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VOBAGA Electric Egg Cooker Instruction Manual
MODEL: DEC07SCM

1. Introduction and Overview

Thank you for choosing the VOBAGA Electric Egg Cooker. This appliance is designed for rapid and
convenient preparation of various egg dishes and steamed foods. With its automatic shut-off function and
durable stainless steel components, it simplifies your cooking process and ensures consistent results.
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Image: The VOBAGA Electric Egg Cooker shown with cooked eggs and fresh produce, highlighting its convenient and
safe features.

2. Safety Information

Always ensure the appliance is placed on a stable, heat-resistant surface.

Do not immerse the base unit in water or any other liquid.

The appliance features an automatic shut-off function that activates when the water has fully
evaporated, preventing overcooking and ensuring safety.

Exercise caution when handling hot components and steam during and after operation. Use oven
mitts or a cloth if necessary.

Keep out of reach of children.

3. Product Components

The VOBAGA Electric Egg Cooker includes the following components:

Lid: Stainless steel cover with a handle and steam vents.

Steam Rack: Stainless steel tray for holding eggs.



Custard Egg Bowl / Poaching Tray: Stainless steel bowl for steaming custard, poaching eggs, or
steaming other small items.

Base Tray: The main heating unit where water is added.

Measuring Cup: For precise water measurement according to desired egg doneness. Features a
piercing pin at the bottom.

Power Switch: On/Off button with an indicator light.

Image: An exploded diagram showing all parts of the VOBAGA Electric Egg Cooker, including the lid, steam rack, custard
egg bowl, base tray, measuring cup, and power switch.

4. Setup Instructions

1. Measure Water: Use the provided measuring cup to add the appropriate amount of water to the
base tray. Refer to the cooking guide in the operating section for specific water levels based on
desired doneness.

2. Place Steam Rack: Position the stainless steel steam rack onto the base tray.

3. Prepare Eggs: For boiled eggs, use the piercing pin located at the bottom of the measuring cup to
gently pierce the larger end of each egg. This helps prevent cracking during cooking. Place the eggs
onto the steam rack. For poached eggs or steamed custard, place the custard egg bowl onto the



steam rack.

4. Cover: Place the lid securely over the eggs and base unit.

Image: A visual guide demonstrating the four steps for setting up the egg cooker: adding water, placing the steam rack,
arranging eggs, and covering the unit.

5. Operating Instructions

5.1 Boiling Eggs

1. Follow the setup instructions (Section 4).

2. Plug the appliance into a suitable power outlet.

3. Press the power switch. The indicator light will illuminate, signifying that the cooking process has
begun.

4. The appliance will automatically turn off once all the water has evaporated, and the indicator light will
extinguish.

5. Carefully remove the lid and eggs. For easier peeling, immediately transfer boiled eggs to an ice
bath.

Egg Cooking Guide (Approximate)



Egg Cooked Degree Water (ml) Time (min)

Soft 40ml 6min

Medium 60ml 8min

Hard 80ml 10min

Egg Custard 100ml 14min

Poached eggs 80ml 10min

Note: The above data is for reference. Actual cooking time and water amount may vary depending on egg size and
ambient temperature.

5.2 Steaming Vegetables, Dumplings, or Custard

1. Add the recommended amount of water to the base tray (e.g., 80-100ml for most steaming tasks).

2. Place the steam rack onto the base tray.

3. Place the custard egg bowl onto the steam rack. Add your vegetables, dumplings, or prepared
custard mixture into the bowl.

4. Cover with the lid, plug in the appliance, and press the power switch.

5. The appliance will automatically turn off when the water evaporates. Check for desired doneness and
continue steaming with more water if needed.



Image: The VOBAGA Electric Egg Cooker demonstrating its versatility by steaming a bowl of custard, alongside various
egg preparations.

5.3 Instructional Video

Your browser does not support the video tag.

Video: An official product video demonstrating the VOBAGA Electric Egg Cooker's features, setup, and various uses for
eggs and other steamed foods.

6. Cleaning and Maintenance

Always unplug the appliance and allow it to cool completely before cleaning.

The stainless steel lid, steam rack, and custard egg bowl are removable and can be washed with
warm, soapy water. Rinse thoroughly and dry.

Wipe the base tray with a damp cloth. Do not immerse the base unit in water.

For mineral deposits on the heating plate, add a small amount of vinegar and water, heat for a few
minutes, then scrub gently with a non-abrasive sponge. Rinse and dry.

7. Troubleshooting



Eggs cracking during cooking: Ensure you pierce the larger end of each egg with the provided pin
before cooking. This releases pressure and helps prevent cracking.

Eggs not cooked to desired doneness: Verify the water amount used matches the recommended
levels in the cooking guide for your desired doneness. Adjust water slightly for larger or smaller eggs,
or if your local altitude affects boiling points.

Appliance not turning on: Check if the power cord is securely plugged into both the appliance and
the wall outlet. Ensure the power switch is pressed.

Water boiling over: Ensure you are not overfilling the base tray with water. Always use the
measuring cup for precise amounts.

8. Specifications

Brand: VOBAGA

Model: DEC07SCM

Color: Black (This manual refers to the black model, other colors may be available)

Material: Stainless Steel

Capacity: 7 eggs (for boiling)

Product Dimensions: 6.1"L x 6.1"W x 7.08"H

Item Weight: 2.14 pounds

Is Electric: Yes

UPC: 602815747455

9. Warranty and Support

VOBAGA is committed to customer satisfaction. For any questions, concerns, or support regarding your
Electric Egg Cooker, please refer to the contact information provided with your purchase or visit the official
VOBAGA website. Your satisfaction is our top priority.
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