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1. INTRODUCTION

This manual provides instructions for the safe and efficient operation, maintenance, and care of
your FOHERE 11Qt Steam Juicer Extractor. Please read this manual thoroughly before first use
and retain it for future reference.
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Image 1.1: The FOHERE 11Qt Steam Juicer Extractor, fully assembled and ready for use with fruit.

2. PRODUCT OVERVIEW AND COMPONENTS

The FOHERE 11Qt Steam Juicer Extractor is a versatile 3-in-1 appliance designed for extracting
juice from fruits and vegetables, as well as functioning as a multi-purpose steamer. It features a
three-layer detachable design, allowing the soup pot and steamer components to be used
independently.

Key Features:

11Qt Large Capacity: Designed to process a significant amount of fruits or vegetables.

3-in-1 Detachable Design: Can be used as a steam juicer, a soup pot, or a general
steamer.

High-Quality Stainless Steel: Constructed from durable 304 food-grade stainless steel for
hygiene and longevity.

Tempered Glass Lid: Allows for observation of the juicing process.

Convenient Juice Collection: Equipped with a rubber hose and clip for easy draining.

Ergonomic Handles: Sturdy side handles and a curved lid handle for safe handling.



Wide Compatibility: Suitable for various stove types, including induction, gas, and electric.

Component Identification:

Image 2.1: The three main components of the FOHERE Steam Juicer: the top colander for fruits, the middle
collection pot for juice, and the bottom pot for water.



Image 2.2: Detailed view of key components including the anti-scald handle, glass lid, fixed clip for the hose, and
the hose port on the juice collection pot.

3. SETUP

Follow these steps to assemble and prepare your steam juicer for operation:

1. Place the Bottom Pot: Position the bottom pot (water pot) on a stable cooking surface.

2. Add Water: Fill the bottom pot with water. Ensure the water level is not less than half of the
container's capacity.



Image 3.1: Adding water to the bottom pot, ensuring it is at least half full.

3. Place the Juice Collection Pot: Carefully place the middle pot (juice collection pot) on top
of the bottom water pot.

4. Attach the Hose: Connect the rubber hose to the hose port on the juice collection pot.
Secure the hose with the provided clip, directing it towards a heat-resistant container for
juice collection.

5. Place the Top Colander: Position the top colander (fruit basket) on top of the juice
collection pot.

6. Add Fruits/Vegetables: Wash your chosen fruits or vegetables thoroughly and place them
into the top colander. Do not overfill.

7. Cover with Lid: Place the tempered glass lid securely on the top colander.

8. Position on Stove: Place the assembled steam juicer on your chosen stove type (gas,
electric, ceramic, or induction).

Image 3.2: The assembled steam juicer being placed onto a stove for heating.

4. OPERATING INSTRUCTIONS

The FOHERE Steam Juicer operates by using steam to gently extract juice from fruits and
vegetables. The steam rises from the bottom pot, passes through the fruit in the top colander, and
condenses, releasing juice that collects in the middle pot.



Juice Extraction:

1. Ensure the juicer is set up as described in Section 3.

2. Turn on your stove to a medium-high heat setting. The water in the bottom pot will begin to
boil, producing steam.

3. Allow the juicer to steam. The duration will vary depending on the type and ripeness of the
fruit/vegetable. Generally, soft fruits like berries may take 30-60 minutes, while harder fruits
like apples may take 60-90 minutes or longer.

4. Observe the process through the tempered glass lid. The fruits will soften and release their
juice.

5. Once sufficient juice has collected, open the hose clip to drain the fresh juice into your
prepared container. Close the clip when done or to pause collection.

Image 4.1: The steam juicer's 3-layer design facilitates steam flow for juice extraction, suitable for making juices,



jams, or even using the pots separately for soup.

Image 4.2: The juicer actively steaming on a stovetop, with a visual of the glass lid and the process of collecting
the extracted juice.

Multi-purpose Use:

As a Steamer: The top colander can be used independently as a steamer basket over the
bottom pot for steaming vegetables, dumplings, etc.

As a Soup Pot: The bottom pot can be used as a standalone soup pot or stockpot.

As a Stockpot: The middle juice collection pot can also function as a stockpot when not
used for juicing.



Image 4.3: The FOHERE Steam Juicer is compatible with a range of cooking surfaces, including gas, electric,
ceramic, and induction stoves.



Image 4.4: The final step of juice extraction, showing the collected juice being dispensed into a glass.

5. MAINTENANCE AND CLEANING

Proper cleaning and maintenance will extend the life of your FOHERE Steam Juicer Extractor.

Cleaning Instructions:

Dishwasher Safe: All parts of the FOHERE Steam Juicer are dishwasher safe. Place them
in the dishwasher for convenient cleaning.

Hand Washing: For optimal care and to extend the product's lifespan, hand washing is
recommended. Use hot water, a mild detergent, and a soft sponge.

Rinsing: Rinse all components thoroughly with clean water to remove any soap residue.

Drying: Dry all parts completely with a soft cloth before storing to prevent water spots and
maintain the stainless steel finish.

Hose Care: Ensure the rubber hose is cleaned inside and out. You may flush it with warm
soapy water and then clean water.

Storage:

The stackable design allows for compact storage. Ensure all parts are clean and dry before
stacking and storing in a cool, dry place.

6. TROUBLESHOOTING

If you encounter any issues with your FOHERE Steam Juicer, please refer to the following
common troubleshooting tips:

No Steam Production:

Check if there is enough water in the bottom pot.

Ensure the stove heat is adequate and the pot is properly seated on the burner.

Slow Juice Extraction:

Increase the heat slightly (do not exceed medium-high).

Ensure the lid is securely in place to prevent steam from escaping.

For harder fruits, consider cutting them into smaller pieces.

Juice Not Draining:

Check if the hose clip is open.

Ensure the hose is not kinked or blocked.

Water Leaking from Connections:

Ensure all pots are correctly stacked and seated.



Check the hose connection to the port for a secure fit.

If problems persist, please contact customer support.

7. SPECIFICATIONS

Detailed specifications for the FOHERE 11Qt Steam Juicer Extractor (Model: JXYH-A001):

Model Number: JXYH-A001

Capacity: 11 Quarts (8.5 Pounds)

Material: 304 Food-Grade Stainless Steel

Lid Material: Tempered Glass

Color: Silver

Item Weight: 8.65 pounds

Item Dimensions (L x W x H): 15.7 x 15 x 15 inches

Item Diameter: 38 Centimeters (approximately 15 inches)

Finish Type: Polished

Shape: Round

Dishwasher Safe: Yes

Oven Safe: No

Stove Compatibility: Induction, Gas, Electric, Ceramic

UPC: 762765693742



Image 7.1: Detailed dimensions of the individual parts of the steam juicer, including the top colander, collection
pot, bottom pot, and glass lid.

8. WARRANTY AND SUPPORT

For warranty information or customer support, please refer to the documentation included with
your purchase or contact FOHERE customer service directly. Ensure you have your model
number (JXYH-A001) and purchase details available when contacting support.
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