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DASH Deluxe Rapid Egg Cooker Instruction Manual

Model: DEC012AQ

INTRODUCTION

The DASH Deluxe Rapid Egg Cooker is designed to simplify your cooking process, allowing you to prepare a variety of
egg dishes and steamed foods quickly and efficiently. With a capacity for up to 12 eggs, this appliance offers versatility for
hard-boiled, soft-boiled, poached, scrambled eggs, omelets, steamed vegetables, and dumplings. lts automatic shut-off
feature ensures perfect results every time without the risk of overcooking.
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Image: The DASH Deluxe Rapid Egg Cooker in Aqua, showcasing its two-tier design and clear lid.

Probuct COMPONENTS
Before first use, ensure all components are present and undamaged. The package includes:

o Main Heating Base
o Clear Lid
Measuring Cup with Egg Piercer

Boiling Trays (for up to 12 eggs)

Poaching Trays (for up to 7 poached eggs)

Omelette Tray
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PERFECTLY POACHED PROTEIN-PACKED DELICIOUSLY DEVILED
Cook eggs any style for delicious Just add eggs for tasty, protein- Takes the the work out of large
breakfast sandwiches and entrées, packed meals to enjoy on-the-go. recipes, perfect for entertaining.

Image: An exploded view of the DASH Deluxe Rapid Egg Cooker components, including the main unit, clear lid, measuring cup, poaching
trays, and omelette tray.

SETUP

1. Unpack: Carefully remove all packaging materials and stickers from the egg cooker.

2. Clean: Wash the clear lid, boiling trays, poaching trays, omelette tray, and measuring cup with warm, soapy water.
Rinse thoroughly and dry. Wipe the heating base with a damp cloth. Do not immerse the heating base in water.

3. Placement: Place the heating base on a stable, flat, heat-resistant surface near an electrical outlet.

OPERATION

The DASH Deluxe Rapid Egg Cooker features a simple one-touch operation. The cooking time is determined by the
amount of water added to the heating plate, which corresponds to the desired egg consistency.

General Steps for Egg Cooking:

1. Add Water: Use the provided measuring cup to add the appropriate amount of water to the heating plate. The
measuring cup has markings for different egg consistencies (soft, medium, hard) and quantities.

2. Pierce Eggs (for boiled eggs): Use the egg piercer located at the bottom of the measuring cup to gently pierce the
large end of each egg. This prevents cracking during cooking.

3. Load Eggs/Trays:

o For Boiled Eggs: Place eggs on the boiling tray(s) with the pierced end facing upwards. You can use one or
two trays for up to 12 eggs.

o For Poached Eggs: Lightly grease the poaching tray. Crack eggs into the poaching cups. Place the poaching
tray on the boiling tray.

o For Omelets: Lightly grease the omelette tray. Pour your egg mixture into the omelette tray. Place the
omelette tray on the boiling tray.

4. Cover: Place the clear lid securely over the trays.
5. Start Cooking: Plug in the appliance and press the power button. The indicator light will illuminate.

6. Completion: The appliance will automatically shut off and a buzzer will sound when the water has evaporated and
the eggs are cooked.

7. Cool Down: Carefully remove the lid (steam will be hot). For hard-boiled eggs, immediately transfer them to an ice
bath to stop the cooking process and aid in peeling.
Steaming Vegetables and Dumplings:

The egg cooker can also function as a steamer for small portions of vegetables, dumplings, or other foods.



1. Add Water: Add water to the heating plate. The amount of water will depend on the desired steaming time and the
food type.

2. Load Food: Place vegetables or dumplings directly onto the boiling tray(s).
3. Cover and Cook: Place the clear lid securely and press the power button.

4. Monitor: Monitor the food for desired tenderness. The unit will shut off when water evaporates.

DUMPLINGS

VEGETABLES POTATOES

DOUBLE DUTY

Doubles as a large capacity steamer for
vegetables, dumplings, and more!

Image: The DASH Deluxe Rapid Egg Cooker demonstrating its versatility by steaming vegetables, dumplings, and potatoes.

MAINTENANCE AND CLEANING
Regular cleaning ensures optimal performance and extends the life of your egg cooker.

« Unplug and Cool: Always unplug the appliance and allow it to cool completely before cleaning.

« Wash Removable Parts: The clear lid, boiling trays, poaching trays, omelette tray, and measuring cup are top-rack
dishwasher safe or can be washed by hand with warm, soapy water. Rinse thoroughly.



o Clean Heating Plate: Wipe the heating plate with a damp cloth. For mineral deposits or hard water spots (which
may appear rust-colored or white), use a solution of 1 part white vinegar to 9 parts water. Pour the solution onto the
heating plate (do not overfill) and let it sit for 5-10 minutes, or gently heat it for a few minutes without other
components. Turn off, unplug, and carefully pour out the solution. Wipe clean with a damp cloth or a soft
sponge/magic eraser. Rinse by wiping with a clean, damp cloth.

o Dry: Ensure all parts are completely dry before storing.

UICK
CLEANUP

All accessories go #ight into the dishwasher
for a cleanup that’s over easy! e—
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Image: The removable accessories of the DASH Deluxe Rapid Egg Cooker placed in a dishwasher for easy cleaning.
TROUBLESHOOTING
Problem Possible Cause Solution
Eggs not cooked to Incorrect water amount; Ensure correct water level is used as per measuring cup. Check

desired consistency.  id not sealed properly. that the lid is securely placed.



Problem Possible Cause

Eggs not pierced; cold

Eggs cracking during }
eggs used directly from

cooking.

refrigerator.
Difficulty peeling Eggs not immediately
hard-boiled eggs. cooled after cooking.
Mineral

deposits/discoloration = Hard water residue.
on heating plate.

SPECIFICATIONS

o Model Number: DEC012AQ

o Capacity: 12 eggs (boiled), 7 eggs (poached)
o Material: Plastic

o Color: Aqua

o Product Dimensions: 8"L x 8"W x 9"H

o ltem Weight: 2 Pounds

o Power: Electric

o Manufacturer: StoreBound

+ UPC: 850000706064

Solution

Always pierce the large end of each egg before cooking. Allow
eggs to come to room temperature for 10-15 minutes before
cooking, if possible.

Immediately transfer cooked hard-boiled eggs to an ice bath for
several minutes. This helps the membrane separate from the
egg white.

Clean with a vinegar and water solution as described in the
Maintenance section.



Image: A diagram illustrating the dimensions of the DASH Deluxe Rapid Egg Cooker, showing its 8-inch length, 8-inch width, and 9-inch
height.
WARRANTY AND SUPPORT

The DASH Deluxe Rapid Egg Cooker comes with a 2-year warranty upon registration. For product support,
troubleshooting, or warranty claims, please contact DASH customer support.

DASH products are designed in NYC, with U.S. based Customer Support available for every product.

For more information, visit the official DASH website or refer to the contact details provided in your product packaging.

© 2023 DASH. All rights reserved.

Related Documents - DEC012AQ



Dash Rapid Egg Cooker DEC005: Instruction Manual and Recipe Guide
Comprehensive instruction manual and recipe guide for the Dash Rapid Egg Cooker (Model

DECO005), featuring safety instructions, parts identification, usage guides, cleaning tips,
troubleshooting, and a variety of egg recipes.

Dash Rapid Egg Cooker: Quick Start Guide and Instructions
Learn how to use your Dash Rapid Egg Cooker for perfect hard-boiled, poached, and omelette-

style eggs. Includes cooking times, cleaning instructions, and auto-shutoff features.
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Dash Rapid Egg Cooker DEC005: User Manual, Safety, and Recipes
Comprehensive guide for the Dash Rapid Egg Cooker (Model DECO005). Includes safety

instructions, parts identification, usage guides for boiling, poaching, and omelets, cleaning tips,
troubleshooting, and a variety of delicious egg recipes.
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o (&) Dash PEEPS Rapid Egg Cooker Instruction Manual and Recipe Guide
=) Comprehensive guide for the Dash PEEPS Rapid Egg Cooker, including setup, usage instructions,
s safety precautions, troubleshooting, and a variety of recipes for boiled eggs, deviled eggs, egg
e sas coasn & salad, frittatas, and more.
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Dash Deluxe Egg Cooker Instruction Manual and Recipe Guide
Comprehensive guide for the Dash Deluxe Egg Cooker, including important safeguards, parts and
features, operating instructions, troubleshooting, and a variety of recipes.
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Dash DECO005 Rapid Egg Cooker: User Manual, Features, and Recipes
Comprehensive user manual and recipe guide for the Dash DEC005 Rapid Egg Cooker. Learn how

to boil, poach, and make omelettes, plus find delicious recipes, troubleshooting tips, and warranty
information.
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