Babycook®

© Removable jug lid
O Lid joint
© Locking arm
© Arm release button
© Heat-resistant zone
© Heating reservoir
© Joint/steam outlet
@ Control button
=) cooking
@ mixing
[ i NI
@ Cooking/heating basket
O Spatula
© WMixing lid/smoothie filter
@ Mixing blade
@ Blade nut
© Blade joint
© Power cable
© Spatula storage

Babycook® plus

© Removable jug lid x2
O Lid joint x2
© Locking arm x2
© Arm release button x2
© Heat-resistant zone x2
@ Heating reservoir x2
© Joint/steam outlet x2
@ Control button
=) cooking
@ mixing
Qw2
@ Cooking/heating basket x2
O Spatula
@ WMixing lid/smoothie filter x2
@ Mixing blade x2
@ Blade nut x2
© Blade joint x2
© Power cable
© Spatula storage

m READ THESE INSTRUCTIONS CAREFULLY BEFORE USING
THIS APPLICANCE FOR THE FIRST TIME

SAFETY INSTRUCTIONS
IMPORTANT:

e Incorrect use of the appliance may cause injury: always follow these instructions.

o ?AgTION, BURN RISK - This appliance generates very hot steam (100°C/212°F) which cooks the
00d.

e Be careful if hot liquid is poured into the food processor or blender as it can be ejected out of the
appliance due to a sudden steaming.

* Do not approach the appliance during the cooking cycle.

e Do not open the lid until the cooking cycle has finished (risk of scalding from hot water).

* CAUTION, CUTTING RISK - The blades are extremely sharp.

e Follow the instructions for dismantling the blade carefully (cleaning).

* Be careful when you empty the jug.

USE :
e This appliance shall not be used by children.

e This device may be used by people with reduced physical, sensorial or mental capacities, or without
any experience or knowledge, if they are correctly supervised or if the instructions for using the device
safely have been provided and the risks have been understood.

o This appliance is designed for domestic and other such use, for example: kitchen areas reserved for

staff in shops, offices and other professional environments, farms, guests staying at hotels, motels
and other residential type environments, environments such as bed and breakfast accommodation.

POWER CONNECTION:

o Never immerse the appliance in water.

e Unplug the appliance before assembling, dismantling or cleaning.
e Unplug the appliance if you leave it unsupervised.

* Do not use your appliance if the power cable is damaged*.

e Unplug the appliance if it is not working properly*.

e Unplug the appliance if it is damaged (fall, breakage, etc.)*

* contact the customer Service immediately.
CAUTION/CHILDREN:

* Keep the appliance and its cord out of the reach of children.
e Always close the jug’s lid (cutting risk with blades).

e The appliance should not be cleaned by a child.

e The appliance should not be maintained by a child.

* Do not let a child play with the appliance.



THANK YOU FOR YOUR PURCHASE. Congratulations— you now own a baby food maker appliance that
offers you unique performance. Babycook® has been specifically designed to prepare healthy meals for
your baby, simply and rapidly. Babycook® cooks, reheats and defrosts food by steaming, which locks in
vitamins and nutrients. It also blends food to the perfect consistency.

INSTRUCTIONS

e \When using for the first time, launch a cooking cycle without any food in the jug and with the water
level at number 3, when done, rinse the jug and the accessories in hot water.

o Wash your hands well with soap and water before handling your baby’s products and food.

/\ CAUTION

o Always use the appliance on a solid and even surface.

© Do not place the appliance near a heat source, hotplates, etc.

Do not carry the appliance by the jug’s handle.

Do not launch the cooking cycle if there is no water in the reservoir.

Do not place Babycook’s jug « © > in a microwave.

COOKING CYCLE
1. Release the arm to access the jug and the heating reservoir. Fig 1

2. Cutthe food into 1cm x 1cm (1/2 inch) cubes and place them in the basket. To ensure even cooking,
it is advised to not overload the basket. Fig 2

3. The jug has graduations from 1 to 3. These graduations allow you to measure out the amount of
water to pour into in the heating reservoir and determine the cooking time. Refer to the cooking
guide (p 10). Measure out the water using the jug according to the chosen recipe and without added
anything (salt, sugar, etc.) Fig 3

Pour the water into the reservoir. Fig 4

Place the basket in the jug, taking care to position the tongue of the basket in the lip of the jug. Fig 5
Lock the jug onto the appliance fig 6 and 7

Check that the steam outlet joint « @ » is not blocked

close the jug’s lid by pressing firmly on the arm fig 8

Plug the appliance into an adapted socket. You will hear a beep, and the Beaba logo and the control

button will flash once. Fig 9

10. Press (=) to start the cooking cycle Fig 10. The appliance beeps once, the Beaba logo and the
steam symbol light up.

11. At the end of the cooking cycle, the appliance beeps three times and the Beaba logo goes out fig 11,

the steam symbol on the button flashes until the cycle has been stopped. To stop the cycle, press

on the button again Fig 12.
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12. A CAUTION. BURN RISK, to open the jug after cooking, press the button on the arm taking care to
avoid touching the lid which is hot. Fig 13

13. Wipe the lid in order to prevent condensation falling into the reservoir

14. Remove the basket with the spatula. Fig 14

15. If you wish, set aside the cooking juices collected in the bottom of the jug to add to the preparation
or facilitate blending.

Babycook plus : It is possible to cook in both jugs at the same time. Remember to fi Il the right-hand
heating reservoir if you are using the right-hand jug and the left-hand heating reservoir if you are using
the left-hand jug.

Avoid opening both locking arms at the same time.

Plug in the device and press the right steam button if you are using the right-hand jug, or the left steam
button if you are using the left-hand jug.

RECOMMENDATIONS

© Do not stop the cooking process during the cycle so as to avoid leaving water in the heating reservoir.
e Only use clean drinking water which is free of any food or any other type of residue.

e Always check the temperature of food before serving.

e |t is advised to not heat food for a long period of time.

BLENDING CYCLE

1. Check that the blade is correctly installed in the bottom of the jug with the joint and the nut.

2. After checking the cooking time, empty the food into the basket in the jug Fig 15. According to the
desired consistency, add some of the cooking juices before starting the cycle.

3. Place the blending cover on the jug Fig 16
4. Close the jug’s lid by pressing firmly on the arm Fig 17

5. Plug in the appliance and turn the button () to the right using pulses lasting a maximum of 10
seconds until you have obtained the desired consistency. Fig 18

6. Open the arm and remove the mixing cover using the spatula fig 19, fig 20
7. Stir with the spatula taking care to avoid touching the blades and, if necessary, blend again. fig 21
Babycook plus : Mixing is only possible in the right-hand position with either one of the jugs.

HEATING and DEFROSTING

e The food to be heated or defrosted should be placed in a suitable container and then placed in the
cooking basket without a lid. The container must not block the steam outlet « @) »

o Ve
coc
o Wh
CA

NB..
also |
the fr

CLE
o Aln
o ltic
etc
we

°To



re to

ation

hand
using

team

voir.

o the

’f 10

n the

e Measure out 1 to 3 doses of water according to the amount of food to be reheated and then follow the
cooking cycle instructions.

 \When the sound signals marks the end of the cycle, remove the container with a cloth (A CAUTION
CAUTION

NB.: Although it is always best to use fresh fruit and vegetables which have a high vitamin content, it is
also possible to cook frozen fruit and vegetables which have been defrosted in the BABYCOOK® jug or in
the fridge (never defrost food at room temperature)..

CLEANING and MAINTENANCE

e Always unplug the appliance before cleaning it.

e |t is advised to wash the removable parts by hand: jug, basket, spatula, mixing cover, lid, joints, blade,
etc. These elements can also be washed in a dishwasher. Dishwasher cleaning may cause parts to
wear faster over time.

e To clean the blade and its joint, follow the dismantling and assembly instructions:

a—

S —

A

Assembly

Dismantling

e To dismantle the cover and the cover’s joint:

ﬁi‘ :Q ﬁ%

e Clean the body of the appliance with a damp sponge and dish soap.

DESCALING

The appliance is equipped with a cycle counter which indicates when your product requires descaling
(50 cycles).

e \When the appliance’s steam button (=) turns red, it is necessary to descale the heating reservoir.

e Only use white vinegar or the BEABA cleaning product for Babycook.

e Never use a chemical descaler or a coffee machine descaler in the reservoir.

1. Unplug your appliance, descaling should be done cold and does not require a heating cycle.

Pour a mixture of 110 ml (1/2 cup) of water and 110 ml (1/2 cup) of white vinegar or the BEABA

cleaning product for Babycook into the reservoir.

Leave to soak overnight with the lid open.

Remove the lid from the arm (Fig IV)

Empty the contents of the reservoir by turning the product upside down (Fig VI)

Rinse the reservoir with water at least twice making sure to empty its contents each time.

Replace the lid by clipping it firmly on to the arm (Fig IV)

Start a heating cycle with water in the reservoir (level 1 = 100 ml) and without any food. The steam

cooking button will still be red.

9. To reset the appliance, pour water into the reservoir (level 1) and launch a second heating cycle,
pressing down on the steam button for a few seconds. The steam button will turn white.

10. Rinse the jug with water before using it.

11. Depending to the type of water you have, you may have to descale your appliance more often. See
table (troubleshooting)

12. You can also reset Babycook without descaling it. However, we strongly advise you to do so because
it helps to prolong your appliance’s life span.
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SPECIFICATIONS COOKING GUIDE
Voltage/Power: Refer to the information panel under the appliance.
Temperature for use: 10 to 40°C.
Food Number of doses of water
1 2 3
TROUBLESHOOTING ) 100 ml 150 ml 200 ml
An updated and detailed table can be found on the BEABA website. Vegetables Potaioes” .
Carrots* o
The product does | ® Check that the appliance is connected to a electricity supply Turnips* .
not work o Check that the jug is locked on the base and that the lid is correctly locked. g""e” t;eans °
ourgeties .
Leeks .
e Check that the lid's joint is inserted correctly (refer to the paragraph on Peas = o
inserting the joint on the lid) Pumpkin g .
e Check that the lid is connected properly to the locking arm. Cauliflower [ °
. " . . Red meat °
The jug leaks e Check that the'blasklet is positioned correctly in the jug . Wihie meat lg -
e Check that the joint is mounted correctly on the blade (refer to the Maintenance Fish N
paragraph on page 9) Fruit Apples .
e Check the condition of the blade’s joint and replace it if necessary. Pears .
o Check that the nut is mounted the right way round (see picture page 9) ;‘;ﬁ:ﬁ:‘es :
. . . Pineapple .
© There is no more water in the reservoir: Cooking time** about 12 mins about 17 mins about 21 mins

My food is not
cooked at the end

- The initial quantity of water was too low. Fill the reservoir again with 100 ml
of water and start the cycle again.

- The heating performance is decreasing: launch one or more descaling cycles
o There is still water in the reservoir: the cooking cycle has been interrupted:

of the cycle
- Relaunch a cycle and make sure that the lid's arm and the jug are correctly
locked.
- Or call the customer Service
e The steam hole may be blocked.
e Stop the cycle immediately by pressing on the button (=D).
The Babycook e Do not open the lid and wait for the appliance to stop producing steam and
whistles at the stop whistling (about 10 mins)
z;ir;?f the heating  Unlock the arm of the Babycook.

e Check that the hole on the lid of the jug @) and the joint @) are not blocked.
e |f blocked, unblock it.
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* Cutinto small 1 cm x 1 ¢m (1/2 inch) cubes.

** Approximate cooking time for a full 300 g (10 ounces) basket.
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