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Tefal Convenient Series Deluxe Steamer User Manual

Model: VC502D

INTRODUCTION

This manual provides essential information for the safe and efficient operation, maintenance, and troubleshooting of your Tefal
Convenient Series Deluxe Steamer. Please read it thoroughly before first use and keep it for future reference.

The Tefal Convenient Series Deluxe Steamer is designed for healthy and convenient cooking, featuring a simple touch screen, 8
cooking programs, and a multi-level design for preparing various dishes simultaneously. Its durable stainless steel containers
ensure quality and taste.
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Figure 1: Complete Steamer Unit with Rice Bowl. This image shows the Tefal Convenient Series Deluxe Steamer assembled with its
three stainless steel steaming levels, glass lid, and the base unit. A separate rice bowl is shown next to it.
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Figure 2: Front View of Steamer. This image provides a clear view of the steamer's front, highlighting the control panel and the water

level indicator on the side.

Components:

Base Unit: Contains the heating element and water reservoir.

Water Reservoir: For holding water for steaming.

Control Panel: Digital touch screen for program selection and settings.
Steaming Baskets (3 levels): Stainless steel containers for food.

Lid: Glass lid to cover the top steaming basket.

Rice Bowl: Accessory for cooking rice or other grains.

SETUP

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

. Initial Cleaning: Before first use, wash all removable parts (steaming baskets, lid, rice bowl) with warm soapy water. Wipe

the base unit with a damp cloth. Ensure all parts are completely dry before assembly.

. Placement: Place the steamer on a stable, flat, heat-resistant surface, away from walls and other appliances to allow for

proper ventilation.

. Assembly:

o Place the base unit on the counter.
o Fill the water reservoir with clean water up to the MAX fill line. Do not overfill.

o Stack the steaming baskets onto the base unit. You can use one, two, or all three baskets depending on your cooking
needs.

o Place the lid securely on the top steaming basket.



5. Power Connection: Plug the power cord into a grounded electrical outlet.

OPERATING INSTRUCTIONS

General Operation:

o Ensure the water reservoir is filled before starting.

« Place food in the steaming baskets. For multi-level cooking, place foods requiring longer cooking times in the lower baskets.
o Close the lid securely.

« Use the digital touch screen to select one of the 8 pre-programmed settings or manually adjust cooking time.

o Press the "Start/Stop" button to begin steaming.

« The steamer will automatically shut off when the cooking cycle is complete and emit an audible signal.

« For extended cooking, the steamer can operate for up to 45 minutes without refilling the water tank. Water can be refilled

during operation if needed.
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Figure 3: Digital Touch Screen Control Panel. This image highlights the intuitive touch screen with program selections (P1-P8), time
adjustment buttons (+/-), and the Start/Stop button.
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Figure 4: Steamer in Operation. This image shows the steamer actively cooking, with steam visible and prepared food (salmon, broccoli,
rice) displayed next to it, demonstrating its multi-level cooking capability.

Cooking Programs:

The steamer features 8 pre-set programs for various food types. Refer to the downloadable recipe book for detailed guidance on
specific cooking times and food preparation.

Table 1: Example Cooking Programs (Consult recipe book for full list)

Program No. Food Type Typical Cooking Time
P1 Vegetables 10-20 minutes

P2 Fish 8-15 minutes

P3 Poultry 20-30 minutes

P4 Rice 25-35 minutes

Note: Cooking times are approximate and may vary based on food quantity, size, and desired doneness.



MAINTENANCE

Cleaning:

« Always unplug the steamer and allow it to cool completely before cleaning.
« The stainless steel containers and lid are dishwasher-safe for easy cleaning.
« Wipe the base unit with a damp cloth. Do not immerse the base unit in water or any other liquid.

« For stubborn food residue, soak the baskets in warm soapy water before cleaning.

41 cm

28 cm

31cm

Figure 5: Dishwasher-Safe Components. This image illustrates the ease of cleaning, showing the stainless steel steaming baskets and
other removable parts placed inside a dishwasher.

Descaling:

Over time, mineral deposits (limescale) may build up in the water reservoir, especially in areas with hard water. Regular descaling
is recommended to maintain optimal performance.

1. Mix a solution of equal parts white vinegar and water.
. Pour the solution into the water reservoir up to the MAX fill line.

. Run the steamer for approximately 20-30 minutes without food.

2

3

4. Unplug the steamer, allow it to cool, and then empty the reservoir.

5. Rinse the reservoir thoroughly with clean water several times to remove any vinegar odor.
6

. Wipe the exterior of the base unit.



Storage:

The steamer features a space-saving design with stackable containers for easy storage. Ensure all parts are clean and dry before

storing.
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Figure 6: Compact Storage. This image demonstrates how the steamer's components can be stacked and stored efficiently within a kitchen
cabinet, highlighting its space-saving design.

TROUBLESHOOTING

Table 2: Troubleshooting Guide

Problem Possible Cause
Steamer does not Not plugged in; Power outlet
turn on. issue; Unit malfunction.

Solution

Ensure power cord is securely plugged into a working outlet. Check
household circuit breaker. If problem persists, contact customer
support.



Problem

No steam produced.

Food not cooking
evenly or taking too
long.

Water leaking from
base.

Possible Cause

Insufficient water in reservoir;
Heating element issue.

Overloaded baskets; Incorrect
cooking time; Limescale
buildup.

Overfilled reservoir; Improper
assembly of baskets.

Solution

Fill water reservoir to the appropriate level. Ensure the unit is powered
on and a program is selected.

Do not overload baskets; ensure food pieces are similar in size. Adjust
cooking time as needed. Perform descaling if necessary.

Do not fill water above the MAX line. Ensure steaming baskets are
correctly seated on the base unit.

If you encounter issues not listed here or if solutions do not resolve the problem, please contact Tefal customer support.

SPECIFICATIONS

Feature

Model Number
Power
Capacity
Material

Color

Product Dimensions (L x W x H)

Item Weight
Control Type

Programs

Detail

VC502D

900 W

9 Liters

Stainless Steel (baskets), Plastic (base)

Stainless Steel/White

12.91" x 12.91" x 12.64" (approx. 32.8 cm x 32.8 cm x 32.1 cm)

3.35 Kilograms (7.37 pounds)

Digital Touch Screen

8 Pre-set Programs
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Figure 7: Product Dimensions. This image provides a visual representation of the steamer's height (41 cm), width (31 cm), and depth (28
cm), aiding in understanding its physical footprint.

WARRANTY AND SUPPORT

Tefal products are designed for durability and quality. This product is backed by a commitment to 15 years of repairability.

For warranty claims, technical support, or to inquire about repairs, please visit the official Tefal website or contact their customer
service department. Keep your proof of purchase for warranty validation.

Online Resources:

o Official Tefal Website: www.tefal.com

o T-Fal Store on Amazon: T-Fal Store

© 2024 Tefal. All rights reserved.
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