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2-TIERS MINI MULTI-FUNCTIONAL
FOOD STEAMER
HIRBFZINAEEEET AR

MODEL NO. Z25% : GFS2DB-V2

Before using your product for first time,please read this instruction manual.
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SAFETY INTRUCTIONS

1. Please read these instructions carefully and retain them for reference.

2. This appliance is not intended for use by persons (including children
under 8 years old) with reduced physical, sensory or mental capabili-
ties, or lack of experience and knowledge, unless they have been
given supervision or instruction concerning use of the appliance by a
person responsible for their safety. Children should be supervised to
ensure that they do not play with the appliance.

3. Have any repairs carried out solely by a qualified electrician. Never try
to repair the appliance yourself.

4. Use this appliance solely in accordance with these instructions.
5. Never use the appliance outdoors and in a humid room.

6. Before start use, ensure the power supply same as indicate at the
appliances. The power supply should has earth wire.

7. Appliances should place at a stable platform, and keep away from
children.

8. When power cable damages, please contact service center for
replacement. Do not replace it by your own.

9. While selecting the features, kindly do not press the button so hard,
it will damage the button and control panel.

10.Any faulty operation, must off power and unplug the power supply.
Do not unplug while your hand is wet, because will get electric shock.

11.Do not pull the line along sharp object / sharp edges, crimp the wire
or let it hang down. Also put away from hot heating and wet condi-
tion.

12.Do not insert any metal object into to the heat dissipation holes /
gaps, otherwise it will cause the electric shock.

13.Do not place the product on the surface or beside extreme heat
condition, such as oven etc.

14.1t is forbidden to use this product on an unstable / inclined platform
to avoid accident such as injury or fire cause by products falling over.

15.Keep away from children or in-experience person to operate this
products.



16.While in process, it is normal the steamer body is always hot when
pouring water or soup out, please lift the pot by hold the handle. Do
not touch the steamer body with hands directly, this would get hurt.

17.Please keep the surface of the heating plate clean. After using it for a

period of time, you need to clean the dirt on the surface of the
heating plate.

18.The product will generate steam when it is working. It is easy to cause

burns from the steamer . Please be careful while using it.

19.Do not allow liquid to flow into the product during cleaning, and to
avoid danger do not allow the power cord, plug, main body, etc. to
dip in the water.

20.Heating element in the steamer shall not be direct contact with food

21.Steamer has the dry boiling protection. If the heating PTC is out of
water, the steamer will cut off and digital display will show "E00"
alarm, and it can return to normal use after adding water.

22.Do not put the steamer base into water for cleaning. The steamer
base only can wiped with wet towel. Do not wash it with water to
avoid electric leakage and failure.

23.Because the production batches are different, some of the
measuring cups have steel pins. You can poke a small hole in
the bottom of the egg when you use boiled egg function. It
can reduce cracking of eggs during cooking. Please pay atten-
tion to safety when using themeasuring cups, to avoid injury.

PRODUCT REVIEW

This unit is for HOUSEHOLD USE ONLY
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Note : The pictures are for reference only, assemblies maybe different
from the picture.

PANEL INSTRUCTION
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_ Function
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Function settings

1.After the power is turned on, press the "function / cancel” key to
select the required function, the LED indicator light will be on, and
the display show the default working time of each function.

2. After the function is selected, when the function indicator light and
flash, you can press the "+" or "-" key to adjust the working time
required by the function.

3.After selecting the function, when the function light and flash, you
can press "Preset" to enter the appointment function, and the LED
will display the default appointment time. The appointment time can

be adjusted by "+" or

4.The "Preset" function can also select the appointment time first and
then select the function. After selecting the appointment time and
function, you can enter the appointment work within 5 seconds, and
automatically enter the selected function work after the appointment
time is completed.

Note:

When the "Preset"time is selected, if the function is not selected, the

"Preset" function light will flash for a few seconds and then turn off auto

matically, and the display will show "off".



Reference Cooking Time Of Each Function

1."Boiled egg" the default time is "0:20", the minimum setting time is
"0:10", the maximum setting time is "0:30"; after setting the working
time, stop heating, the display will show "off".

2.The default time of "Manual " is "0:20", the minimum setting time is
"0:10", and the maximum setting time is "0:40"; after setting the
working time, stop heating, the display will show "off".

3.The default time of " Grain " is "0:35", the minimum setting time is
"0:25", and the maximum setting time is "0:45"; after the setting
working time is completed, it will automatically jump to the keep
warm function and displayas " __"

4.The default time of " Meat" is "0:30", the minimum setting time is
"0:25", and the maximum setting time is "0:45"; after the setting time
is completed, it will automatically jump to the keep warm function and
displayas “__"

5.The default time of "Steamed Bun " is "0:20", the minimum setting
time is "0:15", and the maximum setting time is "0:30"; after the
setting time is completed, it will automatically jump to the keep warm
function and displayas “__ "

Reference Cooking Time Of Each Function

Function selection |Cooking ingredients Ré/c\qlan?erd TirTErenEﬁEetré%r)\ce

Manual Manual 3.5 full cup 20
Boiled egg Whole egg 2.5 full cup 20
] Sweet potato 3.5 full cup 35

Grains
Corn 3.5 full cup 25
Bun Steamed Bun 2.5 full cup 20
Steamed fish 2.5 full cup 20

Meat
Steamed meat 2.5 full cup 30




Tips:

1.The above time is the test data of laboratory only for reference, and
the time can bead justed according to the actual demand.

2. Do not add water beyond the maximum water mark.

3. When using the Grain function, please slice the food. It is recom-
mended that the thickness of the slice should not exceed 3cm.Do
not to stack the ingredients after slicing.

Maintenance and maintenance

1.After use, please remove the power plug from the power socket in
time.

2.The steam rack, steam basket and top lid can be cleaned with deter-
gent and sponge.Do not use hard steel wire to avoid damaging the
surface.

2.Do not put the whole machine into water for cleaning. The external
surface of the steamer can only be wiped with a wet towel. Do not
wash it with water to avoid electric leakage and failure.

3.When the product is not used for a long time, please clean it, put it in
the packing box, and put it in a ventilated and dry place, so as not to
be affected by damp and affect the use.

4 After repeated use of the product, a layer of scale may be formed on
the surface of the heating body (the scale is characterized by black or
gray matter on the surface of the heating body), which needs to be
removed in time. It can be removed by boiling water with white
vinegar, so as to avoid the scale blocking the heat transfer of the
heating body and prolonging the cooking time.



FREQUENTLY ASKED QUESTION

1.There has no display and the product cannot be used normally:
-Whether there is a power shortage
-Whether the power plug is plug-in
-Whether the power socket is turned off

-The power cord is install at the product, whether well connected to
the main body.

2.The food is not well cooked:
-Whether the stewing time is too short

SPECIFICATIONS

Model No.: GFS2DB-V2

Mains Voltage & Frequency: 220-240V~ 50/60Hz
Power: 350W

Capacity: 2.5 liters Max.

Product Dimension: 250(W) x 228(H) x154(D) mm

*The final product specification may be varied according to a different
lot of material and actual input voltage power of the usage area.
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The product specifications may be changed without prior notice.
Please contact customer service for details if necessary.

RBPERNBTURIRAERE
If there is any inconsistency or ambiguity
between the English version and the Chinese version,
the English version shall prevail.

RBEEC INEHEIZIRFS - EHEES
Warranty Registration Repair Service - Collection Points
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RiBLERHERRE
Register your product online
www.dchtoolbox.com

(& Gilman @ PeHTooBox

since 1841

= PIR#F PN DCH ToolBox Customer Service Centre
EBNEEBHE20RASTEBAELE
4/F, DCH Building, 20 Kai Cheung Road, Kowloon Bay, Hong Kong

= FIR##4% Customer Service Hotline: (852) 8210 8210
B EOIE E-mail: 8210service@gilman-group.com
@it Website: www.gilman-group.com




