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Vianté CUC-30ST Intellisteam Counter Top Food
Steamer Instruction Manual

Model: CUC-30ST

INTRODUCTION

Thank you for choosing the Vianté CUC-30ST Intellisteam Counter Top Food Steamer. This appliance is designed to
provide a healthy and convenient way to prepare a variety of meals. With its three separate compartments and
independent controls, you can steam different foods simultaneously, ensuring everything is ready at the same time.
Please read this manual thoroughly before first use to ensure safe and optimal operation. Keep this manual for future
reference.

IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed, including the following:

Read all instructions before operating the steamer.

Do not touch hot surfaces. Use handles or knobs.

To protect against electrical shock, do not immerse cord, plugs, or the main unit in water or other liquid.

Close supervision is necessary when any appliance is used by or near children.

Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off parts.

Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been
damaged in any manner. Contact customer service for examination, repair, or adjustment.

The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.

Do not use outdoors.

Do not let cord hang over edge of table or counter, or touch hot surfaces.

Do not place on or near a hot gas or electric burner, or in a heated oven.

Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any control to "off", then
remove plug from wall outlet.
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Do not use appliance for other than intended use.

This appliance is for household use only.

Ensure the water reservoir is filled to the appropriate level before operation.

Always ensure lids are properly seated on the steaming compartments during operation.

PRODUCT COMPONENTS

Familiarize yourself with the parts of your Vianté Intellisteam Steamer:

1. Main Base Unit: Contains the heating element, water reservoir, and control panel.

2. Water Reservoir: Located within the main base unit, for holding water for steaming. Features a visible water gauge.

3. Steaming Compartments (3): Individual containers for holding food items.

4. Lids (3): Transparent lids for each steaming compartment.

5. Rice Bowl (1): A 1-liter capacity bowl for cooking rice or other grains.

6. Sauce Containers (2): 17 fluid ounce containers for sauces or smaller items.

7. Control Panel: Digital display with programmable controls for each compartment.



Image: The Vianté CUC-30ST Intellisteam Steamer in operation, showing food in its three transparent compartments and a finished meal.

SETUP AND FIRST USE

1. Unpack: Carefully remove all components from the packaging. Retain packaging for storage or future transport.

2. Clean: Wash all steaming compartments, lids, the rice bowl, and sauce containers in warm, soapy water. Rinse
thoroughly and dry. The accessories are dishwasher safe.

3. Position: Place the main base unit on a stable, flat, heat-resistant surface. Ensure there is adequate ventilation
around the unit.

4. Fill Water Reservoir: Open the water inlet and fill the reservoir with clean, cold water up to the MAX level indicated
on the water gauge. Do not overfill.

5. Initial Run (Optional): For the first use, it is recommended to run the steamer empty for 15-20 minutes to remove
any manufacturing residues. Fill the reservoir, place empty compartments and lids, and run a cycle. Discard the
water afterwards.



Image: Front view of the Vianté CUC-30ST Intellisteam Steamer, showcasing the control panel and food in the steaming compartments.

OPERATING INSTRUCTIONS

Preparing for Steaming:

1. Ensure the water reservoir is filled to the appropriate level.

2. Place your desired food items into the individual steaming compartments. Use the rice bowl for grains and sauce
containers for liquids or smaller items.

3. Place the filled compartments onto the main base unit, ensuring they are properly seated. Cover each compartment
with its respective lid.

Using the Control Panel:

The Vianté CUC-30ST features a programmable digital control panel with separate temperature and timer controls for
each of the three compartments.

1. Power On: Plug the steamer into a suitable electrical outlet. The digital display will illuminate.

2. Select Compartment: Use the dedicated buttons on the left side of the control panel to select the compartment you
wish to program (e.g., Compartment 1, 2, or 3).

3. Set Time: Once a compartment is selected, use the UP and DOWN arrow buttons to adjust the steaming time in
minutes. Refer to a steaming guide for recommended times for various foods.



4. Set Temperature (if applicable): Some models may offer temperature control. If available, use the corresponding
buttons to set the desired temperature.

5. Repeat for all Compartments: Program each compartment individually based on the food inside.

6. Automatic Start Time: The Intellisteam feature automatically calculates and sets the start times for each
compartment so that all foods finish cooking simultaneously.

7. Start Steaming: Press the START button (if available, or the system may start automatically after programming).
The display will show the remaining time for each compartment.

8. Monitoring: The visible water gauge allows you to monitor the water level during operation. If the water level
becomes too low, the steamer may alert you or automatically shut off. Refill carefully if needed.

9. Completion: Once steaming is complete, the unit will typically beep and/or turn off automatically. Carefully remove
the lids, being mindful of hot steam. Use oven mitts if necessary.

Cooking Tips:

Cut food into uniform sizes for even cooking.

Do not overcrowd compartments; allow steam to circulate freely.

For delicate items like fish, place them in a compartment that requires less cooking time.

Experiment with herbs and spices in the water reservoir or directly with food for added flavor.

Always ensure there is sufficient water in the reservoir before starting a cycle.

MAINTENANCE AND CLEANING

Regular cleaning and maintenance will ensure the longevity and optimal performance of your steamer.

Daily Cleaning:

1. Unplug: Always unplug the steamer from the power outlet and allow it to cool completely before cleaning.

2. Wash Accessories: The steaming compartments, lids, rice bowl, and sauce containers are dishwasher safe.
Alternatively, wash them by hand in warm, soapy water, rinse, and dry thoroughly.

3. Clean Base Unit: Wipe the exterior of the main base unit with a damp cloth. Do not immerse the base unit in water
or any other liquid.

4. Empty Water Reservoir: After each use, empty any remaining water from the reservoir.

Descaling:

Over time, mineral deposits (limescale) may build up in the water reservoir, especially in areas with hard water. This can
affect performance. Descale your steamer regularly (e.g., every 1-3 months depending on usage and water hardness).

1. Prepare Descaling Solution: Mix white vinegar and water in equal parts, or use a commercial descaling solution
suitable for kitchen appliances.

2. Fill Reservoir: Pour the descaling solution into the water reservoir up to the MAX level.

3. Run Cycle: Place empty steaming compartments and lids on the base unit. Run the steamer for approximately 20-
30 minutes.

4. Rinse: After the cycle, unplug the unit and carefully empty the descaling solution. Rinse the reservoir thoroughly
several times with fresh water to remove any residue.

5. Final Rinse Cycle: Fill the reservoir with fresh water and run another short steaming cycle (e.g., 5-10 minutes) with



empty compartments to ensure all descaling solution is removed.

TROUBLESHOOTING

Problem Possible Cause Solution

Steamer does not
turn on.

Not plugged in; power outlet
issue; unit malfunction.

Ensure the unit is securely plugged into a working outlet.
Check circuit breaker. If problem persists, contact customer
support.

No steam
produced.

Insufficient water in reservoir;
heating element issue.

Fill water reservoir to the MAX level. Ensure the unit is
powered on and a cycle is started. If still no steam, contact
customer support.

Food not cooking
evenly or taking
too long.

Overcrowding compartments;
food cut unevenly; insufficient
water; limescale buildup.

Do not overcrowd compartments. Cut food into uniform
pieces. Ensure adequate water. Descale the unit if
necessary. Adjust cooking times.

Digital display
shows error or
unusual
characters.

Temporary electronic glitch;
condensation affecting sensors.

Unplug the unit for a few minutes, then plug it back in.
Ensure the unit is dry. If the issue persists, contact customer
support.

Lids do not fit
properly.

Compartments not seated
correctly; manufacturing defect.

Ensure steaming compartments are correctly aligned and
seated on the base unit. If a lid is physically warped or
damaged, contact customer support.

SPECIFICATIONS

Model: CUC-30ST

Brand: Vianté

Capacity: 10 Liters (overall)

Rice Bowl Capacity: 1 Liter

Sauce Container Capacity: 2 x 17 fluid ounces

Product Dimensions: 14.5" L x 13.5" W x 15.1" H

Item Weight: 12 Pounds

Material: Plastic

Color: Black

Power: Electric

Features: 3 separate food compartments, separate temperature/timer controls, programmable digital control, visible
water gauge, dishwasher safe accessories.



Image: Dimensional view of the Vianté CUC-30ST Intellisteam Steamer, indicating its length, width, and height.

WARRANTY AND CUSTOMER SUPPORT

For warranty information, please refer to the warranty card included with your product or visit the official Vianté website.
Keep your purchase receipt as proof of purchase.
If you encounter any issues or have questions regarding your Vianté CUC-30ST Intellisteam Steamer, please contact
Vianté Customer Support:

Website: Vianté Official Store on Amazon (for general brand information)

Contact Information: Refer to your product packaging or the official brand website for the most current contact
details (phone, email).

When contacting support, please have your model number (CUC-30ST) and purchase date available.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

https://www.amazon.com/stores/Viant%25C3%25A9/page/D139485F-89B8-4CB8-A254-6B1EDCB7426C


Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do I reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question

http://127.0.0.1/privacy-policy
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