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Lekue Deep Steam Case User Manual

Model: 3407600V09U600

INTRODUCTION

The Lekue Deep Steam Case is designed for efficient and healthy cooking of various dishes, including
pasta, rice, stews, and soups, using microwave or conventional oven steaming methods. Crafted from
pliable platinum silicone, this versatile kitchen tool offers a convenient and easy-to-clean solution for
preparing meals that retain their natural nutrients without the need for added oils or fats.

SETUP

1. Initial Cleaning: Before the first use, thoroughly wash the Lekue Deep Steam Case with warm water
and mild dish soap. Rinse completely.

2. Drying: Ensure the steam case is completely dry before storing or using it for cooking.
OPERATING INSTRUCTIONS

Step 1: Prepare Ingredients

Place your desired food items, such as vegetables, fish, poultry, or grains, inside the Lekue Deep Steam
Case. Add any desired seasonings or herbs.
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Image: Preparing food by adding ingredients and liquid to the steam case.

Step 2: Add Liquid

Pour a small amount of water or broth into the bottom of the steam case. This liquid will generate the
steam necessary for cooking. The precise amount may vary based on the food type and desired moisture
level.

Step 3: Cooking

Securely close the lid of the steam case. Place the steam case in a microwave or conventional oven. Cook
according to the specific requirements of your food. Cooking times will vary based on the type and quantity
of food, as well as the power of your appliance.



Image: A whole chicken cooked to perfection in the Lekue Deep Steam Case.



Image: Artichokes being prepared for steaming in the Lekue Deep Steam Case.

Image: Mussels being seasoned in the Lekue Deep Steam Case before cooking.

Step 4: Resting and Serving



Carefully remove the hot steam case from the microwave or oven using oven mitts. Allow the food to rest
for a few minutes with the lid closed to complete the cooking process and ensure even heat distribution.

Open the lid away from your face to avoid steam burns. Serve the cooked food directly from the steam
case or transfer it to a serving dish.

Image: Serving a portion of seafood soup from the Lekue Deep Steam Case.

MAINTENANCE AND CARE

o Dishwasher Safe: The Lekue Deep Steam Case is dishwasher safe for convenient cleaning.

Hand Washing: Alternatively, wash by hand with warm water and mild dish soap.

Avoid Abrasives: Do not use abrasive cleaners or scouring pads, as these can damage the platinum
silicone material.

Drying: Ensure the case is completely dry before storing to prevent odors or residue buildup.

TROUBLESHOOTING

o Food Not Cooked Evenly:

o Ensure food pieces are cut to a similar size for uniform cooking.
o If possible, stir food halfway through the cooking process.

o Adjust cooking time or microwave power level as needed.

o Food is Dry:



o Add a slightly larger amount of water or broth to the bottom of the case.

o Ensure the lid is properly sealed during cooking to retain moisture.
o Excessive Steam Escaping:

o Verify that the lid is securely closed and properly aligned with the base.

o While the design allows for some steam release, excessive escape might indicate improper closure.

SPECIFICATIONS
Product Dimensions 4.72 x 10.24 x 7.48 inches
Item Weight 1.4 pounds
Manufacturer Lékué
Iltem Model Number 3407600V09U600
Material 100% Platinum Silicone

WARRANTY AND SUPPORT

For product support, warranty inquiries, or additional information, please contact Lekue customer service.
Refer to the official Lekue website for the most current contact information and support resources.
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