TamaGo® Poached Egg Processing Machine User Guide
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1. Fill up the machine with 1.5 litres of room temperature water.
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2. Put the cover on and then press button | then press button I1. LED light will turns red indicating

the machine has started process.
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3. Apply some cooking oil evenly onto each mould. Please ensure there are enough oil on the mould

otherwise egg will be stick in the mould.
ERERA EAHIE AW, #HRE ELBHKERAM, PMREESMERRE LA
K.

4. Remove the safety pin then remove the trays from the rack and place all provided moulds on the
trays. Now, crack one egg into each mould and gently place the trays back to the rack and insert
the safety pin back in.
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5. LED light will turns green when it’s ready along with 30 seconds buzzer. At this time, you can now
put the rack into the machine and set the timer for 5 minutes and 30 seconds. Poached eggs will be
ready to serve after 5 minutes 30 seconds.
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e You can always adjust your cook time according to your preferences and size of the egg used.
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e You must switch off the power before cleaning the machine.
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e Please bear in mind that the freshness and the size consistency of the egg will affect the result.
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e This machine require a minimum 6.5 ampere electric current to ensure the machine function
properly, therefore it is suggested to use a single 13 ampere socket point which is NOT shared with

other machines. Please do also ensure that the 13 ampere electric current is NOT looped through

multiple sockets.
XEHSTERD6.5ZH N BRRRRRIE R Z/E, R WA S HAL S A B BA 13225
HIFEEE. FHIEIRIX13ZIE R R AR ELMERE.



