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1. Operation Instructions:

Before the cooking, put raw food in a Steamer or Steam Plate separately.

Pour the water into the cooker by using the Measuring Cup. (About the amount of water,
please see Recipe)

Following the combination shown in Figure, put the device on the cooker in order.

Replace the cover, and push the switch lever down to "cook" position, then begin to cook.
After the switch lever jumps onto, please wait the Steamer or Steam Plate temperature drops,
then can eat the food.

About the water of cooker, please follow the difference between the amount of food and the
taste of customer’s own discretionary subtraction to add or reduce.

When heating frozen food, please follow the recipe to add more than 1 cup of water into the
cooker for making sure the food is fully heated.

Assembly Diagram (TAC-S02/TAC-S03/TAC-S06)

For TAC-6G / TAC-6GS / TAC-10G / TAC-10S / TAC-11B Cooker
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Only For TAC-11KN Cooker

2 o Notes:

When the initial use of this product, please first use a mild detergent to clean the product
before use.

When using the relevant cookware for cooking, make sure the cooker place on a flat surface.
When cooking, the temperature of the cooker’s Steamer or Steam Plate is relatively high,
please don't move or touch so as not to scald, please move after waiting to cool slightly.

3 » Recipe:

Name CUPs Instructions

Put food into the medium-sized teacup,

1and 1/2 CUPs then place in the steamer.

Ribs withBitter-Melon

Take some salted egg yolk and garlic,

Meat with Pickled-Melon then the taste is better.

1and 1/2 CUPs

Chop and saute with some Black-Bean

glb in the Black-Bean 1and 1/2 CUPs Sauce, Garlic, and Pepper, then pour over
auces ribs.

Saeson and mix with Onions, Ginger,
Chicken, and Mushrooms, then put them
into Steam Plate.

Steamed Chicken with

Shiitake Mushrooms 1and 1/2CUPs

White Meat with The
Mashed Garlic

After steaming pork ham, slice and

1and 1/2 CUPs -
season it to eat.

After steaming chicken, soak with

Wined Chicken in Onions, Ginger, sesame oil, and Shaoxing

1and 1/2 CUPs

Shaoxing wine.
White Pomfret with 1CUP Put Tomatoes, Onions, Ginger, Rice Wine,
Eggplant Slices Salt, and Pepper on the fish.

. R Cut the Mushroom into chunks, and add
spiced Pork with Fresh 1/2 CUP Spiced Pork, then put them into Steam
Mushrooms

Plate.
. After steaming broccoli, sprinkle with
Steamed Cauliflower 1/2Cup Oyster Sauce, Sesame Oil, and Garlic
Stearned Clams 1/2.CUP Put all clams into a large bowl, and the

soup without loss

4. Time Table for Water (Based on the Empty
Cooker-NO Food):

1/2 CUP 14 Minutes 2 CUPs 32 Minutes | 3and 1/2CUPs | 50 Minutes
1CUP 20 Minutes | 2and 1/2 CUPs | 38 Minutes 4 CUPs 56 Minutes
1and 1/2CUPs | 26 Minutes 3 CUPs 44 Minutes | 4and 1/2 CUPs | 62 Minutes
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