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ROBAM | Steam Oven

Safety Precautions

In order to avoid any harm or property damage to the users and other persons, following distinctions and signs
are specially given.

All these are the important notices concerned with safety, so please abide by these notices strictly. And, please
use this product correctly on the premise that all the contents herein are understood fully.

Distinctions on contents made in accordance with extent of harm and damage

4 )
B Personal risk, serious injury or a fire may be very likely caused if this sign is neglected
ger . .
and the product is operated improperly.

Warning Personal risk, serious injury or a fire may be caused if this sign is neglected and the
product is operated improperly.

Q Notice Personal injury or damage to objects may be caused if this sign is neglected and the

product is operated improperly.
& )

Signs of the behaviors that shall be paid attention to or that shall be prohibited

O ® ® © 06 6 A A

Prohibited | No open No touch | Noremove | Abide by To be Electric Hot surface
flames strictly grounded | shock danger

Please use this product strictly in accordance with contents of this Operation Manual. Our
Warning company is not reliable for any property loss or personal injury caused by improper using of
this product.

r A Danger A

0 When disconnecting the plug, hold the end of the plug by hand. Do not
_ pull the Supply Cord to disconnect the plug. Otherwise it may cause
Abide by . . o .

strictly.  electric shock, short circuit, fire or other risks.

Do not use the power socket with loose or bad contact problem.
Otherwise it may cause electric shock, short circuit, fire or other risks.

2,

Prohibited

In order to avoid any potential electric shock risk, make sure the appliance

Abtiqetlby is disconnected from the power supply before replacing the bulb.
strictly

Keep the whole unit away from the heat source, gas, alcohol or other

Abide by  flammable materials.
strictly

The appliance is hot during the operation. So not touch the heating unit
in the steam oven to avoid burns. When cooking is done, oven gloves

Cot surface must be be used to take out the food to protect from being burnt. )

P>
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AWarning

Abide by
strictly

If the supply cord is damaged, it must be replaced by the manufacturer,
its service agent or similarly qualified persons in order to avoid a hazard.

@

Q
o
ed
5

o
a
S
a

Separately use the socket of 10A or above. Do not use the same socket
together with other electric appliance. Make sure the socket is securely
and effectively grounded.

>
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g
®
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<

(7]
—_
=,
Q
=

In case of any malfunction occurred, immediately disconnect the power
supply. Do not touch the appliance and contact the professional person
for repair.

>
=)
g
®
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<

(7))
—_
=,
Q
=

Do not damage the Supply Cord. Make sure the Supply Cord is not
bent, stretched, twisted or knotted. Do not use any weight to press on or
pinch the Supply Cord.

>
25
3.9
Qo
< T
<

In order project against fire, appliance must be kept in clean condition
and the air passage must be kept unobstructed.

When cooking is done, open the appliance door carefully. Hot steam will
escape upon opening the door. Do not stay too close to the appliance to

ey project against burnt by the steam.

o Accessible parts may become hot during use. Young children should be
Abide by kept away.

strictly

® It is forbidden for unattended children and disabled people to use this
B appliance, and it is also forbidden for children to play with it.

ronipite

Y
o
=)
=5
=3
[0}
o

Do not use the rough detergent or sharp metal blade to clean the door
glass of the appliance. If the glass surface is scratched, it may cause
glass broken.

%

Y
o
=)
=5
=3
(0]
o

Do not place the flammable substance (such as the smoke agent) inside
or under the steam oven. When the appliance is in operation, do not
spray smoke agent near the oven. Do not use appliance unattended.

>
g
=.a
g
< O

<

Disconnect the power supply when the appliance is not in use for long
time.

Abide by

n
—
=
Q
(=4
<

Improper use may result in water or gas leak. Contact the qualified
service personnel for service.

%,

kProhlblted

Children should be supervised to ensure that they do not play with the
appliance.

/
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AWarning

The steam cleaner is not to be used for cleaning.

Abide by
strictly

Steam cleaners cannot be used.

2,

Prohibited

This appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, 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.

2,

Prohibited

This appliance just for household use only.

%,

Abide by Warning: Avoid spillage on the connector.

strictly

Abide by Warning: There will be a potential injury from misuse.
strictly

Warning: The heating element surface is subject to residual heat after use.

Abide by
\_strictly J

a A Notice h

In the event of any malfunction, unplug the appliance from outlet.

>
2o
2.0
Qo
< T
<

During use, the steaming tray and other items should be correctly placed
Abide by in the oven.

n
—_
=
Q
=
<

Use the special cleaner to clean the chamber and Hotplate of the steam

Abide by oven. And the appliance must not be immersed.
strictly

When the water in the water collecting tank is too excessive, adopt the
Abide by absorbent cotton or cloth to absorb the water.

\_ strictly Y,
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Product Introduction

Dear users:

We would like to extend our sincere appreciation to you for your purchase of ROBAM steam oven. We hereby
recommended you to read this instruction manual carefully before installing or using the appliance. Save these
instructions properly for future reference.

ROBAM is a nationwide specialized enterprise in manufacturing exhaust hood, steam oven, gas cooker,
disinfection cabinet, electric oven and other household appliance & kitchen wares. ROBAM steam oven adopts
the advanced design concept and attaches importance to the overall design as well as shape optimization. It is
distinct with a variety of characteristics such as healthy, environmental & energy sufficiency, etc.

This appliance is accounted as class | utensil. It must be grounded when in use.

The appliance is not applicable for plateau region.

> The pictures of the products in this manual are for reference only, and the products are subject to the actual
objects. The company's products continue to improve, and changes in content due to product improvement will
be made without prior notice.

Important Information

Steam Oven Package

Please dispose these packaging materials in an environment-friendly way, in order to keep a good environment.
Be sure not to allow children to play with the packaging materials (e.g. plastic film and carton box, etc.),
otherwise it would lead to suffocation accident. So, please keep children away from the packaging materials.

Product Characteristics

® Glass panel with one-touch manipulation;

® Multi-function cooking mode provides more diverse steaming choices;

® Completely stainless steel Hotplate with more steady performance and longer service life;

® Humanized chamber lighting design for checking food status from time to time;

@ Electromagnetic lock, over-temperature protection and other functions make the use much safer.

Product structure

Air outlet cover — Supply cord

Control panel

ST

X Water tank
Shelves
Door seal ' Hotplate
Water collecting tank ‘
Door assembly Hinges
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Steam plate(without hole) Insert Absorbent Cotton

Steam plate(with hole)

Product structure

Note: 1.According to the cooking requirements, the steaming tray can

be stably placed on 1, 2, 3 shelf track, push to the end;

2.Insert is used for bottle disinfection. It isinstalled as hown in

the above figure. After installation, the bottle to be sterilized is

inserted into the bracket upside down, and then the whole set

of steaming tray assembly is inserted into the bottom of the inner
containeras required, as shown in the right figure:

Technical Parameters of the Product

Model
Rated Voltage
Rated Frequecy
Rated Power
Capacity
Working Mode
Net Weight
Dimensions

WX HXD(mm)

Accessories

S/N

a A W N

ZTB250-ST10
220-240V~
50Hz
1800W
251

High temperature steaming

17kg

530X 362X 390 (height with Air outlet cover)

Name Quantity
User Manual 1 Pcs
Steam Plate(without hole) 1 Pcs
Steam Plate(with hole) 1 Pcs
Absorbent Cotton 1 Pcs
Insert 1 Pcs
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Installation instructions

On the table top, place the Steam Oven steadily as shown in the installation diagram below, and be careful
not to place it obliquely. See the following table for the specific position (mm).

Schematic diagram of whole machine placement

Installation requirements:
® Take out all the packages in the Steam Oven.

® Should carefully check whether the Steam Oven is damaged. If there is any damage, please contact the
distributor or our service department immediately.

® This Steam Oven is heavy and should be placed on a horizontal plane with sufficient support.

® This Steam Oven should be used in a ventilated and dry environment without corrosive gas, away from high
temperature and steam.

® Do not place anything on the top of the Steam Oven and keep a distance of at least 200mm from the top wall
cabinet.

® Both sides of the Steam Oven should be at least 50mm away from the wall, and the back of the Steam Oven
should be at least 50mm away from the wall.

® Warning-In order to prevent electric shock, it is necessary to ensure that the Steam Oven is well grounded.



ROBAM | Steam Oven

Operation Instructions

Introduction to Control Panel

Automatic  Shift Mode
menu menu

Insulation icon Setting On/OFF

Lamp Temperature/ Temperature ~ Cooking time Setting  OK/
ON/OFF Time display area display area Pause
Nutrition Water

steamed icon shortage alarm

Pre-use instructions
® Water tank filling and installation precautions:

1.In the startup state, press the water tank, pop it up, and take out
the water tank (as shown in the right figure);

2 .Before use, check whether the water tank is clean. If there is any
peculiar smell or dirt, please clean it in time. Do not clean it with

boiled water;
3.0pen the water tank inlet flap to add water to the water tank,

please add water to the maximum water level;
4 . Push the filled water tank into the tank.

Note:® It is forbidden to add hot water into the water tank to avoid
deformation of the water tank and damage to the machine.
® In the working state, when there is water shortage. “ < ”
icon flashing prompt, add water to complete, press “ D| ”
Key to continue heating.

Use method

1. Power on

Water tank
inlet flap

the maximum
water level

Turn on the power supply and sound a prompt tone. All key lights and display screen will be on. After a few
seconds “(")” Key flashing, display screen and the rest of the lights go out, enter to stay Machine status (as

shown in the following figure).

Note: If there is no operation within a few minutes, enter the shutdown state, and all keys and display screen will
be off. “(1)” Key half bright (except at this time “(")” Press any other key except the key. “ ()" Key flashing).
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2. Starting up
Press long “()” key to start up, enter the mode selection interface (as shown in the figure below).

3. Select cooking mode

Press the “+” or “-’key to select the desired cooking mode, and the icon of the selected mode will flash (for
example, “tender steaming” is selected, as shown in the following figure). To adjust the temperature and time,
press Jb key switches to the temperature and time display area successively, and then presses “+” or “-”
key to adjust.

-l IZc | 3 N
—

J l: I min

Note: @ If there is no need to adjust the temperature and time, press directly after the mode is selected.

“DII ” key to start.

® Set the cooking temperature and time. Users can adjust the temperature and time according to
the cooking reference table or personal taste and cooking experience.

e In the process of temperature and time adjustment, press the "+" and "-"keys for rapid increase
or decrease, and press the “ ) ” key to exit the temperature and time adjustment state.

® |t has a cooking memory function. When the power is not cut off, it will start up again and can
continue to use the cooking mode setting before the last shutdown.

® Press the “&) ” key long in the adjustment mode state to restore the default parameters of the
current mode.

4. Confirm start

After the cooking mode is set, press “ DIl ” key starts, and the display screen displays the real-time tem-
perature and countdown time(as shown in the figure below) to start cooking. During work, if you need to
readjust the cooking mode, press “ DIl ” key pause, then press “ &) ” key to switch to the corresponding
mode for adjustment.

:I (| = I min

€ i




I Automatic menu function

1.Press the “® " key to enter the automatic menu function.
2 Press the “+” or “-’key to select the required automatic menu, and the corresponding display icons are

ROBAM | Steam Oven

as follows:
Default working Time range
Category Stall Menu Stage time (min) (min)
or o Steam ]
[l | Minced Liver 6 months 8 6 10
PO Steam Codfish 8 months 10 8-12
folr:)llzgzises PO3 Chicken Porridge 9 months 60 58-62
FOY Carrot Meat Puree 11 months 40 38-42
FO5S Shrimp Egg Custard | 12 months 11 8-12
- . late
POGE Steam Pumpkin pregnancy 30 28-32
N . late
PO Steam Chicken 40 38-42
pregnancy
o Earl
o8 Steam Taro any 30 28-32
pregnancy
- Early
o -
Dishes FO9 Steam Prawns pregnancy 3 3-5
- Earl
for Moms P io Chiffon Cake Y 50 50-55
pregnancy
- Steam late
[ I R | -
c Towel Gourd pregnancy 10 8-12
- - Steam Meat late
o S N | -
s with Glutinous Rice pregnancy 80 18-85
- Steam }
B3 Crucian Carp puerperium 15 13-17
_ Steam One hour
[ ) .. 13 13'17
s Chicken Breast | after training
o . . Oneh
Pos Steam Fish Fillets aft:retra(i)r?i:\g 5 5-9
o Steam Meat One hour
PIB | With Rice Powder | after training 15 1317
Dishes a0 Steam
- currenc -
for Fitness BHa Sliced Eggplant y 10 8-12
F 18 Steam Broccoli currency 5 5-8
#19 Okra with Sauces currency 5 5-8
cEL: Steam Egg currency 25 2327

with Seafood

3.To adjust the time, press “ ¢y ” Key to adjust.
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4 Finally, press “ DIl ” Key to start, start cooking.

Note:® Users can adjust the cooking time according to the weight or thickness of food. After selecting the menu,
the time flashes and can be adjusted at this time.
® After startup, if you want to exit the automatic menu mode, you need to press the “ DIl ” key to pause the
work and then press the “ &) ” key to exit.
® The default working time is the working time after reaching the set temperature.

Recipe formula and preparation method thereof
(Users can adjust the formula according to their cooking experience and taste)

P01-Steam Minced Liver

Ingredients: liver 125g, egg half, water 50g, onion 20g, sesame oil 2g, refined salt 0.2g, edible oil 10g.
Operating steps:

1.Removing internal fascia and blood vessels from liver, cutting into small pieces, washing off blood, draining
water, heating to cool oil, adding onion and liver slices, parching, cutting into fine powder;

2.Put the fried liver powder into a bowl, add egg liquid, clear water, refined salt and sesame oil, stir well, put
into a Steam Oven, select P01 for steaming, and take out for eating.

P02-Steam Codfish

Ingredients: codfish 200g, shredded ginger 5g.

Operating steps:

1.Defrost the frozen codfish slightly, clean the scales and dirt on the surface, and put them on a plate;
2.Sprinkle shredded ginger on codfish, put into the Steam Oven, select P02 to steam, take out and serve.

P03-Chicken Porridge
Ingredients: chicken breast 30g, carrot 30g, rice 100g, purified water 500g, edible oil 5g.
Operating steps:

1.Wash carrots and chop them up;
2.Cleaning chicken breast, removing internal fascia, and cutting;

3.Pour edible oil into the frying pan, add chicken puree when the oil temperature is 50% hot, stir-fry until it
changes color, and then pour it out for later use;

4 Wash rice and add water. Add carrot and chicken puree and stir well. Select P03 to steam. Take out and
stir well, serve.

PO04-Carrot Meat Puree

Ingredients: meat fillet 100g, carrot 50g.

Operating steps:

1.Wash Meat tenderloin and cut it into small pieces, wash carrot and cut it into small pieces;

2 Blanching meat;

3.After blanching, Meat and carrots are put into a Steam Oven, and P04 is selected for steaming;

4.Take out the steamed meat and carrots, put them into a mixing cup, add a proper amount of cold boiled
water, stir them into mud, and serve.

10
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P05-Shrimp Egg Custard

Ingredients: egg liquid 50g, fresh mushroom 1pcs, fresh shrimp 1pcs, warm boiled water 90g, salt 0.5g,
spring onion 1pcs.

Operating steps:

1.Wash fresh mushrooms and cut them into powder, cut shallots and chopped scallions, shell fresh shrimps
and remove shrimp lines for later use;

2.Use a manual egg beater (or chopsticks) to break up the egg liquid, add 0.5g of salt and stir evenly to fully
dissolve the salt;

3.Add 90g of warm boiled water, beat while stirring, and stir well;

4 Sift the egg water into the stewing cup, skim off the surface bubbles with a small spoon, and add the
processed mushrooms and shrimps;

5.Cover the top of the stewing cup with a small plate or plastic wrap, do not need preheating, select P05 for
steaming, take out and sprinkle chopped green onion to eat.

P06-Steam Pumpkin

Ingredients: pumpkin 700g, red dates 10pcs, dried lily 15g, crystal sugar 25g.

Operating steps:

1.Dried lilies are put into clear water to be foamed until white, and are slightly washed for later use. If there
are fresh lilies, the hair does not need to be soaked, and the small red dates are soaked together, and the
cores are removed after soaking;

2.Remove the pulp and peel the pumpkin, cut it into squares about 2cm square, and place it on the edge of
the plate;

3.Place red dates and lilies in the middle of the plate, then sprinkle crystal sugar evenly;

4.Put it into a Steam Oven without preheating. Select P06 for steaming and take.

PO7-Steam Chicken

Ingredients: black-bone chicken 1pcs, astragalus root 10g, angelica 5g, cooking wine 10g, white pepper
powder 3g, salt 3g, onion 10g, ginger 10g.

Operating steps:

1.Clean the black-bone chicken and cut it into pieces;

2.Cleaning radix Angelicae sinensis, radix astragali, Rhizoma Zingiberis recens, and Herba alii fistulosi,
slicing Rhizoma Zingiberis recens, and cutting Herba alii fistulosi into long sections;

3.Put the black-bone chicken pieces, angelica, astragalus root, ginger slices, scallion segments and cooking
wine into a Steam Oven, and select P07 for steaming;

4.Remove and sprinkle with white pepper and salt.

P08-Steam Taro

Ingredients: small taro 150g, chopped pepper 30g.

Operating steps:

1.Wash and peel the young taro, cut it in half, and put it into the dish neatly;

2.30g chopped pepper, evenly sprinkled on the surface of taro seed;

3.Put the taro seed into the Steam Oven, select P08 for steaming, and take it out to eat.

11
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P09-Steam Prawns

Ingredients: prawn 200g, garlic 5g, ginger 5g, raw pork 10g, sugar 2g, cooking wine 5g.

Operating steps:

1.Wash the prawns, pick out the prawns and place them evenly in the bowl. Chop the garlic and ginger into
paste;

2.In another bowl, mix the raw smoke, sugar, garlic and ginger, and pour onto each prawn with a spoon;
3.Put the prawns into the Steam Oven, select P09 for steaming, and take out to eat.

P10-Chiffon Cake

Ingredients: eggs 5pcs, black sesame powder 30g, low gluten flour 60g, milk 50g, salad oil 50g, white sugar
65g, lemon juice a few.

Operating steps:

1.Add 20g white sugar to egg yolk and beat it evenly;

2.Add salad oil and milk and stir well;

3.Adding black sesame powder (parched black sesame is ground into powder), stirring uniformly, sieving
low-gluten flour, and stirring uniformly;

4 Add a few drops of lemon juice to the egg whites, beat until the fish's eyes are bubble-shaped, add 45g of
white sugar three times, and beat until the egg whites are slightly dry and foamy, i.e. lift the sharp corners
and do not fall off;

5.1/3 albumen is added with yolk paste, cut and mixed evenly, all the albumen paste is poured in, and
quickly turned and mixed evenly to form cake paste;

6.Pour into an 8-inch living bottom mold and gently knock it down to remove bubbles;

7.Put the mold into a Steam Oven, and select P10 for steaming;

8.After steaming, take it out, gently shake it twice to release the heat, turn it upside down, and let it cool until
it is completely cool;

9.Use your hand to gently press the cake surface to separate it from the mold, gently push the movable
bottom upwards out of the cake body, and gently push the edge to separate from the movable bottom, then
you can eat.

P11-Steam Towel Gourd

Ingredients: loofah 300g, garlic 10g, salt 1g, sesame oil 3g.

Operating steps:

1.Peel garlic and chop it into mashed garlic. Slice loofah and put it in a large plate. Add 1g salt and 10 g
mashed garlic;

2 .Put it into a Steam Oven, select P11 for steaming, take it out and pour 3g sesame oil on it.

12
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P12-Steam Meat with Glutinous Rice

Ingredients: meat 100g, glutinous rice 200g, oyster sauce 159, old soy sauce 10g, salt 2g, sugar 4g, pepper
1g.

Operating steps:

1.Soak glutinous rice for more than 10h, cut meat into cubes, soak in water for 1h, and drain off water;

2.Add 7.5g oyster sauce, 5g soy sauce, 1g salt, 2g sugar and 0.5g pepper to meat, mix well and marinate for
3min;

3.Mix glutinous rice with oyster sauce 7.5g, soy sauce 5g, salt 1g, sugar 2g and pepper powder 0.5g evenly;
4. Mix pickled meat and glutinous rice well, put them into a Steam Oven, select P12 for steaming, and take
them out to eat.

P13-Steam Crucian Carp

Ingredients: crucian carp 1pcs(about 500g), pork shreds 20g, mushroom shreds 20g, salt 3g, ginger shreds
15g, scallions 2pcs, fresh soy sauce 6g, steamed fish soy sauce 3g.

Operating steps:

1.Slaughter crucian carp, eviscerate, wash, drain and plate;

2.3g of salt is applied to the fish maw, and ginger shreds are partially inserted into the crucian fish maw;
3.Place two or three scallions on the bottom of the dish and crucian carp on the scallions;

4 .Stir pork shreds, mushroom shreds, ginger shreds and fresh soy sauce together and put them on the fish
body;

5.Put crucian carp into a Steam Oven and select P13 file for steaming;

6.Take it out, put the shredded green onion on the fish, add 3g steamed fish soy sauce, and pour hot oil on
it. You can eat it.

P14-Steam Chicken Breast

Ingredients: chicken breast meat 200g, garlic 10g, chopped chili 5g, black pepper 0.5g, salt 0.5g, shallot 5g.
Operating steps:

1.Chop garlic into pieces, cut shallot into chopped scallion;

2.2 pieces of chicken breast meat, beat with a knife;

3.Pour in 0.5g salt, 0.5g black pepper powder, 10g garlic powder and 5g chopped chili, and marinate chicken
breast for 15min;

4 Put the pickled chicken breast meat on a plate and select P14 for steaming;

5.Remove and sprinkle chopped green onion.

P15-Steam Fish Fillets

Ingredients: black fish 1200g (1pcs), garlic 20g, scallion 5g, chopped pepper 10g, salt 0.5g, edible oil 10g.
Operating steps:

1.Wash black fish, remove head, tail and bone, slice the fish into pieces and arrange them into plates;
2.Chop garlic and shallots;

3.Put oil in the pan, add garlic powder and fry until golden brown, add chopped pepper and salt, stir fry
evenly, and pour into the paved fish fillet;

4.Select P15 for steaming;

5.Take out, sprinkle chopped scallion and serve.

13
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P16-Steam Meat with Rice Powder

Ingredients: meat tenderloin 200g, rice 40g, salt 3g, cooking wine 5g, raw pork 3g, ginger 5g, onion 10g.
Operating steps:

1.Slice meat into bowls, slice ginger, slice scallions, and grind rice into powder with a blender;

2.The cut meat slices are put into a plate, and are evenly grasped with 5g of ginger slices, 10g of scallion
segments, 5g of cooking wine, 3g of salt and 3g of raw pork, and pickled for 10min;

3.Pickled meat slices, picking out ginger slices and scallion segments, adding rice flour, stirring evenly, and
putting into a plate;

4.Select P16 file for steaming, take out and serve.

P17-Steam Sliced Eggplant

Ingredients: eggplant 300g, red pepper 10g, green pepper 10g, millet pepper 10g, garlic 20g, raw soy sauce
20g, sesame oil 5g.

Operating steps:

1.Wash eggplant and put it on a plate, cut garlic into powder, cut millet pepper into rings, cut red pepper and
green pepper into powder;

2.20g of garlic powder, 20g of raw extract, 5g of sesame oil, 10g of millet pepper, 10g of green pepper
powder and 10g of red pepper powder are put into a bowl to be mixed with juice for later use;

3.Select P17 for steaming;

4 Take out the steamed eggplant and let it cool. Tear the cooled eggplant into strips by hand and put them on
a plate. Pour the mixed juice onto the torn eggplant and put it on a plate for eating.

P18-Steam Broccoli

Ingredients: broccoli 200g, garlic 5g, Thai sweet and spicy sauce 30g, edible oil 10g, salt 0.5g, water 50g.
Operating steps:

1.Wash broccoli, cut into pieces, put them on a plate, and cut garlic into pieces;

2.Select P18 for steaming;

3.Add oil into the pan, add garlic powder and stir-fry until fragrant, add Thai sweet and spicy sauce, add 50g
of clear water and boil to obtain juice;

4.Take out the steamed broccoli, remove the water, and pour the boiled juice onto the vegetables to eat.

P19-Okra with Sauces

Ingredients: okra 300g, garlic half, red pepper 1pcs, edible oil 15g, raw soy sauce 20g, rice vinegar 30g,
sesame oil 5g.

Operating steps:

1.Washing okra, removing pedicles, and loading into plates;

2.Select P19 for steaming;

3.Take out steamed okra and remove water. Pour 20g of raw extract, 30g of rice vinegar and 5g of sesame
oil onto it;

4 Add oil to the pan, add garlic powder and red pepper powder, stir-fry until fragrant, and pour the boiled
garlic juice onto the vegetables.

14
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P20-Steam Egg with Seafood

Ingredients: eggs 2pcs, shrimps 50g, squid 50g, crab sticks 50g, fresh shellfish meat 20g, salt 2g, oyster
sauce 10g, ginger 5g, garlic 5g, shallot 5g, edible oil 10g, water 800g (300g warm water and 500g clear
water).

Operating steps:

1.Beat the eggs into a bowl and break them up thoroughly. Wash the shrimps and remove the shrimps, wash
the squid, cut the flowers with a knife, cut the crab legs into pieces, and soak the fresh shellfish in warm
water for 10min;

2.Slice ginger, garlic and shallot;

3.Prepare 300g of warm water, add salt, pour into the beaten egg liquid, stir well, skim off floating foam with
a spoon, and cover with plastic wrap;

4.Select P20 for steaming;

5.500g of clear water is put into the pot, shrimp, squid, crab sticks and fresh shellfish are put into the water
for 1min and fished out;

6.Put 10g of oil into the pan, add ginger slices and garlic slices, stir-fry until fragrant, add fried shrimps,
squid, crab sticks and fresh shellfish, stir-fry well, and add oyster sauce10g seasonings, pour the fried
seafood into the steamed egg custard, and finally sprinkle chopped scallion to serve.

MLighting Function

Press the “(") ” key to turn on the lights automatically; During cooking, press the “ &- ” key can turn on and
off the lighting function; In the lighting state, it will turn off automatically after a few minutes.
B Power OFF

1.During the working process, press the “ (1) ” key for a long time to stop heating directly and enter the shutdown
state.

2.In the cooking pause state (when there is no operation), it will enter the shutdown state after several minutes.
3.After the work is finished, the buzzer will sound to prompt and enter the standby state. After several minutes,
no operation will enter the shutdown state.

Food Cooking Reference Table

Menu mode Ingredients Temr(J%rSature Cooz(r':i?])t'me Remarks
Marbled meat 100 30 Weighing about 400g, cut into pieces
Spareribs 100 40 Weighing about 500g, chop into pieces
Meat pie 100 15 Weighing about 350g, chop into minced
meat
Steam meat 100 25 Weighing about 400g, cut into pieces
Perch 100 15 Weighing about 500g, the fish's back is even in
& depth
Nutritional Crucian 100 15 Weighing about 500g, the fish's back is even in
steaming depth
Grass carp 100 8 Weighing about 1000g, cut into pieces
Rice 100 30 Rice about 300g, rice to water ratio 1:1.2
Crubeens 100 120 Weighing about 500g, cut into pieces
Handmade Weighing about 150g/piece, a total of 6 pieces,
steamed 100 12 are steamed simultaneously in two plates and
bread braised for 10min
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Menu mode Ingredients Tem?%r)ature Coorrl:i%)tlme Remarks
Handmade .
steamed buns 100 15 45-50g/piece
Steam dumplings i .
by hand 100 10 20-30g/piece
Hand-made :
sponge cake 100 35 8-inch round mould
an Corn 100 20 Two pcs
Nutritional Purple - . .
steaming sweet potato 100 35 Weighing about 500g, cut into pieces
Yam 100 25 Weighing about 400g, cut into pieces
Carrot 100 15 Weighing about 200g, cut into pieces
Pumpkin 100 30 Weighing about 500g, cut into pieces
Chicken 100 50 Weighing about 1300 g
Duck 100 80 About 1200 grams (half)
Steam 95 25 Two eggs, break up the eggs, egg-water
egg custard ratio 1:3
Egg 95 12 The whole
Baby cabbage 95 16 Weighing about 300g
Sausage 90 13 Weighing about 100g, slice
. 6 pieces (about 500g in weight) are bundled
Hairy crabs 95 17 with string during steaming
Large 85 18 Weighing about 350g, the fish's back
yellow croaker is even in depth
Steam Little ) I
tender yellow croaker 90 13 Four fish, weighing about 500g
Bean curd fish 90 10 Five fish, weighing about 200g
Tongue sole 95 10 One fish, weighing about 135g
Drumstick 85 30 Drumsticks, weighing about 250g
Prawn 95 8 Weighing about 2509
Shrimp 90 8 Weighing about 300g
Clam 95 8 Weighing about 250g
Meatballs 95 12 8-10, weighing 350g
. Each serving is about 35g, with a diameter
Egg rice cake 80 45 of 5cm and a height of 3cm

Note: 1. The food cooking temperature and time in the above table are for reference only. During the cooking
process, the user can adjust the temperature, time and menu mode according to personal taste and
cooking experience.

16




ROBAM | Steam Oven

Warm Tips for Auxiliary Functions

1.Warm milk mode (default temperature 50°C )

Season/time (min)
Ingredients vessel C it | ; Remarks
° apacity (m) Spring/ Summer Winter
Autumn
50 10 9 11
100 17 16 18
Glass bottle
150 18 17 20
Applicable to be frozen
Breast milk 200 20 18 22 |and taken out after
50 10 9 11 thawing, starting initial
temperature of 8+2°C
100 12 1" 13
Plastic bottle
150 15 14 17
200 19 17 21
50 9 8 10
100 12 8 18
Glass bottle
150 15 1" 21
Milk powder 200 18 16 24 Applicable starting
; temperature of
(formula milk) 50 9 | 8 | 10 | 205%C
100 10 8 15
Plastic bottle
150 13 11 17
200 16 13 19
100 15 14 16 Aoplicabl st
. pplicable cold storage,
Milk Glass :
(fresh milk) ceramic cup 150 16 15 17 E}%:'zng temperature
200 18 16 19
.. Thawing mode
Ingredients Temperature ('C) | Cooking time (min) | Weight (g) Remarks
Spareribs 50 15-18 400-500 After the food is purchased,
50 30-35 800-1000 |it is first divided into small
portions, and then put into
Marbled meat 50 14-18 400-500 |5 refrigerator for freezing.
50 20-25 800-1000 |The thawing time of this
operation will be shortened.
Chicken 50 14-18 400-500 | Minced meat and ribs can
50 25-30 800-1000 |be reshaped with the aid of
Minced meat 50 23-28 400-500 a buckle box.
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Mode menu
Default operating Default working Temperature : .

Menu e time (min) e () Time range (min)

Nutritional 100 15 35-100 01-180
— steaming B B
Steamed tender 85 20 80-95 01-180
Heat preservation 60 60 60-70 01-180
Warm milk 50 30 45-50 01-180
Thaw 50 20 40-60 01-180
Sterilization 100 30 100 01-180
Maintenance

Important Note: Before cleaning the electric steam box, the!
power supply of the electric steam box must be cut off. }
Cleaning or maintenance is recommended after normal use. |

@ After each use, after the machine cools down, clean the inner}
container with cloth and dry it or open the door to allow it to,
dry naturally. \

@ After each use, please take out the water tank and pour out}

the water so as not to generate peculiar smell over time. |

® After use, the accumulated water in the water collecting tanki
must be cleaned in time to prevent the water from overflowmg‘
onto the cabinet. ‘

After normal use, it is recommended to clean or maintain|

the machine regularly every week. During cleaning, the‘

whole machine shall not be immersed in water.

® Cleaning the inner container: difficult to remove stains can be\
cleaned with nylon brush or neutral detergent, and cannot be\
scrubbed with steel wire balls, so as not to cause |rreparable‘
damage to the surface. After cleaning, wipe dry with cloth and,
keep the cavity dry (Note: Do not use corrosive and abrasive!
cleaning agents to clean the appliance.). ‘

® Cleaning the facade: the firm dirt can be cleaned with neutral
detergent, and cannot be scrubbed with steel wire balls t0\
avoid scratching the surface. After cleaning, wipe it dry W|th‘
cloth.

® Cleaning the heating plate: please put the detergent or White}
vinegar into the heating plate, use the sterilization function to!

heat for 10-20 minutes, then turn off the function, and remove}

the sewage after cooling. \
|
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Installation method of door seal

Pinch both hands to the left and right A
and B semi-fillets on the upper edge of the
door seal, align with the semi-filleted groove
on the upper edge of the front plate, and
press in firmly; Then, align the left and right
C and D semi-fillets at the lower edge with
the semi-filleted groove at the lower edge of
the front plate, and press in firmly; Then
press the four edges into the groove
completely, and ensure that they are flat,
wrinkle-free and seamless after press-in.
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Common Faults and Treatment Methods

The following table lists common faults. Please confirm and handle them according to the listed instructions.
If the fault cannot be handled or the cause can not be confirmed, please contact the local dealer or after-sales
service center. For the sake of your safety, we specially remind you not to disassemble and repair it yourself.

Problem

Possible Causes

What to Do

Steam oven will not
start to work

Check if power is cut or the unit is
correctly plugged in

Use after the power is connected

Display panel will not
come up

Power is not connected or the PCB
malfunctions

Check the power connection or contact
the qualified personnel for repair

Light will not come on

Power is not connected or bulb failure

Check the power connection or replace
the bulb

Leak gas or water
during working

Water tank needs more water. Tank
was not pushed in place or the water
level check switch fails

Check if the door is closed. Reinstall
door seal or contact the qualified
personnel for repair

Display problem 1<f

Door is not closed. Door seal is not
installed in place or damaged

Add more water or contact the qualified
personnel for repair

Water tank is unable to
pop out

Push rod motor failure

Contact the qualified personnel for repair

Incorrect heating f

Heating plate or connection wire
failure

Contact the qualified personnel for repair

i
[Xn]

Display problem [

Temperature sensor inside the oven
malfunction

Contact the qualified personnel for repair

)

~

Display problem [

Communication failure (Connection
wire of the display panel fails)

Contact the qualified personnel for repair

Warning: Please push the water tank into place before use. During the cleaning process, do not block the water

inlet with foreign matters.

Electrical Schematic Diagram

220V-240V~ 50Hz

Hotplate temperature sensor ( I

Gated switch @

Flowmet [F =[]

Tank temperature sensor |

Computer controller

Radiator fan [@]

Water pump [><]

Overtemperature Hotplate

Overtemperature

protector t:|—{ ‘ ‘ ‘

protector E

Wm Aluminum foil heating belt

® Light
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