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Intended use en

Intended use

Please read and follow the operating instructions carefully

and keep them for later reference! Please read all instructions!
Enclose these instructions when you give this appliance to
someone else.

If the instructions for correct use of the appliance are not observed,
the manufacturer’s liability for any resulting damage will be excluded.
This appliance is intended for domestic use only.

The appliance is suitable for cooking with steam pressure, cooking,
baking, roasting, stewing, steam-cooking, soft frying, pasteurising and
heating up food, as well as keeping food warm. It must not be used
for processing other substances or objects. All ingredients must be
hygienically faultless. During handling, the rules of kitchen hygiene
must be observed.

The appliance should only be used for its intended purpose. Use

the preparation programs only for the intended and described food.
=» “Cooking times” see page 48

The relevant heat source may only be used in accordance with the
operating instructions. Only use the manufacturer's original spare
parts in conformity with the individual appliance model. In particular,
make sure that a basic appliance and a lid that are specified as being
compatible are from the same manufacturer. Only use the pan and
the accessories with the basic appliance.

Only use the appliance indoors at room temperature and up to

2000 m above sea level.

Important safety information

This appliance may not be used by persons (including children)
with reduced physical, sensory or mental capabilities or a lack

of experience and/or knowledge unless they have been given
supervision or instruction. Keep children away from the appliance
and connecting cable and do not allow them to use the appliance.
Children must not play with the appliance. Cleaning and user
maintenance must not be performed by children.

/\ Risk of electric shock and fire!

m The appliance may only be connected to a power supply with
alternating current via a correctly installed socket with earthing.
Ensure that the protective conductor system of the domestic
supply has been correctly installed.

m Connect and operate the appliance only in accordance with the
specifications on the rating plate. Do not use the appliance if the
power cord and/or appliance are damaged. To prevent hazards,
the appliance may only be repaired by customer service.
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Important safety information

If the power cord of this appliance is damaged, it must be replaced
with a special connection cord, which is available from our after-
sales service.

Never connect the appliance to timer switches or remote-
controllable sockets. Never leave the appliance unattended while it
is switched on!

If there is a fault, pull out the mains plug immediately or switch off
the power supply.

The mains cable must not come into contact with hot parts or be
pulled across sharp edges.

Never immerse the appliance or the mains cable in water or place
it in the dishwasher. Do not steam-clean the appliance.

After each use, whenever the appliance is unsupervised, prior to
assembly, prior to disassembly, prior to cleaning and in the event
of an error, the appliance must always be disconnected from the
mains.

/\ Risk of scalding!

28

The appliance uses steam pressure for cooking. There is a risk of
scalding with improper use of the appliance. Before heating the
appliance, check that it has been properly closed. Refer to the
operating instructions.

Before using the appliance each time, regularly check the steam
valve openings to make sure that they are not blocked. Check
whether all safety valves (15, 16, 17) and parts (6, 23) are
present and correctly installed. Please always remember that the
overpressure protection device (17) must be able to move freely.
=» “13. Check safety devices!” see page 33

Never tamper with the safety systems in any manner that goes
beyond the maintenance instructions described in the operating
instructions. =» “Care and daily cleaning” see page 46

During operation, the appliance must never be used without the
pan inserted.

Before starting a preparation programme, check whether the
appliance has been properly closed.

The housing, pan and metallic components heat up while the
appliance is in use! The pan and the accessories may only be
removed using the tools provided. Use oven gloves.

Hot steam is generated in the appliance. Do not lean over the
appliance.

Move the appliance with great care whenever it is under pressure.
Do not touch any hot surfaces. Use the handles. Use appropriate
protection if necessary.



Important safety information en

Never use force to open the appliance! Do not open the

appliance until you have checked that the internal pressure has
been completely reduced. Refer to the operating instructions.

=> “Preparation with steam pressure” see page 38

Never use the appliance to roast or soft fry food with the steam
pressure function activated.

To prevent the risk of boiling or bubbling over, never use
programmes with high temperatures such as baking, (deep) frying,
etc. or manual settings in excess of 100°C for cooking soups or
similar liquids.

After preparing doughy food, shake the appliance slightly before
opening the lid to prevent the food spraying out.

After preparing meat still with the skin on it (e.g. ox tongue) that
can swell up under pressure, do not pierce the skin while swollen
as there is a risk of scalding.

Open the lid with care.

Only transport or clean the appliance once it has fully cooled down!
Parts that show visible discolouration, cracks or other damage or
are not seated correctly must be replaced with original spare parts.

/\ Health risk!

Sous-vide cooking is a method of cooking at low temperatures.
Please pay particular attention to the safety instructions and the
recommendations for preparation! =» “Sous-vide cooking” see
page 37

/\ Risk of suffocation!

Do not allow children to play with packaging material.

/A Important!

m Do not cook or store acid food with this product.

m Never place the appliance in a heated oven.

m After usage or cleaning, allow the appliance to dry for at
least 30 minutes with the lid open to prevent the formation of
condensation.

m It is essential to clean the appliance thoroughly after each use or
after it has not been used for an extended period. =» “Care and
daily cleaning” see page 46

/\ Caution!

m When installing the appliance, ensure that there are no sensitive
surfaces and appliances above and behind the appliance that may
be damaged by the temperature development and the escaping
steam.

m Never use spatulas or cooking spoons with hot fat or oil or leave in

a hot pan. They might melt!
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en Important safety information

m Never use the appliance with the steam pressure function without
adding water as this may cause serious damage.

Congratulations on the purchase of your
new Bosch appliance.

On the following pages of these operating
instructions you will find useful information
for safe use of this appliance.

Please read these operating instructions
carefully and observe all instructions.

This ensures you will be able to enjoy this
appliance for a long time, and the results will
confirm your choice of this appliance.
Retain these operating instructions for
subsequent use or for the next owner.

You can find further information about our
products on our website.

Manufacturer:

BSH Home Appliances (China) Co., Ltd.
20/F,21/F, CN International Mansion,
129 Zhongshan Road, Nanjing,

Jiangsu Province, PRC.

Applicable standards:

GB 4706.1-2005

Household and similar electrical

appliances — Safety Part 1: General
requirements

GB4706.19-2008

Household and similar electrical appliances —
Safety — Particular requirements for heating
liquids

30

Careline:
4008855888

Service E-mail:
careline.china@bshg.com

Company website:
www.bosch-home.com

Technical specifications:

Electrical connection 220-240V~
(voltage — frequency) |50/60Hz
Power rating 1200 W

Dimensions 300x320x400 mm

(H x W x D)
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Overview

= Fig.

Multi-cooker with steam pressure
function (basic appliance)

2 Lid

3 Control panel

4 Pressure locking handle

5 Steam release button
6

7

8

9

-—

Removable steam outlet
Removable condensation tank
Opening button for the lid
Pan with non-stick coating

10 Pan handles

11 Mains connection

12 Carrying handle

13 Removabile lid insert
14 Sealing ring

15 Safety valve

16 Steam valve

17 Overpressure protection
18 Mount for lid insert

19 Fastening screw

20 Steam release chamber

21 Steam valve opening with seal

22 White steam release lever

23 Valve plug

24 Manual unlocking for overpressure
protection

= Fig. &

25 Frying basket with removable handle

26 Steamer insert, 2-part

27 Spatula

28 Ladle

29 Measuring cup

30 Mains cable with warning label

31 Operating instructions

32 Recipe book

Control panel

The control panel consists of controls
(buttons) and indicators (LEDs). The
buttons can be used to select the individual
preparation programmes and adopt the
different setting options (e.g. to select steam
pressure function, preparation temperature /
time). The settings are indicated via the
illuminated LEDs and/or the display.
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Controls

= Fig.

CD Standby
Switches from standby mode to
function selection mode and back
again.

@ Set the start time delay
The start time delay can be set for the
selected preparation programme.

@ Select a preparation programme
from the list (h)

The individual preparation
programmes are displayed one after
another by repeatedly pressing button
&). The corresponding LED lights up
in the control panel.

= Adjust the preparation time
The pre-configured preparation time
[3& ] (medium) for a preparation
programme can be shortened
[%5€] (short) or lengthened
[#1] (long). The corresponding
indicator (g) lights up. The
corresponding pre-configured
preparation time is shown in the
display (a).

Set a customised preparation time
For customised adjustment of the
preparation time.

B Set a customised preparation
temperature

For customised adjustment of

the preparation temperature. For

preparation programmes with

enabled steam pressure function, the
temperature is pre-configured (f) and
cannot be adjusted individually.

Steam pressure function

The steam pressure functions

“low steam pressure” [<»] or

“high steam pressure” [ %3] are

selected by pressing button 4. The

respective indicators (f) light up.

=> “Preparation with steam pressure”

see page 38

\/ Confirm the programme
Pressing button / starts the selected
preparation programme.

)
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en Before using for the first time

X Delete a setting or abort the
programme
Pressing button X deletes the settings
or stops a programme that was
previously started.

Indicators

= Fig. ]

a Display
Display of the remaining time or the
temperature.

b FLEtE (start delay)
Indicates that the start time delay is
enabled. The display (a) shows the time
until the start of the selected preparation
programme.

¢ Preparation steps /
programme progress
Display of the individual preparation
steps and the programme progress.
In the case of multiple preparation steps
(e.g. the ingredients are added after
heating the soft frying oil), these are
visually indicated by the illumination of
LEDs 1, 2, 3 or 4. An audible signal also
sounds if a subsequent preparation step
is required.

d S5ER (finished)
This indicates that the meal is ready. The
display (a) flashes and shows “00:00”. An
audible signal also sounds.

e {RER (keepwarm)
Indicates that the keep warm function is
switched on at the end of a preparation
programme. A rectangle lights up in the
display (dotted line).

f Steam pressure function
[<>] shows that low steam pressure
(105°C) is selected.
[€R] shows that high steam pressure
(115°C) is selected. =» “Preparation with
steam pressure” see page 38

g Display of the pre-configured
preparation time
The pre-configured preparation time
[i&] (medium) for a preparation pro-
gramme can be shortened 8] (short)
or lengthened [#4&] (long) using button
=<. The corresponding indicator lights up.
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h List of preparation programmes
There are 16 pre-configured preparation
programmes available. The individual
preparation programmes are displayed
one after another by repeatedly pressing
button E). The corresponding LED lights
up in the control panel.

i BEBIE1+2 (recipe 1&2)

Memory locations to store individual
preparation programmes with steam
pressure function, preparation time and
temperature.

j BEH®RIE (my recipe)

Quick setting mode for customising the
steam pressure function, preparation time
and temperature for a cooking process.

Before using for the

first time

Before the new appliance can be used,

it must be fully unpacked, cleaned and

connected to the power outlet. To do this,

perform the following steps:

1. Remove the base unit and all
accessories from the packaging and
dispose of all packing materials.

2. Use the carrying handle to lift the appli-
ance. Swing the carrying handle upwards
accordingly.

Caution!
You should only use the carrying handle to
ensure safe transport of the appliance.

3. Place the appliance on a stable, level
and smooth work surface.

Caution!

There must be no sensitive surfaces and
appliances above and behind the appliance
that may be damaged by the temperature
development and the escaping steam.



4. Remove the steam outlet
Grip the steam outlet at the rear and pull
up and off.

5. Remove the valve plug
Pull off the valve plug in the steam
release chamber.

"l

6. Open the appliance lid

Open the pressure locking handle (-&*).
For this purpose, rotate the pressure
locking handle as far as possible in

an anti-clockwise direction. Press the
opening button on the basic appliance to
open the lid.

Before using for the first time en

8. Remove the lid insert
Turn the fastening screw anti-clockwise
and remove it. Use one hand to keep the
lid insert in position on the inside of the lid.
Use the other hand on the outside of the
lid to push the steam valve in the steam
release chamber through the opening by
applying slight pressure. Carefully remove
the lid insert from the lid.

9. Remove the packaging material that is on
the appliance and the accessory parts.
10. Check all parts for completeness. =» Fig.

Al
11. Check the appliance and the accessory
parts for visible damage.

Caution!
Never operate a damaged appliance!

12. Thoroughly clean and dry all parts before
using for the first time. =» “Care and daily
cleaning” see page 46

Check safety devices!

Lid insert:

m Check the sealing ring (14) on the lid
insert for visible discolouration, cracks or
other damage.

m Check that the safety and steam

valve (15,16) as well as the overpressure
protection (17) are clean. They must

not be blocked by foreign bodies. The
overpressure protection must be able to
move freely.

Steam release chamber:

m Check the steam valve seal (21) in

the steam release chamber for visible
discolouration, cracks or other damage.

13.
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en Before using for the first time

m Check that the white steam release
lever (22) is clean. It must not be blocked
by foreign bodies.

14 15 16 17

14. Insert pan
Reinsert the pan in the appliance interior.
The pan handles must be sunk into the
indentations.

Caution!
Before inserting the pan, check that the
appliance interior is dry and clean.

15. Place lid insert
The pressure locking handle must be
opened (-&*). Place the lid insert on the
lid insert mount with the steam valve at
the bottom. At the same time, guide the
steam valve through the steam valve
opening. Tighten the fastening screw for
the lid insert clockwise on the lid insert
mount.

16. Close the lid
Press the lid down until it clicks into
place. Close the pressure locking
handle (-<-). For this purpose, rotate
the pressure locking handle as far as
possible in a clockwise direction.

17. Insert the valve plug
Place the valve plug in the steam release
chamber on the steam valve and press
down firmly.
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Caution!
Make sure that the white steam release lever
is positioned below the valve plug.

18. Insert the steam outlet
Place the steam outlet on the lid from
above and press down firmly.

19. Insert the condensation water tank
Fold up the carrying handle. Hold the
tank by the sides at the top and insert at
the rear of the appliance.

20. Connect the supplied mains cable to the
appliance first and then connect it to the
socket.

7

V-

Caution!
Use only the supplied mains cable.

On the control panel, buttons © and /
and all LEDs briefly light up once and a five-
level audible signal sounds. Button @ then
flashes. The appliance is in standby mode
and is ready for operation.



Preparation

/\ Important!
Do not cook or store acid food with this
product.

General recommendations

For the best and tastiest results, we
recommend using the suggestions in our
recipe book, which was specially developed
for use with the appliance.

The recipe book features detailed informa-

tion on the required quantities of ingredients,

recommendations for the preparation time
and the preparation temperature, use of the
steam pressure function and useful combina-
tions of the preparation programmes.

Use these recipe recommendations in

order to gain initial experience. Once you

appreciate the benefits and the variety of the

usage options, you will enjoy experimenting
with new recipes. Use the individual setting
options additionally offered by the appliance.
=» “Customised setting options” see

page 43

To provide you with an overview of all

preparation programmes, we have compiled

this information in a clearly arranged table.
=> “jst of preparation programmes” see

page 47

/\ Risk of scalding!

m During operation, the appliance must
never be used without the pan, lid insert,
valve plug and steam outlet inserted.

m To prevent the risk of boiling or bubbling
over, never use programmes with high
temperatures such as baking, (deep)
frying, etc. or manual settings in excess
of 100°C for cooking soups or similar
liquids.

m Never move the appliance during
operation.

m Never use force to open the appliance!

Preparation en

/A Risk of scalding!
Note the warning label on the power cable:

Use the preparation programs only for the
intended and described food. = “Cooking
times” see page 48

To prevent the risk of scalding caused

by boiling or bubbling over, never use
high temperature programs (steam,

stew, fry, soft frying, baking, cooking) or
manual settings above 100°C to cook the
following foods: lentils, soy, liquids with a
high proportion of protein or starch (eg.
soup with beef), milk and similar liquids,
vegetables or other food combinations
prone to boiling or bubbling over.

Caution!

m Before using the appliance each time,
check that the safety devices are in
working order. =» “13. Check safety
devices!” see page 33
Check whether removable steam outlet
(6) and valve plug (23) are present and
correctly installed.

m Use only the spatula provided for stirring
(do not use metal cutlery).

m Each time prior to operation, check the
appliance for damage, completeness,
cleanliness and proper installation.
=» “Before using for the first time” see
page 32

Preparation without steam
pressure

There are 16 pre-configured preparation
programmes available to choose from.
=> “List of preparation programmes” see
page 47
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en Preparation

Note: When selecting and starting the

preparation programme without the steam

pressure function, make sure that the

pressure locking handle is open at all

times (-&*).

1. The appliance is ready to use. Fill the
appliance with the desired ingredients.
To do this, open the lid and pour the
ingredients into the pan. The measuring
scale on the inside of the pan can also
be used to read the quantity.

Caution!

m  Fill the pan with a maximum of 4 litres.
Only fill the pan at most half-full when
preparing food that expands during
cooking, e.g. rice or dried vegetables.

2. Close the appliance. Press the lid down
until it clicks into place.

3. Press button @ to access function
selection mode.

The desired preparation programme is

selected in function selection mode and all

settings of the appliance are made. Button
® and the indicator [B4&&ig] (my recipe)
are permanently lit. Button / flashes.

“00:00” is shown in the display.

Notes:

m Certain preparation programmes or steps
are carried out with the lid open. =» See
recipe book provided

m [f noinput is made on the control
panel within 5 minutes, the appliance
automatically switches to standby mode.

1. Keep pressing button B until the desired
preparation programme is selected.

The corresponding LED lights up in the

control panel and the pre-configured

preparation time for the selected preparation
programme flashes.

2. Press button </ to start the preparation
programme.

The appliance heats up the pan until the

target temperature is reached. During

the heating phase, lines that light up in a

clockwise direction appear in the display.

Once the target temperature is reached,

the lines go out and the preparation time is

shown in the display.
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The preparation process starts automatically.

Note: When the programme [EH] (pasta)
or [;mXE] (soft fry) is selected, a repeating
audible signal is emitted and the display
and button / flash until the food has been
added and button </ has been pressed.

The preparation time counts down.
Cooking produces steam, which escapes
from the appliance to prevent excess
pressure from building up.

Increasing or reducing the
temperature during preparation

If the current temperature has been set

too high or too low during preparation, this
can also be increased (by +10°C max.) or
decreased (by -10°C max.) accordingly
during the cooking process.

To increase the temperature, press and
hold button 8. The current temperature will
be briefly shown on the display and will
then increase in 1°C increments until the
maximum value is reached (+10°C). Press
and hold the button until the temperature is
at the increased level desired.

To reduce the temperature, press and

hold button 8. The current temperature will
be briefly shown on the display and will
initially increase in 1°C increments until the
maximum value is reached (+10°C). Once
the maximum value has been reached, the
display will jump back to the minimum value
(20°C lower). Press and hold the button
until the temperature is at the reduced level
desired.

To continue with the preparation programme,
press button /.

Note: If button / is not pressed, the
preparation programme will continue with the
temperature that was previously set.

When the preparation programme ends,

an audible signal sounds, and the indicator

[5eR%] (finished) and button </ light up, or the

keep warm function is activated. = “Keep

warm function” see page 41

The display flashes and shows “00:00”.

3. Open the lid of the appliance and serve
the meal that has been prepared.



/\ Risk of scalding!

m During preparation, large amounts of
steam accumulate in the appliance.
Always open the lid with care. Do not
lean over the lid of the appliance.

m The pan and any inserts that are used
may be very hot. Always use suitable
handles or oven gloves.

Caution!
Condensation is formed during cooking.
Empty the condensation tank regularly.

Notes:

m The preparation programme can be
stopped at any time using button X.
The appliance subsequently switches to
function selection mode.

m Certain preparation programmes can
consist of several preparation steps.
=> “Multiple preparation steps” see
page 41

Extending the preparation time
during preparation

If the ingredients are not yet fully cooked
shortly before the end of a preparation
programme, the preparation time can be
extended.

1. To do this, press and hold button &.

The current preparation time will be briefly

shown on the display and will then increase

in 1-minute increments.

2. Press and hold the button until the
desired preparation time has been
reached.

3. Activate the newly set preparation time
using button /.

Note: The preparation time can only be
extended by a maximum of 30 minutes. If
the desired preparation time is exceeded,
hold button & until the maximum value is
reached. The setting will then jump back to 5
minutes.

Preparation en

Sous-vide cooking

Sous-vide cooking is a method of cooking
under a vacuum at low temperatures.
Sous-vide cooking is a gentle, low-fat
method of preparing meat, fish, vegetables
and desserts. A vacuum-packing machine is
used to heat-seal the food in a special air-
tight, heat-resistant cooking bag.

/A Health risk!

Sous-vide cooking is a method of cooking at

low temperatures. As a result, it is important

that you always follow the application and
hygiene instructions below:

m Use only fresh, good-quality food.

m  Wash and disinfect your hands. Use
disposable gloves or cooking/grill tongs.

m Take extra care when preparing critical
food, such as poultry, eggs and fish.

m  Always prepare poultry at min. 65°C.

m Always thoroughly rinse and/or peel fruit
and vegetables.

m  Always keep work surfaces and chopping
boards clean. Use different chopping
boards for different types of food.

m  Maintain the cold chain. Make sure that
you only interrupt it briefly to prepare
the food, and then return the food in its
vacuum-sealed bag to the refrigerator for
storage before you cook it.

m Food is suitable for immediate con-
sumption only. Once the food is cooked,
consume it immediately. Do not store it
after cooking — not even in the refrigera-
tor. It is not suitable for reheating.

Vacuum-sealing bags

m  When using the sous-vide cooking
method, only use heat-resistant vacuum-
sealing bags designed for this purpose.

m Do not cook the food in the bag you
bought it in (e.g. portions of fish). These
bags are not suitable for sous-vide
cooking.

Vacuum-sealing

m Use a chamber vacuum-sealing machine
that can create a vacuum of at least 99%
to vacuum-seal the food. This is the only
way to achieve an even heat transfer and
therefore a perfect cooking result.
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en Preparation

Notes:

m  The maximum capacity for sous-vide
cooking is 3 |. After the food is added, the
water level in the pan should not exceed
31

m  Make sure you put the lid on whenever
using the sous-vide cooking method.

Preparation with steam pressure

The multi-cooker is additionally equipped
with a steam pressure function. With the
steam pressure function, the food cooks
under pressure, i.e. at temperatures above
100°C. This significantly reduces the cooking
time. In addition, this represents a significant
energy saving. Aroma, taste and vitamins
are largely preserved with the short cooking
time under steam.

There are 8 pre-configured preparation
programmes which can be used with

the steam pressure function. =» “List of
preparation programmes” see page 47

Low steam pressure

Use low steam pressure for the preparation
of delicate food like vegetables, fish or fruit
to cook the food particularly gently. Pressure
that is too high is automatically controlled via
the steam outlet.

High steam pressure

Use high steam pressure for the preparation
of all other food to achieve optimum results.
Pressure that is too high is automatically
controlled via the steam outlet.

Steam pressure function activated

To be able to select preparation programmes
with the steam pressure function, the pres-
sure locking handle must first of all be closed
(). For this purpose, rotate the pressure
locking handle as far as possible in a clock-
wise direction.
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An audible signal is emitted when the
appliance is correctly closed and the steam
pressure function is switched on. Only then
can the respective preparation programme
with the steam pressure function be selected
in function selection mode. The indicators
“low steam pressure” [ <] or “high steam
pressure” [ 3] light up. = “Preparation with
steam pressure” see page 38

Steam pressure function deactivated

To be able to select preparation programmes
without the steam pressure function, the
pressure locking handle must always be
opened (-@*). For this purpose, rotate the
pressure locking handle as far as possible in
an anti-clockwise direction.

The desired preparation programmes can be
selected in function selection mode without
the steam pressure function. =» “Preparation
without steam pressure” see page 35

There are 8 pre-configured preparation
programmes which can be used with

the steam pressure function. =» “List of
preparation programmes” see page 47

/\ Risk of scalding!

m Ingredients which are liable to froth up,
e.g. like milk and cream must not be
heated under steam pressure.

m Do not use the steam pressure function
to soft fry food in oil under pressure.

1. Open the appliance. Open the pressure
locking handle for this purpose (-&*) and
press the opening button on the basic
appliance.

2. Fillthe pan with the desired ingredients.
The measuring scale on the inside of the
pan can also be used to read the quantity.



Caution!

m Never heat up the appliance under steam
pressure without having added water or
other liquids beforehand. Add at least
250 ml of water.

m  Fill the pan with a maximum of 3.3 litres.
Only fill the pan at most half-full when
preparing food that expands during
cooking, e.g. rice or dried vegetables.

3. Close the appliance. Press the lid
down for this purpose until it clicks into
place and close the pressure locking
handle (-=).

An audible signal sounds. The steam

pressure function is switched on.

4. Press button @ to access function
selection mode.

The desired preparation programme

is selected in function selection mode

and all settings of the appliance are

made. Button ® and the indicators

[B4R&iL] (my recipe) and [« ] are

permanently lit. Button </ flashes. “00:00” is

shown in the display.

Note: If no input is made on the control
panel within 5 minutes, the appliance
automatically switches to standby mode.

5. Keep pressing button & until the desired
preparation programme is selected.
The corresponding LED lights up in the
control panel and the pre-configured
preparation time for the selected preparation
programme flashes. The indicator “low steam
pressure” [« ] or “high steam pressure” [ 4]
lights up. Press button %3 to switch between
[&]and [S].

Note: If [<»] or [ 3] does not light up, the
steam pressure function is not available for
the selected programme.

6. Press button </ to start the preparation
programme.
The appliance heats up the pan until the
pre-configured steam pressure is reached.
During the heating phase, lines that light up
in a clockwise direction appear in the display.
Once the pre-configured steam pressure is
reached, the lines go out and the preparation
time is shown in the display.

Preparation en

The preparation process starts automatically.
The preparation time counts down.

Once the preparation time is completed, an
audible signal sounds, the display flashes
and shows “P”. Steam automatically escapes
from the appliance intermittently to reduce
the pressure in the appliance interior.

A\ Risk of scalding!

Never bend over the appliance while steam

is escaping from it!

When the pressure in the appliance interior

has been completely reduced, the indicator

[5eR%] (finished) and button </ light up or the

keep warm function is activated.

A rectangle lights up in the display (dotted

lines). The preparation programme is

completed.

7. Open the appliance. Open the pressure
locking handle for this purpose (<) and
press the opening button on the basic
appliance.

Notes:

m  Never use force to open the appliance!

m Always shake the appliance gently
before opening in order to dissolve any
steam bubbles that may have formed in
the food and to prevent blocking.

m The pressure locking handle can be
easily opened when the steam has
completely escaped from the appliance
interior and the appliance is fully
depressurised.

m Automatic steam release can take some
time. In order to accelerate the process
or if the appliance is not completely
depressurised, the steam can also be
released manually. =» “Release steam
manually” see page 40

8. Serve the prepared meal.

A\ Risk of scalding!

m The pan and any inserts that are used
may be very hot. Always use suitable
handles or oven gloves.

Caution!

Condensation is formed during cooking.

Empty the condensation tank regularly.
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Notes:

m The preparation programme can be
stopped at any time using button X.
The appliance subsequently switches
to function selection mode. Before the
appliance can be opened, the steam in
the appliance interior must be released
manually. = “Release steam manually”
see page 40

m Certain preparation programmes consist
of several preparation steps. =» “Multiple
preparation steps” see page 41

Release steam manually

Steam can also be released manually in the

following cases:

m [f automatic steam release is to be
accelerated at the end of a preparation
programme.

m If a preparation programme has been
aborted.

m Ifthe pressure locking handle cannot
be opened because the appliance is not
completely depressurised.

/\ Risk of scalding!

When pressing the steam release button,

hot steam escapes from the steam outlet

under high pressure. Never bend over the

appliance while the steam release button is

being pressed!

1. Keep the steam release button pressed
until no more steam escapes from the
steam outlet.

2. Open the appliance. Open the pressure
locking handle for this purpose (-&*) and
press the opening button on the basic
appliance.
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Note: If the pressure locking handle cannot
be opened, the appliance is not completely
depressurised. In this case, manually
depress the overpressure protection using
a thin pin until no more steam escapes
from the appliance. Then open the pressure
locking handle (-*) and press the opening
button on the basic appliance.

./}

=

Additional functions

The following additional functions are
available for preparation programmes with
and without steam pressure function.

Selecting a pre-configured
preparation time

The pre-configured preparation time of the
level [iEH] (medium) is shown on the control
panel for each preparation programme.
The preparation time can be shortened
[848] (short) or lengthened [B4£] (long).

1. Keep pressing button =<« until the
desired indicator is lit. The display
changes from [&®] (medium) to
[#4] (long) and then to [#48] (short)
before returning to [i& ] (medium).

The corresponding pre-configured values

for the preparation time are shown in the

display.

2. Press button </ to start the preparation
programme.

Setting a start time delay

The start time delay can be set for the
selected preparation programme so you can
enjoy a freshly prepared meal at a specific
time.



Note: The start time delay can only be set
for certain preparation programmes. The
pre-configured start time delay varies among
these preparation programmes.

1. Select the preparation programme.

2. Press button ®. Button / flashes.
“00:10” flashes in the display.

Press button ® repeatedly to increase the

displayed time. A brief press increases the

time by 5 minutes. A slightly longer press

increases the time by 10 minutes. Pressing

and holding button ® for around 2 seconds

increases the time by 30 minutes.

3. Press button «/ when the desired start
time delay is displayed.

The desired start time delay is shown in the

display. [FizURtiE]] (start delay) lights up in

the display.

The time until the start counts down. Once

this time has elapsed, the preparation

process starts automatically.

Notes:

m The start time delay can be switched
off at any time by pressing button /.
The preparation programme then starts
immediately.

m [f“00:10” does not flash in the display,
a start time delay cannot be set for the
selected preparation programme.

Multiple preparation steps

Certain preparation programmes can consist
of several preparation steps. An audible
signal sounds once the next step is required.
In the control panel, LEDs 1, 2, 3 or 4 are
shown accordingly and button </ flashes.

m  Open the lid of the appliance.

m Add additional ingredients.

m Depending on the recipe, refer to the
preparation method (e.g. with or without
steam pressure function, open lid).
=» See recipe book provided

m Start the next preparation step using
button /.

The appliance heats up the appliance interior

until the target temperature or the selected

steam pressure of the next preparation step
is reached.

Additional functions en

During the heating phase, lines that light up
in a clockwise direction appear in the display.
Once the target temperature or selected
steam pressure is reached, the lines go out
and the next preparation time is shown in
the display. The preparation process starts
automatically. The preparation time counts
down.

Prematurely terminating the
current preparation step

If the ingredients are cooked ahead of time
during one of the preparation steps, the step
can also be terminated manually.
1. To do this, press button / for at least

2 seconds.
This will terminate the current preparation
step. An audible signal will then sound as
usual once the next step can be carried out.
In the control panel, LEDs 1, 2, 3 or 4 are
shown accordingly and button / flashes.
2. Perform the next preparation step.

Keep warm function

Certain preparation programmes include the
keep warm function. =% “List of preparation
programmes” see page 47

If the preparation programme features the
keep warm function, this is switched on auto-
matically once the dish is ready and keeps
the dish warm for up to 10 hours at 40°C
(pre-configured keep warm time depending
on the preparation programme). [5e6%] (fin-
ished) and [{®/&] (keep warm) light up.

A rectangle lights up in the display (dotted
lines). The keep warm function can be ended
using button X. The appliance subsequently
switches to function selection mode.
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en Using inserts

Using inserts

Using the frying basket

To prepare meat, fish, baked items etc. in hot
oil using the [#¥E] (soft fry) programme, it is
necessary to use the soft frying basket.
Note: For the best and tastiest results, we
recommend using the suggestions in our
recipe book. =» See recipe book provided

Example: Preparation programme

[hxE] (soft fry)

A\ Risk of scalding!

m  Never use the steam pressure function
when soft frying. It is automatically
disabled for the preparation programme
[Fm%E] (soft fry).

m Fill with oil or deep-frying fat up to the
mark [1.0 1&4] at maximum.

m Do not use more than 300 g fresh or
defrosted food when frying.

m During preparation, large amounts of
steam may accumulate in the appliance.
Open the lid with care. Do not lean over
the lid of the appliance.

m The pan and any inserts that are used
may be very hot. Always use pan tongs,
suitable handles or oven gloves.

m Never use spatulas or ladles with hot fat
or oil.

Open the lid of the appliance.
2. Fill the pan with a maximum of 1 litre of
oil. The measuring scale on the inside
of the pan can also be used to read the
quantity.
Put the lid on.
In function selection mode, select the
preparation programme [;#XE] (soft fry)
=> “List of preparation programmes” see
page 47
5. Press button / to start the preparation
programme.
The oil is heated. Once the target
temperature is reached, an audible signal
sounds and button / flashes.
6. Fill the frying basket with food for
soft frying.
7. Open the lid of the appliance.

-

o
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8. Place the frying basket in the pan using
the handle supplied and remove the
handle.

3

9. Do not put the lid on.

10. Press button </ to start the preparation
programme.

Once the preparation programme ends, an

audible signal sounds.

11. To drain the deep-fried food, lift the frying
basket using the handle and hang on the
edge of the pan using the flange.

Using the steamer insert

It is necessary to use the steamer insert for
the purpose of steam-cooking vegetables,
meat and fish. The 2-part steamer insert
enables different ingredients to be steamed
separately at the same time (e.g. vegetables
in the bottom part and fish in the top part).

Notes:

m For the best and tastiest results, we
recommend using the suggestions in our
recipe book.

m The steamer insert can be used with and
without the steam pressure function.

Example: Preparation programme
[7E#] (steam) without steam pressure
function

A\ Risk of scalding!

m  Fill with water up to the mark [0.5 &3] at
maximum.

m During preparation, large amounts of
steam may accumulate in the appliance.
Open the lid with care. Do not lean over
the lid of the appliance.



m The pan and any inserts that are used
may be very hot. Always use suitable
handles or oven gloves.

Open the lid of the appliance.

2. Fill the pan with a maximum of 0.5 litres
of water. The measuring scale on the
inside of the pan can also be used to
read the quantity.

3. Hang the bottom part of the steamer
insert in the pan.

4. For steam-cooking different ingredients,
fill the bottom part up to the lower edge.

5. Position the top part and add additional

ingredients.

-—

Put the lid on.

In function selection mode, select the

preparation programme [5#%] (steam)

=> “ jst of preparation programmes” see

page 47

8. Press button </ to start the preparation
programme.

Once the preparation programme ends, an

audible signal sounds and button / flashes.

9. Open the lid of the appliance.

10. Lift the top part and the bottom part of

the steamer insert out of the pan.

No

Customised setting options
The pre-configured values for the prepara-
tion time and the preparation temperature or
steam pressure can be adapted to individual
needs and the recipe guidelines.

Setting the preparation time

1. In function selection mode, keep
pressing button & until the desired
preparation programme is selected.

Customised setting options en

The corresponding LED lights up in the

control panel and the pre-configured

preparation time for this preparation

programme is shown.

2. Press button & once.

The pre-configured preparation time flashes

in the display.

3. Keep pressing button & until the desired
preparation time is displayed.

When button & is briefly pressed, the

preparation time is increased by 1 minute.

The time increases up to the pre-configured

maximum value and then returns to the

pre-configured minimum value. When

button & is pressed for a longer period, the

preparation time is increased by 10 minutes.

4. Once the desired preparation time is
displayed, press button /.

The preparation programme with the set

preparation time is started.

If the time needs to be adjusted individually

for all preparation steps in a selected

programme, then repeat points 2 to 4 prior to

starting the respective preparation step.

Note: These settings are not saved. If this
preparation programme is selected again,
the pre-configured preparation time will be
shown in the display once more.

Setting the preparation
temperature

For preparation programmes without the
steam pressure function, the temperature
can be selected individually.

1. In function selection mode, keep
pressing button & until the desired
preparation programme is selected.

The corresponding LED lights up in the

control panel and the pre-configured

preparation time for this preparation
programme is shown.

2. Press button § once.

The pre-configured preparation temperature

flashes in the display.

3. Keep pressing button § until the desired
preparation temperature is displayed.
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When button § is briefly pressed, the
preparation temperature is increased by
5°C. The temperature increases up to the
pre-configured maximum value and then
returns to the pre-configured minimum value.
When button § is pressed for a slightly
longer period, the temperature is increased
by 10°C.
4. Once the desired preparation
temperature is displayed, press
button /.
The preparation programme with the set
preparation temperature is started.
If the temperature needs to be adjusted
individually for all preparation steps in a
selected programme, then repeat points 2 to
4 prior to starting the respective preparation
step.

Note: These settings are not saved. If this
preparation programme is selected again,
the pre-configured preparation temperature
will be shown in the display once more.

Setting the steam pressure

For preparation programmes with pre-set
steam pressure function, the temperature
can be selected via “low steam pressure”
[ ] or “high steam pressure” [ ].

1. In function selection mode, keep
pressing button & until the desired
preparation programme is selected.

The corresponding LED lights up in the

control panel and the pre-configured

preparation time for this preparation
programme is shown. The indicator

“low steam pressure” [ <] or “high steam

pressure” [ 42 ] additionally lights up.

Note: If [<] or [ 3] does not light up, the

steam pressure function is not available for

the selected programme.

2. Press button % to switch between [<»]
and [@].

3. Ifthe desired steam pressure is
displayed, press button /.

The preparation programme is started with

the set steam pressure function.
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Note: These settings are not saved. If this
preparation programme is selected again,
the set steam pressure function will be
shown in the display once more.

[B4%&#&iZ] (my recipe) (manual)
Quick setting mode for customising the
steam pressure function, preparation time
and temperature setting for a cooking
process.

In function selection mode, button © and
the indicator [B4&i&] (my recipe) are
permanently lit. Button </ flashes. “00:00” is
shown in the display.

Note: In order to switch on the steam
pressure function, the pressure locking
handle must be closed (-=-). The indicator
[<»] lights up.

Setting the preparation time

1. Press button & once.

“00:00” flashes in the display.

2. Keep pressing button & until the desired
preparation time is displayed.

Setting the preparation temperature or

steam pressure

3. Without steam pressure function: The
pressure locking handle must be opened
(-&). Press button § once. “0000”
flashes in the display. Button § must then
be pressed repeatedly until the desired
preparation temperature is displayed.
or
With steam pressure function: The
pressure locking handle must be closed
(-). Press button & to switch between
[ ]and [D].

4. Press button </ to start with the selected
settings.

The appliance heats up the pan until the

target temperature or the steam pressure is

reached.

Once the target temperature or steam

pressure is reached, the lines go out and the

next preparation time is shown in the display.

The preparation process starts automatically.



[®Br9&iL1] (recipe 1)/
[#&#9&ig2] (recipe 2) —
saving personal preparation
programmes

Personal preparation programmes with

customised time / temperature and steam

pressure function can be saved under the
memory locations [ &E1] (recipe 1) and

[EMBIL2] (recipe 2).

Notes:

m If you have not previously saved any
personal preparation programmes, the
display does not show any values.

m In order to switch on the steam pressure
function, the pressure locking handle
must be closed ().

1. In function selection mode, press
button & once.

The LED [#HI&iZ1] (recipe 1) lights up. The

pre-configured preparation time is shown in

the display.

Saving the preparation time:

2. Press button & once.

The display flashes. LED 1 (preparation step

1) lights up in the control panel.

3. Keep pressing button & until the desired
preparation time is displayed.

When button & is briefly pressed, the prepa-

ration time is increased by 1 minute. When

button & is pressed for a longer period, the
preparation time is increased by 10 minutes.

The time increases up to the pre-configured

maximum value and then returns to the

pre-configured minimum value.

Saving the preparation temperature or

steam pressure:

4. Preparation temperature: Press
button § once. The pre-configured
preparation temperature is shown in the
display. Press button § repeatedly until
the desired preparation temperature is
displayed.
or
Steam pressure: Press button & to
switch between [<>] and [ 4 ].

5. Press and hold button «/ (>2 seconds)
to save the set values.

Child lock en

Note: Either the temperature or the steam
pressure can be set and stored for one
preparation step. The value last selected
is saved.

In order to programme other preparation
steps, repeat points 2to 6. Up to 3
preparation steps can be programmed.
The saved preparation programme
[F#BiL1] (recipe 1) can be selected as
usual via function selection mode.

Note: To save a second personal
preparation programme under

[#BOBE2] (recipe 2), use the same process
as described above for [&AI®E1] (recipe 1).

To delete a personal preparation
programme, perform the following steps:
1. In function selection mode, press

button & once.
The LED [#H#®&iZ1] (recipe 1) lights up.
The saved preparation time is shown in the
display.
2. Press button & once.
The display flashes. LED 1 (preparation step
1) lights up in the control panel.
3. Press and hold button X (>2 seconds).
The settings for [#iIRiE1] (recipe 1) are
deleted.
Note: To delete the second
personal preparation programme
[FHBiL2] (recipe 2), use the same process
as described above for [EI&i#E1] (recipe 1).

Child lock

The child lock can be activated and deac-
tivated during a preparation process. If the
child lock has been activated, all buttons on
the control panel are locked and settings can
no longer be made on the appliance.

A\ Warning
When the child lock is active, the preparation
processes cannot be changed or terminated.
The child lock must be deactivated first.
Press the following button combination:
1. Activate
Press and hold buttons § and
simultaneously for 3 seconds. A short
audible signal sounds. The child lock is
activated.
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2. Deactivate
Press and hold buttons § and

simultaneously for 3 seconds once again.

A short audible signal sounds. The child
lock is switched off.

Care and daily cleaning

/\ Risk of electric shock

m  Never immerse the appliance in water.
m Do not steam-clean the appliance.

m  Unplug the appliance before cleaning it.

Caution!

m Do not use any cleaning agents
containing alcohol or spirits.

m Do not use any sharp, pointed or metal
objects.

m Do not use abrasive cloths or cleaning
agents.

The appliance must be thoroughly cleaned

after each use.

1. Let the appliance cool down completely.

2. Open the pressure locking handle (<&>-).

3. Press the opening button on the basic
appliance to open the lid.

4. Remove the pan, lid insert, steam outlet,
valve plug, condensation tank and
accessories. =» “Before using for the
first time” see page 32

Cleaning the basic appliance

1. Wipe the outside of the appliance with a
soft, damp cloth and dry off.

2. Wipe the interior of the appliance with a
soft, damp cloth and dry off.

3. Clean the control panel using a dry
micro-fibre cloth.

Cleaning the lid insert, steam
outlet and valve plug

1. Clean the individual parts with a deter-
gent solution and a soft cloth or sponge.
2. Rinse with clean water and dry off.

Caution!
The following parts are not suitable
for the dishwasher: removable lid insert,

fastening screw, steam outlet and valve plug.
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Cleaning the pan, condensation
tank and accessories

1. Clean the individual parts with a deter-
gent solution and a soft cloth or sponge.

2. Rinse with clean water and dry off.

The following parts are suitable for

dishwashers: pan, condensation tank,

frying basket with handle, steamer inserts,

spatula, ladle and measuring beaker.

Caution!

After cleaning, replace all dried individual
parts again on the basic appliance and
check the functionality of the safety devices.
=> “Before using for the first time” see
page 32

Disposal

Dispose of packaging in an environ-
mentally-friendly manner. This
appliance is labelled in accordance
with European Directive 2012/19/EU
concerning used electrical and
electronic appliances (waste electrical
and electronic equipment — WEEE).
The guideline determines the frame-
work for the return and recycling

of used appliances as applicable
throughout the EU. Please ask your
specialist retailer about current
disposal facilities.

13

Guarantee

The guarantee conditions for this appliance
are as defined by our representative in the
country in which it is sold. Details regarding
these conditions can be obtained from

the dealer from whom the appliance was
purchased. The bill of sale or receipt must
be produced when making any claim under
the terms of this guarantee.

Changes reserved.



List of preparation programmes

en

List of preparation programmes
AutoCook Pro offers you a total of 50 preparation programmes. They consist of 16 basic pro-
grammes, each with 3 time setting options, as well as 2 additional steam pressure functions.

The following table contains the most important data for the various preparation programmes.

Number of  Keep warm Steam
preparation  function pressure
steps EVETEL function
EVEED]
B4R EiZ (my recipe) Onen /
Customised setting for the desired temperature 1 — V4 P "
L closed
and preparation time
EMEIE1+2 (recipe 1&2) Open/
) ' 1-3 — v "
2 memory locations for personal recipes closed
KR (rice)
Preparing rice J v v Closed
73 (porridge) short; 1
Preparing porridge medium; 2 N4 4 Closed
long: 2
#£3% (soup) short: 1 Open /
Preparing soups and stews medium: 2 N4 V4 P "
) closed
long: 2
7B # (steam)
Steam-cooking vegetables, meat and fish 1 V4 V4 Closed
(steamer insert required)
4HE (steak) 9 . . Closed /
Preparing steak open*
B (pizza) 1 _ _ Closed
Preparing pizza
3= (baking)
The maximum quantity of dough is 1000 g flour 1 — — Closed
with water (ratio: 54 ml water to 100 g flour)
EH (pasta) 1 _ _ Closed /
Cooking pasta dishes open*
A (fry) .
Frying vegetables, meat and fish ! v Open
SHLE (soft fry)
Soft frying of small quantities (e.g. meat, fish, 1 . _ Open
baked items etc.). Soft frying basket required. Not P
suitable for frozen ingredients.
£14% (stew) short: 1 Oven /
Stewing vegetables, meat and fish medium: 2 4 4 | P &
long: 2 close

* Depending on recipe / preparation step — “Lid closed” for activated steam pressure function

Please see the recipe book provided for notes on correct use of the programmes and for information on
ingredients, quantities and cooking times.
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Number of  Keep warm Steam

preparation  function pressure
steps EVETEL function
EVE L
JE7 (cooking)
Cooking food J v v Closed
Bl (ypgurt) 1 — — Closed
Preparing yogurt
R# (jam) _ _
Preserving fruit as jams J Open
iR 12% (sous vide) 1 _ _ Closed

Gently cooking foods in a vacuum bag

RERANF (warm up)
Warming up cold (pre-cooked) meals
* Depending on recipe / preparation step — “Lid closed” for activated steam pressure function

1 v — Closed

Please see the recipe book provided for notes on correct use of the programmes and for information on
ingredients, quantities and cooking times.

Cooking times

The following table contains an overview of the cooking times for various dishes. The
following cooking times depend on the thickness and consistency of the foods and should
be viewed as recommendations for minimum times. Adjust cooking times accordingly. With
frozen food extend the cooking time by at least 20%.

Programme Setting Time (without Food Recommended quantity
steam pressure (maximum)
function)

7B # (steam) medium 30 mins Green beans (fresh) 500 g (800 g)

short 10 mins Cauliflower 500 g (800 g)
(same-sized florets)
long 50 mins Potatoes 500 g (1200 g)
(medium-sized, whole)
short 10 mins Fish fillet 500 g (1000 g)
medium 30 mins Meatballs 500 g (700 g)
short 10 mins Eggs x8(x12)
medium 30 mins Dumplings 500 g (600 g)
short 5 mins Broccoli 500 g (800 g)
short 3 mins Peas 500 g (800 g)
medium 30 mins Carrots 500 g (800 g)
medium 30 mins Chicken breast 500 g (800 g)
medium 30 mins Beetroot 500 g (800 g)

(medium-sized, whole)
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Time (without Recommended quantity
steam pressure (maximum)
function)
AR (rice) short 25 mins Round grain rice 300 g (450 g) rice,
400 ml (600 ml) water
medium 40 mins Round grain rice 300 g (900 g) rice,
400 ml (1120 ml) water
long 80 mins Brown rice 280 g (1260 g) rice,
480 ml (1280 ml) water
#5¥ (porridge)  short 60 mins Round grain rice 150 g (360 g),
1280 ml (2880 ml) water
medium 90 mins Round grain rice, red 150 g (360 g) rice,
bean etc 1280 ml (2880 ml) water
long 60 mins + 10 mins  Round grain rice, pork 150 g (360 g),
liver etc 1280 ml (2880 ml) water
44 (steak) short 9mins +4 mins  steak 260 g, 3 cm thickness
medium 12mins +4 mins  steak 260 g, 3 cm thickness
long 30 mins +4 mins  steak 260 g, 3 cm thickness
5= (pizza) short 14 mins Frozen dough, green 8 inch, 1 cm thickness
red pepper, onion etc
medium 19 mins Dough, green red 100 g dough, other
pepper, onion etc ingredinets
long 21 mins Dough, green red 140 g dough, other
pepper, onion etc ingredinets
SHYE (soft fry) medium 20 mins Chicken legs 3009
short 10 mins Button mushrooms 200 g
medium 20 mins Cannelloni 3009
short 10 mins Fish fillet 2009
short 10 mins Wiener schnitzel 2009
(turkey)
short 10 mins Wiener schnitzel (pork) 200 g
7% (steam)+  short + 10 mins + Raw vegetables 2009
SHLE (soft fry) short 10 mins (e.g. cauliflower)
Yt (baking) long 60 mins Shoulder of pork 1500 g
medium 40 mins Meat loaf 800 g
long 60 mins Cake 500 g
R (fry) medium 15 mins Vegetables 3009
medium 15 mins Fish 2009
medium 15 mins Meat 500¢g
short manual setting: Onions 200¢
5 mins
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Programme Setting

Time (without
steam pressure

Recommended quantity
(maximum)

function)

EREXR short, 60°C 60 mins Fillet of beef (rare) After adding the food,
(sous vide) medium, 65°C 50 mins Fillet of beef (medium) the water level in the pan
medium, 70°C 45 mins Filet of beef should not exceed 3.0 |
(well done)
short, 60°C 30 mins Fish (salmon)
medium, 65°C 60 mins Poultry (chicken
breast)
long, 85°C 60 mins Asparagus
long, 85°C 80 mins Potatoes
long, 85°C 100 mins Root vegetables

1) Special hygiene measures must be observed when using the sous vide cooking method. Please pay particular

attention to the safety instructions and the recommendations for preparation! = “Sous vide cooking” see

page 37

Model overview and technical data

v

O %
Individual memory locations 2
Nominal volume 51
Maximum capacity without steam pressure function 41
Maximum capacity with steam pressure function 3.31
Temperature range 40-160°C
Operating pressure 80 kPa
Safety pressure 150 kPa
Electrical connection (voltage — frequency) 220-240V~ 50/60 Hz
Heater wattage 1200 W
Induction N4
Length of power cable im
Weight, empty 6.5 kg

50



Special accessories en

Special accessories

MAZ8BI 5-litre pan; dishwasher-safe; very robust pan; 3
Stainless steel pan, polished, with a non- mm thick; stainless steel polished exterior; non-
stick coating and storage lid*; suitable stick coating; lid* for the practical storage of food
for the induction multi-cooker with steam  in the pan, e.g. in the refrigerator

pressure function MUCSS...
MAZOFB Stainless steel basket with removable handle for
Frying basket easy handling; dishwasher-safe

*The storage lid is not supplied as standard with the appliance. It is only supplied with pans as a special
accessory. If an accessory is not included in the product package, it can be purchased via trade stockists or
customer service.

Troubleshooting

Problem Cause Remedy

The prepared meal is Filled beyond capacity. Do not fill the pan beyond the marking

half-raw. [4.0 litres]!
The ratio of the amount of water and  Adjust the ratio of the amount of water and
the ingredients is incorrect. the ingredients.
Foreign objects in the appliance Remove all foreign objects. Do not use
interior. any water for this purpose!
The pan is deformed. Contact customer service.

Fault in the appliance.
Fault in the sensor.

The prepared meal is burnt.  There is dirt underneath the pan. Thoroughly clean the pan and the
appliance interior.
The pan is deformed. Contact customer service.

Fault in the appliance.
Fault in the sensor.

The appliance boils over. Filled beyond capacity. Adjust the amount.
The temperature is too high. Reduce the temperature.
The selected preparation Open the lid of the appliance.

programme requires the meal to be
cooked with the lid open.

LED does not light up. The appliance is switched off. Switch on the appliance.
Fault in the power cord. Contact customer service.

The hotplate does not Fault in the appliance. Contact customer service.

function. The hotplate is damaged.

Water is flowing out of the The appliance features overflow Remove water from condensation tank.

appliance. protection. Remove the pan and use a cloth to rub
The condensation tank is full and the appliance interior dry. Ensure that no
overflowing. water enters the appliance interior.
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Problem

Cause

The pressure locking handle  Food is obstructing the

of the appliance cannot be
opened.

overpressure lock and the pressure

locking handle is blocked.

Remedy

Proceed as described in chapter
=> ‘Release steam manually” see
page 40. If the problem persists,
contact customer service.

Steam constantly escapes

from the steam outlet, even
though the steam pressure
function is switched on.

The valve plug is not properly
placed on the valve.

Disconnect the appliance from the power
supply and allow to cool down. Remove
the steam outlet and place the valve plug
properly on the valve.

Display screen This is not an error. The steam is Wait until the steam has been released
P released automatically. completely or release steam manually.

Display screen Pressure locking handle closed Open pressure locking handle () to
OPEn (-=>) for a preparation programme  deactivate the steam pressure function.

without steam pressure function.

Display screen Pressure locking handle open Close the pressure locking handle (=)
CLOSE (~@>) for a preparation programme  to activate the steam pressure function.
with steam pressure function.
Display screen Fault in the appliance. Abort the preparation programme. Discon-
E1~E6 nect the appliance from the power supply.
Switch the appliance on again. If the
problem persists, contact customer service.
Display screen Electric circuit malfunction. Disconnect the appliance from the power
EO supply and restart. If the problem persists,
contact customer service.
Display screen Pan is damaged or not present in Insert the original pan. If the problem
E1 appliance or not original pan was persists, contact customer service.
used.
Display screen The appliance has overheated. Disconnect the appliance from the power

E2, E5, E6 or E7 supply and allow to cool down. Restart the
appliance once it has cooled down.
Disconnect the appliance from the power
supply and contact customer service.
Display screen Mains voltage too high. Contact electricity provider or grid

E3 operator. Have the power supply checked

Short-circuit in the appliance.

Display screen Mains voltage too low. by an expert.

E4

Display screen Communication failure Restart the appliance once it has cooled
E8 down.

Display screen When selecting a programme with ~ Remove the unsuitable ingredients

E12 a high temperature (e.g. “soft fry”),  from the pan. Clean pan and then fill

unsuitable ingredients have been  correctly (e.g. with oil for the programme

added (e.g. water). The programme  “soft fry”). Leave the lid open depending
is aborted to prevent overpressure.

on the programme selected = “List of
preparation programmes” see page 47.
Restart preparation programme.

If you are unable to solve the problem, always call the hotline!

You will find the telephone numbers at the back of these instructions.
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Kundendienst — Customer Service

DE Deutschland, Germany
BSH Hausgerate Service GmbH
Zentralwerkstatt fir kleine Hausgerate
Trautskirchener Strasse 6-8

90431 Niirnberg

Online Auftragsstatus, Filterbeutel-
Konfigurator und viele weitere Infos
unter: www.bosch-home.com
Reparaturservice, Ersatzteile &
Zubehor, Produkt-Informationen:
Tel.: 0911 70 440 040
mailto:cp-servicecenter@bshg.com

Wir sind an 365 Tagen rund um die Uhr
erreichbar.

AE  United Arab Emirates,
Planal Ly mi- -2

BSH Home Appliances FZE

Round About 13,

Plot Nr MO-0532A

Jebel Ali Free Zone — Dubai

Tel.: 04 881 4401

mailto:service.uae@bshg.com

www.bosch-home.com/ae

AL Republika e Shqiperise,
Albania
ELEKTRO-SERVIS sh.p.k

Rr. Shkelgim Fusha, Selite,
Pallati “Matrix Konstruksion”,
Kati 0 dhe +1

1023 Tirane

Tel.: 42278 130, -131

Fax: 4 2278 130
mailto:info@elektro-servis.com

EXPERT SERVIS

Rruga e Kavajes,

Kulla B Nr 223/1 Kati |
1023 Tirane

Tel.: 4 480 6061

Tel.: 4 227 4941

Fax: 4 227 0448

Cel: +355 069 60 45555
mailto:info@expert-servis.al

AT  Osterreich, Austria

BSH Hausgeréate Gesellschaft mbH
Werkskundendienst fiir Hausgerate
Quellenstrasse 2a

1100 Wien

Online Reparaturannahme,

Ersatzteile und Zubehér und viele
weitere Infos unter:

www.bosch-home.at

Reparaturservice, Ersatzteile & Zubehor,
Produktinformationen

Tel.: 0810 550 511
mailto:vie-stoerungsannahme@bshg.com
Wir sind an 365 Tagen rund um die Uhr fiir

Sie erreichbar.

AU Australia

BSH Home Appliances Pty. Ltd.
Gate 1, 1555 Centre Road
Clayton, Victoria 3168

Tel.: 1300 369 744*

Fax: 1300 306 818
mailto:aftersales.au@bshg.com
www.bosch-home.com.au

* Mo-Fr: 24 hours

06/18

BA BosnaiHercegovina,
Bosnia-Herzegovina

“HIGH” d.o.0.

Gradacacka 29b

71000 Sarajevo

Tel./Fax: 033 21 35 13

mailto:centralniservis@yahoo.com

BE Belgique, Belgié, Belgium
BSH Home Appliances S.A. — N.V.
Avenue du Laerbeek 74
Laarbeeklaan 74

1090 Bruxelles — Brussel

Tel.: 0247570 01
mailto:bru-repairs@bshg.com
www.bosch-home.be

BG Bulgaria

BSH Domakinski Uredi Bulgaria EOOD
Business center FPI, floor 5,

Cherni vrah Blvd. 51B

1407 Sofia

Tel.: 0700 208 17
mailto:informacia.servis-bg@bshg.com
www.bosch-home.bg

BH Bahrain,
Khalaifat Est.
P.O. Box 5111
Manama

Tel.: 01 7400 553
mailto:service@khalaifat.com

R S

BY Belarus, Benapycb
000 “BCX BeiToas TexHuka”
Ten.: 495 737 2961
mailto:mok-kdhl@bshg.com

CH Schweiz, Suisse,
Svizzera, Switzerland

BSH Hausgerate AG

Bosch Hausgerate Service

Fahrweidstrasse 80

8954 Geroldswil

Reparaturservice, Ersatzteile & Zubehdr,

Produktinformationen

Tel.: 0848 888 200

mailto:ch-service@bshg.com

mailto:ch-spareparts@bshg.com

www.bosch-home.ch

CY Cyprus, Kumpog

BSH lkiakes Syskeves-Service
39, Arh. Makaariou Ill Str.
2407 Egomi/Nikosia (Lefkosia)
Tel.: 7777 8007

Fax: 022 658 128
mailto:bsh.service.cyprus@
cytanet.com.cy

cz Ceska Republika, Czech Republic
BSH domaci spotiebice s.r.o.

Firemni servis domacich spotiebicu
Radlicka 350/107¢

158 00 Praha 5

Tel.: 0251 095 546
www.bosch-home.com/cz

DK Danmark, Denmark

BSH Hvidevarer A/S

Telegrafvej 4

2750 Ballerup

Tel.: 44898018
mailto:BSH-Service.dk@bshg.com
www.bosch-home.dk

EE Eesti, Estonia

SIMSON OU

Tiri tn.5

11313 Tallinn

Tel.: 0627 8730

Fax: 0627 8733
mailto:servicenet@servicenet.ee
www.simson.ee

Renerki Kaubanduse OU

Tammsaare tee 134B (Euronicsi kaupluses)
12918 Tallinn

Tel.: 0651 2222

Fax: 0516 7171
mailto:klienditeenindus@renerk.ee
www.renerk.ee

Eliser OU

Mustamae tee 24

10621 Tallinn

Tel.: 0665 0090
mailto:hooldus@eliser.ee
www.kodumasinate-remont.ee

ES Espaiia, Spain

BSH Electrodomésticos Esparia S.A.
Servicio Oficial del Fabricante
Parque Empresarial PLAZA,

C/ Manfredonia, 6

50197 Zaragoza

Tel.: 976 305 713

Fax: 976 578 425
mailto:CAU-Bosch@bshg.com
www.bosch-home.es

FI Suomi, Finland

BSH Kodinkoneet Oy

Itdlahdenkatu 18 A, PL 123

00201 Helsinki

Tel.: 0207 510 705
mailto:Bosch-Service-FI@bshg.com
www.bosch-home.fi

Soittajahinta on kiintedsta verkosta ja
matkapuhelimesta 8,35 snt/puh + 16,69 snt/min.

FR France

BSH Electroménager S.A.S.

50 rue Ardoin — CS 50037
93406 SAINT-OUEN cedex
Service interventions a domicile:
014010 11 00

Service Consommateurs:
0892698 010 FeXuilel|
mailto:soa-bosch-conso@bshg.com
Service Pieces Détachées et
Accessoires:

0892 698 009 FeXELLl |
www.bosch-home.fr

GB Great Britain

BSH Home Appliances Ltd.

Grand Union House

Old Wolverton Road

Wolverton

Milton Keynes MK12 5PT

To arrange an engineer visit, to order

spare parts and accessories or for

product advice please visit

www.bosch-home.co.uk

or call Tel.: 0344 892 8979*

* Calls are charged at the basic rate, please
check with your telephone service provider
for exact charges.



GR Greece, EAAdGg

BSH Ikiakes Siskeves A.B.E.

Central Branch Service

17 km E.O. Athinon-Lamias & Potamou 20
14564 Kifisia

TnAépwvo: 181 82

TnAépwvo: 210 427 77 01
mailto:nkf-CustomerService@bshg.com
www.bosch-home.gr

HK Hong Kong, &%

BSH Home Appliances Limited
Unit 1 & 2, 3rd Floor,

North Block, Skyway House,

3 Sham Mong Road

Tai Kok Tsui, Kowloon

Hong Kong

Tel.: 2626 9655 (HK)

Toll free 0800 863 (Macao)
Fax: 2565 6681
mailto:bosch.hk.service@bshg.com
www.bosch-home.com.hk

HR Hrvatska, Croatia

BSH kucanski uredaji d.o.o.

Ulica grada Vukovara 269F

10000 Zagreb

Tel.: 01 5520 888

Fax: 01 6403 603
mailto:informacije.servis-hr@bshg.com
www.bosch-home.com/hr

HU Magyarorszag, Hungary

BSH Haztartasi Késziilék Kereskedelm Kift.
Arpad fejedelem Utja 26-28

1023 Budapest

Call Center: +06 80 200 201
mailto:BSH-szerviz@bshg.com
www.bosch-home.com/hu

IE Republic of Ireland

BSH Home Appliances Ltd.

M50 Business Park

Ballymount Road Upper

Walkinstown

Dublin 12

To arrange an engineer visit, to order

spare parts and accessories or for

product advice please call

Tel.: 01450 2655*

www.bosch-home.ie

* Calls are charged at the basic rate, please
check with your telephone service provider
for exact charges

IL Israel

C/S/B/ Home Appliance Ltd.
1, Hamasger St.

North Industrial Park

Lod, 7129801

Tel.: 08 9777 222

Fax: 08 9777 245
mailto:csb-serv@csb-Itd.co.il
www.bosch-home.co.il

IN India, Bharat, &Il
BSH Household Appliances Mfg. Pvt. Ltd.
Arena House, Main Bldg, 2nd Floor,
Plot No. 103, Road No. 12,
MIDC, Andheri East
Mumbai 400 093
Toll Free 1800 266 1880*
www.bosch-home.com/in
* Mo-Sa: 8.00am to 8.00pm
(exclude public holidays)
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1S Iceland
Smith & Norland hf.
Noatuni 4

105 Reykjavik

Tel.: 0520 3000
Fax: 0520 3011
WWW.sminor.is

IT Italia, Italy

BSH Elettrodomestici S.p.A.
Via. M. Nizzoli 1

20147 Milano (M)

Tel.: 02412 678 100
mailto:info.it@bosch-home.com
www.bosch-home.com/it

KZ Kazakhstan, KasakctaHn
IP Anackiy A.N. PTN-Service
Kuyshi Dina str.23/1 N3

Astana

Tel.: 717 236 64 55
mailto:ptnservice@mail.ru

Technodom Service
Utegen Batira Str. 73
480096 Almaty

Tel.: 727 258 85 44
mailto:lsr@technodom.kz
www.technodom.kz

Kombitechnocentr
Zhambyl st. 117
480096 Almaty

Tel.: 727 338 45 55
mailto:cts_pavel@bk.ru
www.cts.kz

TOO Evrika Service
Shimkent, Riskulova 22.
Shimkent 160018

Tel.: 727 252 44 63 75
mailto:evrika_kz@mail.ru
www.evrika.com

AV SERVICE

Abulhair hana Str. 51

Uralsk 090000

Tel.: 711 293 99 49
mailto:oastafiev@avservice.kz
www.avservice.kz

LB Lebanon, L/

Teheni, Hana & Co.

Boulevard Dora 4043 Beyrouth
P.O. Box 90449

Jdeideh, 1202 2040

Tel.: 01 255 211
mailto:Info@Teheni-Hana.com

LT Lietuva, Lithuania
Senuku prekybos centras UAB
Jonavos g. 62

44192 Kaunas

Tel.: 037 212 146

Fax: 037 212 165
www.senukai.lt

UAB “AG Service”

R. Kalantos g. 32

52494 Kaunas

Tel.: 0700 556 55

Fax: 037 331 363
mailto:servisas@agservice.lt
www.agservice.lt

Baltic Continent Ltd.

Luksio g. 23

09132 Vilnius

Tel.: 870 055 595

Fax: 052 741 722
mailto:info@balticcontinent.lt
www.balticcontinent.It

UAB Emtoservis

Savanoriy pr. 1 (Centriné bastiné)
03116 Vilnius

Tel.: 870 044 724

Fax: 052 737 368
mailto:svc@emtoservis.It
www.emtoservis. It

LU Luxembourg

BSH électroménagers S.A.

13-15, ZI Breedeweues

1259 Senningerberg

Tel.: 26 349 811

Fax: 26 349 315

Reparaturen: lux-repair@bshg.com
Ersatzteile: lux-spare@bshg.com
www.bosch-home.com/lu

LV  Latvija, Latvia

SIA “General Serviss”
Bullu iela 70c

1067 Riga

Tel.: 067 42 52 32
mailto:info@serviscentrs.lv
www.serviscentrs.lv

BALTIJAS SERVISS
Brivibas gatve 201

1039 Riga

Tel.: 067 07 05 20; -36

Fax: 067 07 05 24
mailto:info@baltijasserviss.lv
www.baltijasserviss.lv

Sia Elektronika-Serviss
Tadaiku iela 4

1004 Riga

Tel.: 067 71 70 60

Fax: 067 60 12 35
mailto:serviss@elektronika.lv
www.elektronika.lv

MD Moldova

S.R.L. “Rialto-Studio”

yn. Wycesa 98

2012 KnwmHes

Ten./ dpakc: 022 23 81 80
mailto:bosch-md@mail.ru

ME Crna Gora, Montenegro
Elektronika komerc

Oktobarske revolucije 129

81000 Podgorica

Tel./Fax: 020 674 631

Mobil: 069 324 812
mailto:ekobosch.servis@t-com.me

MK Macedonia, Makeaonus
GORENEC

Jane Sandanski 69 lok. 3

1000 Skopje

Tel.: 02 2454 600

Mobil: 070 233 689
mailto:gorenec@yahoo.com

MT Malta

Oxford House Ltd.
Notabile Road

Mriehel BKR 14

Tel.: 021 442 334

Fax: 021 488 656
www.oxfordhouse.com.mt



MV Raajjeyge Jumhooriyyaa,
Maledives

Lintel Investments

Ma. Maadheli, Majeedhee Magu

alé
Tel.: 0331 0742
mailto:mohamed.zuhuree@
lintel.com.mv

NL Nederlande, Netherlands
BSH Huishoudapparaten B.V.
Taurusavenue 36

2132 LS Hoofddorp
Storingsmelding:

Tel.: 088 424 4010

Fax: 088 424 4845
mailto:bosch-contactcenter@
bshg.com

Onderdelenverkoop:

Tel.: 088 424 4010

Fax: 088 424 4801
mailto:bosch-onderdelen@bshg.com
www.bosch-home.nl

NO Norge, Norway

BSH Husholdningsapparater A/S
Grensesvingen 9

0661 Oslo

Tel.: 22 66 05 54

Tel.: 22 66 06 00
mailto:Bosch-Service-NO@bshg.com
www.bosch-home.no

NZ New Zealand

BSH Home Appliances Ltd.

Unit F 2, 4 Orbit Drive

Mairangi Bay

Auckland 0632

Tel.: 0800 245 700*

Fax: 0800 256 535

mailto:aftersales.nz@bshg.com

www.bosch-home.co.nz

*Mo-Fr: 8.30 am to 5.00 pm
(exclude public holidays)

PL Polska, Poland

BSH Sprzet Gospodarstwa
Domowego sp. z 0.0.

Al. Jerozolimskie 183

02-222 Warszawa

Centrala Serwisu

Tel.: 801 191 534

Fax: 022 572 7709
mailto:Serwis.Fabryczny@bshg.com
www.bosch-home.pl

PT Portugal

BSHP Electrodomésticos,
Sociedade Unipessoal, Lda.

Rua Alto do Montijo, n° 15
2790-012 Carnaxide

Tel.: 214 250 730

Fax: 214 250 701
mailto:bosch.electrodomesticos.pt@
bshg.com

www.bosch-home.pt
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RO Romania, Romania

BSH Electrocasnice srl.

Sos. Bucuresti-Ploiesti,

nr. 19-21, sect.1

13682 Bucuresti

Tel.: 021 203 9748

Fax: 021 203 9733
mailto:service.romania@bshg.com
www.bosch-home.ro

RU Russia, Poccus

00O «BCX bbiToBble MpuGopbi»
CepBuC OT Npou3BoANTENs
Manas Kanyxckas, 15

119071 Mocksa

Ten.: 8 (800) 200 29 61
mailto:mok-kdhl@bshg.com
www.bosch-home.com

SA Kingdom Saudi Arabia,
FRPWERSN ELW

Abdul Latif Jameel Electronics

and Airconditioning Co. Ltd.

BOSCH Service centre,

Kilo 5 Old Makkah Road

(Next to Toyota), Jamiah Dist.

P.O.Box 7997

Jeddah 21472

Tel.: 800 127 9999

mailto:palakkaln@alj.com

www.aljelectronics.com.sa

SE Sverige, Sweden

BSH Home Appliances AB
Landsvagen 32

169 29 Solna

Tel.: 0771 19 70 00 local rate

Tel.: 0771 11 22 77 local rate
mailto:Bosch-Service-SE@bshg.com
www.bosch-home.se

SG Singapore, FTANiE

BSH Home Appliances Pte. Ltd.

Block 4012, Ang Mo Kio Avenue 10

#01-01 Techplace 1

Singapore 569628

Tel.: 6751 5000*

Fax: 6751 5005

mailto:bshsgp.service@bshg.com

www.bosch-home.com.sg

* Mo-Fr: 8.30am to 7.00pm, Sa: 8.30am to 5.30pm
(exclude public holidays)

Sl Slovenija, Slovenia

BSH Hisni aparati d.o.o.
Litostrojska 48

1000 Ljubljana

Tel.: 01 583 07 00

Fax: 01 583 08 89
mailto:informacije.servis@bshg.com
www.bosch-home.com/si

SK Slovensko, Slovakia

BSH domaci spotfebice s.r.o.
Firemni servis domacich spotiebicu
Radlicka 350/107¢

158 00 Praha 5

Tel.: +421 244 452 041
mailto:opravy@bshg.com
www.bosch-home.com/sk

TH Thailand, Mwaandnslng
BSH Home Appliances Limited
Ital Thai Tower, 2034/31-39, 1st floor,
New Petchburi Road
Bangkapi, Huay Kwang
Bangkok, 10310
Tel.: 02 975 5353*
www.bosch-home.com/th
* Mo-Sa: 8.00am to 6.00pm

(exclude public holidays)

TR  Tiirkiye, Turkey

BSH Ev Aletleri Sanayi

ve TicaretA.S.

Fatih Sultan Mehmet Mahallesi

Balkan Caddesi No: 51

34771 Umraniye, Istanbul

Tel.: 0216 444 6333*

Fax: 0 216 528 9188*

mailto:careline.turkey@bshg.com

www.bosch-home.com/tr

* Gagri merkezini sabit hatlardan
aramanin bedeli sehir i¢i Gcretlendirme,
Cep telefonlarindan ise kullanilan
tarifeye gore degiskenlik gstermektedir

TW Taiwan, &%

TR B RET Ay S MR R

A AR RBFERRK,

WA R AR AR

BSH Home Appliances Private Limited

AdLT N HIE M F #5805 1118

11F., No.80, Zhouzi St., Neihu Dist.

Taipei City 11493

Tel.: 0800 368 888

Fax: 02 2627 9788

mailto:bshtzn-service@bshg.com

www.bosch-home.com.tw

UA Ukraine, YkpaiHa

TOB “BCX MobyToBa TexHika”
Ten.: 044 490 2095
mailto:bsh-service.ua@bshg.com
www.bosch-home.com.ua

XK  Kosovo

Service-General SH.P.K.
rr.Magjistralja Ferizaj Prishtine

70000 Ferizaj

Tel : 00381 (0) 290 330 723

Tel.: 00377 44 172 309
mailto:servicegeneral527@gmail.com

XS  Srbija, Serbia

BSH Ku¢ni aparati d.o.o.
Milutina Milankovi¢a br. 92
11070 Novi Beograd

Tel.: 011 353 70 08

Fax: 011 205 23 89
mailto:informacije.servis-sr@
bshg.com
www.bosch-home.rs

ZA  South Africa

BSH Home Appliances (Pty) Ltd.

15th Road Randjespark

Private Bag X36, Randjespark

1685 Midrand — Johannesburg

Tel.: 086 002 6724

Fax: 086 617 1780
mailto:applianceserviceza@bshg.com
www.bosch-home.com/za
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