOM He pasbupaiTte npuodop. Mpu Heucnpas-
Lobster (7 to 8 ozs. each) No Lo 18-20 HOCTW OTHECUTE ero KBannduuMpoBaHHbIM CAELMANNCTaM 419 PEMOHTA.
+ Wcnonbayiite ToNbKO T€ NPUCNOCOBIEHNS, KOTOPLIE BXOAST B KOMIIEKT.
Mussels 1 Ib.in shell No Lo 12-14 +  He ncnonbayite npubop BHE NOMELLEHUS.
+  Cnegute, 4ToObI LLHYP HE Kacancs ropsunx NOBEPXHOCTEN.
Oysters +  He cTaBbTe NpmboOp BO3Jie ra30BOMN U 3NEKTPOMINTLI.
(fresh) About 1/2 dozen No Lo 11-13 - CobniofaiiTe OCTOPOXHOCTb, KOFHA Bbl MEPEHOCWTE MapOBapKy,
coaepxaltiyio ropsyee 61010
Scallops +  OTKpbIBaMTE KPbILLKY OCTOPOXHO, YTOBbI HE OBXEULCS MAPOM.
(fresh) 1/2 Ib. shucked No Lo 10-12 - He cTaBbTe NapoBapKy nog KakuMu-nmbo npesMeTamu, Tak Kak BO BpeMmst
ee paboTbl BbiAeNseTcs 60MbLIOE KOMMYECTBO Napa.
Shrimp 1 1b. in shell No Lo 11-12 + [locne oTKNIOYEHNS NapoBapkn B pe3epByape OCTAETCA HEMHOIO BOAbI,
3TO HOPMaJIbHO.
* He ncnonb3yite yactn naposapku B MUKPOBOSIHOBOW MeYu N HE CTaBbTe
Water Approx. VX Ha rOpsivYI0 MOBEPXHOCTb.
Type of Fish Amount Use Fill Line Time + [lepen BkIOYEHMEM MapOBapKM B CETb HamosHUTE ee BOoAow. B
Rice Bowl InBase | (Minutes) NMPOTVMBHOM CJIy4ae Bbl MOXETE €€ UCTIOPTUTD.
+  CTporo cnenyiite BCEM UHCTPYKLMSIM.
Fillets 1/2 Ibs. No Lo 8-10
Steaks-
-Halibut 1-2 pieces No Lo 13-14
-Salmon
-Tuna
-Other favorite 1” thick No Lo 13-21
Fish steaks
12 13



