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FapaHTUiiHbIN TaoH

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 children.

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

6. To disconnect, press button "Start/Stop”, 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.

2

o

CBepfeHus 0 NoKynke

Mogens:

CepuitHbiii Ne: PC 155400000
Jara nokynku:

CeeneHus 0 npoaasue

HasBaHwue 1 agpec npogaioLLen opraHn3aumm

TenedoH:
MoaTeepXaalo NofyyeHre NCNPaBHOTO U3AENUS, C YCIOBUSIMIA FrapaHTUM 03HAKOMJIEH
Moanwvce nokynarens
BHumanue!
FapaHTWiiHbIV TanoH ANCTBUATENEH TONLKO NPY HANMYMKM NevaTn
NpoAaIoLLEei OpraHn3aunn

Mogpens: CepwuitHbii Ne: PC 155400000
c;)I JaTta NoCTynneHus B PEMOHT:
E )J,aTa BbIMNOJ/IHEHNA peMOHTa:
o Bug pemoHTa:
=
2

Mopenb: CepwuiiHbin Ne: PC 155400000
%’ Jarta nocTynieHusi B PEMOHT:
E ,EI,aTa BbIMOJIHEHNA peMOHTa:
o Bup pemoHTa:
[
<

Mopenb: CepwuiitHbin Ne: PC 155400000
E Jarta NnoCcTynieHus B PEMOHT:
i ,EI,aTa BbIMOJIHEHNA peMOHTa:
o Bup pemoHTa:
=
2



1554.gxd 01.07.03 14:25 Page 6

CMCOK CEPBUCHBIX LIEHTPOB ENGL S

Ne fopoa HavmeroBaHue cepsicHoro Anpec Tenedon
ueHTpa

Ly GET TO KNOW YOUR FOOD STEAMER

(m. Kypckas) (095)917-03-16

1. Mockea Conuko-cepavc, 3A0

Xoxnosckuii nep., 11/1

CoHuko-cepauc, 3A0 (. Kmadi-ropon)

(095) 917-34-24

1
Couko-cepauc, 3A0 f':"g;:;‘;::;s:;;e" 8/10.e10.5 | (995) 208-56-48
2. Vinnopr-cepanc, 000 yn. Buryavacros, 16 (3512) 34-04-95
3. KpacHompox UCTOK, CUL yn. Nlenuria, 28 (3912) 65-32-18
NOHTB yn. Konbuesas, 12 (3912) 36-67-09 . . 2
a. Boponex Op6wTa-Cepuc, 000 yn. flonGaccran, a., 1 (0732)77-66-25 1. Lid with steam vents
5. Bonrorpan PanvoTexHika, 000 yn. Wrewmenko, 33 (844272 55 56 2. Food-rice-soup bowl
.. Pasa GopeucHusi uewTp, 000 KyiGuuieacko woces, 21 (0912) 44-63-17 3. Top steaming bowl
7. Cwonerox Fapan, CUL yn. dpynse, A, 22 (0812) 61-88-00 4. Bottom steaming bowl
8. Bpatox Tlecuka BnexTpoHHKe yn. Muorepcxan, 23/40 (8152) 45-50-31 5. Dirip tray (with flavor
9. | Pocros-na-Aony Codr Cepsuo, CLL nep. OcTposcKoro, 124 (8632) 39-93-29 scenter screen)
10. VipkyTex A 9sepect, 000 15 Coseroxwii nep., 4a (3952) 45-19-11 6. Backlit 90 min. large
e B | SRR LCD digital timer
12. Caparos AUCT-96 yn.Cokonosas, 320 A (8452) 51-41-99 8. Water basin
13. Kupos BKPAH CEPBUC 000 yn. Boposckoro, 43 (8332) 23:20:;2
14. | co-Merepsypr KYPCOP 000 SarpeSokuit 6-p, 33/1 (812) 108-20-26
108-20-19
15. Camapa Cepauc LienTp 000 yn. Misypuia, 15, (8462) 34-94-63
cexunn 1/2 34-29-79
16. |  ExatepurGypr 4 Wesenun A.8. yn. Panmesa, 55 (3432) 23-10-20
LUEN-CEPBUC yn. Boctounas, 44 (3432) 70-62-63
17. AcTpaxaHb 000 C® 3JIKOM yn.Kpachas, 12/2 (8512) 39-08-53
18. Opox. 000 Actpa np-T Nenuna, 77 (35372) 1-45-99
19. Bnanuminp 000 Bnexrpon-Cepaitc yn. Hoso-Simakas, 73 (0922) 24-08-19
20. YeBokcape! 4 NanTenkosa C.0. np. TpakTopocTpouTeneit, 24 (AMUTPUiA BepLumtii)
21. Mypmarick CPS-Mypwancx yn. Codpeut Mepoackoi, 37 (8152) 45-50-31
22. Tambos 000 BBC-2000 yn. Snrensca, A, 5 (0752) 75-17-18
(marasuH IOGURiHeIA)
23. KocTpoma 3A0 AKCOH-cepauc yn. Cyreipuna, A, 5 (0942) 22-36-28
24. Teeps TCH nmoc np-T 50-neTun OKkTAGPA, 36 (0822) 42-82-95
25 Kypran TN-cepsuc yn. Kpacua, 41 (35222) 5- 51-85
26. PbiBruHCK CAMCOH yn.Crosnas, 19 (0855) 20-14-04
27. Kanununrpan Bectep-Cepsnc yn. lopekoro, 50 (0112) 27-20-54
28. OpenGypr KOMUHKOM yn. Bpectokan, 7 (3532) 62-77-01
29 Chikroimkap CA-CEPBUC yn. Mopososa, 169 (8212) 27-14-71
30. H. Hosropon, BnekTpoHuka (4 KyaHeuos) yn. Anekceesckasi, 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
3a. Wxesox PaavokomnexT yn. 9-1 Mopnecckan, 25 (3412) 59-28-05
34 Baprayn Vitek - cepanc yn. Monosa, 68 (3852) 35-37-50
35-37-51
35. HoBocuoUpcK 000 "Texmacrep” yn. Bonbuesuroxas, 131 (3832) 12-54-00
36. Omex Koomoo Koomuseckuii np-1, 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




1554.gxd 01.07.03 14:25 Page 8

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 (food
steamer has a large 1000 ml. water tank with filter).

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, pressing
knob “-” and “+”, steaming will begin within 25 seconds after pressing
knob “Start/Stop”.
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. ENGLSH PYCCKMH

YCNOBUSI TAPAHTUNHOIO OGCJTY)KMUBAHUS

YBaxkaembiii nokynaresnb!

dupma VITEK BbipaxaeT 6narogapHocTb 3a Baw BbiGop wn rapaHTupyet
BbICOKOE KayecTBO W 6e3ynpeyHoe (yHKLUMOHMPOBaHME NpurobpeTeHHoro Bamu
n3aenvsi npy coboaeHUM NpaBus ero aKcnayataumm.

Cpok rapaHtTuM Ha Bce usgenus - 12 MecsaueB CO OHS NOKYMnKW. JaHHbIM
rapaHTuinHeiM TanoHoMm VITEK noareepxpaetr nMcnpaBHOCTb OAHHOMO U3AENUS U
6epeT Ha cebs o006a3aTenbCTBO MO 6GecnnaTHOMY YCTPaHEHMIO BCeX
HENCNpPaBHOCTEN, BO3HMKLLMX MO BUHE NPON3BOAUTENS.

lapaHTUliHBIN PEMOHT MOXET ObiTb NMPOW3BEAEH B aBTOPU3UPOBAHHOM
cepBUC-LIeHTPe Ha TeppuTopun Poccun.

YcnoBus rapaHTum:

1. Hactosiwas rapaHTusi UMeeT Cuny Npu COBNMIOAEHUN CNeayoLWmMX YCNOBUIA:

- NpaBUNbHOE W YEeTKoe 3anoJIHEHME FapaHTUNHOrO TasioHa C yKa3aHWEM
HaMMEHOBaHWS MOJENW, ee CEepUNHOro HoMepa, AaTbl NPOAAXM U neyatu
brpMbI-NpoaaBLa B rapaHTUAHOM TasIOHE Y OTPbIBHbIX KYMOHaX;

- HaJn4une opurnHana KBUTaHUMn (Yeka), Coaepxallero aaTy nokynku.

2. VITEK octaBnsieT 3a coboi npaBo Ha 0TKa3 B rapaHTUNHOM 0OCNy>X1BaHUN B
cfyyae HenpenocTaBfieHUst BbllEYKa3aHHbIX OOKYMEHTOB, WAM €eCciu
nHdpopMauma B HUX ByaeT HENOJTHON, Hepa3bop4YMBO, MPOTUBOPEYMBOIA.

3. TlapaHTus He BKO4aeT B cebs nepuoamyeckoe 0OCNyXuBaHWE, YCTaHOBKY,
HaCTPOIKY M3Aenus Ha AoMY Y Bnagenbua.

4. He nognexart rapaHTUMHOMY PEMOHTY u3nenus ¢ aedekraMmu, BO3HUKLLUMU
BCJIEACTBME!

- MEXaHUYeCKUX NOBPEXAEHWNI;

- HecobnoaeHNs YCNoBUiA SKCyaTaLmm nnm olnboYHbIX AEVCTBUIA BNaAenbLa;

- HenpaBWIbHOW YCTAHOBKW, TPAHCMNOPTUPOBKU;

- CTUXWIHbIX 6eacTBuiA (MONHUS, NOXap, HABOAHEHME U T. M.), a Takke OPYrux
MPUYMH, HaxoOsALMXCSt BHE KOHTPONA NPOAaBLa U N3roTOBUTENS;

- nonagaHus BHYTPb W3A4ENUS MNOCTOPOHHMX NPEeoMETOB, XWOKOCTEN,
HaCEKOMBbIX;

- PEMOHTa WNN BHECEHMUSI KOHCTPYKTMBHbIX M3MEHEHWA HEYNOSIHOMOYEHHBLIMN
niuamu;

- MCNoJIb30BaHWS annapaTypbl B NpodeCCrOoHanbHbIX LLensx;

- OTKNOHeHUI oT focyaapCTBeHHbIX TexHnyecknx CTaHaapToOB NUTAIOLLNX,
TENEKOMMYHUKALUMOHHBIX N KaBeNbHbIX CETEN;

- Mpuv BbIXO4E M3 CTPON AeTanei, 06nafaloLmx orpaHNYeHHbIM CPOKOM CIyXObl.

5. HacTtoswas rapaHTMs He YLEeMASeT 3akOHHbIX npaB noTpebuTtens,
NpeaoCTaBNeHHbIX eMy AEeNCTBYIOLWMM 3aKOHO4ATENIbCTBOM.

21
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PYCCKUN ENGLISH

PEKOMEHAALIUM NO NPUTOTOBJIEHUIO PUCA NOTE: The timer operates regardless of whether the unit is plugged into
the electrical outlet or not.

MNpopyxr |  Twun KonuyecTeo/konu4ecTso soakl ( Bpems sapxu WARNING: Do not touch the base, steaming bowls, or lid during use, as
(MuH.) they get very hot.
10. When steaming is complete, the timer will give a ring and automati-
Puec Benbiit 200r/300mn 35-40 cally shut off the steaming function. The food steamer has 20 minute
keep warm.

Warmning: To prevent bums, use a mitt or potholder when removing the lid or steam-
ing bowls, as hot steam will escape. Remove the lid slowly with the inside of the lid

CNELNDUKALNS pointing away from you and let steam escape gradually. Hold the lid over unit to allow
Muranve 230B~50Tu~825BT the condensation to drain into the steamer.

Do not reach into the unit while steaming. If you need to check on the
CPOK CJ1¥Y>XKbbl MTAPOBAPKU HE MEHEE 3-X JIET 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

20 5
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ENGLISH PYCCKUM

(Maximum 250grams of rice). PEKOMEHAALUU NO NPUrOTOBJIEHNIO MACA

4. Cover the steaming bowl with lid.

5. Set the timer for the desired or recommended cooking time. Msico Tun Bec/Kkonu- PekoMeH- Bpems BapKu
4ecTBO Ayemble (MMH.)

REFILL WATER DURING COOKING npunpasbi

For recipes with long cooking time:

1. Check the water level; Kypuua dune 250r Kappu 12-15

2. Check the timer; (4 xycka) PosmapuH

3. Refill water through the water inlet opening;

4. Set the timer for the desired cooking time. CBUHMHA Gune, 400r JINMOHHBI 5-10
6udLuTekc, (4 xycka) 6anL3am

USEFUL HINTS AND TIPS OTGUBHbLI® TUMBSH

1. For high altitude cooking, steaming times may need to be increased.

Exact times vary by location. Toesipmna ®une, 250r Kappu 8-10

2. Steaming times stated in the charts are only a guide. Times may very Bbipeska Kpactbiii

depending on the size of food pieces, spacing of the food in the steaming
bowl. Freshness of food, and personal preference. As you become famil-
iar with the steamer, adjust cooking times.

3. A single layer of food steams faster than several layers.

PEKOMEHAALUU NO NPUTOTOBJIEHNIO MOPEMNPOAYKTOB

Therefore, the cooking time for a large quantity of food will be increased.
4. For best results, be sure pieces of food are similar in size. If pieces vary Mope- Tun Bec/ Pexomen- Bpemsi Bapky
in size and layering is required, place smaller pieces on top. NpORYKTE! konuecTso Ayembie (MuH.)
5. Do not crowd food in the steaming bowl or food container. npunpas
Arrange the food with spaces between pieces to allow for maximum Moniock Caexxuit 250r/400r TIMMOHHBI 8-10
steam flow. Ganssam
6. When steaming large quantities of food, remove lid about halfway
through the steaming time and stir using a long handled utensil, protect- KpepeTtku Ceexue 400r JINMOHHBI 6
ing your hands from the steam with oven mitts. Ganbsam
7. Do not add salt and seasoning to the steaming bowl! until after cooking. Hectok
This is to §v0|d possible damage to the heating element located in the Mz c 400r " " 8-10
water basin. TIMOHHIE
8. Save liquid in drip tray to use in soups, sauces, and gravies. Ganssam
9. Never steam meat, poultry or seafood from frozen. Always thaw com-
pletely first . Omap 3amopo- 4001 XpeH 20-22
10. All the times stated in the 'steaming Guide' are based on the use of KOHHbI YecHok
cold water in the water basin.
11. The food container is an ideal container for steaming other foods such Swie Caexee 250r Cyxast 10-12
as fruit, vegetables, puddings, quick snacks, etc. puibH m roptmua
12. Using three steaming bowls:
a. Always place the largest pieces of food with the longest cooking time in

6 19
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PYCCKUM ENGLISH

PEKOMEHAALIMM MO NPUIrOTOBJIEHUIO OBOLLIEA

the lower bowl.

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

each other.
Osouw Tun Bec/konu- PexomeH- | Bpems Bapku c. If steaming meat or poultry and vegetables, always place the meat or
uecTeo Ayemesie (mun.) poultry in the lower bowl so that juices from raw or partially cooked meat
npunpasel cannot drip onto other foods.
ApTLLIOKA Caexve 3 cpenHmx Yechok 45-50 d. Steaming times_ for food in the upper bowl are usually slightly longer so
ScTparoH allow an extr_a 5 r_nmuteS. _ _ _
e. If foods with different cooking times are being steamed, start the food
Cnapxa Crexas 4001 TIUMOHHbIF 13-15 vyith the longest cooking time in the lower bowl. _Ther_l when the remaining
3amopo- Banbaam 16-18 tlme' reaphes that qf food with the shortest cooking time, careful_ly remove
KEHHas TUMbSH the lid with oven mitts and place the upper bowl on top. Cover with lid and
continue steaming.
Bpokkonun Ceexast 400r YecHok 16-18
3amopo- KpacHbiii 15-18 CARE AND MAINTENANCE
XEHHast neped, CLEANING
1. Never immerse the base, cord or plug in water.
MopkoBb Ceexas 400 AHVC 20-22 2. Unplug at the wall socket and leave the appliance to cool completely
pesaHHas MsiTa before cleaning.
3. Do not clean any part of the unit with abrasive cleaners e.g. scouring
LiseTHas Ceexas 4001 PosmapuH 16-18 powders, steel wool or bleach.
Kanycra 3amopo- Basunumk 18-20 4. Do not clean clear plastic bowls and baskets with abrasive side of a
XeHHas 3cTparoH sponge or pad.
5. We recommend washing the lid, rice container, baskets in hot water
Wnuxat Caexbiit 250r TMbsIH 8-10 and dishwashing liquid. Rinse and dry thoroughly.
3amopo- HecHok 18-20 6. Alternatively, all those parts can be cleaned in a dishwasher in the
XKEeHHbIN upper basket on the light cycle. However, continual cleaning in a dish-
washer may result in a slight loss of exterior gloss and dulling.
BoGbl Ceexve 400r TvnH 18-20 7. Empty the water basin and change the water after each use.
3amopo- Ykpon 8. Do not immerse the base in water. Fill the water basin with warm, soapy
KEHHbIE water and wipe with a cloth. Rinse thoroughly.
N 9. Wipe the base with a damp cloth.
fopox Caenkuifi 400r Baainuk 10-12 10. Clean the unit on a regular basis.
3amopo- MaiiopaH 15-18
KEHHBIM Msra DESCALING THE WATER BASIN
. After 2-3 months of consistent usage, chemical deposits may build up in
Kaprodern Caexwlit 400r Heckox 20-22 the water basin and heating element. This is a normal process and the
build-up will depend on the degree of water hardness in your area. It is
essential the appliance is descaled regularly to maintain steam production
18 7
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and extend the life of the unit.
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. Alltimes 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

8
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ENGLISH PYCCKU#A

. Ecnu Bam HY>XHO NPUroToBUTbL NPOAYKThHI, Tpe6y|ou.u/|e Pa3HOro BpemMeHun
NpuUroToBNeHnda, Ha4HUTEe C NPOAYKTOB 6onee pMTENBHOrO
npuUroToBNeHna (B HUXHEN eMKOCTVI), a 3aTeM yCTaHOBUTE BEPXHIOO
€MKOCTb C npoaykTtamu 6bICTpOFO npuUroToBieHUA.

YUCTKA U yXoa

MpepocTepexeHue: nepes YUCTKOM AaiTe napoBapke OCTbITb. OTKOYUTE

npubop oT ceTu.

EMKOCTM U KpbllLKa

+ [lorpyauTe eMKOCTU, KPbILLKY B TEMNYIO MbUTbHYIO BOAY.

+  TwaTtenbHO NPOMONTE N NPOCYLUNTE BCE YaCTW.

Pe3epByap ans Boabl

+ HanewTe ropsiyyto MblibHYIO BOAY B pe3epByap 415 BOAbl. He ncnoneaynire
abpa3unBbl M METAIMYECKME LLETKM OJ1S YUCTKM.

+ [lpomoliTe B YACTON BOAE, HTOObI CMbITb OCTaTKM YACTSLLErO CPEACTBRa.

Yxop 3a HarpeBaTesibHbIM 3JIEMEHTOM

+  CunbHasa Hakunb yoanseTcs npu HarpeBaHWM ykcyca B pe3epByape Ansi
BOAbl. He ncrnosnb3yrite Xo3s/ACTBeHHbIV oTOenmBaress!

+ HanewTe pacTBop ykcyca B pe3epByap 40 BEPXHEN OTMETKM.

+  BkJounTe B ceTb 1 ycTaHoBUTE Taimep Ha 20 MUH.

+  Cnepute, 4TobbI XNOKOCTL HE KMMena.

+  Tocne 3BOHKa OTKOYMTE MPMOOP, BblIENTe PacTBOP M MPU MOMOLLM
MSFKOM LWETKM O4YNCTUTE HarpeBaTeNbHbIN 91IEMEHT.

+  [pomoiTe BHYTPEHHIOIO MOBEPXHOCTb YACTOW BOAOM.

HapyXxHsis nOBEpPXHOCTb

+ [lpoTpuTEe HAPYXHIOIO MOBEPXHOCTb W LWHYP BAAXHOW TKaHbIO W
npocywmnte. He norpyxante OCHOBY B XMAOKOCTb U HE NOMELLANTE €€ B
NOCYAOMOEYHYIO MALLVHY.

MoMHuTe: 4YacTb NPOAYKTOB roToBUTCS MeHee, yeM 3a 90 MuHyT. Ecnn

TpebyeTcsa 6osnbLie BpeMeHu, He 3abyasTe f06aBUTb BOAY B EMKOCTb.

MPUrOTOBJIEHUE NOJA, ®OJIbIroM

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

17
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2. [NomecTuTe fAlilLa B EMKOCTb.
3. YcTaHoBUTE TaillMep Ha HYXXHOe BpeMs.

NPUrOTOBJIEHUE PUCA

1.

Nooakowon

HanonHute pesepByap AN BOAbl YNCTON XONOOAHOW BOAOW OO JUHWUK
HanosHEeHWs.

YcTaHOBUTE NapOBYO EMKOCTb H2 OCHOBY.

MomecTuTe puc B eMKOCTb U f06aBLTE B HEE BOAbI.

YcTaHOBUTE EMKOCTb C PUCOM U BOAOV BOBHYTPb NapoBOW EMKOCTU.
3akpoliTe eMKOCTb KpbILLKOW. BkntounTe npubop.

YcTaHoBUTE TaiMep Ha HY>XXHOE BpeMmsl.

Korpa npurotoBneHue 3akoH4MTCS, NPMGOP aBTOMATUHECKWN OTKIIOYUTCS.
OCTOPOXHO CHUMUTE EMKOCTb C OCHOBbI M OTKJ/IIOYMTE NapoBapKy OT CETH.

EMKoOCTb Ans puca Takke MoXxeTt GbITb UCMONb30BaHa ANs
NPUroTOB/IEHUS OBOLLE C COYCOM, AN4M, pblﬁbl.

NOJIE3HbIE COBETbI

Bpemsa npurotoBneHus MoxeT BapbMpoBaTbCA B 3aBUCMMOCTM OT
pasmepa KycOo4koB MpoAykToB, CBOGOAHOro MecTa B NapoBON €MKOCTH,
CBEXECTW NPOAYKTOB U T.A.

Bpemsa npurotoBneHns 6onbLIOro KoAnyecTsa NpoaykToB HeoOXoanMo
yBENnyMBaTh.

Ona poctuxeHus Hawunydwero pesynbrata HapesailTe NpoAyKTbl Ha
OfMHaKoBbIe KYCO4ku. Ecnu kycouku pasHble no pa3mepy, nomectute
6onee Menkne CBepXy.

Mo npoluecTBuM NONOBUHBI BPEMEHW, YCTAaHOBIEHHOTO Ha TaliMepe, Bbl
MOXeTe CABVHYTb KPbILLKY U NEpeEMeLUBaTh eay Npu NOMOLLM KYXOHHOrO
npucnocobeHns ¢ AJIMHHOWN PYYKOA.

He 3aknagbiBaiiTe B MapoBapky 3aMOPOXEHHble MSCO, [AWYb,
MopenpoaykTel. CHavyana nx pasmMopo3bTe.

MCMOJIb3OBAHMUE OBYX MAPOBbIX EMKOCTEMN

Camble 6osbLumMe KyCKM NPOAYKTOB 3aKNaAblBaiTe B HAKHIO eMKOCTb.
Ecnun Bbl rOTOBMTE OHOBPEMEHHO MSICO WM OMYb C OBOLLAMM, KNaauTe
MSICO MW ANYb BHU3, @ OBOLLM - B BEPXHIOIO €MKOCTb, 4TOObI COK 13 Msica
He ronan Ha NPoAYKTLI.

Bpemsi NpuUroToB/eHKst MPOLYKTOB B BEPXHEN EMKOCTM YBEMMYMBAETCS Ha 5 MUHYT.

16
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PYCCKUW ENGLISH

to check that the center is cooked and juices run clear.
4. Sausage must be completely cooked before steaming.
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
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 PYCCKU#A

SUPPLEMENT 1

NPUrOTOBJIEHUE
YT006bI M36exaTb 0XOroB, NONb3YNTECh BAPEXKON UM NPUXBATKOW, CHUMAas
KPbILLKY MapoBapku. MoBopa4vBanTe BHYTPEHHIOKO YaCTb KPbILLKM OT cebs Tak,

4yTOGbl Map BbLIXOAMN MNOCTENeHHO. [oAepXuTe KPbILWKY HEAONro Hapg,
Fresh Weight/Or Use Water Approx. napoBapKo, Noka He CTe4eT KOHAEHCaT.
Vegetables Number Pieces | Rice Bowl Fill Line Time B npouecce npurotoBieHNs He NbiTalTeCb OTKPLITb NapPOBapKYy.
In Base | (Minutes) 1. HanonHute pesepByap O BOAbl YACTON XONOLHOW BOAOW A0 NNHWW
Ag%z:%us’ 1121 b, No Lo 1315 :(Ia/llcl)(gz?:./m. He paspeluaeTcs Mcnonb3oBaTb BUHO, OYNbOH UK Apyrve
Beans, - Green/ 2. [epxa nofaoH ANst CTekalowel XUaKoCTW 3a Py4Yku, YCTaHOBUTE €ro Ha
Wax- . OCHOBY.
Cut or Whole 1 1b. No Hi 25-28 3. TMomecTuTe NPOAYKTHI B MAPOBYI0 EMKOCTb. B KOMMNEKT BXOASAT 2 NapoBble
€MKOCTW. Bbl MOXETE roOTOBUTbL B OAHOW EMKOCTH, & MOXETE UCMONb30BaTh
2 OOHOBPEMEHHO, YCTaHOBMB WX APYr Ha gpyra. 9TO 3aBUCUT OT
Cabbage 11b. No Lo 17-19 KonmquTEa nperTagnMBaeMoﬁ nvlu.wl.py >
15 GOMBLLOrO KOMMYECTBA ML YCTaHOBUWTE Goiee AOMMNIA PEXM MPUrOTOBNEHNS.
Carrots 11b. No Lo 15-17 He pnobaensiite cneuymn 1 Tpaebl, NOKa He 3aKOHYMTCS MPUTOTOBSIEHME.
4. 3akpoiTe NapoBylo EMKOCTb KPbILLKOW.
Corn on Cob Up to 8 pieces No Lo 17-19 5. YKpenuTe emKoCTH Ha OCHOBE.
Mushrooms, 6. MopkniounTe nPM6op K ceTtu. o
Whole 7. YcTaHoBUTE TaMep Ha XenaeMoe BPeEMS C MOMOLLIO KHOMOK “-” 1 “+”,
. 10 ounces No Lo 10-11 Maposapka Ha4HeT paboTaTh B TeueHue 25 cekyH, MocHe TOro, kak HaxaTb Ha
- Medium «
KHorKy “Start/Stop”. Korpa Bpems ucteyet, Npo3BeHUT curHan, n npubop
Onions, Whole 1 Ib. . No Lo 79 OyneT NnoAnepPXMBaTh TemnepaTypy elue B TedeHve 20 MUHYT, nocne Yyero
medium size napoBapka aBTOMaTUHECKN OTKIIOYUTCS.
8. OTkounte Npmbop OT CETU U CHAMUTE EMKOCTU C OCHOBBI.
Peas 1 _1/2 Ibs. No Lo 14-16 9. He ybupaiite NoanoH Ans CTEKAOLLEN XMAKOCTH, NOKa OH MOAHOCTHIO He
Green in pod OCTBIHET.
Potatoes,
Whole 1 Ib.-about 8 small No Lo 17-19 YPOBEHb BOZAbI
1lb. Ha cTeHke BHYTPW OCHOBbI yKa3aHbl [Ba YPOBHS BOAbl. BEPXHUIA ypOBEHb -
Squash medium size No Lo 11-13 “MAX” MCnonb3yeTcs ANS AMTENLHOTO NPUrOTOBNEHUS, HU3KWIA - “MIN” - ans

6osiee KOPOTKOro Neproa roToBKM.

NMPUTOTOBJIEHUE 9UL,
1. HanonHute pesepsyap Ans BOAbI YACTOWN XONOAHON BOAOW A0 IMHUN
HaNoOJIHEHWS.
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PYCCKUN ENGLISH

OMUCAHUE YACTEN NAPOBAPKM SUPPLEMENT 2
Chicken, Weight/Or Use Water Approx.
1. Kpsiwka Frankfurtes, Number Pieces | Rice Bowl Fill Line Time
2. EMKOCTb AN puca Sausages In Base | (Minutes)
3. BepxHsis eMKOCTb Chicken- 1/2 Ib. No Lo 1416
4. HuxHaa emKOCTb - Breast, bone (4-5 pieces) g
5. OcHoBa less fillets
6. XXuakokpuctannuyeckuin : .
G T - Breast, split 1-1 1/4 Ibs. No Hi
undposoin Taiimep Ha with bone (2 pieces) 37-41
90 MMUH C noAcCBeTKOW )
7. Pesepeyap Ans Boabl Ha ) V[:i';zn;it:;ks‘ about 1 Ib. No Hi 32-36
1000 mn. ¢ pUnLTPom (4 pieces)
- Thighs, with about 1 Ib. No Hi
bone (4 pieces) 34-37
- Poached
Chicken 1 Ib.
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
- Kielbasa
up 1 3/4 Ibs. No Lo 19-21

11
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SUPPLEMENT 3
Use Water Approx.
Type of Seafood Amount Rice Bowl Fill Line Time
In Base | (Minutes)
Clams 1/2-1 |b. in shell No Lo 10-12
1 Ib.
Crab (about 6 pieces) No Lo 15-18
1 or2-
Lobster (7 to 8 ozs. each) No Lo 18-20
Mussels 1 Ib. in shell No Lo 12-14
Oysters
(fresh) About 1/2 dozen No Lo 11-13
Scallops
(fresh) 1/2 Ib. shucked No Lo 10-12
Shrimp 1 Ib.in shell No Lo 11-12
Water Approx.
Type of Fish Amount Use Fill Line Time
Rice Bowl In Base | (Minutes)
Fillets 1/2 lbs. 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

o

ENGLISH PYCCKUN

BAXHbBIE MPEAOCTEPEXXEHUSA

He kacantecb ropsymx NOBEPXHOCTEN napoBapku. Mcnonb3ynte
NPUXBAaTKN AJ18 TOr0, YTOObI CHATb KPbILLKY MW FOpsiyMe EMKOCTU.

He norpyxaiTe WHyp, BUJIKY NI OCHOBY C MOTOPOM B BOALY.

He ocTaBnaiTe BKIOYEHHbIN Npubop B6AM3K AeTeli 6e3 npucmMoTpa.
Ecnu Bbl He nonb3yeTecb NPMOGOPOM AUTENBHOE BPEMS, OTKIII0HaNTE ero
OT CEeTH.

OTkntovaliTe Nnpnbop nepes YACTKON.

He ncnonbayite npnbop ¢ NOBpeXAeHHbIM 3NEKTPUHECKMM LLUHYPOM, a
Takxe ¢ NobbIMU APYrMMU HEMCNPaBHOCTAIMU. Ana NnpefoTBpaLLeHuns no-
paxeHwus aNeKTpMYeCKMM TOKOM He pasbuparite npubop. Mpu Hencnpas-
HOCTW OTHECUTE ero KBannPuLMpOoBaHHLIM CNeumanicTam 4as peMoHTa.
Mcnonb3yite Tonbko Te NpucnocobneHns, KOTopbie BXOAST B KOMIMEKT.
He vncnonb3yiite npubop BHE NOMeELLEHUS.

CnepuTe, 4TOGbI LLUHYP HE Kacasncs ropsiynx NoBEPXHOCTEN.

He craBbTe nprbop BO3Ne ra3oBowi 1 3NeKTPONANUTLI.

CobniopaliTe  OCTOPOXHOCTb, KOrAa Bbl MEPEHOCUMTE MapoBapky,
copepxatlyto ropsHee 6a040.

OTKpbIBaiTE KPbILLKY OCTOPOXHO, 4TOObLI HE 06XEYLCS NapoM.

He cTaBbTe napoBapky nof kakumm-nnbo npeameramu, Tak kak BO Bpemsi
ee paboTbl BblaenseTcs 60nbLIoe KONMYeCTBO napa.

Mocne oTknloYeHUs NapoBapku B pe3epByape OCTAeTCsi HEMHOTO BOZb,
3TO HOPMaJIbHO.

He ncnonb3yiite YacTi napoBapky B MYKPOBOJSIHOBOW NMEYM U He CTaBbTe
VX Ha ropsivyio NoBEPXHOCTb.

Mepep BKkIOYEHVEM napoBapky B CETb HanosHWTE ee BoAolk. B
NPOTMBHOM CJly4ae Bbl MOXETE €€ UCTOPTUTb.

CTporo cnenyinte BCEM MHCTPYKLMSIM.
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