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2-TIERS MINI MULTI-FUNCTIONAL
FOOD STEAMER
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MODEL NO. Z25% : GFS2DB-V3

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

1. Please read the operating instructions carefully before use to avoid
damage or danger caused by improper operation.

2. Children under 8 years old, individuals with disabilities, or those with
impaired mental or sensory abilities and lacking operational knowledge
or experience should not operate this product alone. If operation is
necessary, a responsible person must supervise and ensure safety.

3. If the product malfunctions, please contact the distributor or a qualified
technician. Do not attempt to repair it yourself to avoid danger.

4. Connect the power supply according to the specifications listed on the
product label.

5. This product is intended for indoor household use only. It is not suitable
for commercial use or for use in high-humidity environments.

6. Before use, ensure the socket is properly grounded and the input
voltage is 220-240V~ 50/60Hz.

7. If the power cord is damaged, please contact the service department for
replacement.

8. Do not press the control buttons with excessive force to avoid damage.

9. If any issue occurs during use, unplug the power cord immediately. Do
not plug or unplug with wet hands to avoid electric shock.

10. Do not pull, press, or hang the power cord with sharp or pointed
objects. Keep it away from heat and moisture sources.

11. Do not insert metal or foreign objects into the ventilation holes or gaps,
as this may damage the circuitry.

12. Do not place the product on or near heat sources such as ovens or
heaters.

13. Do not use the product on uneven or slanted surfaces to avoid tipping,
injury, or fire hazards.

14. Do not use the product on or near heat-sensitive surfaces such as
carpets or plastic stools. Do not place items that may be damaged by
steam above the product.

15. This product is not suitable for use or play by children, individuals with
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mental illness, or those lacking experience.

The pot body may become hot during use, which is normal. When
pouring water, use the handle to lift the pot. Do not touch the hot
surface directly to avoid burns.

In case of dry burning, allow the unit to cool before adding water or
unplugging the power. Do not touch the heating element to avoid burns.
Keep the heating plate clean. After extended use, clean any dirt or
residue from the surface.

Steam may be emitted from the steam outlet during use, which can
cause burns. Please handle with care.

Do not allow liquids to enter the interior of the product during cleaning.
Do not immerse the power cord, plug, or the entire unit in water to avoid
danger.

The PTC heating element inside the product is not intended to come into
direct contact with food.

This product has an overheat protection function. If the water runs dry
before the operation ends, the display will show “E00” as a warning. Add
water to resume normal operation.

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

Manual e ® Boiled Egg
) Function
Reservation Grains e = Meat S
Cancel
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Operating Instructions & Reservation function

1. After connecting to the power supply, press the “Function/Cancel”
button to select the desired function. The corresponding indicator light
will turn on, and the preset working time will be displayed.

2. Once the function is selected and the indicator light and display are
flashing, press the “+” or “=” buttons to adjust the working time as
needed.

3. While the indicator light and display are flashing, press the “Reservation”
button to enter reservation mode. The display will show the default
reservation time, which can be adjusted using the “+” or “-” buttons.

4.You may also set the reservation time first and then select the function.
After both are set, the system will enter reservation mode within 5
seconds. Once the reservation time ends, the selected function will start

automatically.

Note:

If the reservation time is set but no function is selected, the reservation
indicator will flash for a few seconds and then the unit will shut down
automatically. The display will show “OFF”.



Cooking Time Reference Table

1. Manual Mode
Default Time: 0:20
Adjustable Range: 0:10 to 0:40

Heating stops after completion; display shows “OFF”.

2. Grains
Default Time: 0:35
Adjustable Range: 0:25 to 0:45

Automatically switches to warming mode after completion; display shows *

3. Steamed Buns
Default Time: 0:20
Adjustable Range: 0:15 to 0:30

Automatically switches to warming mode after completion; display shows “

4. Boiled Eggs
Default Time: 0:20
Adjustable Range: 0:10 to 0:30

Heating stops after completion; display shows “OFF”.

5. Steamed Meat
Default Time: 0:30
Adjustable Range: 0:25 to 0:45

Automatically switches to warming mode after completion; display shows *

Note: If there is no water inside the unit, the warming function will not operate. After warming

ends, the display will show “OFF”.



Reference Cooking Time Of Each Function

- . Time
SF:lr;Ccttli(:)r; Infg(r)::il:r?ts Water Required Refe.re nce
(Mins)
Manual Manual 3.5 Full Cup 20
) Sweet Potato 3.5 Full Cup 35
Grains
Corn 3.5 Full Cup 25
Steamed Buns | Steamed Bun 2.5 Full Cup 20
Boiled Eggs Whole Egg 2.5Full Cup 20
Steamed Fish 2.5 Full Cup 20
Steamed 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

. After use, please unplug the power cord from the socket immediately to
ensure safety.

. Racks, Steamer, and Lid can be cleaned with dishwashing liquid and a
sponge.

. Do not use steel wool or hard brushes to avoid scratching the surface.

. Do notimmerse the entire machine in water. The exterior of the main
unit should only be wiped with a damp cloth. Do not rinse with water to
prevent electric shock or malfunction.

. If the product will not be used for a long time, clean it thoroughly and
store itin its original packaging. Keep it in a well-ventilated and dry place
to prevent moisture damage.

. After multiple uses, scale may form on the heating plate (appears as
black or gray residue). You can remove it by boiling water with white
vinegar. This helps maintain heating efficiency and prevents extended
cooking times.



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-V3

Mains Voltage : 220-240V~

Frequency: 50/60Hz

Power: 350W

Capacity: 2.5 liters Max.

Product Dimension: 260(W)x228(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.
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If there is any inconsistency or ambiguity
between the English version and the Chinese version,
the English version shall prevail.
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Warranty Registration Repair Service - Collection Points
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Register your product online
www.dchtoolbox.com

(% Gilman €¥ DcH ToolBox

since 1841 RETSRBEEI DL

ZFIRF DI DCH ToolBox Customer Service Centre
EENEEBHE0RASTEBAEIE
4/F, DCH Building, 20 Kai Cheung Road, Kowloon Bay, Hong Kong

ZFPIR# 4R Customer Service Hotline: (852) 8210 8210
F MUt E-mail: 8210service@gilman-group.com

www.gemini-living.com Q






