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Dear Valued Customers,

Thank you and congratulations on the purchase of your          FOOD 

STEAMER.

                 is pleased and proud to add to your quality of life and healthy lifestyle 

this excellent appliance with UNIQUE FOOD STEAMING TECHNOLOGY.  You 

may steam different types of foods in this three tier, 12 litre                 FOOD 

STEAMER. Steam access tubes that channel steam from the water reservoir 

to individual Steam Racks keeps the flavour of food in one rack separate from 

the next, so that flavours of the foods in different racks do not blend with each 

other.  

The control panel is very easy to use with lighted digital display. Please read this 

instruction manual carefully before first use for your convenience, safety and 

successful results on the usage of this appliance.

We are sure you will find the                FOOD STEAMER – from

rewarding, easy and enjoyable to use.

   FOOD STEAMER
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When using electrical appliances, basic precautions should always be followed, which 
include the following: 

1. Please read through the instructions before using                  FOOD STEAMER  
 and keep this instruction manual in a safe place. 
2. Do not use the appliance in damp conditions or outdoors. 
3. Do not put the power cord, water reservoir and 3-pin plug into the water or any 
 other liquids.
4. Do not let the power cord or                  FOOD STEAMER touch hot surfaces. 
5. Do not place the appliance near to any types of heat source. 
6. Do  leave at least 11 cm space from other goods or appliances.
7. Do not let cord hang over edge of table or counter. 
8. Close supervision is necessary when any appliance is used near children.
9. Do not forget to fill the water tank and put on the lid before plugging in. 
10. Do not unplug the outlet with wet hand.
11. Please unplug                  FOOD STEAMER when not in use.
12. Do not  touch hot surface. 
13. Do not use the steamer if the power cord or any part is visibly damaged or after  
 appliance malfunctions. 
14. Do not put any can or packaged food into                  FOOD STEAMER. 
15. If the electrical cord of                  FOOD STEAMER is damaged, it must be  
 replaced by the authorised service centre. Do not attempt to replace the electrical 
 cord yourself. 
16.  If the appliance is damaged or broken, please send the appliance to authorised  
 service centre for repair or service.
17. This appliance is for HOUSEHOLD USE only.

IMPORTANT SAFEGUARDS

SAVE THIS INSTRUCTION MANUAL
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PARTS

Lid

Steam rack 
(3pcs)

Steam access 
tubes (4pcs)

Water reservoir

Water spout

Food container

Steam tray 
(3 pcs)

Drip tray

Control panel

fig. 1
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1. Open the packing and check the attachments. Read the instruction   
 manual carefully. 
2. Wash all removable parts of steamer with warm soapy water, including 
 water reservoir, taking care not to submerge water reservoir in water.
3. Place your steamer on a suitable flat surface and leave at least 11cm from  
 a wall or from other items on the work surface.

FIRST USE

fig. 2

Lid

Steam rack 
(3pcs)

Steam 
access tubes 
(4pcs)

Water reservoir

Water spout

Food container

Steam tray 
(3 pcs)

Drip tray

Control panel
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Use with 1 tier

1. Fill the water reservoir with water, do not exceed the max water line. 
2. Put the drip tray on base firmly. 
3. Place the steam tray and steam rack on the drip tray. Place food on the  
 steam tray.
4. Cover lid, plug in the cord and set the timer. 

Use with 2 tier

1. Fill the water reservoir with water, do not exceed the max water line. 
2. Put the drip tray on base firmly.
3. Place the steam tray and steam rack on the drip tray. Place food on  
 steam tray for the bottom tier.
4. Put steam tray on bottom tier steam rack.
5. Insert steam access tubes through opening of steam tray and fix steam  
 access tubes to opening at steam tray below. Ensure they fit properly.
6. Put steam rack on second tier steam tray.
7. Place food on steam tray.
8. Cover lid, plug in cord and set the timer.

Use with 3 tier

1. Fill the water reservoir with water, do not exceed the max water line. 
2. Put the drip tray on base firmly.
3. Place the steam tray and steam rack on the drip tray. Place food on  
 steam tray for the bottom tier.
4. Put steam tray on bottom tier steam rack.
5. Insert steam access tubes through opening of steam tray and fix steam  
 access tubes to opening at steam tray below. Ensure they fit properly.
6. Put steam rack on second tier tray. Place food on steam tray.
7. Put steam tray on second tier steam rack.
8. Insert second set of steam access tubes through opening of steam tray 
 and fix steam access tube to opening at steam tray below. Ensure they fit  
 properly.
9. Put steam rack on third tier steam tray.
10. Place food on steam tray.
11. Cover lid, plug in cord and set the timer.

USING YOUR STEAMER
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1. Plug in the cord. The appliance will beep and display a cooking time of 30  
 minutes and the display will point to “OFF”. (Please refer fig.3)

2. If there is no  need to set the cooking time or the delay time, press the 
 “Start/Stop” button directly, the machine will start according to the default  
 time of 30minutes.

3. Within the 30 minutes, if you wish to add on any food into the steamer. 
 Press “Start/Stop ” button, so that machine stops heating. Add the food. 
  Then, press “Start/Stop ” button again to continue steaming. 

*Caution: When steamer is working, please ensure you press “Start/Stop”  
  button to stop the steaming process before you move/open any part  
 of  steamer. This is to prevent hot steam from hurting your hands.

CONTROL PANEL OPERATION

fig. 3
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SET THE STEAMING TIME

DELAY TIMER

   

1. Press         button to adjust the steaming time up or down between 1 and  
 60 minute. Hold either button to scroll quickly. Time setting range is 01-60  
 minutes. 

2. When the timer is at the desired steaming time, press the “Start/Stop”  
 button to begin steaming, the display point to  “STEAM” to indicate  
 steaming has begun. 

3. In the steaming process, the time can be adjusted. After the countdown, 
 the machine stops and changes to “keep warm” function.

1. Set the desired steaming time.

2. Press the “ Set/Delay ” button, the “6:00” will be displayed.   
 Press        button will adjust the delay time up or down between 00 and 12  
 hours. (Please refer fig.4)

3. Press the “Set/Delay ” button again to accept the delay time.   
 The “    ” icon will be displayed which means the timer is counting down 
 to 0:00, when the timer reaches 0:00, the machine will beep  and steaming  
 cycle starts. (Please refer fig.5) 

How to set delay timer.

Example: It is 8 a.m. now. Food needs to be ready at 5 p.m. (9 hours later). The 
steaming time is 30 minutes. Set the steaming time to 30 minutes. Then, set 
delay timer to 8:30. (9 hours minus 30 minutes cooking time equal 8 hours 30 
minutes)

fig. 4 fig. 5
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KEEP WARM

 

After the steaming time has elapsed, an audible beep will sound and “00” will 
appear. (Please refer fig.6) The pointer will point to “WARM”. The steamer will 
enter a 1 hour “keep warm” mode. When the “keep warm” mode is finished, the 
steamer will beep and “30” will appear in the display. 

If you want to cancel the “keep warm” mode, press the “ Start/Stop” button.

fig. 6
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When the steamer is out of water or the water level is too low to complete 
the steaming cycle, the steamer has a self protection feature that will stop the 
steaming. An audible beep will sound for and “H2O” will appear in the display. 
(Please refer fig.7)

1. Press any button to stop the beep sound  and “H2O”  blinking. 
2. Add in adequate water, into water spouts press “Start/Stop” Button to   
 continue steaming.

Note: When a steaming programme is complete, the steamer will also beep 
 but for shorter period than the “add water” alarm.

ADD WATER ALARM

fig. 7



11

1. Allow the appliance to cool and unplug from outlet before cleaning. 

2. Wash the steamer surface and interior with a damp cloth or a sponge. 
 Let it dry. 

3. Dry all accessories and store in the steamer when not in  use for a long  
 time.

4. After a period of using, the heater surface may discolour or may be coated 
 with minerals from the water used to steam. Cleaning method: 

 a. Fill the water reservoir with 1/3 white vinegar and 2/3 water. Ensure to  
  KEEP WITHIN THE MAXIMUM WATER LEVEL.
 b. Turn on the steamer for 20-25 minutes without the lid and steam trays. 
 c. Rinse out the insides of the water tank with warm water several times. 
 d. Do not submerge water reservoir in water or any liquid.

CLEANING AND MAINTENANCE

Model   :     FOOD STEAMER

Rated Voltage  : 220V - 240V
Rated Power  : 1200W
Rated Steamer capacity : 12L

TECHNICAL SPECIFICATION








