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When using electrical appliance. Basic safety precautions should always be
followed including the following:

Household use only

SAFETY INSTRUCTIONS

1. Check that the power supply voltage corresponds to that shown on the
appliance.

2. Do not place the appliance near the hot source or in a hot oven, as
serious damage could

result.

3. Never leave the appliance in operation unattached. Keep away from
children.

4. Do not use the appliance if the appliance or the cord is damaged, or the
appliance has fallen or shows visible damage or does not work properly.
5. If the supply cord is damaged, it must be replaced by after sale service
centre of Feller in order to avoid a hazard.

6. Burns can occur by touching the hot surface of the appliance, the hot
water, the steam or the food.

7. Never immerse the appliance in water!

8. Do not move the appliance when it is full of liquid or hot foods.

9. Do not touch the appliance when it is steaming and use oven gloves to
remove the lid, rice bowl and steamer baskets.

10. Always unplug the appliance immediately after use , when moving it or
prior to any cleaning or maintenance.

11. This appliance is not intended for use by persons (including children)
with reduced physical, sensory or mental capabilities, or lack of experience
and knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.
12. Children should be supervised to ensure that they do not play with the
appliance.
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DESCRIPTION |

1. Lid 9. Inside Maximum water level
2. Rice bowl (1L capacity) (depending on model)

3. Steam basket No.3 10. Water tank

(1 hour continuous use) 11. Heating element
(depending on model) 12. Exterior water level

4. Steamer basket No.2 indicator

5. Base with clip and 13. 60-minute timer built-in

6. Steamer basket No.1 egg holder

7. Juice collector 14. On indicator light

8. Removable turbo ring 15. Power cord

Please follow the instruction for use carefully!

This appliance produce boiling hot steam!

INSTRUCTION FORUSE

1. Using warm water and washing up liquid, wash all the removable parts
and the inside of the water tank, rinse and dry.

2. Place the base unit on a stable surface, put the turbo ring around the
heating element (the largest side on the bottom).

3. Pour the fresh water directly into the water tank up to the maximum
level.

4. Place the base into the baskets and put the food on the center of base.
5. Place the baskets on the top of the juice collector, and put the lid on.

6. Plug in and set the time for cooking. The indicator light on and steam
cooking has begun.

7. Check the water level by looking the exterior water level indicator, if
necessary, add water from the side of juice collector during cooking.

8. The switch off automatically, timer rings and the indicator light off.
9.You can reheat the food, carefully if there is any more water.

10. Remove the lid, place the basket(s) on the plate.

11. Unplug the appliance, let it cool completely before cleaning.




| CLEANING AND MAINTENANCE

1. Empty the water tank and clean it with a damp cloth.

2. All the other removable parts can be put in the dishwasher.

3. Descale the appliance every 8 times.

4. Position the turbo ring upside down around the heating element(the
largest side on the upper). Fill the water tank with cold water up to “MAX”
level, fill the inside of the turbo ring with white vinegar to the same level.
Do not heat up (to avoid the descaling odour).Leave overnight to descale.
Rinse out the inside of water tank with warm water several times.

5.Stack the baskets one to the other following No.1 into No.2,then together
into No.3. Put the rice bowl into the Steamer basket No.1.At last place the
baskets on the juice collector and put lid over them all.



Artichokes

Clean the stem. Set apart

pcs 4 30-34 MAX the outer leaves. Split
.2.5cm the head about
Asparagus 4509 13-17 MED | place smoothly in the basket
Green beans 4509 16-20 MED | Place smoothly in the basket
Beet 4509 24-28 MED [ Place smoothly in the basket
Broccoli 4509 16-20 MED
Between
20-24 Set apart the outer leaves and
Brussels sprouts 4509 MED& MAX | Place smoothly in the basket
. . Between ivi
.parts 4 Divide to
Cabbage pc1 23-27 |MED& MAX ’
Carrot 4509 25-29 | Between |pjace smoothlyin the basket
MED& MAX
Cauliflower 4509 16-20 MED Place smoothly in the basket
Celery 6Pc in each basket 17-21 MED  [Remove the leaves and place
: - : .smoothly in the basket
Corn 4509 28-32 MAX Place smoothly in the basket
(Mushroom{whold 4509 11-15 MED | Place smoothly in the basket
Okra 4509 18-22 MED | Place smoothly in the basket
Chopped onion 4509 12-16 MED Place smoothly in the basket
Peas 4509 12-16 MED Place smoothly in the basket
Green/red pepper 4509 12-16 MED Place smoothly in the basket
Potato 4509 38-42 MAX Slit with a knife and Place
.smoothly in the basket
Turnip 450 28-32 Between Slit with a knife and Place
9 MED& MAX .smoothly in the basket
Spinach 10-14 MED Cut them and Place
4509 .smoothly in the basket
Squash 14-18 MED Cutthem and Place
4509 .smoothly in the basket
o 1.5+ Pour onecup rice
White Rice cup 1 33-37 MAX cup water and add your
.desired spice
. 1 1.5+ Pour onecup rice
Brown Rice cup 40-44 MAX cup water and add your
.desired spice
Barley cup 1 40-44 MAX 1.5+ Pour onecup rice
cup water and add your
.desired spice
Pasta cup 1 38-42 MAX 1.5+ Pour onecup rice

cup water and add your
.desired spice




Boiled Egg up to 12 pcs 16-20 MED .Place in the basket one by one
Soft-boiled egg up to 12 pcs 8-15 MED Place in the basket one by one
Fillet Fish 450g 18-22 MED Place the fillet smoothly and
.cook
Fish Steak About kg 2327 MED Place the fillet smoothly and
.cook
Water-boiled Fish 4509 22-26 MED Cover spiced and butter fillet
.with foil

] 120-60

Grain cup 1 depends on) cup of water for each 1.5 Pour

(type cup of grain
Chicken 450g 20-24 Between Place thg chicken pieces. from the
(Breast(boneless MED& MAX lump side. Then steaming until
the extracts emit
Chicken Breast with 4509 39-44 MAX steaming until the extracts emit
bone
Chicken Leg/wing 4509 30-34 MAX steaming until the extracts emit
8-12
Sausages upto240g MED
- 10-14
Stir-fried sausages upto120g MED







