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DESCRIPTION

1 Lid 10 Controls

2 Steam baskets a Programme selector

3 Cooking trays b B Button

4 Cake mould c Screen with cooking times

5 Rice bowl d EButton

6 Juice collector e Frozen food button with

7 Filling inlet indicator

8 Water tank f Keep food warm indicatorl@]
9 Power supply base g Start/Stop button E&S

PREPARATION

Before first use

o Clean the water tank with a non-abrasive sponge - fig.1 and the exterior
of the electronic base.

e Wash all detachable parts (bowls, rice bowl, juice collector, removable
trays, cover, cake mould) with warm water and washing up liquid. Rinse
and dry.

« You can wash all parts in the dishwasher except the electronic base.

Never use a scourer, especially on the heating element. Never immerse

the electronic base.

Fill the water tank

e Pour cold water directly into the water tank up to the maximum level
(1.5 litre) - fig.2.

e Use fresh water with each use and check that the water tank is filled to
the maximum level.

ALWAYS ENSURE THERE IS WATER IN THE WATER TANK BEFORE

SWITCHING ON.

Never place any seasoning or liquid other than water in the water

tank. Do not fill the water tank by placing it directly under a tap; use

a container with a spout.

Fitting the detachable elements
e Place the juice collector on the water tank - fig.3.
o Clip the trays onto the bowils - fig.4.



e Place the bowl(s) 1, 2 and 3 on the juice collector - fig.5.

o Fit the lid.

e When you use the rice bowl and cake mould accessories, position them
directly on the trays in the bowl.

e Check that the bowls are correctly positioned.

Only 1 bowl can be used directly on the juice collector.

COOKING

e Plug in the appliance: you will hear a beep indicating that it is connected
to the mains. The colour of the chosen programme flashes. The screen
with suggested cooking time flashes.

ePlace the programme selector below the symbol of your chosen
programme - fig.6.

 The suggested cooking time can be adjusted with buttons E and &.

« If you take no further action, the screen will go off and the appliance
will switch to standby after 2 minutes.

e Press button & to leave standby mode.

Do not place your hands above the appliance when in use, as steam is

emitted through the holes in the lid.

Choose the cooking time
« Your appliance offers 6 cooking programmes associated with 6 colour
indicators:
Programme 1/BLUE: Fish (pre-set 15 mins)
Programme 2/ORANGE: Vegetables short cooking time (pre-set
20 mins)
Programme 3/GREEN: Vegetables long cooking time (pre-set
30 mins)
Programme 4/PURPLE: Meat (pre-set 35 mins)
Programme 5/YELLOW: Rice/eggs (pre-set 40 mins)

CAKE

Programme 6/RED: Cake (pre-set 17 mins)

e The programme colour lights up and flashes - fig.7.
e The default time setting flashes:
—If you are happy with the pre-set time, press - fig.8.
—If you wish to change the pre-set time, adjust with buttons E and B
and press to confirm the selected time.



e The selected time and programme light are now set and cooking begins. w
e During cooking, the remaining time counts down in minutes, and then
seconds during the last minute.
» Once cooking has begun, you can adjust the cooking time whenever you
wish using buttons E or B and changing the programme.
A long press on the + or — touchpad allows you to increase or decrease
the cooking time more quickly.

Keep warm function

e The sound indicator will beep twice at the end of the cooking time - fig.9.

e The keep warm function comes on automatically at the end of the
cooking time and the programme colour flashes on and off. Button
will light up - fig.10.

e The elapsed keep warm time since cooking is displayed.

While the keep warm function is in operation, no other action is

possible, except stop when required (by pressing button )

Cooking frozen products

It is possible to cook frozen vegetables and fruits without defrosting

them. The appliance automatically adds 10 minutes to the selected

cooking time.

e Select a cooking programme.

o Press button & - fig.11.

e The time is automatically incremented for defrosting and flashes.

e Press B to begin cooking; the time is set and cooking begins.

« Once cooking has begun, you can adjust the cooking time whenever you
wish using buttons B or B and changing the programme.

During the cooking time

« If you wish to change the cooking time, press buttons I or B .

o If there is no more steam, the appliance needs more water. Add water by
pouring through the filling hole on the right hand side of the appliance
- fig.12.

e You will not need to press button E&S
restart automatically.

Do not touch the hot surfaces or the foods being cooked. Use heat

resistant gloves. If there is no water left, the appliance will stop

heating.

again, as the appliance will



Removing the food

e Remove the lid by the handle.

e Remove the bowls - fig.13.

e Serve the food.

Use heat resistant gloves to handle bowls and lids - fig.13.

To stop the steamer
o If you wish to stop your appliance during the cooking time, press button

. Durlng the keep warm function, press button &

e When cooking stops, this is indicated by rapid flashlng of the light and
the “programme selector” screen, as well as by a beeping signal.

« Unplug the appliance to switch off completely.

If you take no further action, the screen will go off and the appliance

will switch to standby after 2 minutes. After 1 hour on the keep warm

function, the appliance will switch to standby. The lights will go off.

TABLE OF COOKING TIMES

The cooking times for bowl 1 are an approximate guide only. Times can
vary depending on the size of the food items, the space between items,
quantities, individual taste, and the voltage of your mains supply.

Vegetables - fruit
Vegetables - fruit short cooking time

Sliced carrots Fresh 3009 22-27 mins
Mushrooms Fresh 5009 18-25 mins
Spinach Fresh 300g 12-17 mins
Peppers Fresh 2509 18-25 mins
Small white onions Fresh 2509 15-20 mins
Bananas Fresh 4 12-17 mins
Peaches Fresh 4 12-17 mins
Apples Fresh 4 25-30 mins




Vegetables - fruit long cooking time

Artichoke Fresh 1 average sized £45-55 mins
Asparagus Fresh 550¢g 30-34 mins
Broccoli Fresh 500¢g 25-35 mins
Cabbage Fresh 600 g 30-35 mins
Cauliflower Fresh 1 average sized 35-45 mins
Green beans Fresh 450 ¢ 34-40 mins
Leeks Fresh 5009 34-471 mins
Garden peas Fresh 3509 35-40 mins
Potatoes Fresh 6004 40-46 mins
Courgettes Fresh 5004 25-30 mins
Pears Fresh 4 25-30 mins
Fish - Shellfish
Fish fillets Fresh 3509 12-14 mins
Shellfish Fresh 200g 5-10 mins
Pollock steaks Fresh 3009 12-17 mins
Salmon Fresh 5509 20-30 mins
Meat
Chicken legs Whole fresh 35-45 mins
Chicken escalope Fresh 4509 20-25 mins
Turkey escalope Fresh 4009 20-26 mins
Lamb chops Fresh 500¢g 18-23 mins
Pork fillets Fresh 600 g 40-45 mins
Sausages 6 10-15 mins




Eggs

Soft-boiled eggs 12-15 mins

Hard-boiled eggs - 6 20-25 mins

Rice - Pasta — Cereals

Preparation Cooking time

White long grain 1509 ‘ 300 mi ‘ 30 mins
rice

cake

Cakes
Summer fruit cake - 6 25 mins
Chocolate gateau 6 23 mins
Yoghurt cake 6 18 mins
Provencal cake - 6 18 mins
Carrot cake 6 18 mins

 You can prepare a range of cake recipes, including those from the recipe
book and your own personal recipes.

 To cook several dishes at once, begin by cooking the foods that require
the longest cooking time. Place them in bowl 1, and then gradually add
the other bowls with the foods that cook quicker.

Cake making

ePut the cake mixture into the cake mould, avoiding overfilling and
spillages with certain recipes.

e Place the cake mould in the bowl - fig.14.

e The cake pan cannot be put in the oven, the microwave and the freezer.

The cake pan must be always put in the bowl under the lid. You may

have to grease the mould for certain cake preparations.



Removing the cake mould

o Use heatproof oven gloves.

e Remove the cover with the handle.

e Leave to cool for a few minutes before removing your cakes.

e Serve your cakes.

If you wish to keep your cakes in the refrigerator, wait until they have
cooled to room temperature before refrigerating.

STEAMING TIPS AND TECHNIQUES

* Do not pack food too tightly in the steam baskets. Leave some space for
steam to circulate as much as possible.

o For best results, use pieces of food of approximately the same size (such
as potatoes, vegetables and chicken breasts) so that they cook at the
same time. The size and thickness of the food will alter the cooking time.

¢ Avoid lifting the lid to check on the cooking progress too often, as this
allows loss of steam and can lengthen the cooking time.

o If recipes require the use of cling film, always use the all purpose type
suitable for use in microwave ovens. Cling film is often used to prevent
condensation forming and spoiling delicates foods such as egg custards.
Avoid using foil as this tends to increase the steaming time.

e When choosing food for steaming, select suitable size food to fit the
steaming basket, especially if it is cooked whole such as fish.

o Subtle flavour can be given to steamed food with the addition of fresh
herbs, slices of lemon or orange, garlic and onion. These ingredients
may be added directly to the food.

eTo give more flavour to poultry, meat and fish, use marinades,
combinations of herbs and wine or barbecue sauces or spices blends.

e The frozen vegetables and fruits can be steamed without being
defrosted. All shellfish, poultry and meat must be completely thawed
before steaming.

e For some recipes with a long cooking time, such as steamed sponge
pudding, you will need to top up with more cold water during steaming.

e Always use oven gloves when handling the baskets or steaming cups
during or after cooking.



MAINTENANCE AND CLEANING

Cleaning the steamer

e Unplug the steamer after use.

o Allow it to cool completely before cleaning.

e Check that the steamer has cooled completely before emptying the
juice collector and water tank.

« Wash all removable parts using warm water and washing up liquid, rinse
and dry.

o All parts except the power supply base are dishwasher safe.

Do not immerse the electronic base or rinse it under the tap. Do not

use abrasive cleaning products.

Descaling your appliance

o For best results, descale the steamer after every 8 uses. To do this:
—Remove the juice collector.
—Pour 1 litre of cold water into the water tank.
—Add 1 glass (about 150 ml) of white vinegar (available from hardware

stores).

—Leave it to descale overnight.
—Rinse out the inside of the water tank several times using warm water.
—Do not use other scale removing products.

Storage

e Place the rice bowl upside down in the juice collector.

e Place the cake mould upside down on the rice bow - fig.15.

e Place bowl 1 upside down on the base - fig.16.

e Empilez le bol 2 dans le bol 3 et retournez le tout sur la base - fig.17.
e Place the lid on top - fig.18.

All parts can be stored inside the steamer.



INCIDENTS / SOLUTION

AT NS N

There is steam escaping
from the sides of the
appliance.

Bowls poorly interlocked
between each other.

Check that the bowls are
placed and fitted in the
correct order. Fit bowl 1
first, next fit bowl 2 and
then bowl 3.

I plugged in my appliance
but it switched itself off.

You switched the appliance
on less than 2 minutes

ago and it has gone into
standby mode.

Press the start/stop button
once to leave standby
mode.

Water is coming out of the
base.

There might be a leak
around the heating
element.

Take the appliance to an
approved Service Centre.

The foods don’t cook as
quickly as they used to.

Build-up of scale on the
heating element.

Descale the heating
element (see maintenance
and cleaning paragraph).




TEFAL/T-FAL* INTERNATIONAL LIMITED GUARANTEE
£E3 : www.tefal.com
This product is repairable by TEFAL/T-FAL¥, during and after the
guarantee period.
Accessories, consumables and end-user replaceable parts can be
purchased, if locally available, as described on the TEFAL/T-FAL internet
site www.tefal.com

The Guarantee**

TEFAL/T-FAL guarantees this product against any manufacturing defect
in materials or workmanship during the guarantee period within those
countries*™™ as stated in the attached country list, starting from the initial
date of purchase or delivery date. The international manufacturer’s
guarantee covers all costs related to restoring the proven defective
product so that it conforms to its original specifications, through the
repair or replacement of any defective part and the necessary labour. At
TEFAL/T-FAL’s choice, a replacement product may be provided instead
of repairing a defective product. TEFAL/T-FAL'’s sole obligation and your
exclusive resolution under this guarantee are limited to such repair or
replacement.

Conditions & Exclusions

TEFAL/T-FAL shall not be obliged to repair or replace any product
which is not accompanied by a valid proof of purchase. The product
can be taken directly in person or must be adequately packaged and
returned, by recorded delivery (or equivalent method of postage), to a
TEFAL/T-FAL authorised service centre. Full address details for each
country’s authorised service centres are listed on TEFAL/T-FAL website
(www.tefal.com) or by calling the appropriate consumer Service centre
set out in the attached country list. In order to offer the best possible
after-sales service and constantly improve customer satisfaction,
TEFAL/T-FAL may send a satisfaction survey to all customers who have
had their product repaired or exchanged in a TEFAL/T-FAL authorised
service centre.

This guarantee applies only for products purchased and used for domestic
purposes and will not cover any damage which occurs as a result of
misuse, negligence, failure to follow TEFAL/T-FAL instructions, or a
modification or unauthorised repair of the product, faulty packaging by
the owner or mishandling by any carrier. It also does not cover normal




wear and tear, maintenance or replacement of consumable parts, or thew

following:

—using the wrong type of water or consumable

—ingress of water, dust or insects into the product (excluding appliances
with features specifically designed for insects)

—scaling (any de-scaling must be carried out according to the instructions
for use)

—damage to any glass or porcelain ware in the product

—damages or poor results specifically due to wrong voltage or frequency
as stamped on the product ID or specification

—mechanical damages, overloading

—damage as a result of lightning or power surges

—professional or commercial use

Consumer Statutory Rights

This international TEFAL/T-FAL guarantee does not affect the Statutory

Rights a consumer may have or those rights that cannot be excluded or

limited, nor rights against the retailer from which the consumer purchased

the product. This guarantee gives a consumer specific legal rights, and

the consumer may also have other legal rights which vary from State to

State or Country to Country. The consumer may assert any such rights at

his sole discretion.

**Where a product purchased in a listed country and then used in

another listed country, the international TEFAL/T-FAL guarantee duration

is the one in the country of usage, even if the product was purchased

in a listed country with different guarantee duration. The repair

process may require a longer time if the product is not locally sold by

TEFAL/T-FAL. If the product is not repairable in the new country, the

international TEFAL/T-FAL guarantee is limited to a replacement by a

similar or alternative product at similar cost, where possible.

*TEFAL household appliances appear under the T-FAL brand in some

territories like America and Japan. TEFAL/T-FAL are registered trademarks

of Groupe SEB.

Please keep this document for your reference should you wish to make a

claim under the guarantee.

**For Australia only:

Our goods come with guarantees that cannot be excluded under the

Australian Consumer Law. You are entitled to a replacement or refund for




a major failure and compensation for any other reasonably foreseeable
loss or damage. You are also entitled to have the goods repaired or
replaced if the goods fail to be of acceptable quality and the failure does
not amount to a major failure.

**For_India only: The guarantee length depends on the product and
the State in India. Full guarantee terms must be checked at the point of
sale. Products purchased outside and used in India benefit from a 2 year
guarantee.

The guarantee covers exclusively the repair of a defective product, but
at TEFAL’s choice, a replacement product may be provided instead of
repairing a defective product. It is mandatory that the consumer, to
have his product repaired, has to log a service request on the dedicated
Smartphone application TEFAL SERVICE APP or by calling TEFAL
Consumer Care Center at 1860-200-1232, Opening hours Mon-Sat
09 AM to 06 PM. Products returned by Post will not be covered by the
guarantee. As a proof of purchase consumer needs to provide both this
stamped guarantee card and cash memo.
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KETERANGAN

1 Penutup 10 Kawalan

2 Bakul pengukus a Pilihan program

3 Dulang memasak b Butang E

4 Acuan kek ¢ Skrin dengan tempoh

5 Mangkuk nasi memasak

6 Bekas jus d Butang

7 Lubang air e Butang makanan sejuk

8 Tangki air beku dengan penunjuk

9 Tapak bekalan kuasa f Penunjuk kekalkan
makanan hangat

g Butang Mula/Henti EES

PERSEDIAAN

Sebelum penggunaan pertama

e Bersihkan tangki air menggunakan span tak melelas - fig.1 dan
bahagian luar tapak elektronik.

e Cuci semua bahagian yang boleh ditanggalkan (mangkuk, mangkuk
nasi, bekas jus, dulang, penutup, acuan kek) menggunakan air suam
dan cecair pencuci pinggan mangkuk. Bilas dan keringkan.

e Anda boleh mencuci semua peralatan dalam mesin pencuci pinggan
kecuali tapak elektronik.

Jangan sekali-kali menggunakan penyental, terutama sekali pada

elemen memanas. Jangan sekali-kali merendamkan tapak elektronik

dalam air.

Mengisi tangki air

e Tuang air sejuk terus ke dalam tangki air sehingga paras maksima (1.5
liter) - fig.2.

e Gunakan air bersih setiap kali dan pastikan yang tangki air diisi sehingga
paras maksima.

SENTIASA PASTIKAN ADA AIR DALAM TANGKI AIR SEBELUM

MENGHIDUPKANNYA.

Jangan sekali-kali masukkan sebarang perasa atau cecair selain

daripada air ke dalam Tangki air. Jangan mengisi Tangki air dengan

meletakkannya langsung di bawah paip; gunakan balang yang ada

muncung.



Memasang bahagian yang boleh ditanggalkan

e Letakkan bekas jus di atas tangki air - fig.3.

e Kelipkan dulang kepada mangkuk - fig.4.

e Letakkan mangkuk 1, 2 dan 3 pada bekas jus - fig.5.

e Pasangkan penutup.

e Bila anda gunakan mangkuk nasi dan aksesori acuan kek, letakkannya
betul-betul di atas dulang dalam mangkuk.

o Pastikan mangkuk-mangkuk diletakkan dengan betul.

Hanya 1 mangkuk saja boleh digunakan langsung pada bekas jus.

MEMASAK

ePasang palam perkakas: anda akan mendengar bunyi “beep”
menunjukkan ia bersambung kepada kuasa utama. Warna program
yang dipilih akan berkelip. Skrin dengan tempoh masakan yang
dicadangkan akan berkelip.

e Letakkan pemilih program di bawah simbol program yang anda pilih -
fig.6.

e Tempoh memasak yang disarankan boleh diselaraskan dengan butang
danE.

e Jika anda tidak lakukan apa-apa,skrin akan padam dan perkakas akan
bertukar kepada mod tunggu sedia selepas 2 minit.

e Tekan butang & untuk meninggalkan mod tunggu sedia.

Jangan letakkan tangan anda di atas perkakas semasa ia digunakan,

kerana wap dikeluarkan melalui lubang pada penutup pengukus.

Pilih tempoh memasak

e Produk ini menawarkan 6 program memasak bersamaan dengan 6
penunjuk warna:
Program 1/BIRU: Ikan (pre-set 15 minit)
Program 2/OREN: Sayur-sayuran cepat masak (pre-set 20 minit)
Program 3/HIJAU: Sayur-sayuran lambat masak (pre-set 30 minit)
Program 4/UNGU: Daging (pre-set 35 minit)
Program 5/KUNING: Nasi/telur (pre-set 40 minit)

CAKE

Program 6/MERAH: Kek (pre-set 17 minit)
e Lampu program menyala dan berkelip - fig.7.
e Setting masa “default” akan berkelip:
—Jika anda terima masa yang telah di pre-set, tekan - fig.8.
—Jika anda ingin menukar masa pre-set, sesuaikan dengan butang
dan B dan tekan untuk mengesahkan masa yang telah dipilih.




e Lampu program dan tempoh yang dipilih kini sudah bersedia dan proses
memasak bakal bermula.

« Semasa memasak, masa yang tinggal dibilang dengan minit, kemudian
saat dalam minit yang terakhir.

e Sebaik saja proses memasak bermula, anda boleh menyesuaikan masa
memasak bila-bila anda suka menggunakan butang B atau B dan
menukar program. m

Satu tekanan yang panjang pada pad sentuh (+) atau (=) membolehkan

anda menambah atau mengurangkan masa memasak dengan lebih

cepat lagi.

Fungsi kekal hangat

e Penunjuk bunyi akan berbunyi dua kali di akhir masa memasak - fig.9.

e Fungsi kekal hangat akan hidup secara automatik di akhir masa
memasak dan warna program berkelip. Butang akan menyala - fig.10.

e Masa kekal hangat yang berlalu sejak memasak ditunjukkan.

Semasa fungsi kekal hangat beroperasi, tiada tindakan lain boleh

dijalankan, kecuali berhenti bila perlu (dengan menekan butang EED).

Memasak produk sejuk beku

Produk ini boleh memasak sayur-sayuran dan buah-buahan sejuk beku

tanpa penyahbekuan. Perkakas ini secara automatik menambah 10 minit

kepada masa memasak yang dipilih.

e Pilih satu program memasak

o Tekan butang (%] - fig.11.

* Masa ditingkatkan secara automatik untuk penyahbekuan dan berkelip.

e Tekan K& untuk mula memasak; masa ditetapkan dan proses
memasak bermula.

e Sebaik saja proses memasak bermula, anda boleh menyesuaikan masa
memasak bila-bila saja menggunakan butang B atau B dan menukar
program.

Sepanjang masa memasak

« Jika anda ingin menukar masa memasak, tekan butang B atau = .

e Jika tiada lagi wap, bermakna peralatan memerlukan lebih banyak air.
Tambah air dengan menuang ke dalam lubang mengisi air di sebelah
kanan produk - fig.12.

e Anda tidak perlu tekan butang lagi, kerana produk akan bermula
secara automatik.

Jangan sentuh permukaan panas atau makanan yang sedang

dimasak. Gunakan sarung tangan tahan panas. Jika tiada air yang

tinggal, produk akan berhenti memanas.




Mengalihkan makanan

e Buka penutup menggunakan pemegang.

e Angkat mangkuk - fig.13.

e Hidangkan makanan.

Gunakan sarung tangan tahan panas untuk memegang mangkuk dan
penutup - fig.13.

Menghentikan pengukus

e Jika ingin menghentikan peralatan anda semasa sedang memasak,
tekan butang EEES

e Semasa fungsi kekal hangat, tekan butang B

e Bila proses memasak berhenti, lampu dan skrin * p|||han program” akan
berkelip dengan pantas, serta melalui bunyi bip.

e Cabut palam perkakas untuk mematikannya.

Jika anda tidak melakukan apaapa, skrin akan padam dan produk

akan bertukar kepada mod tunggu sedia selepas 2 minit. Selepas 1

jam berada pada fungsi kekal hangat, produk akan bertukar kepada

mod tunggu sedia.Lampu akan padam.

JADUAL TEMPOH MEMASAK

Tempoh memasak untuk mangkuk 1 ialah satu panduan kasar saja.
Masa memasak berbeza bergantung kepada saiz bahan makanan, ruang
antara bahan makanan, jumlah, citarasa individu dan voltan bekalan
kuasa utama anda.

Sayur-sayuran dan buah-buahan

Sayur-sayuran & buah yang cepat dimasak

Persiapan Jenis Jumlah Masa memasak

Persiapan Jenis Jumlah Masa memasak
Lobak yang dihiris Segar 3004 22-27 minit
Cendawan Segar 5009 18-25 minit
Bayam Segar 3009 12-17 minit
Lada Sulah Segar 2509 18-25 minit
Bawang putih kecil Segar 2509 15-20 minit
Pisang Segar 4 12-17 minit
Pic Segar 4 12-17 minit
Epal Segar 4 25-30 minit




Sayur-sayuran & buah dengan tempoh memasak yang

panjang
Articok Segar 1saiz biasa 45-55 minit
Asparagus Segar 5509 30-34 minit
Brokoli Segar 5009 25-35 minit
Kobis Segar 600 g 30-35 minit
Bunga kobis Segar 1 saiz biasa 35-45 minit
Kacang hijau Segar 450 g 34-40 minit
Daun bawang kucai Segar 5009 34-471 minit
Kacang pis Segar 3509 35-40 minit
Kentang Segar 6004 40-46 minit
Zucchini Segar 5004 25-30 minit
Pear Segar 4 25-30 minit

Ikan - Makanan laut bercengkerang

Persiapan “ Jumlah Masa memasak

Filet ikan Segar 3509 12-14 minit

Kerang-kerangan Segar 200g 5-10 minit

Stik Pollock Segar 3009 12-17 minit

Salmon Segar 5509 20-30 minit
Daging - Ayam dan

Persiapan Jenis Jumlah Masa memasak

Kaki ayam Ayam segar 4 35-45 minit
Eskalop ayam Segar 4509 20-25 minit
Eskalop ayam Segar 4009 20-26 minit
belanda

Lamb chop Segar 5009 18-23 minit
Filet beraneka Segar 6004 40-45 minit
daging

Sosej 6 10-15 minit




Telur

Telur separuh masak 12-15 minit

Telur rebus - 6 20-25 minit

Beras — Pasta - Bijirin

Beras panjang putih | 1509 ‘ 300 ml ‘ 30 minit
cake
Kek
Kek buah musim - 6 25 minit
panas
Gateau cokelat 6 23 minit
Kek yogurt 6 18 minit
Kek provencal 6 18 minit
Kek lobak 6 18 minit

* Anda boleh menyediakan berbagai resepi kek, termasuk dari buku resep
yang dilampirkan dan resepi peribadi anda.

e Untuk memasak beberapa hidangan sekali gus, mulakan dengan
memasak makanan yang memerlukan masa memasak yang paling
panjang. Letakkan dalam mangkuk 1, kemudian tambah mangkuk lain
satu persatu bersama makanan yang masak lebih cepat.

Membuat Kek

e Masukkan adunan kek ke dalam acuan kek, elakkan daripada terlebih isi
dan melimpah keluar.

e Letakkan acuan kek dalam mangkuk - fig.14.

eAlas kek ini tidak boleh dimasukkan ke dalam ketuhar, ketuhar
gelombang mikro dan peti sejuk.

Alas kek ini mesti sentiasa diletakkan dalam mangkuk di bawah

penutup. Anda mungkin perlu menyapu minyak kepada acuan untuk

menyediakan kek tertentu.



Mengeluarkan acuan kek

e Gunakan sarung tangan ketuhar yang tahan panas.

e Angkat penutup menggunakan pemegang.

e Biarkan ia sejuk untuk beberapa minit sebelum mengeluarkan kek anda.

e Hidangkan kek anda.

Jika anda ingin menyimpan kek anda dalam peti sejuk, tunggu
sehingga ia telah sejuk kepada suhu bilik sebelum dimasukkan kem
dalam peti sejuk.

TEKNIK DAN TIP MENGUKUS

e Jangan masukkan terlalu banyak makanan ke dalam bakul pengukus.
Jarakkan ruang untuk membolehkan wap berligar sebanyak mungkin.

e Untuk hasil terbaik, gunakan makanan yang hampir sama saiznya
(seperti kentang, sayur-sayuran dan dada ayam) supaya semuanya
masak serentak. Saiz dan ketebalan makanan akan mengubah masa
memasak.

e Elakkan daripada membuka penutup terlalu kerap untuk memeriksa
perkembangan memasak, kerana ini akan menyebabkan kehilangan
wap dan memanjangkan tempoh memasak.

e Jika resepi memerlukan penggunaan plastik pembungkus makanan,
gunakan jenis yang sesuai untuk pelbagai penggunaan dan boleh
digunakan dalam ketuhar gelombang mikro. Pembungkus plastik
sering digunakan untuk mengelakkan pemeluwapan dari terbentuk
dan merosakkan makanan lembut seperti kastard telur. Elak daripada
menggunakan kertas timah kerana ini akan memanjangkan masa
mengukus.

e Semasa memilih makanan untuk dikukus, pilih saiz makanan yang
sesuai untuk dimuatkan ke dalam bakul kukus, terutama bagi yang
dimasak keseluruhannya seperti ikan.

e Perisa tambahan boleh diberikan kepada makanan yang dikukus
dengan tambahan herba segar, hirisan lemon atau limau, bawang putih
dan bawang. Bahan-bahan ini boleh ditambah terus kepada makanan.

e Untuk menambah perisa kepada ayam, itik, daging dan ikan, gunakan
rempah pemerap, campuran herba, cuka masakan, sos barbeku atau
campuran rempah ratus.

e Sayur-sayuran dan buah-buahan yang sejuk beku boleh dikukus
tanpa dinyahbekukan. Semua kerang-kerangan, ayam, itik dan daging
mestilah dinyahbekukan seluruhnya sebelum dikukus.



e Untuk sebahagian resepi yang mempunyai masa memasak yang
panjang, seperti puding span kukus, anda perlu menambah air sejuk
semasa mengukus.

e Sentiasa gunakan sarung tangan ketuhar ketika mengendalikan bakul
atau cawan mengukus semasa atau selepas memasak.

PENYELENGGARAAN DAN PEMBERSIHAN

Membersihkan pengukus
e Cabut palam kukus selepas digunakan.
e Biarkan sejuk seluruhnya sebelum membersihkannya.
e Pastikan pengukus telah sejuk keseluruhannya sebelum mengosongkan
bekas jus dan tangki air.
e Cuci semua bahagian yang boleh ditanggalkan dengan menggunakan
air suam dan cecair mencuci pinggan mangkuk, bilas dan keringkan.
« Semua bahagian kecuali tapak bekalan kuasa boleh dicuci dalam mesin
pencuci pinggan mangkuk.
Jangan menenggelamkan tapak elektronik atau membilasnya di
bawah paip. Jangan gunakan produk membersih yang melelas.
Membuang kerak pada peralatan anda
e Untuk hasil terbaik, nyahkerakkan pengukus selepas 8 kali penggunaan.
Untuk lakukan ini:
—Buka bekas jus
—Tuang 1 liter air sejuk ke dalam tangki air.
—Tambah 1 gelas (kira-kira 150ml) cuka putih (boleh didapati dari kedai
“hardware”).
—Biarkan untuk dinyahkerakkan semalaman.
—Bilas bahagian dalam tangki air beberapa kali dengan menggunakan
air suam.
—Jangan gunakan produk nyahkerak yang lain.

Penyimpanan

e Letakkan mangkuk nasi secara terbalik dalam bekas jus.

e Letakkan acuan kek secara terbalik dalam mangkuk beras - fig.15.

e Letakan mangkuk 1 secara terbalik pada tapak - fig.16.

e Letakkan mangkuk 2 ke dalam mangkuk 3 dan letakkannya secara
terbalik di atas tapak - fig.17.

e etakkan penutup di atas - fig.18.

Semua bahagian boleh disimpan di dalam pengukus.



INSIDEN/PENYELESAIAN

AT N T

Ada wap keluar dari kedua
belah bahagian peralatan.

Mangkuk tidak duduk betul
di antara satu sama lain

Pastikan mangkuk
diletakkan dan disesuaikan
mengikut susunan yang
betul. Letakkan mangkuk

1 dulu, kemudian letakkan
mangkuk 2 dan selepas itu
mangkuk 3.

Saya memasukkan palam
perkakas saya tapi ia mati
sendiri.

Anda menghidupkan
perkakas kurang daripada 2
minit dan ia bertukar pada
mod tunggu sedia.

Tekan butang mula/henti
sekali untuk keluar dari mod
tunggu sedia.

Air keluar daripada tapak
perkakas.

Mungkin ada kebocoran
disekitar elemen pemanas.

Bawa perkakas kepada
Pusat Perkhidmatan yang
diluluskan.

Makanan lambat masak

tidak seperti kebiasaannya.

Penambahan kerak pada
elemen memanas.

Nyahkerakkan elemen
memanas (rujuk bahagian
penyelenggaraan dan
pembersihan).




TEFAL/T-FAL* INTERNATIONAL LIMITED GUARANTEE
£E3 : www.tefal.com
This product is repairable by TEFAL/T-FAL¥, during and after the
guarantee period.
Accessories, consumables and end-user replaceable parts can be
purchased, if locally available, as described on the TEFAL/T-FAL internet
site www.tefal.com

The Guarantee**

TEFAL/T-FAL guarantees this product against any manufacturing defect
in materials or workmanship during the guarantee period within those
countries*™™ as stated in the attached country list, starting from the initial
date of purchase or delivery date. The international manufacturer’s
guarantee covers all costs related to restoring the proven defective
product so that it conforms to its original specifications, through the
repair or replacement of any defective part and the necessary labour. At
TEFAL/T-FAL’s choice, a replacement product may be provided instead
of repairing a defective product. TEFAL/T-FAL'’s sole obligation and your
exclusive resolution under this guarantee are limited to such repair or
replacement.

Conditions & Exclusions

TEFAL/T-FAL shall not be obliged to repair or replace any product
which is not accompanied by a valid proof of purchase. The product
can be taken directly in person or must be adequately packaged and
returned, by recorded delivery (or equivalent method of postage), to a
TEFAL/T-FAL authorised service centre. Full address details for each
country’s authorised service centres are listed on TEFAL/T-FAL website
(www.tefal.com) or by calling the appropriate consumer Service centre
set out in the attached country list. In order to offer the best possible
after-sales service and constantly improve customer satisfaction,
TEFAL/T-FAL may send a satisfaction survey to all customers who have
had their product repaired or exchanged in a TEFAL/T-FAL authorised
service centre.

This guarantee applies only for products purchased and used for domestic
purposes and will not cover any damage which occurs as a result of
misuse, negligence, failure to follow TEFAL/T-FAL instructions, or a
modification or unauthorised repair of the product, faulty packaging by
the owner or mishandling by any carrier. It also does not cover normal




wear and tear, maintenance or replacement of consumable parts, or the

following:

—using the wrong type of water or consumable

—ingress of water, dust or insects into the product (excluding appliances
with features specifically designed for insects)

—scaling (any de-scaling must be carried out according to the instructions
for use)

—damage to any glass or porcelain ware in the product

—damages or poor results specifically due to wrong voltage or frequency
as stamped on the product ID or specification

—mechanical damages, overloading

—damage as a result of lightning or power surges

—professional or commercial use

Consumer Statutory Rights

This international TEFAL/T-FAL guarantee does not affect the Statutory

Rights a consumer may have or those rights that cannot be excluded or

limited, nor rights against the retailer from which the consumer purchased

the product. This guarantee gives a consumer specific legal rights, and

the consumer may also have other legal rights which vary from State to

State or Country to Country. The consumer may assert any such rights at

his sole discretion.

**Where a product purchased in a listed country and then used in

another listed country, the international TEFAL/T-FAL guarantee duration

is the one in the country of usage, even if the product was purchased

in a listed country with different guarantee duration. The repair

process may require a longer time if the product is not locally sold by

TEFAL/T-FAL. If the product is not repairable in the new country, the

international TEFAL/T-FAL guarantee is limited to a replacement by a

similar or alternative product at similar cost, where possible.

*TEFAL household appliances appear under the T-FAL brand in some

territories like America and Japan. TEFAL/T-FAL are registered trademarks

of Groupe SEB.

Please keep this document for your reference should you wish to make a

claim under the guarantee.

**For Australia only:

Our goods come with guarantees that cannot be excluded under the

Australian Consumer Law. You are entitled to a replacement or refund for




a major failure and compensation for any other reasonably foreseeable
loss or damage. You are also entitled to have the goods repaired or
replaced if the goods fail to be of acceptable quality and the failure does
not amount to a major failure.

**For_India only: The guarantee length depends on the product and
the State in India. Full guarantee terms must be checked at the point of
sale. Products purchased outside and used in India benefit from a 2 year
guarantee.

The guarantee covers exclusively the repair of a defective product, but
at TEFAL’s choice, a replacement product may be provided instead of
repairing a defective product. It is mandatory that the consumer, to
have his product repaired, has to log a service request on the dedicated
Smartphone application TEFAL SERVICE APP or by calling TEFAL
Consumer Care Center at 1860-200-1232, Opening hours Mon-Sat
09 AM to 06 PM. Products returned by Post will not be covered by the
guarantee. As a proof of purchase consumer needs to provide both this
stamped guarantee card and cash memo.



MO TA

1 Nép 10 Cac nut diéu khién

2 Réhép a Nut chon chuong trinh

3 Khay nau b NutE

4 Khubn banh ¢ Man hinh cé théi gian ndu
5 Bat dong gao d Nut

6 BO thu nwdc ép e Nut thire an dong lanh cé
7 L6 dd nuwoc den chi bao EE

8 Binh nuwéc f Deén chi bdo ham néng

9 Dé cap ngudn thire &n

g Nt khéi dong/dirng EEE

CHUAN BI

Trwée khi sir dung lan dau

« Lau binh nuwéc bang mét miéng bot x6p khéng nham - hinh 1 va
phan bén ngoai dé dién te.

« Rira tht ca cac bd phan c6 thé thao roi (bat, bat dong gao, bo thu
nwéc ép, khay thao dwoc, nap, khudn banh) bang nwéc am va
nwéc riva bat. Trang va dé kho.

+ Ban c6 thé rlra tt ca cac bd phan trong may rira bat dia triy dé
dién to. i

Khéng str dung may co rtra, nhat la trén bé phan ham néng.

Khéng nhiing dé dién tir vao nwéc.

Do nwéc vao binh nwéc

« D6 nwdc lanh trc tiép vao binh nwéc khdong qua mie téi da (1,5
lit) - hinh 2. .

« DUng nwéc sach trong mdi 1an s dung va kiém tra xem binh nwéc
c6 duoc db day téi mire tbi da khong.

LUON bAM BAO CO NUOC TRONG BINH NUYOC TRUPOC KHI

BAT NGUON. )

Khoéng cho bat ky gia vi hay chat 16ng nao khac ngoai nwéc vao

binh nwéc. Khéng dwore d6 nwée vao binh nwéc bang cach dat

binh ngay dwéi voi nwéc may ma hay str dung ong c6 miéng rot.

Lap cac bo phan cé thé thao rei

» Bat bd thu nwée ép 1én binh nwéc - hinh 3.

» Kep céc khay 1én bat - hinh 4.



*Datbat 1, 2 va 3 1&én bd thu nwdc ép - hinh 5.

+ Dong nép lai.

» Khi ban st dung céc phu kién bat dong gao va khudn banh, hay dat
chung ngay trén cac khay trong bat.

+ Kiém tra xem bat da dwoc dat dung vi tri hay chuwa.

Chi c6 thé str dung trwc tiép 1 bat trén bo thu nwéc ép.

« Cam ngudn cho thiét bi: ban s& nghe thay mét tiéng bip bao hiéu
rang thiét bi dad dworc n6i nguon. Mau cla chwong trinh da chon
nhép nhay. Man hinh vé&i thoi gian ndu goi y nhap nhay.

« D&t nat chon chwong trinh bén dwéi bidu twong chwong trinh da
chon ctla ban - hinh 6.

« Ban c6 thé di&u chinh thdi gian n&u goi ¥ béng cac nat E va B

+ Néu ban khong thwe hién thao tac nao khac, man hinh sé tat va thiét
bi s& chuyén sang trang thai chd sau 2 phut.

« Nhén nut dé thoat ché do cho.

Khong dwoc dat tay Ié€n thiet bi khi dang st dung do c6 hoi

nwéc thoat ra tiv cac 16 trén nap.

Chon th&i gian nau
« Thiét bj cGia ban cé 6 chuong trinh ndu gén véi 6 d&n chi bao mau:
Chworng trinh 1/LAM: Ca (dat trwdc 15 phut)
Chwong trinh 2/CAM: Rau, thoi gian ndu ngan (d&t trwéc 20
phut)
Chwong trinh 3/LUC: Rau, thoi gian ndu lau (dat trwdc 30
phut)
Chwong trinh 4/TiM: Thit (dat trwéc 35 phut)
Chwong trinh 5/VANG: Com/trirng (dat trwdc 40 phut)
Chwong trinh 6/D0: Banh (dét trwéc 17 phat)
* Mau chuong trinh sang 1én va nhép nhay - hinh 7.
» Phan thiét 1ap thoi gian nau mac dinh nhap nhay:
—Néu ban hai ldng v&i thdi gian dét trwdc, hdy nhadn BB - hinh 8.
—Néu ban muén thay ddi thdi gian dat truwdc, hdy diéu chinh béng
cac nut B va B r6i nhan B §é xac nhan thoi gian da chon.
* Sau khi chon thoi gian va chwong trinh nau, qua trinh nau sé bat
dau.
« Trong khi néu, thoi gian con lai s& dém nguoc theo phut rdi theo
giay khi dén phat cudi cung.




« Sau khi bt dau nAu, ban cé thé diéu chinh thoi gian ndu bat c khi
nao ban muédn béng cach s dung cac nut B hodc B va thay dbi
chwong trinh.

Nhéan giiv nGt + hodc - dé ting hodc giam th&i gian nau nhanh

hon.

Chtirc nang ham
« Chi bdo am thanh s& phat ra hai tiéng bip khi két thuc thoi gian
nau - hinh 9.
- Chirc nang ham ty dong bat khi két thic thoi gian nau va mau (00
chuong trinh nhap nhay bat réi tat. Nut [E] s& sang 1én - hinh 10.
» Thoi gian ham tréi qua tinh tl khi két thuc nau dwoc hién thi.
Trong khi chirc ndng ham dang hoat dong, ban khong thé thuc
hién thao tac nao khac trir viéc dirng thiét bi khi can (béng cach
nhan nut EID).

N4&u san pham déng lanh

Thiét bj c6 thé ndu rau qua déng lanh ma khong can ra déng. Thiét bi

tw dong cong thém 10 phut vao thdi gian ndu da chon.

+ Chon mét chwong trinh n4u.

+ Nhan nat [ - hinh 11.

* Thoi gian dugrc tw dong tang dan dé ra dong va nhép nhay.

« Nhan BB dé bt ddu nau; thoi gian dwoc dét va qua trinh n&u bét
dau.

« Sau khi bat dau n4u, ban c6 thé diéu chinh thdi gian ndu bét ci khi
nao ban mudn béng cach s dung cac nut B hodc B va thay doi
chwong trinh.

Trong th&i gian nau

« Néu ban muén thay dbi thoi gian ndu, hdy nhéan cac nat B hoac B .

* Néu khéng con hoi nuwdec, thiét bi sé can thém nuwéc. Thém nwéc
béng cach db qua 16 d& nuéc phia bén tay phai cla thiét bj - hinh
12.

+ Ban sé khong can nhan lai nat b&i thiét bj sé tw dong khai
dong lai.

Khéng dwoc cham vao cac bé mit néng hoac thirc &n dang néu.

Str dung géng tay chiu nhiét. Néu khong con nwéc, thiét bi sé

dirng dun néng.




Lay do an ra

- Dung tay cam nhéc nap ra.

* Lay cac bat ra - hinh 13.

» Dung do an.

Str dung ging tay chiu nhiét dé thao tac v&i bat va nap - hinh 13.

bé dirng noi hap

* Néu ban mubn dirng thiét bj ctia minh trong thei gian niu, hdy nhan
nut B

* Khi dang st dung chtre nang ham, hay nhén nut IS

* Khi qua trinh nau dirng, dén sé nhép nhay nhanh va man hinh “nut
chon chuong trinh” xuat, hién, kém theo dd la mot tleng bip.

*» Thao phich cam cta thiét bj dé tat nguén hoan toan.

Néu ban khéng thwc hién thao tac nao khac, man hinh sé tat

va thiét bi sé chuyén sang trang thai ch® sau 2 phut. Sau 1 gi®»

dung chirc ndng ham, thiét bi sé chuyén sang ché doé che. Cac

deén sé tat.

BANG THO'I GIAN NAU

Thoi gian ndu danh cho bat 1 chi 1a thdi gian x4p xi va mang tinh
hwéng dan tham khao. Thei gian cé thé thay ddi tuy vao kich c& cla
dd an, khoang cach gitra cac dd &n, sb lwong, khdu vi ca nhan, va
dién ap ngudn dién luéi clia ban.

Rau qua
Rau qua, th&i gian nau lau

P cruinis | ton | Sbuong | orgnniu 3

Ca rét thai lat Tuoi 300 g 22-27 phit
N&m Tuwoi 500 g 18-25 phut
Rau bina Twoi 3009 12-17 phut
Tiéu Twoi 2509 18-25 phut
Hanh trdng nhd Tuwoi 2509 15-20 phut
Chuéi Tuoi 4 12-17 phut
Pao Twoi 4 12-17 phut
Tao Twoi 4 25-30 phat




Rau cu — th&i gian nau lau

Actiso Twoi 1 cay c& trung 45-55 phut
binh
Mang tay Twoi 550 g 30-34 phat
Béng céi xanh Twoi 5009 25-35 phat
Cai bap Twoi 600 g 30-35 phut
Sup lo Twoi 1 cay c& trung 35-45 phat
binh
bau xanh Twoi 450 g 34-40 phut
Toi tay Twoi 500 g 34-41 phut
Dau Ha Lan Twoi 3509 35-40 phat
Khoai tay Twoi 600 g 40-46 phut
Bi xanh Twoi 500 g 25-30 phut
Lé Twoi 4 25-30 phut

Ca tém cua

Ca thai lat Twoi 350 g 12-14 phat
Tém cua Twoi 200 g 5-10 phut
Thit ca po-lac Tuoi 300 g 12-17 phat
Ca hoéi Twoi 550 g 20-30 phut

Thit

T N TR T,
Chan ga Twoi hoan toan 35-45 phat
Escalope ga Twoi 450 g 20-25 phat
Ga tay ran Twoi 400 g 20-26 phuat
Swon clru Twoi 500 g 18-23 phut
Ba chi lon Tuwoi 600 g 40-45 phut
Xuc xich - 6 10-15 phat




Trirng

Tréng long dao - 6 12-15 phut
Tring long do - 6 20-25 phuat

Gao — Mi — Ngii céc

Chuén bj ai S6 lwong Thoi gian ndu

Gao hat dai 30 phat

care

Banh
Banh trai cay - 6 25 phat
Banh ga-t6 socola - 6 23 phut
Banh stra chua - 6 18 phat
Banh xt Provence - 6 18 phat
Banh ca-rbt - 6 18 phut

« Ban c6 thé chuén bj nhiéu loai céng thirc banh, gém ca cac loai tir
sach day n4u &n va cong thirc riéng ctia ban.

. E)e nAu nhiéu mon clng ldc, hay bat dau bang cach ndu cac mén
can thoi gian ndu 1au nhat. D&t mon nay vao bat 1, sau do dan dan
thém cac bat khac cé dd an ndu véi thdi gian nhanh hon.

Lam banh

« Pat hén hop banh vao khuén banh, tranh d day tran véi mot sb
cbng thirc.

* B4t khudn banh vao bat - hinh 14.

* Khéng dwoc dat khuén banh vao trong 16 nwéng, 16 vi sdbng va may
lanh.

Khuén banh phai luén dwoc dit trong bat cé6 day nap. Ban cé

thé phai boi tron khuén khi ché bién mét sé loai banh.



Thao khuén banh

* St dung gang tay |6 nwéng chiu nhiét.

* Duing tay cam thao nap ra. ;

» Bé ngudi trong vai phut trwde khi lay banh ra.

» Dung banh.

Néu ban mudn cét banh trong ta lanh, hdy ch® t&i khi banh
ngudi hin vé nhiét dé phong trwée khi cho vao ti lanh.

CAC MEO VA KY THUAT HAP HOI

* Khéng duwoc xep dd an qua chat trong rd hap Dé chut khoang tréng
d& hoi nwéc tuan hoan lwu théng nhidu nhat co thé.

+ D& co két qué tbt nhét, hay dung cac mleng thirc &n c6 kich c& xap
xi nhau (chang han nhw khoai tay, rau va trc ga) dé ching chin cung
lic. Kich c& va do day cua dd an sé lam thay ddi thai gian néu.

« Tranh nhéc ndp ra dé kiém tra tién do ndu moét cach qua thuong
xuyén bdi lam vay sé lam mat hoi nwéc va co thé kéo dai thoi gian
nau.

* Néu cac cong thirc yéu cau s dung gidy bong thi phai luon st
dung loai da dung thich hop dé dung trong 16 vi séng. Gidy béng
thwong dwoc st dung dé tranh dong nuwgc va lam héng cac mén
&n tinh t& nhw kem trieng. Tranh ding gidy boc kim loai b&i no6 sé
lam t&ng thoi gian hép.

« Khi chon d6 &n dé hép, hay chon do &n co kich c& phu hop, vira voi
rd hap, nhat 1a khi ndu ca con nhw ca.

+ C6 thé tao thém hwong vi nhe nhang cho dd h&p cling véi chit rau
thom, vai lat chanh hoéc,cam, té[vé hanh. Nhirng nguyén liéu nay
c6 thé dwoc thém trwc tiép vao do an.

. E)e tao thém hwong vi cho gia cadm, thit va c3, hay s dung nuéc
sbt, két hop gitra thdo moc va rwou hodc nwdc sét thit nwéng hay
hén hcrp gia vi.

* Rau qua déng lanh c6 thé dwoc h&p ma khéng can ra déng. Tat ca
tdm cua, gia cdm va thit d&u phai dwoc rd dong hoan toan truéc
khlhap

* D6 VO mot s6 cong thire co thoi gian néu lau, chang han nhuw banh
put-dinh x6p hép, ban sé& can bd sung thém nuwéc lanh trong khi
hép.

« Ludn s dung gang tay 16 nwéng khi thao tac véi rd hoac cbe héap
trong hodc sau khi nau.



Vé sinh no6i hap

« Thao phich c&m clia ndi hap sau khi st dung.

« Pé ndi ngudi hdn trwdce khi vé sinh.

+ Kiém tra xem ndi h&p da ngudi han hay chwa trudc khi d6 bo thu
nuoc ép va binh nwéc. . )

* Rira tat ca cac bd phan thao dwoc bang nwédc am va nwéc riva bat,
trang va dé kho.

+ T4t ca cac bd phan, ngoai trir dé c&p ngudn, déu dung dwoc voi
may rira bat dia.

Khong dwoc nhiing dé dién tir hay trang dé dwéi voi nwéc may.

Khong dwoc str dung san pham vé sinh c6 tinh dn mon.

Tay can thiét bi cia ban
+ D& c6 két qua t6t nhét, hay tay can ndi hap sau 8 1an st dung. Cach
thwc hién nhuw sau:
—Thao bd thu nuwéc ép.
-D4 1 lit nwde lanh vao binh nuwdc.
—~Thém 1 cbc (khodng 150 ml) ddm tréng (c6 thé mua tir cac clra
hang tap hoa).
-Dé ndi ty can qua dém.
—Trang bén trong binh nuéc vai lan bang nuéc dm.
—Khéng dwoc sir dung cac san pham tdy can khac.
Bao quan
. Up ngwoc bat dong gao trong b thu nwéc ép.
. Up ngwoc khuén banh trén bat dong gao - hinh 15.
« Up nguoc bat 1 trén dé - hinh 16. )
* Dat bat 2 trong bat 3 va up ngugc trén dé - hinh 17.
* Dat nap 1én trén cung - hinh 18.
Tt ca cac bé phan déu cé thé dwoc bao quan bén trong ndi hap.



S cO/ GIAI PHAP

C6 hoi thoat ra tir hai bén
thiét bi.

Céac bat khong 1dng ghép
dwoc vao nhau.

Swcd Nguyén nhan Giai phap

Kiém tra xem bat c6 dwoc
dat va lap theo ding the
tw khong. Lap bat 1 trudc,
sau do 1&p bat 2 rdi téi
bat 3.

Toi da cdm dién cho thiét
bi nhwng né ty tat.

Téi bat thiét bi 1én khoang
gén 2 pht trwéc nhung
né lai chuyén sang ché
d6 cho.

Nhén nut khai dong/ding
mot 1an dé thoat ché do
cho.

Nwéc chay ra tir dé.

C6 thé c6 rd i xung quanh
bd phan gia nhiét.

Pua thiét bj téi mot Trung
tdm bao dwdng dwoc phé
chuan.

Db an khong chin nhanh
nhw trwéc day niva.

Tich tu can trén bo phan
gia nhiét.

Tay can khéi bd phan gia
nhiét (xem doan vé bao
duwdng va vé sinh).




TEFAL/T-FAL* INTERNATIONAL LIMITED GUARANTEE
skd; www.tefal.com

San pham nay dwoc TEFAL/T-FAL sira chira trong va sau thoi
gian bao hanh.

Co the mua cac phu kién, hang tiéu dung va vat tw co thé thay thé
néu c6 sén tai cac quéc gia nhw mo ta trén trang web clia
TEFAL/T-FAL www.tefal.com

Bao hanh

TEFAL/T-FAL dam bao san phdm nay khong c6 bét ky khuyet diém
san xuét hodc tay nghé trong thoi glan b&o hanh tai cac quoc gia ***
nhw d& néu trong danh sach quéc gia & trang cudi clia hwéng dan st
dung, bat dau twr ngay dau tién mua hang hodc tw ngay nhan hang.
Viéc bao hanh cta cac nha san xuét qudc té bao gébm tat ca chi phi
lién quan de,n viéc stra lai sa‘n pham dwoc chirng minh 16i gé& phi hop
v&i thong so ky thuat ban dau, qua viéc siva chira hoac thay thé bat
ky phan nao khiém khuyét va cong viéc can thiét.

Theo lya chon clia TEFAL/T-FAL, c6 thé thay thé san pham thay vi
stra chira san pham bj 16i. Dudi ché dé bao hanh nay, TEFAL/T-FAL
sé gi6i han stra chiva hodc thay thé san phdm mai cta khach hang.
Diéu kién bao hanh & Ngoai triv

TEFAL/T-FAL sé& khong c6 nghia vu sira chiva hodc thay thé bat ky
san pham ma khong kém theo chwng minh mua hop 1é. San pham co
thé duwoc trt_g’c tiép mang theo ngwdi hodc phai dwoc déng goi dung
va glri trd vé, xac nhan bao phat (hoac hinh thirc twong duong cua
bwu chinh), cho trung tdm dich vu uy quyen cta TEFAL/T-FAL. Chi
tiét dia chi ctia cac trung tam dich vu ty quyén & tirng québc gia dwvoc
liét ké trén trang web clia TEFAL/T- FAL hodc dién thoai dén trung
tam dich vy khach hang theo Danh muc Quéc gia dinh kém.

DPé cung cap dich vu hdu mai tét nhat va khong ngung nang cao sy
hai long ctia khach hang, TEFAL / T-FAL * c6 thé sé khéo sét s hai
long cda khach hang dé sir dung dich vu hdu mai cia céc trung tam
dich vu ay quyén TEFAL / T-FAL *.

Bao hanh nay chi ap dung cho cac sa&n phdm da mua va st dung cho
muc dich gia dung va sé khong bao gém,bét ky thiét hai ndo cé thé
xay ra do két qua cla viéc s dung sai, bat can, khéng thao tac theo
huo’ng dan ctia TEFAL/T-FAL, hoac stra ddi trai phép hodc stra chira
san pham, bao bi bj 16i do chii s& hiru hodc do hang van chuyén xor



ly sai. Khéng bao gdm hao mon théng thudng, bao duwdng hoéc thay
thé cac bo phan tiéu thy, hodc nhw sau:
-8 dung nguon nwéc khéng phu hop hodc tiéu hao . .
—Thiét hai hoac két qua xau dac biét do dién ap sai hoac tan so
sai so v&i nhan ghi trén ma nhan dién san phdm hodc dic tinh
ky thuat.
—Can ban (bat ky can ban phai dwoc thuc hién theo huwéng dan st
dung)
-Tai nan bao gdm héda hoan, Id lut, sét danh.v.v
—Thiét hai vé co hoc, qua tai dién ap.
—Nuérc, bui ban va con trang xam nhap vao bén trong san pham
—Thiét hai dén bat ky bd phan thuy tinh hoac st
—S& dung chuyén dung hodc thwong mai

Quyeén loi hop phap cuia nguei tiéu dl‘mg

Bao hanh san phdm TEFAL/T-FAL quéc t& khong anh huwéng dén
quyen loi phap dinh, nguoi tiéu dung c6 thé co nhirng quyen khong
thé loai trir hodc han ché, c6 quyén khiéu nai nha ban 1é noi nguoi
tiéu diing mua san pham. Bao hanh nay cho ngudi tiéu ding quyeén
loi hop phap riéng biét, va nguwoi tiéu dung ciing co thér cb quyén
hop phap khac biét tir Bang nay dén Bang khac hoac Quoc Gia nay
dén Quoc gia khac. Nguwoi tiéu ding c6 thé doi quyen lgi do dwa trén
quyét dinh cla minh.

* Thiét bj gia dung TEFAL xuét hién dudi thuong hiéu T-FAL & mét s6
viing ldnh thé nhu My va Nhét Ban. TEFAL / T-FAL Ia thuong hiéu da
déang ky cta Groupe SEB.

*** Trong trwdng hop san phadm dwoc mua & mot quéc gia dwoc liét
ké trong danh sach va sau d6 dwoc str dung tai mot qu,c“')c gia khac
duwoc liét ké, thi thoi han bao hanh cua TEFAL/T-FAL quéc té can clr
vao thdi han quy dinh tai quéc gia khach hang str dung san pham,
ngay ca khi san phdm da dwoc mua tai mot quéc gia dwoc liét ké
trong danh sach voi thdi han béo hanh khac nhau. Quy trinh sira
chiva cd thé sé& lau hon néu san pham khong dwgc TEFAL/T-FAL ban
tai qudc gia d6. Néu san pham khéng thé stra chiva tai quéc - gia moi,
thi TEFAL/T-FAL quéc t& s& han ché viéc thay thé san pham bang
mot sé&n pham twong tw hodc thay thé bang mét san phdm co chi phi
twong duwong, néu cé thé. ) )
Hay gil tai lieu nay dé& tham khao va xuét trinh khi ban cé yéu cau
bao hanh san pham.
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