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Thanks for choosing EPEIOS.
Please read this guide thoroughly before using this product and retain it
properly for future reference.
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N Water Depletion Reminder: + Uncover the sealing cap (with water-filling nozzle mark), fill it with purified water (there
safety Warn Prod t Dia se the P S When the water depletion alarm is triggered, 3 long beeps will be on for Imin, the device is also water line in the tank). Once finished, cover the sealing cap.
enters standby mode.
Using electric appliances may cause fire hazards and electric shock, please read the Use the Parts Water-Filling Nozzle
following safety instructions strictly. — S— T — No Operation Reminder: .
Handle 9 In working mode, if there is no operation in Imin, the display turns off with one beep. The When Cooking done
1. Please read the user guide thoroughly before using the product. Pot Lid @ Stearmer Rack Buns, corn, vegetables, etc. device enters power-saving mode. Tap the button on the display to wake up the display 1. Rotate the knob to the OFF position.
2. Do not touch the hot surface. Please use other heat-resistant materials or other - Frying Tray Roast steak, chop, chicken cutlet, bacon and cook onsen tarmago, etc with a beep. 2.Unplug the power adapter.
assistant tools till the device cools off. Air Outlet o i . 3.When the tray and pot cool down,
3. Do not soak the product in water, Cooking Pot (Optional) | Hot pot, cook soup, seafood congee, etc Tray Pre-Heating Done Reminder: clean them with a soft cloth, and
4. When using the device, please keep away from children In frying coo.kmg mode, when reaching the pre-set temperature, beeps will be heard to place them in a ventilated place.
5. Please unplug the power source when not in use or before cleaning. Make sure the Fast Steam Recommended Time remind you it's time to put in the ingredients. 4Remove the water tank, drain and
device cools off before assembling/disassembling the parts and cleaning the device. . gry ihe wather g'séde and push it
6. If the power cable is damaged, to avoid dangers, it must be replaced by the Steamer Rack - Use the Frying Tray ack into the body.
manufacturer, its repairing department or similar qualified persons. C‘B @ @ Q) % %% 1. Place the device on the table, install the frying tray, connect to power, the working
7. Using parts not from the manufacturer may cause injuries. Milk Freshshrimp OnsenTamago Buns Vegetables Corn Crab indicator flashes. A Warning: Do not touch the hot plate(s) or tray(s) after cooking.
. . 2.Settof 3 the ki h | | t heati
8. Do not use the device outdoor. Frying Tray 3min 6min Zmin 8min 8min 15min  15min Set to frying mode, rotate the knob to the desired level to start heating
9. Do not hang the power cable over the edge of the table or keep it near a hot surface 3. Itis recommended to pre-heat the tray for 30s before you start frying
10. Keep away from combustible gas, electric stoves. Do not put it into a working oven Cleanlng and M tenance
11. Do not move the device if there is hot oil or other liquid inside the pot. Use the Cooking Pot (Optional)
12. Do not clean the device and its parts with metal brushes, chemicals, wood shavings, m 1. Put the device on the table, install the cooking pot,add water below the max water (1) Wipe with a wet cloth
or other abrasers. Cooking Pot (Optional) L line, cover the lid, connect to power, the working indicator lights up. @ U_Se mild detergent to wash off the oil stains on the parts
13. Do not use the device for other purposes Initial Use 2. Adjust the mode to frying, rotate the knob to the desired level to start heating. Please (3) Rinse clean the parts after cleaning and wipe them dry with a soft cloth
14. Do not use plastic plates or place plastic objects on the tray. 1. When using the water tank for the first time, please use mild detergent to wash it and avoid dry heating the cooking pot (4) If food accidentally gets into the body, please use a toothpick to remove it
15. It is not recommended to use the device by people with physical, sensory, emotional wipe itdry. (5) Do not wash the main body with water to avoid electric shock and malfunctions. .
def lack of ki led q Ve Ipd :‘dy ' | i I 2. When using the water tank for the first time, please rinse it with clean water and refill it Thahk YOU fOI’ ChOOSIﬂg EPEIOS
efect or lack of knowledge and experience (including children) unless they are Steam Outlet again * Recommended Levels and Scale / Temperature Reference
supervised and guided by a responsible person Power Indicator (Lights up when connected to power) 3. Make sure there is no other objects or water between the frying tray, cooking pot and
*Take care of children so they won't play with this device. Water Tank indicator mi”" body. . het g X k h Level | Temperature(°C) | Food (For Reference Only) warranty Ca
* (Lights up when water depleted) 4. When positioning the frying tray and cooking pot, make sure they are even
Children should not clean or maintain the product without supervision 5. Do not use a metal spatula, knife, or other sharp objects on the device and its parts P 60-10 Keep the food warm, etc From the date of purchase, this product comes with free repair within the warranty period
16. The device will generate heat and steam when working, please stay away from the Knob (Adjust timer for the tray and steamer) — 6. It is normal to see smoke and smell an odor when heating the device for the first time.
steam outlet to avoid scald Display/Button (Start/Pause) P2 140-180 Pancake, fry dumplings, etc. 1. Please show this warranty card and your purchase receipt to claim your warranty.
17. Do not use an external timer or remote controller. Main Body Operation Guide P3 190-240 Roast meat, steak, takoyaki, boil water, hot pot, steam, etc. a) We will not issue another warranty card if you lose your original one.
b) This warranty card only applies to the country or region of your purchase.
18. Temperature of some parts of the device is high when working Mode/Button i Frying and Cooking Mode:
FF/F Boil ithi i ir poli
© ry or Boil / steam) Use the frying tray or cooking pot (optional). Set the mode to frying, rotate the knob to rzr;al:I;Srr:::ttir;en:zfd()efrpl:cr;czarsjsaend within the warranty period, repair policy for the
Drawout Water Tank adjust the heat power, the display will flash. You can cycle the power between P1 (Low), Use the water Tank Main Body-—— Froe \?Wypear .
P2 (Medium), P3 (High) levels. Beeps will be heard. When set to your desired power, press « Pull the water tank out as shown below.
Start/Pause Button to confirm your setting. The display will light up and a beep will be 3.The warranty is void if one of the following terms happens. But we can repair it at a
heard. The device starts working charge.
A. Damages caused by failure of following the instructions, maintenance, and store
Spe Fast Steam Mode: conditions as stated in this user guide
Take out the water tank, fill it with purified water and place the sealing ring in place, and B. Damages caused by disassembly of an unauthorized repairing man.
push the water tank into the body. Install the frying pan and steam rack —-put your C. Failed to provide the warranty card and valid purchase invoice.
Product Name Multifunctional Fast Stearner ingredient —-cover the lid—-connect to power—-beeps will be heard. The power indicator D. Product information in this guide does not conform with that on the product or has
Model EPQS777 flashes, adjust the mode to fast steam, rotate the knob to adjust the steaming time, the been altered.
lay fl h P i A 1l h i F. Damages caused by force majeure (thunder, earthquake, fire hazards, flood)
bower s ‘ T20V~60Hz(US version); 220V~50Hz(EU version): display flashes, press the Start/Pause Button to confirm. A beep will be heard, the device ' i i
© upply 230V~50Hz(UK/AU version) enters working mode. The display stays solid on 4. This warranty card only applies to customers who purchased this product for personal
- . care use and does not apply for commercial use.
Rated Power 1800W (US/EU/UK/AU version) Pause/Adjust/Restart:
Steamer Rack Size 215 x 180rmm 1.In frying cpokmg or fast steam mode, press the Start/Pause Button to pause working Model EPQS777
- A beep will be heard, the display flashes when paused, press the button again to Purchase date
Frying Tray Capacity 225 x180 x 35mm /151 EPEIOS
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Cooking Pot (Optional) Capacity 225x180 x 70mm /3L

Product Dimensions L262mm x W260mm x H232mm

Product Weight 3.8kg

Power Cable Length 1Im

o7

resume working

2. When the lid is removed, 2 beeps will be heard. The display flashes, the device isin
standby mode. When placing the lid back on, 2 beeps will be heard, the display flashes,
the device is in standby mode (remember the time before the lid is removed), press
Start/Pause to resume working

3. 1f you want to adjust the heat power or cooking time, simply rotate the knob, the
adjustment will be shown on the display. And the device will work per the new settings.
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‘ Use your hands to pull the handles
on both sides of the tank to pull it
out. Align the tank with the body and
push both sides of the tank to install
it onto the body with 2 clicks.

Pull it out this way

Dealer ( Address - Store name - Telephone number )

3 Please keep it with the store stamp or purchase certificate attached here




