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14L Electric Stackable Stainless Steel Hotpot Cooker

Many thanks for choosing 14L Electric Stackable Stainless Steel Hotpot Cooker!
In order to use the product correctly, please read carefully the manual before
use and keep the manual safely.

Notes

1. Before connecting to the power, please make sure the voltage applied is in
accordance with that marked on the product. The power should have reliable
grounding. In case that the power cable is damaged, in order to avoid dangers, please
change it with those specially offered by the manufacturer. Any replacement of the
cable or the plug by the user whose is not allowed.

2. Children should not use this product by themselves. Should put it on the place that
the infant cannot touch, in order to avoid the dangerous accident such as electric
shock, scald happening.

3. Before connecting to the power, please make sure the water level in the steamer is
not lower than the "Low water level" limit. While adding water to the steamer, water
amount should not exceed the "Upper water level" limit.

4. Before use, please make sure all components are correctly assembled. Components
specially designed for the steamer should be used.

5. This muli-functional electric steamer should not function without filling with enough
water. Before connecting to the power, please make sure the water tank contains
enough water as required in the manual.

6. Please make sure the steamer can not be placed near hot objects/area, heat
insulation is necessary or heat-insulated gloves should be applied for operations.
Meanwhile, please avoid direct touch with steam flow leads burns happen.

7. When the steamer is hot, if you want to remove the upper tier, you should be careful
of the lower tier. The two tiers may have been assembled tightly, which will cause food
overturning

8.Do not immerse the product body of the electric steamer into water to avoid water
entering the product body cause danger.

9. The multi-functional electric steamer should not be used and should be sent to our
after-sales service department for maintenance when:

(1) The base of the multi-functional electric steamer is damaged or broken.

(2) The muti-functional electric steamer is with abnormal display on panel.

(3) The power cable is damaged or broken.

(4) Other abnormal conditions.



10. This product is only suitable for household use. It is not allowed for commercial or
outdoor use.

11. The warranty won'’t cover the defective caused by improper operations or use ranges
which are not in accordance with those stipulated in the manual.

12. During operation, do not touch the stainless parts of the container and the lid to
avoid being burnt.

13. Before the electric steamer works, the air hole direction of the lid and the handle of
handle should not be in the same direction; When working, the person should avoid
contact with the hot steam to prevent scald.

14. When the steamer is not filled with enough water, don't place the steam concentrator
for heating directly.

For safety and long-term use of this product, please conduct careful daily check and
maintenance.

Product features

This product is designed for household cooking.

It is applied to cook foods with multiple functions.
It allows fast cooking and convenience exeperecice
to user.

1. Multiple functions including food steaming.
Fish, Egg, Bun, Vegetable, Bread/Cake, Meat,
Rice/Chicken, Cook/Hotpot and disinfecting.

2. 15 hours preset timer function.

3. With design of dry-heating and overheat = =
auto-off protection. Pic.1




Product structure

Lid handle
Lid Wall socket
Air outlet
. Container
Container handle (total 2 tiers)
Power cord

Plastic water drip tray

Control panel  LED lights

Steam concentrator

Multi-function electric
steamer & cookpot
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Usage

Please read the instructions carefully and operate as required.

Take out the steamer and accessories from the box, remove the inner package, and
wash the lid of the steamer, container, steam concentrator, plastic water drip tray and
steamer cookpot with food detergent, and dry them after washing. Wipe the interior of
the steamer/ cook pot with a damp cloth. Do not splash or rinse water on the external
power slot at the back to avoid dangers.

The body of product should be place on a stable platform

(Pic.2).

Keep away from objects that may be damaged by steam, — j

and keep out of the reach of the children. L
Note: The steam concentrator is necessary used for

steaming function; while for hot-pot or boiling/cooking e,

use, it is no need to use the steam concentrator. Pic.2
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Pour cold water directly into the steamer, and then place the
steam concentrator at the central bulge of the steamer, and
place the water drip tray on the top of concentrator(as show
in Pic 3). When selecting the hot pot function or cooking
/stewing food, the water must be filled higher than the mark
of low water level mark and below the upper water level
mark in Pic 4. The filled water reaches the upper water level
can steam around 75 minutes. When choosing time
steaming programs, water can be added according to the
actual of cooktime (The sale mark for steam: 10 mark line.
Adding water can maintain steaming time for about 10
minutes, and so on) .

Before connecting to the power, make sure if there is water
inside in pot. If there is not enough water inside, make
complement promptly. After the power is connected, the e 1o e
digital display shows "(8:88]" with a flash of all LED lights
and meanwhile the buzzer priduces a sound; then the
digital display shows a flashing"- - -", The machine is now
at a Standby state. If no cook operation is needed, please
disconnect the power cord, let all LED lights off on control
panel and turn off the steamer completely.

Low
water level

Pic.4
When the steamer in the standby state, you can choose “Fish”,

“Egg”’, “Bun” menu function etc. After selecting the function, the

steamer will automatically enter the working state if the default

cook time does not need to adjust. The cook time of each

menu could be adjusted by pressing "®" or "©" button /

according to the actual amount of food and cooking result. The

adjustable cook time range of each menu can refer to the &‘\‘ ~
below table. The selected function light will be on, and the

default cooking time will be displayed on the 3-digit code tube.

In the working process, press the "Cancel" button and the
steamer will enter into standby state.

Menu Table:
Food Fish Egg |Bread/Cake| Vegetable| Bun Meat Rice/Chicken|Cook/hot pot
Preset time(min) 15 16 18 20 22 24 35 60

Adjustable time(min)| 1~60 1~60 1~60 1~60 1~60 1~60 1~60 1~90
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Preset timer function:

When the steamer in standby state (the digital display "- - -" ( p—— \
flashes when connected with power) press "(rese) " button will 1hour| 1. LT

display "(:80]" which means 1 hour. And press "®" or "©@"
button can adjust the time interral in 10 minutes for each
press "(®" or "(@". The preset hour starts from 1 to 15 hours.
Due to the digital panel displays in 3 digits only. When the 10 hours
time needs to preset at 10 hours, the display only show the

11 hours @
hour digit on the display as " {5 ]".
If the preset time is 11 hour,the display will show as "[ {1 ]" 15 hours m

on panel and so on (Pic.5). S —
If preset time is set less than 10 hours, the display shows the Pic.5

hour and minute digit on display, such as "(3:57)". Due to the

display in 3 digits, the time interral is in hour display on each

press "®" or "@" button after preset time at 10 hours or more

is needed. ( \

For example, want to steaming the corn 2 hour later. At first,
press and press "®" to set at 2 hours. And then, press Y
"(Function) "to choose " ® Vegetable " menu and set the cook time.
After 5 seconds, the steamer will start countdown, the display

(T
"(. )" on"(2:00)" flashes and start count down. After count

down 2 hours, the steamer starts operating. Please prepare the 1 after 1 min
food in container and make sure filled with enough water inside 5' . '_‘l 5
_
the steamer.
Pic.6

Display for Countdown

When the selected preset timer is 15 hours, the steamer starts

to countdown. The display shows[ (5], after 1 minute, it shows /
(4], the actual timer now is 14:59. The display keeps showing

until 1 hour later to show [ {3]and so on. When the &‘\‘
selected preset timer is 10 hours, the display shows[ ¢G]and

start to countdown, after 1 minute, the display will show (3:59]

Y 4

and so on(Pic.6).

Pic.7
After use, unplug the power plug, and the steamer must be cooling

before move(Pic.7). Open the lid carefully to avoid the overflow
steam. To prevent over-cooking can remove the steamer and place it on the plate.
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The steaming times and ways indicated in the chart are only for reference. The listed
times are based on steaming with cold water and food placed in the containers. The
concrete operation should be subject to the actual situation.

Vegetables:

1. The shortest time is suggested for cooking vegetables which could contain
chlorophyll to avoid color change or gloss loss.

2. After the vegetable is timed to have the best result, add salt of appropriate amount.
3. Frozen vegetable can be steamed directly without defrosting.

Vegetables:
Fod | Tpe | Amounile) | [EETEER ConkTime(mn)
Asparagus Fresh 680 10 7
Corn Fresh 1030 30 20
Beans Fresh 390 20 14
Cauliflower Fresh 655 10 6
Potatoes Fresh 1050 40 35

Eggs & meats:

Egg Fresh 300g (50g/pc) 20 16

Chop Fresh 300g 35 24

Rice & Grains:

Rice Fresh 180g 40 35
Wheaten food:

Buns Fresh 2409 (40g/pc) 25 18

Bread Fresh 450qg (75g/pc) 30 22
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Tips

1. Fill the steamer with hot water can reduce cooking time, but please note that the
reference time of the above table is according to the cold water .

2. Do not place food too crowded in each container tier. Adequate space is necessary
to keep among food so that hot steam can flow suggested.

3. Tolerance may happen for the listed steaming times due to the actual sizes of the
food, space among the food, freshness of the food and personal favour.

4. It is only necessary to get more and more familiar with the multi-functional electric

. steamer to master steaming times adequately. To obtain the best steaming result,
sizes of food pieces should be similar; in case of stacking food pieces of different
sizes, those of the smallest size should be placed on the top.

5. If a big amount of food is to be steamed, it is allowed to remove the lid during
steaming and restore it after overturning the food.

6. The default times in the each program are all set up based on adding the cold water
for steaming and food placed insidethe container.

Maintenance and repair

1. Please disconect the power plug & cord each use and pour the water out of the
cooker. And wait until the electric steamer is completely cooled before cleaning.

2. Do not use abrasive cleaning products or solvents for cleaning.

3. The steamer base can be swabbed with a damp cloth after each use.

4. Regularly clean the stainless steel steamer and steam concentrator. Make sure the
gap of steam concentrator cannot be blocked.

5. The water inside the steamer tank should be emptied after every use and replace it
with clean water for each cooking.

6. Do not put the entire electric steamer into water for cleaning. Avoid the risk of
electric shock and functional failure. Do not splash or rinse water on the external
power slot to avoid dangers.

7. Dry all the parts before collection and place the steamer in the safe and dry place.
Caution: Do not attempt to touch the steamer surface until it is completely cooled to
avoid scalding.



Removing water scale:

After using the steamer once or twice, water scale will be accumulated on the inner
surface at the bottom. Amount cf water scale is determined by hardness of the water
from the users' location. It is suggested to remove water scale regularly to avoid
prevention from heat exchange to enable longer life span of the steamer.

1. Add water until it reaches the "Low water level" limit.

2. Place the steam concentrator in the center of steamer.

3. Add some white vinegar into steam concentrator ( around 30ML). The white vinegar
can help to clean up the scale.

Note: be sure to pour the vinegar liquid inside the holes of steam concentrator. It is
not allowed to use other chemicals or cleaning media.

4. Place the lid on the steamer to avoid water splashing out.

5. Connect to the power and choose “Fish” program for 5 minutes; after the time runs
up disconnect the plug and empty the vinegar liquid after it is completely cooled down.
6. Use wet cotton rag to clean the inner surface of the steamer; wipe the steamer with
clean water repeatedly until the vinegar smell disappears.

Note: it is suggested for the user to clean off water scale on surfaces of the steamer
with wrung wet cotton rag after use every time to avoid water scale which accumulated
day by day.



Usual phenomena and handlings

No.:| Phenomena Causes Handlings
) 1. Check to see if the plug
. 1. The power source is not | (whether connected properly),
_ | The heating tube | connected. the socket, the fuse and the
= co;nponkent does | 2. The power circuit is power cable are all ok.
1 |.g% | Notwork damaged. 2. Contact our after sales
E 2 service centre for assistance.
=
=)
== i
Igr%ggr?gﬂ?iybe The control panel is Contact our after sales
working. damaged. service centre for assistance.
s ] 1. The heating tube
S 5 | The heating tube | component is bumt out. Contact our after sales
2 £ é’ ﬁg?pornkem does | 5 Gonnection of the circuit | service centre for assistance.
=y WOrK. panel is disconnected.

'C1" or "C2" shows on
the control panel and

Sensor open or short

Contact our after sales

3 the buzzer keeps circuit. service centre for assistance.
sounding.
Dirt floats in the water . Stop working and wash the
4 or water with bad smell, Not being clean completely. steamer throughlly.
The steamer is still
; . Contact our aftersales
5 ;"S’Onrlé'c\,%g??:sfggre Sensor failure. service centre for assistance.
The st d The heating pipe component | Add cold water to the steamer
6 no’?v?o?l?rgfi;r é’;s is not completely cooled and | over the lower water level to

heat protection.

the dry-buming thermostat is
not reset.

reduce the heat pipe
temperature.

Technical parameters

Model No.: GFS136
Voltage: 220-240V~

Frequency: 50Hz
Power: 1360W

Steamer/Cook pot capacity: 3L
Total capacity of 2 steam tiers: 11L

Product dimension(mm): 335x300%411mm (with 2 tiers and lid)
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ToolBox Customer Service Centre EFIRFE P :
7/F., Goodwill Industrial Building, 36-44 Pak Tin Par Street, Tsuen Wan, N.T.
HREEOMIRE36-M4IEERTERETE

Customer Service Hotline B2 FIRTE&44R : (852) 8210 8210
Service E-mail E & : 8210service@gilman-group.com
Please register now at i5Bl1_E#E5C : www.toolbox.hk
Website #81lt : www.gilman-group.com

Proudly Serviced by:

@ Gilman ToolBox

ince 1841 "
sinee a Gilman Group Company
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2/F, Shing Dao Industrial Building, 232 Aberdeen Main Road, Hong Kong
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