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1. INTRODUCTION

The BUYDEEM G553 Electric Food Steamer is a versatile kitchen appliance designed for healthy and convenient
cooking. It integrates steaming, yogurt making, and slow cooking functions, offering a range of culinary possibilities. This
manual provides essential information for safe operation, maintenance, and troubleshooting.

2. IMPORTANT SAFETY INSTRUCTIONS

Read all instructions before using the appliance.

Do not immerse the main unit in water or other liquids.

Ensure the appliance is unplugged when not in use and before cleaning.

Keep out of reach of children.

Use only on a stable, heat-resistant surface.

Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been
damaged in any manner.

Exercise extreme caution when moving an appliance containing hot oil or other hot liquids.

The appliance features dual boil-dry protection. If the water level is low, the cooker will pause and prompt you to add
water. If there is no water, the power will shut down automatically.

3. PRODUCT COMPONENTS

Familiarize yourself with the parts of your BUYDEEM G553 Electric Food Steamer:

Main Unit with Control Panel and Water Reservoir

Strengthened Glass Viewing Window Lid

18/8 Stainless Steel Large Steamer Tray

BPA-Free Steam-gathering Ring

Non-Stick Ceramic Plate

All BPA Free Plastic components
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Figure 3.1: Exploded view showing the main unit, 5L water reservoir, BPA-free plastic components, steam-gathering ring, 18/8 stainless
steel large steamer tray, and strengthened glass viewing window lid.



Figure 3.2: The BUYDEEM G553 steamer shown with its BPA-free steam-gathering ring, non-stick ceramic plate, and two 18/8 stainless
steel steamer trays.

4. SETUP AND FIRST USE

1. Unpack: Carefully remove all packaging materials and accessories.

2. Clean: Wash all removable parts (steamer trays, ceramic plate, lid) with warm soapy water. Wipe the main unit with
a damp cloth. Ensure all parts are dry before assembly.

3. Assemble: Place the steam-gathering ring into the main unit. Position the stainless steel steamer tray on top. If
using, place the ceramic plate inside the steamer tray. Cover with the glass lid.

4. Fill Water Reservoir: Open the water inlet on the side of the main unit. Fill the 5-quart water reservoir with clean
water up to the MAX line.



Figure 4.1: Water being poured into the individual water inlet on the side of the steamer.

5. Power On: Plug the power cord into a grounded electrical outlet. The display will illuminate.

6. Initial Boil (Recommended): For first use, run a steaming cycle with just water for 10-15 minutes to remove any
manufacturing residues. Discard the water afterward.

5. OPERATING INSTRUCTIONS

5.1 Basic Steaming

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

2. Place food on the stainless steel steamer tray or ceramic plate.

3. Cover with the glass lid.

4. Press the Menu button to select the "Steam" function.

5. Use the rotary knob to adjust the desired steaming time (0-90 minutes).

6. Press Start/Pause to begin steaming. The appliance will quickly generate steam within 1 minute.

7. To add water during operation, use the side water inlet. The appliance will automatically pause if water levels are
critically low.

Figure 5.1: The water level indicator shows MIN and MAX levels for easy monitoring.

8. Once the timer completes, the appliance will beep and may switch to a "Warm" setting if selected.

5.2 Smart Programs and Functions

The BUYDEEM G553 offers multiple smart programs for diverse cooking needs:

Steam (0-90 minutes): Ideal for vegetables, seafood, fish, dumplings, dim sum, and meat.

Slow Cook (10 minutes - 6 hours): Suitable for rice cooking, soups, and other water-cooked ingredients. After
cooking, the appliance automatically keeps warm at 85°C for 6 hours.

Yogurt (8-9.5 hours): For homemade yogurt, maintaining a temperature of 40°C.

Warm (0-18 hours): Keeps food warm after cooking.



Preset (0-18 hours): Allows you to program the start time up to 18 hours in advance.

Figure 5.2: The 18-hour delay timer allows for convenient meal planning.

To select a program, press the Menu button repeatedly until the desired function is displayed. Adjust time with the rotary
knob and press Start/Pause.

5.3 Suggested Cooking Times

Food Item Suggested Steam Time

Shrimp 10 mins

Weever fish 10-15 mins

Steamed water egg 15 mins

Pork rib 15-30 mins

Chinese leaf 10-15 mins

Rice 40 mins

Corn 30 mins

Steamed buns 25-45 mins

Food Item Suggested Slow Cook Time

Bird nest 30 mins

Dessert 1 H

Congee 1 H

Soup 2 H

6. MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and longevity of your steamer.



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

2. Clean Removable Parts: The stainless steel steamer tray, ceramic plate, and lid are dishwasher safe or can be
washed by hand with warm soapy water. Rinse thoroughly and dry.

3. Clean Main Unit: Wipe the exterior of the main unit with a damp cloth. Do not immerse the main unit in water.

4. Descaling: Over time, mineral deposits may accumulate in the water reservoir. To descale, fill the reservoir with a
mixture of water and white vinegar (1:1 ratio). Run a steaming cycle for 15-20 minutes. Allow to cool, then drain and
rinse thoroughly.

5. Storage: Store the clean and dry appliance in a cool, dry place.

Figure 6.1: The drip tray design collects water waste into the reservoir, simplifying cleaning.

7. TROUBLESHOOTING

Problem Possible Cause Solution

Appliance does
not turn on.

Not properly plugged in;
power outlet issue; boil-dry
protection activated.

Ensure the power cord is securely plugged into a working outlet.
Check the water level; add water if necessary. If the issue
persists, contact customer support.

"Add Water"
prompt appears
during operation.

Water level in the reservoir is
low.

Carefully open the side water inlet and add water until the MAX
line is reached. The appliance will resume operation.

Steam production
is low or
inconsistent.

Insufficient water; mineral
buildup in the heating
element.

Check water level and refill if needed. Perform a descaling
procedure as described in the Maintenance section.

Food is not
cooking evenly.

Overcrowding the steamer
tray; uneven food placement.

Avoid overcrowding; arrange food in a single layer for best results.
Cut larger food items into smaller, uniform pieces.



Figure 7.1: The steamer's display indicates when water levels are low, prompting the user to add water.

8. SPECIFICATIONS

Model: G553

Brand: BUYDEEM

Capacity: 5 Quarts

Color: Cozy Greenish

Material: Glass, Stainless Steel

Product Dimensions (L x W x H): 13.19" x 11.61" x 11.22"

Item Weight: 9.47 Pounds

Power: Electric

UPC: 810059970717

ASIN: B0C3RGFNKM



Figure 8.1: Detailed dimensions of the BUYDEEM G553 Electric Food Steamer.

9. WARRANTY INFORMATION

For detailed warranty information regarding your BUYDEEM G553 Electric Food Steamer, please refer to the official
BUYDEEM website or the warranty card included with your product. Warranty terms and conditions may vary by region
and purchase date.

10. CUSTOMER SUPPORT

Should you have any questions, concerns, or require assistance with your BUYDEEM G553 Electric Food Steamer,
please contact the BUYDEEM support team. Contact information can typically be found on the official BUYDEEM website
or within your product packaging.

© 2023 BUYDEEM. All rights reserved.
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