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水箱及接水盒使用方法

1、水箱及接水盒使用步骤详解:

a、工作时,水箱水使用到最低水位后,显示屏出现此图标“   ”不停闪烁并发出提示音。
   (水箱缺水，提醒用户需要加水）

b、左手按住接水盒，右手握住水箱的扣手位置，用力往箭头方向拉出水箱。（如图1）

c、按水箱上的硅胶塞提示“OPEN”位置打开硅胶塞接满水后，(如图2)按图1步骤反方
   向插入机器内。(工作途中水箱取出,机器暂停工作,水箱加满水后重新插入,并确保插
   到位,按“  ”启动/确认键或者打开门再合就可以继续工作）

d、双手握住接水盒的左右两端，水平位置往箭头方向移动，即可取下接水盒。(如图3)

图1
图2 图3

(建议每次使用完后清理接水盒内的水）

2、水箱安装步骤详解:

硅胶塞

水箱盒

水箱盖

a、将硅胶塞按图示虚线指引安装在水箱盖孔位置内,轻轻使用适量的力拉扯硅胶塞是否安装到位;

   然后再将水箱盖与水箱盒安装,即可安装好水箱。(请注意水箱盖安装方向)

硅胶塞“OPEN”位置掀开

   水箱使用注意事项
 
   水箱中的水务必使用纯净水，请勿使用井水等矿物质含量太高的水，以免影响机器使用寿命；

   使用完成蒸汽烤箱后，请务必将水箱拔出，倒掉水箱剩余的水，再将接水盘的积水倒掉并清洁干净。

  请在一个烹饪周期结束后，清空并清洗水箱，它可以防止细菌及水垢的生产，请不要用洗碗机清洗。

  所有功能要求水箱是满的。
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The cooking recipe only provides the reference time for cooking ;there may

have different factors to affect the cooking time: the degree of raw ripeness,

the starting temperature,the altitude,the portion, the size,the shape of food and the

type of the container,etc.If you are familiar with the operation of the appliance,you

can adjust the cooking time.
NOTICE

1. There can be an odour when you first switch on the appliance.Before first use,

put the bakeware/grill rack inside the cavity and select”Fan & grill” function for 

20-30 minutes, then open the oven door for 10 minutes to remove the odours.

2.After used several times,the appliance many have odours inside the 

cavity.You can place 5-6 lemon slices inside the appliance and select 

“Pure Steam mode” for 20 minutes to remove odours.
Reminder

Warning

Notice

Notice 

When heating liquids,e.g.soup, 

sauces and beverages,it must be 

taken our carefully.Overheating the

liquid beyond boiling point can 

occur without evidence of bubbling.

This could result in a sudden boil 

over of hot liquid. To prevent this 

possibility the following steps 

should be taken:

a. Do not overheat.

b. To heat the liquid food,the liquid

should not be less than 60% of the

container.

c. Do not stir the liquid before

placing the container in the oven

and halfway through cooking time.

d. After heating,allow to stand in

the oven for a short time,stirring

again before carefully removing

the container.

e. The contents of feeding bottles

and baby food jars are to be stirred

or shaken and the temperature is

to be checked before consumption, 

in order to avoid bums.

Do not use normal

thermometer.You must use a

meat thermometer to check

the degree of cooking.If 

undercooked,return the meat

or poultry to the oven and 

cook for a few more minutes.

Extreme care should be

taken when cooking.Never

leave oven unattended

when cooking.



Mode Type of Food Weight
(KG)

Accessories Grill Position 
(from bottom to top)

Preheat Temperature
(°F)

Cookig time
(min)

Lotus root slices 0.3kg food tray 3 N 390-410 25-30

Lamb kebabs 0.5kg Grill rack/Food tray 3 Y 410 18-20

Chicken wings
(Juicy)

0.5kg Grill rack/Food tray 3 N 390-410 18-20

Soft Bread 0.5kg food tray 3 Y 350-390 20-25

Chicken 1.5kg
Rotisserie+
Bakeware

3 N 260 50-60

Chiffon Cake 
(6 "/8")

- Grill rack/Food tray 2 Y 260-280 45-60

Egg tart - food tray 2-3 N 370-410 15-20

Chicken block 0.5kg food tray 2 N 350 15-20

Meat 0.5kg food tray 3 Y 390 18-20

Beef 0.5kg food tray 3 Y 390 15-20

Squid 0.5kg food tray 3 Y 390-420 15

Saury 0.5kg food tray 3 N 390 15

Chicken Wing 
(crispy)

0.5kg Grill rack/Food tray 3 Y 350-370 15-20

Roast Chicken 0.5kg food tray 2 Y 370 18-20

Sweet Potato 0.5kg Grill rack/Food tray 3 Y 420 35-40

Pizza - food tray 3 Y 350 18-20

Roast meat 
(pork)

0.5mm
thickness food tray 3 Y 370-410 15-20

Pork Ribs 1kg food tray 3 Y 350 30-35

Duck 1kg food tray 2 N 370 30-35

Fish 1.5kg food tray 3 N 330 30-40

Pork Knuckle 0.5kg food tray 3 N 410 20

Cookies - food tray 3 Y 300-320 20-25

Beefsteak 0.5kg food tray 3 Y 410-420 10-12
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