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Mooye Rapid Egg Cooker HZ-ZD2522 Instruction Manual

Model: HZ-ZD2522 | Brand: Mooye

INTRODUCTION

Thank you for choosing the Mooye Rapid Egg Cooker HZ-ZD2522. This electric egg steamer is designed to simplify your
breakfast routine by cooking up to 8 eggs at once to your desired consistency: soft, medium, or hard-boiled. It also
supports poaching and omelet preparation. Featuring an automatic shut-off system and boil-dry protection, this appliance
ensures safe and convenient operation. Please read this manual thoroughly before first use to ensure proper operation
and maintenance.

IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire, electric
shock, and/or injury to persons, including the following:

o Read all instructions.

« Do not touch hot surfaces. Use handles or knobs.

o To protect against electrical shock, do not immerse cord, plugs, or the appliance base in water or other liquid.
o Close supervision is necessary when any appliance is used by or near children.

o Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off parts.

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

o The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.
e Do not use outdoors.

« Do not let cord hang over edge of table or counter, or touch hot surfaces.

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

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

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

o Do not use appliance for other than intended use.

« This appliance has a polarized plug (one blade is wider than the other). To reduce the risk of electric shock, this
plug is intended to fit into a polarized outlet only one way. If the plug does not fit fully into the outlet, reverse the
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plug. If it still does not fit, contact a qualified electrician. Do not attempt to modify the plug in any way.

PackaGe CONTENTS

Please check the package to ensure all components are present:

e 1 x Heating Unit

e 1 x Transparent Lid

» 1 x Measuring Cup with Piercing Pin
o 1 x Egg Holder (for boiling eggs)

o 2 x Steamed Egg Bowls (for poaching/omelets)
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Image: All components included in the Mooye Rapid Egg Cooker package.

Probuct OVERVIEW



The Mooye Rapid Egg Cooker features a compact design with a stainless steel heating unit, a transparent lid, and a user-
friendly control panel. It is designed for efficient and versatile egg preparation.

Image: The Mooye Rapid Egg Cooker displaying its control panel and examples of soft, medium, and hard-boiled eggs.
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Image: Dimensions of the Mooye Rapid Egg Cooker, highlighting its compact footprint.

SEeTUP

. Unpack: Carefully remove all components from the packaging.

. Initial Cleaning: Before first use, wash the transparent lid, egg holder, and steamed egg bowls with warm, soapy
water. Rinse thoroughly and dry. Wipe the heating unit with a damp cloth.

. Place on a Stable Surface: Position the heating unit on a dry, flat, and heat-resistant surface.

. Add Water: Pour water into the heating plate of the unit. The smart chip technology automatically detects the water
level needed for your selected egg doneness, eliminating the need for a measuring cup for boiled eggs. For
poached eggs or omelets, refer to the specific instructions in the operating section.



COMPACT FOOTPRINT

A slim footprint fits easily on busy . EGGS 4
kitchen counters AT ONCE
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Image: Demonstrating how to add water to the egg cooker's heating plate.

Video: Official Mooye guide on how to set up and use the egg cooker for various egg preparations.

OPERATING INSTRUCTIONS

Boiling Eggs (Soft, Medium, Hard)

1.

2.

Add Water: Pour water into the heating plate. The cooker automatically adjusts for doneness.

Place Eggs: Use the piercing pin on the bottom of the measuring cup to gently pierce the large end of each egg.
Place up to 8 eggs into the egg holder.

Cover: Place the transparent lid securely over the egg holder and heating unit.

Select Doneness: Plug in the appliance. Press the desired doneness button on the control panel Soft, Med
(Medium), or Hard. The indicator light for your selection will flash for 5 seconds, and the machine will begin cooking.

Automatic Shut-Off: The cooker will automatically shut off and beep when the eggs are ready.



6. Cool Eggs: For easier peeling, immediately transfer cooked eggs to an ice bath or run under cold water.
Video: A quick demonstration of the Mooye Rapid Egg Cooker in action, showing the cooking process.

Poached Eggs and Omelets

1. Prepare Bowils: Lightly grease the inside of the steamed egg bowls.

2. Add Ingredients: For poached eggs, crack an egg into each bowl. For omelets, whisk eggs with desired ingredients
and pour into the bowls.

3. Add Water: Pour water into the heating plate. For poached eggs/omelets, you may need to add water up to the
'Hard' level mark on the measuring cup for sufficient steam.

4. Place Bowls: Place the filled steamed egg bowls into the egg holder.

5. Cover and Cook: Place the transparent lid. Select the 'Hard' setting for poached eggs or omelets. The cooker will
automatically shut off when done.

Smart Alerts

Dry-Boil
Protection

Safe. Reliable. Certified.
c Meets FCC standards
for daily use.

Image: The egg cooker used for preparing poached eggs or omelets in the included steamed egg bowls.



CLEANING AND MAINTENANCE

Regular cleaning ensures the longevity and optimal performance of your Mooye Rapid Egg Cooker.

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

cleaning.

2. Wash Removable Parts: The transparent lid, egg holder, and steamed egg bowls are dishwasher-safe.
Alternatively, wash them with warm, soapy water, rinse, and dry thoroughly.

3. Clean Heating Plate: Wipe the heating plate with a damp cloth. If mineral deposits (scale) accumulate, fill the
heating plate with a mixture of 1 part white vinegar and 2 parts water. Let it sit for 10-15 minutes, then scrub gently
with a non-abrasive sponge and rinse. Do not immerse the heating unit in water.

4. Exterior Cleaning: Wipe the exterior of the heating unit with a soft, damp cloth.

5. Cord Storage: The power cord can be neatly wrapped and stored under the base of the heating unit for compact

storage.

INCLUDES
Heating Unit

Transparent Lid

&) Measuring Cup with
Piercing Pin

) Heating Tray
Steamed Egg Bowl

) Steamed Egg Bowl
Steamed Egg Bowl

Image: Cleaning and storage features of the Mooye Rapid Egg Cooker, including dishwasher-safe parts and cord management.

TROUBLESHOOTING

Problem

Eggs are not
cooked to
desired
doneness.

Appliance
does not turn
on.

Indicator light
keeps blinking
after cooking.

Possible Cause

Incorrect water level or egg
size.

Not plugged in, power
outage, or unit malfunction.

This may indicate the unit
is still in a standby mode or
a minor sensor issue.

Solution

Ensure water is added to the heating plate as instructed. The smart
chip adjusts for doneness, but very large or very small eggs might
require slight adjustment to your preferred setting.

Check if the power cord is securely plugged into a working outlet.
Verify power supply. If the issue persists, contact customer support.

Unplug the unit from the power outlet for a few seconds, then plug it
back in. If the blinking persists and affects functionality, contact
customer support.



Problem Possible Cause Solution

Eggs are Immediately transfer cooked eggs to an ice bath or run under cold
o Eggs were not cooled i ) ) )
difficult to , , water for several minutes after the cooking cycle is complete. This
quickly after cooking. .
peel. helps the shell separate from the egg white.
SPECIFICATIONS

o Model Number: HZ-ZD2522

« Brand: Mooye

o Color: Sliver

o Material: Plastic, Stainless Steel

o Product Dimensions: 10.24"L x 5.12"W x 6.35"H
o Item Weight: 2.9 pounds

o Capacity: Up to 8 eggs

o Power: 500W (for rapid steam cooking)

o Safety Features: Auto Shut-Off, Boil-Dry Protection, BPA-Free food-contact accessories
o Certifications: UL Report, FCC Certified

« UPC: 739333684884

WARRANTY AND SUPPORT

Your Mooye Rapid Egg Cooker HZ-ZD2522 comes with a12-month limited warranty from the date of purchase. This
warranty covers manufacturing defects and workmanship under normal use.

For any questions, technical assistance, or warranty claims, please contact Mooye customer support. We offer7/24 hours
service support and lifetime technical supportto ensure your satisfaction.

Please retain your proof of purchase for warranty validation.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Email

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question
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Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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