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GB DESCRIPTION RUS  
1. 60 Minutes timer
2. Indicator light
3. Rice bowl
4. Lower Cooking Bowl (Egg Cooking bowl)
5. Top Cooking bowl (optional)
6. Transparent Lid
7. Water reservoir
8. Cooking instruction on body
9. Base

1.   60 
2.  
3.   
4.   
5.   
6.  
7.   
8.    

9. 
CZ POPIS BG 
1. 60 minutový asový spína
2. Sv telná kontrolka
3. Mísa na rý i
4. Dolní parní nádoba
5. Horní parní nádoba
6. Transparentní pokli ka
7. Nádoba na vodu
8. Praktické rady na t lese spot ebi e
9. Základna

1.   60 
2.  
3.   
4.    
5.    
6.  
7.   
8.     
9. 

PL OPIS RO DESCRIERE
1. Zegar na 60 minut
2. Wska nik wietlny
3. Czasza do ry u
4. Dolny pojemnik parowy
5. Górny pojemnik parowy
6. Przezroczysta pokrywa
7. Zbiornik na wod
8. Zalecenia dotycz ce przyrz dzenia potraw

na obudowie
9. Podstawa

1. Temporizator la 60 minute
2. Indicator luminos
3. Cupa pentru orez
4. Vas mic pentru aburi
5. Vas mare pentru aburi
6. Capac transparent
7. Rezervor de apa
8. Indicatii de preparare de pe carcasa
9. Suport/ baza

UA SCG
1.   60 
2.  
3.   
4.   
5.   
6.  
7.   
8.    

9. 

1.   60 
2.  
3.   
4.   
5.   
6.  
7.   
8.      

9. 

~ 230V / 50 Hz 800 W 1.6 / 1.66 kg

                        mm

245

245

245
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EST KIRJELDUS LV APRAKSTS
1. Taimer 60 minutiks
2. Märgutuli
3. Riisikeetmisanum
4. Alumine auruanum
5. Ülemine auruanum
6. Läbipaistev kaas
7. Veereservuaar
8. Ettevalmistamise nõuanded korpuse peal
9. Alus

1. Taimeris uz 60 min t m
2. Gaismas indikators
3. B oda r siem
4. Apak j  tvaika tilpne
5. Aug j  tvaika tilpne
6. Caursp d gais v ci
7. dens rezervu rs
8. Gatavo anas rekomend cijas uz korpusa
9. B ze

LT APRA YMAS H LEÍRÁS
1. Atbulinis laikmatis 60 minu i
2. viesos indikatorius
3. Puodas ry iams
4. Apatin  garo talpa
5. Vir utin  garo talpa
6. Permatomas dangtis
7. Vandens rezervuaras
8. Paro imo rekomendacijos ant korpuso
9. Baz

1. 60 perces id mér
2. Jelz lámpa
3. Rizstároló csésze
Alsó g ztartály
4. Fels  g ztartály
5. Átlátszó fed
6. Víztartály
7. A készülékházon található készítési

tanácsok
8. Tápegység

KZ D GERÄTEBESCHREIBUNG
1. 60  
2.  
3.   
4.   
5.   
6.  
7.   
8.   
9. 

1. Zeitschaltuhr, 60 Minuten
2. Kontrolleuchte
3. Reisschale
4. Niederer Dampfbehälter
5. Oberer Dampfbehälter
6. Transparenter Deckel
7. Wasserbehälter
8. Zubereitungstipps am Gehäuse
9. Station
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GB   INSTRUCTION MANUAL
IMPORTANT SAFEGUARDS
· Please read these operating instructions carefully in order to avoid damage due to incorrect

use and keep it in a save place for future references.
· Before first switching on check that the voltage indicated on the rating label corresponds the

mains voltage in your home.
· Incorrect operation and improper handling can lead to malfunction of the appliance and

injuries to the user.
· For home use only. Do not use for industrial purposes.
· Always unplug the appliance from the power supply when not in use.
· Do not immerse the unit, cord or plug in water or other liquids. If it has happened, remove

the plug from the wall socket immediately and an expert should check the unit before using it
again.

· Do not operate the appliance if the cord or the plug is damaged or, if the appliance has been
otherwise damaged. In such cases take the appliance to a qualified specialist for check up
and/or repair if necessary.

· Ensure that the cord does not hang over sharp edges and keep it away from hot surfaces.
· To disconnect appliance from the power supply pull it out by the plug only, not by the cord.
· Place the appliance on a dry stable non-hot surface, away from hot objects (e.g. hotplates);

do not place under curtains and shelves.
· You should never leave the appliance not supervised during use.
· Keep the appliance away from children.
· Do not touch hot surface.
· The use of accessory attachments not recommended by the appliance manufacturer may

result in fire, electric shock or injury to persons.
· Do not operate the appliance while it is empty or without water in the reservoir.
· The food steamer and components are not for use in ovens (microwave, convection or

conventional) or on stove-top.
· Be very careful when moving an appliance containing hot food or water or other hot liquids.
· Lift and open cover carefully to avoid scalding and allow water to drip into bowl.
BEFORE FIRST USE
· Remove any labels or stickers from appliance.
· Wash thoroughly all bowls and detachable parts in warm, soapy water before first use then

rinse and dry carefully.
· Wipe inside the water basin with a damp cloth.
INSTANT STEAM FUNCTION
· Before cooking, when this sleeve is placed on top of the heating element, the steam function

will automatically produce steam in 35 seconds. Please note: On the heating element
sleeve, there is a small indentation (cut), which should faced downward when placed on the
heating element.

HOW TO USE FOOD STEAMER
· Place the appliance on a flat, sturdy surface.
· Fill water reservoir with clean water only. Do not put any other liquids or add any salt, pepper

and etc. in the water reservoir. Make sure the water should not above the maximum level or
below than minimum level.

· Place drip tray and bowls on the base
NOTE: Water should never be filled below then minimum level.
· Place big pieces of food with longest cooking time in the bottom bowl.
RICE BOWL
· Place rice or other foods with sauce or liquid in rice bowl. Cover the lid. Plug into wall outlet.

Set timer. When time is over, buzzer will ring and indicator light will go out: steamer switched
off automatically. Unplug unit and carefully take off bowls.



www.scarlett-europe.com   SC-142 5

· Using two/three bowls you can cook different dishes at the same time. Bear in mind, that
flavour and smell of all foods must be compatible, because juice and fat blending can spoil
the dishes.

· When handling and removing hot components, use POT-HOLDERS to avoid burns from hot
steams.

DOUBLE TIER STEAMER
· Place lower bowl on top of drip tray and base. Place the upper bowl on top.
SETTING TIMER
· Maximum 60 minutes.
· Set the timer to the recommended cooking time (steaming times can be adjust as per your

experiment). Indicator light turns on.
· Steam comes in 35 seconds if using heating element sleeve.
· The light will turn off when cooking is completed and the timer will give a signal bell.
ALARM FUNCTION
REHEATING: BREAD AND HALF-PREPAREAD FOOD
· Do not wrap or cover bread when reheating.
· For half-prepared food, reheating time depends on the foods  freezing temperature.
· When reheating half-prepared food in the rice bowl, put half-prepared food accurately in

RICE BOWL and use an aluminum foil to cover.
RICE & GRAINS
· There are many types of rice. Follow specific directions for variety used.
· Accurate measuring of rice and water then combined in rice bowl. Pour specified amount of

water in water reservoir. Cover and steam.
· For softer rice, increase 1-2 tablespoons water mixed with rice by the specified amount

water on the chart. For firmer rice decrease water mixed with rice by the same amount.
· Check when it should be ready and consistency of rice at minimum time specified for each

type, stirring rice at the same time.
· Rice may be seasoned with salt, pepper or butter after steaming.

Combined in Rice Bowl
Type of Rice

Amt. Rice Water

Approx. Time
(Minutes)

Brown
Regular
Parboiled

½ cup
1 cup

1cup
1 ½ cups

42-45
45-50

Long Grain and Wild Rice Mix
Regular (6 oz. Pkg.)
Quick cooking (1-2 oz. Pkg.)

Mix
Mix

1 ½ cups
1 ¾ cups

56-58
18-20

Instant 1 cup 1 ½ cups 12-15
White
Regular
Long Grain

1 cup
1 cup

1 ½ cups
1 2/3 cups

45-50
50-55

VEGETABLES
· Clean the vegetables thoroughly, cut off stems; trim; peel or chop if necessary. Smaller

pieces steam faster than lager ones.
· Quantity, quality, freshness and size/uniformity, temperature of frozen food, may affect

steam timing. Adjust water amounts and cooking time as desired.
· Frozen vegetables should not be thawed before steaming.
· Some frozen vegetables should placed in the rice bowl and covered with a piece of

aluminum foil during steaming.
· The frozen foods should be separated or stirred after 10-12 minutes. Using a long handle

fork/spoon to separate or stir foods.
Variety Weight/Or Number Pieces Approx Time (Minutes)

Artichokes, Whole 4 whole tops trimmed 30-32
Asparagus, Spears, Beans 1 pound 12-14
Green/Wax
Cut or Whole

½ pound
1 pound

12-14
20-22
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Beets 1 pound cut 25-28
Broccoli, Spears 1 pound 20-22
Brussels 1 pound 24-26
Sprouts
Cabbage 1 pound sliced 16-18
Celery ½ pound thinly sliced 14-16
Carrots 1 pound thinly sliced 18-20
Cauliflower-Whole 1 pound 20-22
Corn or Cob 3-5 ears 14-16
Eggplant 1 pound 16-18
Mushrooms, Whole 1 pound 10-12
Onions ½ pound thinly sliced 12-14
Parsnips ½ pound 8-10
Peas 1 pound shelled 12-13

Peppers, Whole Up to 4 medium
(not stuffed) 12-13

Potatoes, Whole- Red 1 pound-about 6 small 30-32
Rutabaga 1 medium diced 28-30
Spinach ½ pound 14-16
Squash
Summer Yellow and Zucchini
Winter Acorn and Butternut

1 pound sliced
1 pound

12-14
22-24

Turnips 1 pound sliced 20-22
All Frozen Vegetables 10 oz. 28-50

FISH AND SEAFOOD
· Steaming times listed in the chart are for fresh, or frozen and fully thawed seafood and fish.

Clean and prepare fresh seafood and fish before steaming.
· Most fish and seafood cook very quickly. Steam in small portions or in amounts as specified.
· Clams, oysters and mussels may open at different times. Check the shells to avoid

overcooking.
· You may steam fish fillets in the RICE BOWL serve steamed seafood and fish with plain or

use seasoned butter or margarine, lemon or favorite sauces.
· Adjust steaming times accordingly.
Variety Weight/Or Number Pieces Approx. Time (Minute)
Clams in shell
Littlenecks/Cherrystones 1 pound 10-12
Crab
King Crab, legs/claws
Soft Shell

½ pound
8-12 pcs.

20-22
8-10

Lobster
Tails
Split
Whole, Live

2-4
¼ pounds

1-1 ¼ pounds

16-18
18-20
18-20

Mussels (fresh in shell) 1 pound 14-16
Oysters (fresh in shell) 3 pound 18-20
Scallops (fresh)
Bay (shucked)
Sea (shucked)

1 pound
1 pound

14-16
18-20

Shrimps
Medium in shell
Large/Jumbo in shell

1 pound
1 pound

10-12
16-18

Fish
Whole
Dressed
Fillets
Steaks

½ to ¾ pound
½ to ¾ pound
1 pound
1 pound, 1  thick

10-12
10-12
10-12
16-18

MEAT
Variety Weight/Or Number of Pieces Approx. Time (Minute)
Beef
Chuck
Hamburger
Meatballs

1 pound
1 pound
1 pound

28-30
16-18
22-24

Chicken 1 pound
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Pieces (2-4 pcs) 24-26
Lamb
Cubes 1 pound 26-28
Pork
Cubes 1 pound 26-28
Hot Dogs 1 pound 14-18
Pre-Cooked Sausage 1 pound 14-18
EGGS
Variety Weight/Or Number Pieces Approx. Time (Minute)
In the shell
Soft-Cooked
Hard-Cooked

1-12
1-12

15-18
19-22

Eggs-in-a-cup
Crack raw egg into custard cup, season with salt
pepper and butter or margarine, if desired.
Soft-Cooked
Hard-Cooked

1-4
1-4

10-12
12-14

Poached
Step one: Pour 2 cups water in rice bowl. Steam to
heat water. 7-8

Step two: Crack egg in small bowl, slide into hot
water in rice bowl steam until poached. 7-8

Scrambled
Beat 6 eggs together and 2 table spoons milk in
rice bowl. Season with salt and pepper. Stir eggs
half way, thorough cooking.

20-22

CLEAN AND CARE
· Unplug the appliance from the power supply. Before cleaning allow food steamer to cool.
· Empty the drip tray and the water basin.
· Wash lid, drip tray, bowls in warm, soapy water (or on top rack of dishwasher), rinse and dry

all parts.
· Clean water basin with soapy water then wipe with damp cloth.
· Do not use any abrasive cleaners, organic solvents and aggressive liquids.
· The scum may appear on the heating element. If it grows, the steamer could turn off before

the food is cooked.
· So, after 7-10 uses, (depending on water hardness) add some recommended descaling

agent into the water basin (exactly follow instructions given), then fill water up to maximum
level.

· Do not place lid, bowls, rice bowl and drip tray during this procedure.
· Plug in and set timer up to 20 minutes. When the timer will ring, unplug cord from outlet.

Allow the unit cool completely before empty the water reservoir. Use the cold water to rinse
the water reservoir several times.

STORAGE
· Switch off and unplug the appliance.
· Complete all requirements of chapter CLEANING AND MAINTENANCE.
· Keep the appliance in a dry cool place.

RUS     
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·      .

CZ   NÁVOD K POU ITÍ
BEZPE NOSTNÍ POKYNY
· Pro zamezení poruch si tento Návod k pou ití pe liv  p e t te a uschovejte jej jako

informa ní p íru ku.
· P ed prvním pou itím spot ebi e zkontrolujte, zda technické údaje uvedené na nálepce

odpovídají parametr m elektrické sít .
· Nesprávné manipulace se spot ebi em mohou vést k jeho poruchám anebo zp sobit kodu

na majetku nebo zran ní u ivatele.
· Pou ívejte pouze v domácnosti v souladu s Návodem k pou ití. Spot ebi  není ur en pro

pr myslové ú ely.
· V dy vytáhn te zástr ku ze zásuvky v p ípad , e elektrický p ístroj nepou íváte.
· Pro zamezení úrazu elektrickým proudem a po áru nepono ujte p ístroj do vody nebo jiných

tekutin. Stane-li se takto, okam it  odpojte spot ebi  od elektrické sít  a ne  ho budete
pou ívat dále se obra te na Servisní st edisko pro kontrolu provozuschopnosti a
bezpe nosti.

· Nepou ívejte p ístroj s po kozeným sí ovým kabelem nebo zástr kou, a také po tom, co
spadl nebo byl po kozen jakýmkoliv jiným zp sobem. Pro kontrolu a p ípadnou opravu se
obra te na nejbli í servisní st edisko.

· Dávejte pozor a chra te sí ový kabel p ed ostrými hranami a horkem.
· P i vytahování sí ového kabelu jej uchopte za zástr ku a netahejte za kabel.
· Spot ebi  musí pevn  stát na suchém rovném povrchu. Nestavte spot ebi  na horké

povrchy, a také v blízkosti zdroj  tepla (nap íklad elektrických sporák ), záclon a pod
záv snými policemi.

· Nenechávejte zapnutý spot ebi  bez dozoru.
· Nedovolujte, aby d ti pou ívaly spot ebi  bez dozoru.
· Nesáhejte na horké povrchy.
· Pro zamezení úrazu elektrickým proudem a poruch spot ebi e pou ívejte výhradn
p íslu enství z dodávky.

· Ne  zapojíte parní hrnec do elektrické sít , napl te nádobu na vodu. Jinak by mohlo dojít k
po kození spot ebi e.

· Nepou ívejte nádoby parního hrnce v mikrovlnovkách, na elektrických nebo plynových
sporácích.

· P ená ejte parní hrnec s horkou vodou nebo pokrmem maximáln  opatrn .
· Pokud chcete otev ít pokli ku parního hrnce za provozu, bu te opatrní, abyste se nepopálili

horkou párou. Po kejte a  kondenzát z pokli ky ste e zpátky do nádoby.
P ÍPRAVA K PROVOZU
· Odlepte od spot ebi e v echny nálepky.
· P ed prvním zapnutím pe liv  umyjte v echny nádoby a snímatelné ísti teplou mýdlovou

vodou a ut ete je do sucha.
· Vyt ete nádobu na vodu vlhkým hadrem.
FUNKCE RYCHLÁ PÁRA
· Nastavíte-li na topné t leso nástavec otvorem dol , pára se za ne vytvá et ji  za 35 vte in

po zapnutí parního hrnce.
PROVOZ
· Postavte parní hrnec na pevný vodorovný povrch.
· Nalévejte do nádoby na vodu pouze istou vodu, nepou ívejte jiné tekutiny a p ísady. Na

nádob  jsou ukazatele minimální a maximální hladiny vody: úrove  vody musí být mezi nimi.
· Nastavte na základn  kondenzátor par a parní nádoby.
UPOZORN NÍ: Dbejte na to, aby hladina vody v nádob  neklesala pod minimální úrove .
· V dy dávejte pokrmy, které se va í déle (nap íklad v t í nebo jiné), do dolní parní nádoby.
MÍSA NA RÝ I
· V nádobu na rý i dejte rý i nebo jiné pokrmy, p idejte vodu, omá ku nebo jiné. Zav ete

pokli ku. Zapojte parní hrnec do elektrické sít . Zvolte na asovém spína i dobu p ípravy




