=M Gaggenau
it BB

Instruction manuals

VK 230

IR

Steamer



kS

Table of Contents

16




Hx

EER2ER

HIARE

IR RP

IRRIP
TRERIS

IERF R

Ey
EHERAE TR LS
T

R

THER

NNNNo|o o oo oS

BRI

BRERZA

=t oal
BEFHERTHESD
TiE

X Hfr

BT E M=
JLE

R

Za KM

A= 2R

© ©O© ©O© © O 00w 00N NN

FL 2% D IRAE X 4

-
o

RER

11

#*E ) RIE—RE: %
XkIR—RE: BRERE

11
12

A5

12

RIEMES

13

U=piteh
BAERUTEEY &

13
13

BB HERR

14

ERRF

15

BEZ M. M. BERBEUEERSERE
2 Il www.gaggenau.com R LR E
www.gaggenau-eshop.com



A ERR2ER

1IEJ 1}\5[%]17’-2':%%0 /\’ﬁL_7l‘¥TA" Z
SIEHMFEAERE, FRETRIBF
MR, UFEEFEASHT
_EEﬁﬁﬁ%'TEFH o
FEEEREEmEnH k. IR
BN ERE

S A R,
Ao
NIRIFE ERIEBRIT W ARA T
EEAN LR, AIARERHEE
SEHHTINEATRIE
K%ﬁ%ﬂﬁtéﬁﬁﬁﬁﬁo /\HEFH:_F%IJ%
SRR, BT IEN LB ANE
B, KEHFXRERNFH,
?;!;ﬁ%;f_lﬁ & AN ER B T IE iR BS
8 ZUFILEMNR SR, BREIIEFH
BRFEMA RS LA AIRAIA
A,Mﬁfﬁkwﬂ%l&Tﬁfﬁ
RIEAGLTHHF/FHLEIESH
g;g;#EEQflﬁﬁﬁﬁlﬁéE_r pEIREEEPN
L BEIE AR, JLERIEEH
8 ZHEANKE, BNAFEEARE
AR AT — AR TR 1S
8 Z AT ILEIRIE B AR AFMNEIRZ

BEXER
%%E%m% SR S
Ko RE T%ﬁTE&HWﬁ@HY
{5 FH 2 1A% & &@Jﬁﬂu EiE. EEH
F)o INMEEZRY MBS LB
=,
ﬁﬂhfh
o] fil & B E R R R S T
o, VIRl kIAERE, 187 |—J/J\?Z

BERSFE S
o RITBEAITBNHN, HEZTHE

= I A AR A IR AR T
DI FIER RN R IEERE T .
AER TR ZIEHRENAEFH
= TEE

o MIE FHzZEMN, HESER,
AHEEEAHEA4EE
%EOW%E FERENFRE
2B, FNEBEYNAERRE LA
B EREEY.

ﬁ%ﬁfh
BEAYZRERH. RERFKA

K A4 Q%WMEFI&WL

ﬁ%ﬂxw%%ﬁﬁﬁh,ﬁT%
TR KBTI RBS 22 & B9 fRBS
%, BRREFRSIBI,

FHREER!

o WNRIEHNF| B IZAYNINIRY, HIS
%%ﬁ%ﬁ%%@%oﬂﬁﬁﬁﬁ
EE R 2 2 fih B B8 HY KO 0 ER 44

c BRBASSEBELER. BAE
}Eﬁ H}_/ﬁ /A ﬁ%_k;k/‘\,/ﬁ /A ﬁ%o



g
ok

. MR ARE
DEBEES LN FHHEL, =@
HRE, XIERADEE AN
L

EE: FEEREUEES.

HE. BAEEAHESRH, N
Gk AT,

S$E: FAE, RRITEHE% EH
3, REERERIRNE.

EE. TR, BRELSHY;
XT28, HaREBHAH.
SE. MEDERLRK, HTEE
ks, MAmblER. AAaERnX
LEnEYARTE.

R[5 F

vty

- WRRIPTTRMERS: RIEERTKNIEDTTEEAR
Fo EREEAMNLKIZER, ELNEKRER
ftric, BAEBSHEL. BERTRIEE, 19
RRIEREIAE .

- BIBEHUA: BORRMNEEENENE L IER L5
RESRAK T, WEBEURRAR, BRBERR, N
SEVE R, MRFIBEFIAFERRIBRIE N IEE
f, WERHENRURIERERA.

- FERATEENMTESEERR. RERBEENRE
B o

- EBHERGEHNEMS: RAEKRRENESZR.
RIEEMRS. BEEFYRTESSERE M.

iR R P

IR R P

KRB BEKIEG X IAE FRABE

(WEEE — B FHEREREFY) HIBME
% 2002/96/EU #17HrR. iZIELSWHE T IE
A B8 28 B AN B ) FA A9 IS FRAE SR,

TREFKTS

EETFIURR, WEERITNSAMEE.

o WTRHFBREMAAEHN, RETHFBEN
SioH

o HUREERT, REXLFEPNEEE,
AR EHRE

o ERZEAWIR, JURRERARNRIEER,

MUe#ER

FERASH:

FEBESEE: 220V-240V~

BEMESEH: 50Hz/60Hz

BEINZE. 2300W

B, EE

RAHER. BARARSE (FE) BRAT

ik, STHEBRETH L 129 SHEEPRAE 20.
21 1%

PATHRAE

GB 4706.1-2005 ZX FAFIK A AR BER/MNLLE 1
WmAZEK

GB 4706.22-2008 ZX KM A B BN LT LTI RE
. e, EEERKUBRRENERESL

okk

ibaB



ZR R

RIHR B HOF R AR R H Mo

RSP

¢

L3

BIBE

ZIEE, Tl

ZIEE, oL

| —~\\ ZEAEA

\ Hhiie

RIERAIARE

H\— R BRI M A HEZK O

RIEE

Q

Bk ENmEtEE REESIEE



EHERNERRLEHES
)

= sy

S HEMIRT

LA YR

Bt

e B ARAC T3 M1
ZITEE, FI
FITESE, A

W=
£F
T IR N

T R
U E W AT T L FH 1

AG 050000 B&HEITHIKEM (DN 40) FiEZEE
E (R B 1LE) ENNHIKEE
=4

AG 060000 FIBHAKEBEEGHT DGR ITRIENE
EHAREF

FK 023000 =EAMMEZEE

GE 020010 =FEE, £l

GE 020020 RiTHEE, F7l

VD 201014  AEEINERE

VD 201 034  fREEE

VV 200 01 AEWEEZE, BTFAHAEZE Vario
B R%

VV 200034  fRiEEE, ATAESLE Vario B

TiERE
R IAATE. B, KIBRREZ,

FHEBEZAAIER#ITRIE. RESEEZN 100 °Co
FAZRRE. AENRYBRNX. L28&,

FABBERRENRY, MIERYPHERRK. H
HENRURARFE SN, BERHEFRNER.
EHNRUAITAIZHE,

FAXMEREFRYE, — P A NRIEHELTIA
HEEN. ERAFARITRERN, ZREBIERTRY
MEANMUE, BIERYMNERK, hERIERTNS,
RIERRERIRESEE A 45 E 95 °C, SXTIET
5°C, HABHNICRIEE, MRS IRE, o
MEA. FHF.

BRME

BHARBERAZ A

BHREGAIEET T EAYIRN:

1 WREER AR

2 BERBRERESRUIUH TR,
WEA: ZEF R NARERR RS SEEE, BRP~
HERZEARTRERSHAD

3 RER, BREENK, EEHEL. EEGRE
TR EASRNR 30 D8, XKERER “HEs" 7
TRo BKHEE, MIURTRRIERE.

Yk ol
HARAT L. BRES, TRRRE, BAERE.

FEERAERDARAER R, ARERE, RIBEERE
RN ERBREIFEER



g 3 Yo

1 [EREEFNMNSKERERNIRC. STEBE.

2 BEEREZF 95°C,

3 TIHREMMRBIZIEHE 5 #: BEEESEH
g%ﬁmmOCz@%@ﬁ%ﬁao%Eﬁﬁﬂﬁ%
E Ao

v+ =] L
A\l .
o> [
71N = 55
95 65
. .
GAGGENAU © & 7

RN, = Sk, = FSELERER, %
PR RRNELTH. FHRENEE 3 2 7 28,

BB ARCERAE, MZEARPREH R EBEE
1% A HAEDE #9708

BiEFHEZTHAP
A BrRR!

RIERESTENN. R IEEE RN L AR RS
REMIEF, DABEFEBRARIEREF. FEL
TSR IRETNAEFRERITRE.

1 BEFHARIEE LNFOR.

2 FEEEF, BEFRERITRE,

5

B EEE PP KA L ERER IEEE 1241
28, BNEEK). FEEZITHAOIGER B, @7
I E RRRADRL, AFES T HiEkk.
WRERHEAHFROME. BORENNERT
Fb. ABRMAMIE, ~HSEAEETRE

A\
gty w Y
o E:Elu[ L .55
.
95 65
GAGGENAU O ‘5 e 75

PR EREA 45 M 95 °C Zjd, EFZEFRE
e {77
WEA: ARIEIEP—EREWHEE., VINESE

=
/_\,Do

XK B
VR RN AR 0. BRFBR,

/]\
0
Y

.
55
.

65

. .
85| |75

[
- é

95
GAGGENAU o

HLF 35 %E B 2%
ST AT R AR B ESE 0 1 E 00 4. BABREE
. BEXEEIEE RN

BIEZRIPE £, Lo UEREER R, BAHA
B P

® B X E Bt 3%
1 EERBENRESEEE,

2 BEN=SEHREALE +3 -, NMEREFTEN
A alo




3 ZUEMWEEREETRRELE, EENFZTIRFE  FHfRIP

T ey ps e WRPEBRURE, AN ED XA,
¢ ERReniE, TR RERE. RRER  Lungesml. SEeRFEsTR.
9
- MREEARERANXATERE, BHBEAE T

7, FLBEHEL. ) -
- MBEHTEMBRE, REAFERE, WEHESE = :
7, REEEE, .

GAGGENAU

JLESI

BERY I I3 1A -
LB R R

PR o FREER RS R (SIS AR
T R SRR \ o EITREEHHK

2 REusEHRahERe T R BRER o ampemt, SREERORIBERGERMNT

3 EEEESEEERE o o AWWMELRBEEHMBEALT, BEKHNEAEEGNERE
I ° TEH

4 BERSEHIEESE o, o HIFEHKELT

/':‘\ 2 " 7 45' ié*ﬁ
<§§>QQZZZ HRPEHAERE, BREEREXNIE. BEE
O @ o 75

ocmu PN BRI S, WIS FAIAR (A L i
XU, BmE .

ETrEEN o SR, I—SXBR. JILEPHHNK Sy w2 s

Eo MAET NESEFIEAZEE—NE, BHESFIAS “ @ t@-ss

N, .
GAGGENAU (] "85 . 75

MRAEILES BRI ENEGEE ETREN o T

SR, RERXERX,

BUHBEILESE

1 BENSEHIEER EENT - LB, Kied BREEFEHED 0o RARTMUHBRERRERER.
REFAEIZNE

2 BEEREIEHAAEEAZEE, HEZE+H
3 BRI RREREE o, P
L ESRIUBHCE. NRGRER:

HESZRUP R vy, ISR E B EHEKERE ., k%
RS, EEBTAME— NRINEENZEKERS,
AFEK,

WEA. MERBEEENHIKERE, REHKKEEEMR
AG 060 000, ZEHEKIEE TH—NEEMNHHARS
(&/N10 L)o



FIFFHER R
1 BEERFEARLENEIME 5,

2 BENBEGEARLENIME W, RIFEZ
&,

N N
S
I/ o .55
= .
95@6&3
GAGGENAU © ‘5. 75

=S, JLRERERE LM ST Rk, HRITH .
EHRRITHE B R LN P ITE R,

KAHER R
1 BEREEGEHERAENENE 0.

2 FSmi. JLRHMERRE LN S %, HimEx
Mo TEHRIRXME, #5 5 BK,

GAGGENAU o

—A A
—_: L

(=] 45
.
55
.
95 65
.
85 o 75

#iEA
- WRHBURREEHITHSEM, NS rE LS
AR

- BREKOLEREYMIEN, MERADKF RS
¥, BREEAIKEE,

2R A IRIEX IS

3

-

a0y
AT

3. t5
DRIFER MK ERERAFC, REEZFNIRE
& T
BREEYNZET/EBRNZLEF, ERWNZITE
#BEFN, BEEFILNFEERELLANEET A,
o W=, JMNASEWAEERZTREK, N
SBERYAOK (WHEXD. EE38ASH).

=)
H

10

ERWFHKRPE

Blan KA E
o EFIIEIIKERGL, ARTEERNRE LT

o B BHRMWE. EARANERE (TN
FK 023 000).

R

BilanER e

o ERIEFEFIKERMRMIRT, REHEEFIRE
ey R

RERFEMANTIL R I ER .

1-2 28hE, BRFMAKK, EEHRESH,
PR PRIKTEEFF

XKIR

BaNER

o R ITERNMKEBEL.

o KBERET 4595 °C Z 8], REMHERN,

o B BHRIWME. EARKMNEEE (TN
FK 023 000).

B
Blmp. B, A
B S K E BRI

o RN E 8090 °C xiE, AREFMERF,

o B EBYHRITIHEEMNE R,

o EWHWWE, XHIMUKNERFRFRYAEHTO,
r=TF,

BE

Bl

o ERIFEFIMKERMEMIRC, REEZEFIRE
&Yy T,

o BARMANMNMZIESE, BEERERL 85
95 °C Z 8], =HFIIB/E.

Wit

BN R

o ERFEFIMKERMELMIRC, REEZEFIRE
&y T,

o BKRMAFILZIEREE,

o BILIFITHEMEIERTD, RAEBFILZITREAN
HE Lm,

o EHIEZHEEZMRITHEL.

il

Flan/KR . B3



o [EEITEHRINKERMALIFC, HE
o BEEIEMAFIZITHE, ESEZ B L Bl . B

= o MFEMAMKERERAARL, REERMRET
o HITHABIRE i,
o TERARMERFIAE HIREE, TRIXKTBE, o BIMBBERMMALILZIIER, ETHHEE,
o FHERMMETEAEE, BMERPEE, o 4| 20 4 5h,
WER
SEEEATATANES, KEHARERIEE.

PR IFERUR TR BIE ARG

&l ) B —RE:

|l KE RiEEA RiEHE &

5]

AL (500 g) 1L {8 15 - 20 D

4R F (400 g) 1L o 15-20 4 >l§:':*4 (EFRFES) HEIZIT
INIBRAA, HEEL (500 g) 1L ;E?EIE JEE%R  20-25 505

XIGFA (300 g) 1L gﬂg EE% 1504 ERNEL=

WEFHEN (1kg) 1L Al 60 7

KEHFA (1kg) 1L TfL 85-90 0 AHEXZD

&

=Xk (600 g) 1L 7l 10 - 15 7%

i (2 %) 1L EE8 8-10 7% i

Bt, MAED (2%) 1L TrL 10-15 4

BT (2 /) 1L FrL 20 ¢ A AN KA B9 5% 3
At 5 (3 F) 1L TfL 10-12 5

BRF&EF (1kg+0.5 L KFER) 1L 7L 15 - 20 754

ES 1L Zi. £1l 10-15 08 EFILNEEP, HER
T (1 3K) 1L il 15-20 8 DIk

TEHB3E (1 kg) #0 1L AL 25-35 78 PR

A% N (1 kg) FrL 2l

3 (1 k) 1L X 10-15 08 DIk

&2 (800 - 1000 g) 1L L 20 - 25 434

K L3 (800 g) 1L ZFiL 15-25 7% IR

HHE N (1 kg) 1L 77l 10-15 08 YA

EHR TR (1kg) 1L 1L 30 - 40 75

A+ 2 (1kg) 1L L 20-25 73 XY

11



anm KE RiriEi RiEEtA &
ETE (1kg) 1L ZFAL 25-30 7 X
HBZE (1 k) TfL ZAbES
FF (2 kg) 1L L 20-25 7Ep B
Tl
Fa#A, #F (500 g) 1L Al 5-8 % IR
3 (250 g) 1L 7L 4 rgh
EIE (4 %) 1L 7L 30-40 7 BA
[
FEK (250 g, 0.5 L K) 1L TfL 30 - 35 75
ZEAHAK (250g, 0.5 L K) 1L Al 20 - 25 7 8f
=AFIE (500 g) 4L BRAFNEZEE  REBHIEEER
wEEANE, “EERX” 4L BRAMEZEE  2-57%
(500 g)
LEHK (1L 1L 9;%, JEERTE  10-15 405H
W
PRKZEERT 1.5 L EENE) 1L ZFIL 1R BREC
ik (1 kg, 0.25 L K) 1L ZFiL 10 - 20 ¥
E® (B8 MEF, 126 mL &5, 1L x7L 15-20 435
#il, 1)
KIRFHT (260g, 0.8 L 443) 1L el 25 - 30 7
XRIR—RE: BEIRE
|l KE RiEEA RiEETE B
E (4 -8 X) 4L 7 10-20 0¥f  75-85°C
RIERF BURT K/ 4 L (A=5%) x 20-30 0¥ 90-95°C
RF (4-6)/ BRFE 4L 7 20-30 ¥  90-95°C
PEEB (&1L 7 — 80-90 °C

fiE A %19

o FRZANN, REUYMUBNEAMNRITER,

o ERBATITEAEMNN, THUHELRNRES

12

i, T NE TR REA, DS
LR RN E LI R T E. EERN LT
B, BAEEAIENEKNEY, S5FAH
ETZHE T ERAFBEENAE, BEAZ A
ZER, SHETURRZINIARNEYER
— BT

ETRBAT, REELRUPOREE, NeE
SRR R,

AT IERZIERE ALK, TIATRL K55,
. ATBOTHEEERTESUAIR. BRHAK

O ERZEWIEMN, EBRAKTEREY, BE
HEEAKRIE,
EHRVILEGRIERYAKRERE, AL, TUK
R NERE Ko

ERUER. AEFNTPRIAEOK. BIK. e
HISERE. RYFEIRPRRMANIIELN-
RIENBRYMAS5EKEM. Fit, RYBFESE
AR, T=HUKHEEBSmEE,



RIFHEE

B/ *kE| BWERAE

AENBEF AR IS BRI,

A HRHGRR
BRABIBIRFS TN, BEERANEHETEE.
A BRERR)

REfF ARSI B SR A a8,

i

o HEEXMFEREHISZITE, FAREKMKRIBHTS
Eo AEERIITELBHAFRNIPIER, XLHPEH
BEFAHEARARESEXK,

o T, BMKFELSEHE M,

o WA TEERITIEEMEE
E. NHAFEEEF,

o MAGAMEETZIE, NRZIELNEER, I8
= FWEE,

o METIHIHTKEEMEBREEEM, THK
MEREERSIFEEREEERNBRIEFIESEZIT
&, FRiEKMERE,

o RAHHM—EEAHESZITE,

EEENMTIEE, M E SN TESMNICFERE

T, BTEEE, BRESRE (THRWMMG) EHRA

FeHEE,

WA AR NEOERES, AT HENREET

MEZITENED XHAEMERNNENRE,

RN AR KE

EHIER AZREMNEHRM—LEREKEE,

KARERE, BRAET,
BoEE W TERIT WAL
EATERHEROIPET (7RSS
311135), &ala, AHRmIYIH
B EFREEGER L,

e AZREE R —LEEKEE.,

KAREKXRZ,
ity EBERIIR,
AERHEHERHTEE.

b / R\ BERAE

RIEHE AR BKFRFE . RHBIIE
BT

R E E2in = A

BIE= ein N A

’F A#HIEEKE R

RAERLTEGR NS

o EEELLPRMMEEA

o RELLEBMEEH (BIMB. AR BAREIKH
SEAR-

BRI A SRR

PR S

BRSBTS

$E T AR B A

13



BB HERR

HEBEEEERRA, ARERRSITEIRR, BH%

THEAEA:

WS R BRAR

o PRAERTRE L, ZRPAmMA. JLEBEREE. BT LEH

BEEXW, BTREFEELRL. REXH XM, AETUEREFRESR
2o

R HIEIRAE (20 FO1. B TR BB Y MBERNEERS.

FO2 ).

LA BIERRE . ZRPARIME. SRR, ZEEFRLRE, xR RS, @R TR IS KE R AR

INE, REILEHTELA,

TARY . GARARERRERT,
FUPERTLE & TRRIER

KETERRE, ILHFEMNSH. ZFIR KK

BEEL,

WH#HRP: RANRIEEAIKRR,

KUTERRR, ILHFEDSM, @R ITER
IEL K

WARIP: BRPAEKEER, £
T RER O] IXB RN TT B9 R

KRR, ILHED RN, ARERN
HtsfF &R mReE RN ARE
TERR YR, A7/

HEFITE, BRERERDIR
i, BLAFSREK, BEE LM
RIRAE ARS

B 7 B E AR,

HE R E ERRFT TSR

KIAHEE . MREIXBYEE, NF
RETTFHR . KRG REEMNTRER
EEY (BRI F).

14



EREF

TEEEN, BRERNGEEREMIT. BNEHT
RURERATR, RNSRBEANEH LB,
EBREERSMIINBEEDSENE 52 (AR
HFD R, 5IHiXLES A0S ol 2 S0 2R L

5, AT ETAESE, G FENESEIENEE
EREBIESM™, M.

s FD %S

E %R
AR 400-82-80099

HER, REWEN, WRESAERFRERN, #ERK
I LTS A
ISR ERENE P REIIRFEXMTERNKR

=8,

BHREWEFNT LA, BATKEHRBZE T LIF
RO A R 5 A R B 3 IR A X BB 1T 2

A FREER

BIEAYZRERN. REHTASIRE VLI FIE
EEIEMHTEE, IRBREFHE, K TRIRMEL
ST REE 2 E I RBE 22, BRERERRESETo



Table of Contents

Additional information on products, accessories,

Important safety information 17 )
replacement par ts and services can be found at

Causes of damage 18 . .
www.gaggenau.com and in the online shop

Environmental protection 18 www.gaggenau-eshop.com

Environmental protection 18

Tips for saving energy 18

Your new appliance 19

Steamer 19

Symbols on the control panel and the display 20

Accessories 20

Special accessories 20

Operating principle 20

Operation 20

Before first use 20

Boiling point detection 20

Hooking the handle into the cooking inserts 21

Switching on 21

Switching off 21

Electronic short term timer 21

Child lock 22

Overheating protection 22

Safety shut-off 22

Draining the cooking liquid 22

Operating areas of the appliance 23

Settings table 24

Steaming / cooking — Setting: steam cooking 24

Simmering — Setting: temperature setting 25

Tips and tricks 25

Care and cleaning 26

Cleaning the appliance 26

Do not use these cleaners 26

Trouble shooting 27

After-sales service 28

16



/A Important safety information

Read these instructions carefully. Only
then will you be able to operate your
appliance safely and correctly. Retain
the instruction manual and installation
instructions for future use or for
subsequent owners.

Check the appliance for damage
after unpacking it. Do not connect the
appliance if it has been damaged in
transport.

Only a licensed professional may
connect appliances without plugs.
Damage caused by incorrect connection
Is not covered under warranty.

This appliance is intended for domestic
use only. The appliance must only be
used for the preparation of food and
drink. The appliance must be supervised
during operation. Only use this
appliance indoors.

This appliance is not intended for
operation with an external clock timer or
a remote control.

This appliance may be used by children
over the age of 8 years old and by
persons with reduced physical, sensory
or mental capacity or by persons with a
lack of experience or knowledge if they
are supervised or are instructed by a
person responsible for their safety how
to use the appliance safely and have
understood the associated hazards.

Children must not play with the
appliance. Children must not clean
the appliance or carry out general
maintenance unless they are at least 8
years old and are being supervised.

Keep children below the age of 8 years

old at a safe distance from the appliance
and power cable.

Risk of fire!

The appliance becomes very hot and
flammable materials could catch fire.
Never store or use flammable objects
(e.g. spray cans, cleaning agents) under
the appliance or in its immediate vicinity.
Never place flammable items on or in
the appliance.

Risk of burns!

* The accessible parts become very
hot when in operation. Never touch
hot parts. Keep children at a safe
distance.

* The cooking insert becomes very
hot. Always use the handle provided
to lift the cooking insert. Make sure
the handle is properly engaged in
the cooking insert. Do not turn over
the cooking insert by the handle to
empty the contents.

e When the appliance cover is closed,
heat will accumulate. Only close the
appliance cover when the appliance
has cooled down. Never switch the
appliance on with the appliance
cover closed. Do not rest food on
the appliance cover or use it to keep
food warm.

Risk of electric shock!

* Incorrect repairs are dangerous.
Repairs may only be carried out
by one of our trained after-sales
engineers. If the appliance is faulty,
unplug the mains plug or switch off
the fuse in the fuse box. Contact the
after-sales service.

® The cable insulation on electrical
appliances may melt when touching
hot parts of the appliance. Never
bring electrical appliance cables
into contact with hot parts of the
appliance.
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Penetrating moisture may cause
an electric shock. Do not use any
highpressure cleaners or steam
cleaners.

Causes of damage

Caution!

18

Overheating protection switches off the appliance: do
not switch on the steamer without water in the cooking
basin. Fill the cooking basin with cold water or cooking
liquid, at least up to the minimum level marker and

not further than the boil-over ledge. Avoid boiling the
cooking basin dry. Do not heat up oil in the cooking
basin.

Damage to the glass cover: do not place the hot glass
cover on a wet and cold worktop or under cold running
water. The glass cover might crack. Replace the glass
cover immediately if it is damaged. If bits of broken
glass should fall into the cooking basin as the result of
a damaged glass cover, the food prepared in it is no
longer safe for consumption.

Damage from unsuitable accessories: only use
designated original accessories.

Corrosion from salt or spices: only add salt or stock
cubes when the water is hot. The cooking basin is
noncorrosive. However, cer tain substances such as salt
might cause corrosion.

Environmental protection

Environmental protection

X

This appliance is labelled in accordance
with the European Directive 2002/96/EU
concerning used electrical and electronic
appliances (WEEE - waste electrical

and electronic equipment). The guideline
determines the framework for the return and
recycling of used appliances as applicable.

Tips for saving energy

Please observe the following tips to conserve energy while
cooking:

Only preheat the appliance for the time necessary to
reach the required temperature.

If possible, always place the glass cover on the steamer
to prevent steam and energy being lost.

The steamer may be used with two cooking inserts to
prepare different foods at the same time.



Your new appliance

Your new appliance and its accessories are described in this
section.

Steamer

Sa QO
W

i

\\ steam outlet opening

B

glass cover

cooking insert, unperforated

cooking insert, perforated

boil-over ledge

minimum level marker

drain with residue strainer

cooking basin

display timer control knob temperature control knob
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Symbols on the control panel and the
display

ey steaming

== heating up

L~ drain valve open

LA overheating protection

Accessories

As standard, your appliance comes with the following
accessories:

cooking insert, perforated
cooking insert, unperforated
glass cover

handle

residue strainer

Special accessories

You can order the following special accessories from your
specialist dealer:

AG 050 000 drain installation set with check valve drain
set (DN 40) and connecting sleeve (72" on
172"

AG 060 000 drain installation set enables drainage of
cooking liquid into a suitable receptacle

FK 023 000 pasta basket

GE 020 010 cooking insert, unperforated

GE 020 020 cooking insert, perforated

VD 201 014 stainless steel appliance cover

VD 201 034 aluminium appliance cover

VV 200 01 stainless steel connection strip for
combination with fur ther Vario appliances

VV 200 034 aluminium connection strip for

combination with fur ther Vario appliances
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Operating principle

In the steamer you can steam cook, cook, simmer and
blanch.

Steam cooking consists of cooking in a steam flow. The
temperature ranges around 100 °C. The steam transmits the
heat. Suitable foodstuffs are vegetables, potatoes or fish.

The steam surrounds the food that is being cooked and
prevents a loss of nutrients in the food. Cooked food retains
its shape, its colour and its typical aroma. Foodstuffs are not
browned in the steam cooker.

The appliance offers you the possibility of steam cooking
without pressure in one or two cooking inserts. When you
use the perforated cooking insert, the steam is able to reach
the food on all sides. This ensures uniform cooking even of
large quantities of food.

You can set the cooking liquid temperature in 5 °C
increments between 45 and 95 °C. This precise adjustment
of the water temperature allows you to melt a chocolate
coating, for example, to poach meat or to boil pasta..

Operation

Before first use

Please observe the following notes before steaming
for the first time:

1 Thoroughly clean the appliance and accessories.

2 The appliance must be calibrated before first-time
operation.

Note: Failure to adjust the boiling point before steaming
may result in malfunctions. The steamer might produce
too much or too little steam.

3 After calibration, fill the cooking basin up to the boil-over
ledge with water. Heat up the appliance on the steaming
setting for 30 minutes. This will eliminate any ‘newness’
smells. Drain the water and thoroughly dry the cooking
basin.

Boiling point detection

The boiling point depends on the air pressure. The higher
the altitude, the lower the air pressure, and also the boiling
point.

The boiling point must be calibrated before steaming for the
first time. During calibration, the appliance is adjusted to the
pressure of the altitude where the appliance is installed.



Calibrating the boiling point

1  Fill the cooking basin up to the minimum level marker
with cold water. Fit the glass cover.

2 Set the temperature to 95 °C.

3 Carry out the following operation within 5 seconds:

turn the temperature control knob to and fro twice

between £ and 95 °C. Then turn the control knob

to I&
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The == symbol flashes during boiling point detection. As
soon as the == symbol has stopped flashing, the boiling
point detection has been completed. The boiling point
detection takes between 3 and 7 minutes.

Note: During calibration more steam might escape from the
steamer than during normal use.

Hooking the handle into the cooking
inserts

A\ Risk of burns!

The cooking insert becomes very hot. Always use the handle
provided to lift the cooking insert. Make sure the handle is
properly engaged in the cooking insert. Do not turn over the
cooking insert by the handle to empty the contents.

1 Slide the handle into the opening on the cooking insert.

2 Tilt back the handle. Lift the cooking insert by the
handle.

Switching on

Fill the cooking basin with cold water or another cooking
liquid (quantity between 1 - 4 litres, refer to the settings
table). Do not fill the cooking basin with oil. Fill the cooking
basin at least up to the minimum level marker and not higher
than to the boil-over ledge.

Turn the temperature control knob to the required position.
The selected temperature is shown on the display. The

== symbol is shown on the display, while the appliance is
heating up.

b
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You can set the temperature between 45 and 95 °C. Select

the steaming setting & for steam cooking.

Note: Always fit the glass cover during operation.
Make sure the steam outlet opening is kept free.

Switching off

Turn the temperature control knob to 0. The display goes off.
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Electronic short-term timer

You can set the shor t-term timer between 1 and 90 minutes.
The automatic shut-off will switch off the steamer after the
programmed time has elapsed.

You can use the shor t-term timer without automatic shut-off
even when the steamer is switched off.

Setting the short-term timer

1 Select the required temperature or the steam cooking
level.

2  Turn the timer control knob to + or — to set the desired
time.

it
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3 The elapsing time is shown on the display. It is possible
to change the programmed time while the timer is
running.

4  After the programmed time has elapsed the appliance
is switched off. A signal is sounded. Move any control
knob to switch off the signal.

Notes

- If you switch off the appliance before the programmed
time has elapsed, the timer will continue to run without
the automatic shut-off.

- If you first programme the timer and then select the
temperature, the timer will run without the automatic
shut-off.

Child lock

Activating the child lock
1 Turn the temperature control knob to the right to any
temperature.

2 Turn the timer control knob to the left to the minus
position. Hold the knob in this position.

3 Turn the temperature control knob back to 0.
4 Turn the timer control knob back to 0.
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The o symbol lights up on the display and goes off after a
short time. The child lock is activated. You can now turn the
control knobs to any position without the appliance heating

up.

If you turn a control knob while the child lock is activated, the
o symbol lights up on the display and goes off after a short
time.

De-activating the child lock
1 Turn the timer control knob to the left to the minus
position. Hold the knob in this position.

2 Turn the temperature control knob to the right to any
temperature.

3 Turn the timer control knob back to 0.
The child lock is de-activated.
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Overheating protection

To protect the appliance and the furniture, the steamer
switches the heating element off automatically when
overheated. L4 appears on the display. Switch off the
appliance and wait until it has cooled down.
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Possible causes for overheating:

GAGGENAU

® appliance was switched on empty (without any liquid in
the cooking basin)

the cooking basin was filled with very hot water

appliance was boiled empty or the liquid in the cooking
basin has dropped below the minimum level

® appliance was operated for a long time on the steaming
setting without the glass cover in place

® limescale built-up in the cooking basin

Safety shut-off

For your protection the appliance features safety shutoff.
Every heating operation is switched off after four hours if the
appliance is not operated during this time. Dashes flash on
the display.
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Turn the temperature control knob to 0. Then you can
operate the appliance again normally.

Draining the cooking liquid
A\ Risk of scalding!

Observe caution when draining the steamer, if there is no
fixed drainage connection: let the steamer cool down. Place
a suitable and sufficiently large receptacle underneath the
appliance to collect the water.

Note: Install the drain installation set AG 060 000 if there is
no fixed drainage connection present. Place a suitable, heat
resistant receptacle (min. 10 ) under the drain tap.



Opening the drain valve

1 Turn the temperature control knob to the left to the
position &,

2 Turn the timer control knob to the left to the position £

and hold it in this position.
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A signal is sounded. £ flashes on the display after a few
seconds. The drain valve is opened. £ lights permanently
on the display while the drain valve is open.

Closing the drain valve
1 Turn the temperature control knob to the right to the
position 0.

2 Asignalis sounded. 5 flashes on the display after a
few seconds. The drain valve is closed. When the drain
valve is closed, the symbol £ goes off.
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Notes
- If the drain valve is not properly open or closed, £
flashes on the display.

- Make sure the residue strainer is placed on the drain to
avoid food residues blocking the drain.

Operating areas of the appliance

Cooking in steam

For example vegetables, potatoes

® Fill the cooking basin up to the minimum level marker
and preheat on the steaming setting ey,

® Place the cooking insert with the food inside it in the
steamer. When steaming with two cooking inserts,
make sure you insert the perforated insert under the
unperforated insert.

® Fit the glass cover. You can enhance the taste of meals

by replacing the water with a liquid that complements
the food (e.g. vegetable soup, fish stock or meat stock).

Cooking in simmering water

For example pasta

® Fill the cooking basin up to the boil-over ledge and
preheat on the steaming setting ey,

® Recommendation: fit the glass cover. Use the pasta
basket (special accessory FK 023 000).

Blanching

For example vegetables

® Fill the cooking basin up to the minimum level marker

and preheat on the steaming setting ey,

Place the vegetables in the unperforated cooking insert.

After 1 -2 minutes, place the vegetables in icy water to
cool them down fast. Allow the vegetables to drip dry
fully.

Simmering

For example sausages
® Fill the cooking basin up to the boil-over ledge.

® Set the temperature between 45 and 95 °C and preheat
the steamer.

® Recommendation: fit the glass cover. Use the pasta
basket (special accessory FK 023 000).

Keeping warm

For example meat, vegetables, side dishes

® Fill the cooking basin up to the minimum level marker.

® Set the temperature between 80 and 90 °C and preheat
the steamer.

® Place the cooking insert containing the food inside the
steamer.

® Fit the glass cover. In this way, you can keep food gently
and tastily warm over a prolonged period of time without
them drying out.

Regenerating

For example prepared dishes

® Fill the cooking basin up to the minimum level marker
and preheat on the steaming setting ey,

® Place your prepared meal in the corresponding cooking
insert and set the temperature between 85 and 95 °C.
Fit the glass cover.

Extracting juice

For example berries

® Fill the cooking basin up to the minimum level marker

and preheat on the steaming setting ey,

Place the fruit in the perforated cooking insert.

Place the unperforated insert in the appliance and then
the perforated insert above.

® Steam until no more juice is extracted.
Preserving

For example fruit, vegetables
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® Fill the cooking basin up to the minimum level marker. Disinfecting

® Place the jars in the perforated cooking insert. Leave For example baby bottles, jam jars
some space b-etween.the i?rs. ® Fill the cooking basin up to the minimum level marker

® Set the steaming setting . and preheat on the steaming setting.

® Switch off the appliance as soon as bubbles startto rise @  Place the baby bottles or the jam jars in the unperforated
in the jars. cooking insert. Fit the glass cover.

® Do not remove the jars from the appliance until they have @  Steam for 20 minutes.
cooled down fully.

Settings table

The values given are for a preheated appliance. The values required depends on the type and condition of the food.
must be looked upon as a guideline. The heat

Steaming / cooking — Setting: steam cooking

Food Water Cooking insert Cooking time Remarks
quantity
Meat
Meat balls (500 g) 1 litre perforated 15-20 min.
Fillet of beef (400 g) 1 litre unperforated 15 - 20 min. place herbs, e.g. Y2 teasp. thyme in
the cooking basin
Chicken breast, filled (500 g) 1 litre unperforated, 20 - 25 min.
base buttered
Turkey breast (300 g) 1 litre unperforated, 15 min. over vegetable stock
base buttered
Smoked pork (1 kg) 1 litre unperforated 60 min.
Boiled beef (1 kg) 1 litre unperforated 85 - 90 min. with soup vegetables
Fish
Salmon fillet (600 g) 1 litre perforated 10 - 15 min.
Truite bleue (2 trouts) 1 litre perforated 8-10 min. vegetable stock with vinegar
Trout in stock (2 trouts) 1 litre unperforated 10 - 15 min.
Cod cutlet steamed in wine (2 fillets) 1 litre unperforated 20 min. in a vegetable bed over water and
wine
Ocean perch fillet (3 fillets) 1 litre unperforated 10-12 min.
Pike fillet (1 kg + 0.5 | water and 1 litre unperforated 15 - 20 min.
ingredients)
Mussels 1 litre perforated, 10-15 min. in the perforated insert with stock
unperforated
Vegetables
Cauliflower (1 head) 1 litre perforated 15 - 20 min. in roses
Cauliflower (1 kg) and 1 litre unperforated 25 - 35 min. in roses
carrots (1 kg) unperforated sliced
Broccoli (1 head) 1 litre perforated 10 - 15 min. in roses
Green beans (800 - 1000 g) 1 litre perforated 20 - 25 min.
Kohlrabi (800 g) 1 litre perforated 15- 25 min. sliced
Carotts (1 kg) 1 litre perforated 10 - 15 min. sliced
Jacket potatoes (1 kg) 1 litre perforated 30 - 40 min.
Boiled potatoes (1 kg) 1 litre perforated 20 - 25 min. halve
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Food Water Cooking insert

Cooking time Remarks

quantity
Boiled potatoes (1 kg) and 1 litre perforated 25 - 30 min. halve
cauliflower (1 kg) unperforated in roses
Asparagus (2 kg) 1 litre perforated, 20 - 25 min. whole

unperforated

Courgettes, aubergines (500 g) 1 litre unperforated 5-8 min. sliced
Spinach (250 g) 1 litre unperforated 4 min.
Fennel (4 pieces) 1 litre perforated 30 - 40 min. whole
Side dishes
Brown rice (250 g, 0.5 | water) 1 litre unperforated 30 - 35 min.
Parboiled rice (250 g, 0.5 | water) 1 litre unperforated 20 - 25 min.
Pasta (500 g) 4 litres  pasta basket according to manufacturer’s instructions
Fresh pasta, ‘Spaetzle’ (500 g) 4 litres  pasta basket 2 -5 min.
Cooked-egg garnish (1 litre) 1 litre unperforated, 10-15 min.

base buttered

Desserts

Pudding in bain-marie tin (quantity for 1 litre perforated
1.5 litre tin)

according to recipe

Compote (1 kg, 0.25 | water) 1 litre ungelocht 10 - 20 min.
Yeast dumplings (8 dumplings, 1 litre unperforated 15-20 min.
125 ml milk, butter, sugar)

Rice pudding (250 g, 0.8 | milk) 1 litre unperforated 25 - 30 min.

Simmering — Setting: temperature setting

Food Water quantity = Cooking insert Cooking time Temperature
Sausages (4 - 8 pairs) 4 litres without 10 - 20 min. 75-85 °C
Meat dumplings (depending on the size) 4 litres (e.g. stock) without 20 - 30 min. 90-95°C
Dumplings (4 - 6) / pasta 4 litres without 20 - 30 min. 90-95 °C
Mulled wine (min. 1 litre) without - 80-90 °C

Tips and tricks

® The steamer may be used with up to two cooking
inserts at the same time.

® When steaming with two cooking inserts, you can either
place the inserts simultaneously in the cooking basin
or you can insert them during the cooking process.
Make sure you insert the perforated insert under the
unperforated insert. When using this method, please
make sure that you insert the food with the longer
cooking time first. Do not insert the other cooking insert
until the time remaining for the second item you intend L
to cook has been reached. In this way, you can make
sure that meals that require different cooking times will
be ready at the same time.

® |[f possible, always place the glass cover on the steamer
to prevent steam and energy being lost.

Enhance the taste of the cooking liquid by adding
herbs, spices, garlic, ginger, lemon juice or wine for
steaming or simmering. Make sure the residue strainer
is placed on the drain and remove residues before
draining to avoid blocking the drain.

Food cooked in steam has a more intensive taste than
conventionally cooked food. Therefore, you can largely
dispense with the need for additional spicing.

Nutrients, vitamins and minerals are retained, as well as
taste, shape and colour. The preparation of the food is
without fat.

Cooked food does not come into contact with the
boiling water. Therefore, it is enveloped completely by
the steam and is not drained of its goodness by water.
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Care and cleaning

Part/surface Recommended cleaning method

In this chapter you will find tips on how to maintain and clean
your appliance correctly.

A Risk of burns!

The appliance becomes hot during operation. Allow the
appliance to cool down before cleaning.

A Risk of electric shock!

Do not use high pressure washers or steam cleaners to
clean the appliance.

Cleaning the appliance

® Drain the cooking basin after every use and clean
with soapy water and a soft brush. Do not apply any
stainless steel care products on the cooking
basin as these are usually not food safe.

® Soiling, salt and limescale deposits can cause
corrosion.

® Clean the cooking inserts and the residue strainer in a
dishwasher or with soapy water. Only clean the handle
by hand.

® Thoroughly dry the cooking basin with a cloth. Do not fit
the glass cover while the cooking basin is still moist.

® |f a white coating should form in the cooking basin
due to hard water, wipe out the basin with a water and
vinegar mixture or a descaling agent that is food safe.
Rinse thoroughly with clear water.

® Polish the cooking basin with a soft cloth and a drop of
cooking oil.

After cleaning and drying, you can store the cleaned cooking
inserts and the handle in the cooking basin. Turn over the
glass cover to make sure that the appliance cover (special
accessory) will lie properly on the appliance.

Note: After a few hours of operation, the contours of the
heating elements will appear on the base of the cooking

basin. This does not detrimentally influence the functions
and the quality of the appliance.

Clean with a soft, moist cloth and
some soapy water; do not use too
much water. Dry with a soft cloth.

Control panel

You can order a suitable care product
for the control panel (order number
311135) from your specialist retailer or
online. Apply the care product evenly
with a soft cloth on the control panel
after cleaning.

Control knobs Clean with a soft, moist cloth and
some soapy water; do not use too

much water.

Caution! Damage to the appliance:
Do not pull off the control knobs to
clean them.

Part/surface Recommended cleaning method

Cooking basin Clean with warm soapy water and a

brush. Thoroughly dry with a soft cloth.

Cooking inserts Clean in a dishwasher.

Glass cover Clean in a dishwasher.

Handle Clean with warm soapy water.
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Do not use these cleaners

® Scouring or chemically aggressive cleaners

® Don't allow acidic cleaners (e.g. vinegar, citric acid, etc.)
to get on the frame or panel.

® Cleaners containing chlorine or with a high content of
alcohol

Oven cleaner
Hard and scratchy sponges, brushes or scouring pads

® Thoroughly wash out new sponge cloths before using
them.



Trouble shooting

Malfunctions often have simple explanations. Please read the
following notes before calling the after-sales service.

Fault

Possible cause

Solution

o appears on the display. The steamer
does not heat up.

The child lock has been activated.

Switch off the child lock.

The appliance switches off. Dashes flash
on the display.

Safety shut-off.

Switch off the appliance. Then you can
operate it again normally.

An error code (for example FO1, FO2,
etc.) appears on the display.

Faulty electronics.

Call your local Gaggenau after-sales
service.

LA appears on the display. The steamer
does not heat up.

Overheating protection: no liquid in the
cooking basin.

Switch off the appliance. Fill the cooking
basin with cold water up to the max-
marker and leave to cool down fully.

Overheating protection: the steamer
was operated for a prolonged period
of time on the steam setting & without
the glass cover.

Switch off the appliance and leave to cool
down fully. Place the glass cover on the
appliance when steaming.

Overheating protection: the cooking
basin was filled with hot water.

Switch off the appliance and leave to cool
down fully. Fill the cooking basin with cold
water.

Overheating protection: build up of
limescale in the cooking basin. The
contours of the heating element are
visible on the base of the cooking
basin.

Switch off the appliance and leave to cool
down fully. Descale the cooking basin
with vinegar solution or another descaler
which is food safe. Carefully rinse with
cold water.

If the LA symbol does not go off after
switching back on again although the
appliance has fully cooled, please call
your local Gaggenau customer service
agency.

£ flashes on the display.

Drain valve is not properly open or
closed.

Close the drain valve. If it is blocked by
residues open the drain valve again. Then
remove the residues with a suitable tool
(e.g. handle of a wooden spoon).
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After-sales service

In the event of repairs please contact our after-sales sevice.
We are committed fo find the best solution also in order to
avoid an unnecessary call-out.

Please quote the E number (product number) and the

FD number (production number) of your appliance when
contacting the after-sales service. The rating plate bearing
these numbers can be found on the bottom of the appliance.
For future reference you can note the data of your appliance
and the telephone number of our after-sales service below.

E-Nr. FD-Nr.

After-sales service

Please note that calling out an after-sales service technician
is not free of charge, even within the warranty period, should
the problem result from an operating error.

Please find the contact data of all countries in the enclosed
customer service list.

To book an engineer visit and product advice

GB 0844 89289988
Calls from a BT landline will be charged at up to 3
pence per minute. A call set-up fee of up to 6 pence
may apply.

IE 01450 2655

AU 1300 727 421

NZ 09 477 0492

Trust the expertise of the manufacturer, and rest assured that
the repair will be carried out by trained service technicians
using original spare par ts for your domestic appliance.

A Risk of electric shock!

Incorrect repairs are dangerous. Repairs may only be
carried out by one of our trained after-sales engineers. If the
appliance is faulty, unplug the mains plug or switch off the
fuse in the fuse box. Contact the aftersales service.
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