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INTRODUCTION

Thank you for choosing the Annie & Mia Design Electric Egg Cooker. This appliance is designed to simplify your egg
preparation, offering a convenient way to cook eggs to various consistencies and steam other small food items.
Please read this manual thoroughly before use to ensure safe and optimal operation.
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Image: The Annie & Mia Design Electric Egg Cooker in black, with eggs visible through its transparent lid.

IMPORTANT SAFETY INFORMATION

Always unplug the appliance from the power outlet when not in use and before cleaning.

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

Keep out of reach of children. This appliance is not intended for use by persons with reduced physical, sensory,
or mental capabilities.

Do not operate the appliance if the cord or plug is damaged, or if the appliance malfunctions or has been
damaged in any manner.

Use only manufacturer-recommended attachments.

Avoid contact with moving parts.

Do not place on or near a hot gas or electric burner, or in a heated oven.

Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

Always attach the plug to the appliance first, then plug the cord into the wall outlet. To disconnect, turn any
control to "off", then remove the plug from the wall outlet.

Do not use the appliance for anything other than its intended use.



PACKAGE CONTENTS

Please ensure all items are present upon unpacking:

Electric Egg Cooker Base Unit

Transparent Lid

Egg Tray (8-egg capacity)

Poaching/Omelet Tray (4-section)

Measuring Cup with Egg Piercing Pin

Instruction Manual (this document)

Image: All components of the egg cooker laid out, including the base, lid, egg tray, poaching tray, and measuring cup.

PRODUCT OVERVIEW

The Annie & Mia Design Electric Egg Cooker features a compact design with a fingerprint-resistant stainless steel



finish. It includes a knob control for precise cooking settings and an automatic shut-off function with a ready buzzer.

Key Features:

Precise Knob Control: Easily select soft, medium, or hard-boiled egg settings.

Versatile Cooking: Prepare hard-boiled, soft-boiled, poached eggs, omelets, and steamed vegetables.

8-Egg Capacity: Cook up to 8 eggs simultaneously.

Auto Shut-Off & Buzzer: Prevents overcooking and alerts you when eggs are ready.

Easy Cleanup: Detachable parts are simple to wash.

Fingerprint-Resistant Stainless Steel: Durable and easy to maintain exterior.

Image: Close-up of the egg cooker's knob control and examples of soft, medium, and hard-boiled eggs.

SETUP



1. Unpack: Carefully remove all components from the packaging.

2. Clean: Wash the transparent lid, egg tray, poaching/omelet tray, and measuring cup with warm, soapy water.
Rinse thoroughly and dry. Wipe the heating plate of the base unit with a damp cloth.

3. Placement: Place the egg cooker base unit on a stable, flat, heat-resistant surface.

OPERATING INSTRUCTIONS

A. Boiled Eggs (Soft, Medium, Hard)

1. Pierce Eggs: Use the piercing pin on the bottom of the measuring cup to gently pierce the wider end of each
eggshell. This prevents cracking during cooking.

2. Add Water: Fill the measuring cup with water according to your desired egg doneness and the number of eggs.

For 1-2 eggs: Use 200mL water.

For 6-8 eggs: Use 140mL water.

Pour the measured water directly onto the heating plate of the base unit.

3. Place Eggs: Place the egg tray onto the base unit. Carefully place the pierced eggs onto the egg tray.

4. Cover & Select: Place the transparent lid securely on top. Rotate the knob to select your desired doneness
(Soft, Medium, or Hard).

5. Cook: The cooker will automatically shut off and sound a buzzer when the water has evaporated and eggs are
cooked.

6. Cool: For best results and easier peeling, immediately transfer cooked eggs to an ice bath or run under cold
water.

Image: Visual guide showing the steps for boiling eggs, including piercing, adding water, placing eggs, covering, and setting the knob.



Image: Illustration demonstrating the correct way to pierce an egg at its wider end to prevent cracking.

B. Poached Eggs or Omelets

1. Add Water: Pour 120mL of water onto the heating plate of the base unit.

2. Prepare Tray: Place the egg tray onto the base unit. Then, place the 4-section poaching/omelet tray on top of
the egg tray.

3. Add Ingredients:

For poached eggs: Crack one egg into each section of the tray.

For omelets: Whisk eggs with desired ingredients and pour the mixture into the sections.

4. Cover & Select: Place the transparent lid securely on top. Rotate the knob to select your desired doneness
(typically Medium or Hard for omelets/poached eggs).

5. Cook: The cooker will automatically shut off and sound a buzzer when cooking is complete.

6. Serve: Carefully remove the tray, plate your eggs, and enjoy.

Image: Visual guide showing the steps for preparing poached eggs or omelets using the specialized tray.

C. Steaming Other Foods

The egg cooker can also be used as a mini food steamer for vegetables or other small items. Follow the instructions
for poached eggs, but place your desired food items in the poaching tray instead of eggs.



Image: The egg cooker with vegetables steaming in the upper tray, demonstrating its multi-functionality.

CLEANING AND MAINTENANCE

Unplug: Always ensure the appliance is unplugged and cooled before cleaning.

Detachable Parts: The transparent lid, egg tray, and poaching/omelet tray are dishwasher safe. Alternatively,
wash them with warm, soapy water and rinse thoroughly.

Base Unit: Wipe the heating plate and exterior of the base unit with a damp cloth. Do not immerse the base
unit in water.

Mineral Deposits: If mineral deposits accumulate on the heating plate, clean them with a solution of water and
vinegar (1:1 ratio). Let it sit for a few minutes, then wipe clean.

Storage: Store all components neatly inside the main unit for compact storage.



Image: Detachable parts of the egg cooker, including the lid and trays, placed in a dishwasher for cleaning.

TROUBLESHOOTING



Problem Possible Cause Solution

Eggs not cooked
to desired
doneness.

Incorrect water
amount or egg
size.

Adjust water amount using the measuring cup according to the desired
doneness and number of eggs. For larger eggs, slightly increase water.

Eggs cracking
during cooking.

Eggs not pierced
or pierced
incorrectly.

Ensure each egg is gently pierced at its wider end with the piercing pin
before placing it in the cooker.

Mineral deposits
on heating plate.

Hard water usage. Clean the heating plate with a 1:1 solution of water and vinegar.

Cooker does not
turn on.

Not plugged in or
power issue.

Ensure the appliance is properly plugged into a working power outlet.
Check the power switch/knob.

SPECIFICATIONS

Brand: Annie & Mia Design

Model: zdq-806

Color: Black

Material: Stainless Steel

Power: 500W

Capacity: 8 eggs

Dimensions: 8.3 x 6.7 x 5.9 inches

Item Weight: 1.87 Pounds

OFFICIAL PRODUCT VIDEOS

Annie & Mia Design Egg Cooker Demo

Your browser does not support the video tag.

Video: A demonstration of the Annie & Mia Design Electric Egg Cooker in use, showcasing its features and ease of operation.

WARRANTY AND SUPPORT

Annie & Mia Design products are manufactured to high-quality standards. For warranty information, product support,
or to inquire about replacement parts, please contact our customer service team. Details can typically be found on our
official website or through your purchase platform.
Please retain your proof of purchase for warranty claims.
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