Panasonic

Operating Instructions

Household Use| Electric Steamer

O

FXEE2EPLI-HIK,
Thank you for purchasing Panasonic
products.

@ This product is intended to be used in
household only.

@ Before using, please read this Operating
Instructions carefully for safe and
proper use of this appliance.

@ Be sure to read the "Safety
Precautions" (page 2-4) before use.

@ Keep warranty card together with the
Opereating Instructions with care.

@ Due to product updates and upgrades,
there may be slight differences between
the actual product and the pictures, and
no further notice will be given.

ModelNo. NF-SM21-W
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S a fety P reca u ti O n S (Be sure to observe the following precautions!)

To prevent personal injury, injury to others and property damage, the following instructions must be

followed.
M The following symbols show the damage or harm level caused by incorrect operation.

It indicates a potentially hazardous It indicates a potentially hazardous
WARN | NG situation of death or serious injury which CAUTlON situation of minor or moderate injury which

may be resulted in if not avoided. may be resulted in if not avoided.

v Power plug
X In order to avoid fire, explosion, burns, Power cord —
\JHL? injuries, electric shock, etc...

-
B Please note to avoid the following
operations.

® @ Do not immerse the appliance in water or
splash it with water.
(To avoid causing an electric shock, or a fire due

to a short circuit.) r
—Please contact a Panasonic authorized .
service center if water gets inside the B Main body
appliance.
. . @ Do not subject the main body to impact
@ Do not use this appllapce for any purpose other ® (such as heévy objects falling gn - p
than thqse described in the Operating placing heavy objects on it, etc.).
Instructions. . ) (To avoid causing an electric shock or
(To avoid causing a fire, burn, injury or electric shock.) malfunction.)
- Panasonic shall not assume any responsibility for o
improper use or failure to follow the operating @ Do not place any objects other than the
instructions. product in the pan.
. . s —In particular, pay attention to the following items:
@ Do not modify, disassemble, or repair this - Metal objects, such as knives, forks, spoons.
appllance. ) ] ) o - Sealed containers, such as cans, thermos bottles.
(To avoid causing afire, electric shock or injury.) - Low temperature resistant glassware and ceramic
—For repair, please contact a Panasonic authorized ware, such as fruit plates, bowls.
service center. (To avoid causing a fire, explosion or scald caused by
@ Do not insert anything into the vent or gap. improper heating,)
-Especially metal objects such as power leads or @ Do not line the pan with flammable items such
cords. ] ) i as paper, cloth, or plastic for heating, or place
(To avoid electric shock or improper operation.) such items at the bottom of the main body.
(To avoid a fire caused by high temperature.)
@ This appliance is intended to be used in
Vent household and similar applications
(Bottom) such as:
- staff kitchen areas in shops, offices and other
working environments;
-farm houses;
. . - by clients in hotels, motels and oth
@ Keep the appliance out of reach of small children. rgsfdlg:tisa;r;y;e2§V?:C?nﬁ‘lsei?5' oner
(To avoid causing burns, injury or electric shock.) -bed and breakfast type enviro;\ments.
. J \\ J




Bl Classification and description of symbols are as follows.

This symbol indicates an action that is
prohibited.

This symbol indicates an action that must be
followed.

~N

@ Do not use the appliance if the power cord or
power plug is damaged or the power plug is
loosely connected to the power outlet.

(To avoid causing an electric shock, or a fire due to

ashort circuit.)

—If the power cord is damaged, it must be
replaced by a professional from the
manufacturer, its service departmentor a
similar department to avoid danger.

@ Do not damage the power cord or power plug.
- The following actions are strictly prohibited:

Damaging, processing, making contact with or near
high-temperature surfaces or heating elements,
forcibly bending, twisting, pulling, hanging/pulling over
sharp corners, placing heavy objects on it, tying into
bundles, sandwiching, pulling the power cord to move.
(So as to avoid electric shock due to damaged power
cord and power plug or avoid fire due to short circuit.)

(l Power supply - Power cord

O

@ Do not connect or disconnect the power plug
with wet hands.
-Make sure your hands are dry before touching the
power plug or the product.
(To avoid causing an electric shock or injury.)

@ Do not spill water or other liquids on the
instrument plug.
(To avoid causing an electric shock, or fire due to a
short circuit.)

®

@ Please use a alternating current power socket with
the voltage of AC220V/10 A.
(Using the unit together with other equipment on the
same outlet can cause overheating and fire.)

@ Make sure that the power plugis fully
inserted in place.
(To avoid causing smoke, fire or electric shock.)

\

@ During operation, steam is emitted; keep
your face and hands away from the steam vent.
(To avoid burns.)

@ Do not cover the steam vent with a cloth or similar
items.
(To avoid an accident or product malfunction.)

@ Do not move the main body when the lid, steamer
basket, drip tray, or high-speed heating ring are in
place.

(To avoid causing injuries or damage to the pan.)

o

G In use

@ This appliance is not intended for use by
persons (including children) with reduced
physical, sensory or mental capabilities, or
lack of experience and knowledge, unless
they have been given supervision or
instruction concerning use of the appliance
by a person responsible for their safety.
Children should be supervised to ensure
that they do not play with the appliance.
(To avoid causing burns, injury or electric shock.)

@ If an abnormality or malfunction occurs, stop using
the appliance immediately and unplug the power
plug.

(To avoid causing smoke, fire or electric shock.)

Abnormalities - Malfunction Cases

- The power plug and cord become abnormally hot.

- The main body is deformed or abnormally hot.

- The main body emits smoke or a burning smell.

- The main body is broken, loose or makes abnormal
noise.

- There is a tingling electric current sensation when
touching the main body.

—Please contact a Panasonic authorized service center

-Use only a power strip rated at least 10 amperes.

@ Single-phase bipolar grounded power outlets
should be used for this appliance to ensure
reliable grounding. If a grounding device is not
installed, electrostatic induction of other metal
parts such as housing may occur.

(To avoid causing the risk of electric shock due to

\ failure or electric leakage.)

kk forinspection and repair immediately.

_/

o
@ Clean the power plug regularly.
(To avoid a fire caused by poor insulation of the
power plug due to the accumulation of warm air and
foreign matter.)
—Disconnect the power plug and wipe it with a dry cloth.
J
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S a fety P reca u ti O n S (Be sure to observe the following precautions!)

\:":'
\Juz#
G In use

@ During orimmediately after cooking,
the following parts are extremely hot.
Do not touch.

- Lid, steamer basket, drip tray, high-speed
heating ring, stewing pot, pan, steam vent
and surrounding areas.

(To avoid burns.)

@ Do not operate the appliance empty or overheat.
(To avoid causing burns or damage to the main body.)

@ Do not connect the appliance with an external
timing device or operate the appliance in the
mode of a separate remote control system.
(To avoid causing fire.)

@ Do not use the appliance in the following places.
-Near heat or in high humidity environments.
(To avoid causing electric shock, electric leakage or fire.)
-On uneven surfaces or a mat which is not heat-resistant.
(To avoid causing injury, burns or fire.)
-In places close to walls or furniture, etc.
(To avoid causing discoloration, deformation, and
breakage of furniture, etc.)
- On the ground.
(To avoid causing an electric shock.)

injuries, electric shock, etc...

~

@ Wait until the product s fully cooled before

cleaning,
J

(To avoid burns.)

g

H Power supply - Power cord
o @ Always hold the plug itself when
unplugging the power plug.
(To avoid causing an electric shock, or a fire due
to a short circuit.)

@ When the appliance is not in use, remember to
turn off the power and unplug the power plug.

(To avoid causing burns, injury, or an electric shock,
\ leakage, fire due to insulation aging.) )

In order to avoid fire, explosion, burns,

Steam vent Lid handle

Lid

Steamer Basket handle

basket
Stewing pot

Steamer
basket

Drip tray

Pan

Main body

~

@ Avoid contact with steam when opening
the Lid.
(To avoid burns.)

(I When using the lid

® When the lid handle is loose, re-tighten
it before use.

(To avoid burns.)

\_




Instructions for Use

About the Main Body

B If the product is on a cabinet with sliding
table, make sure that the load capacity of the
tableis greater than 12 kg.

(To avoid dropping the product.)

H Periodically check the vent of the main body,
and remove dust.
(Refer to "Cleaning and Maintenance" on P8)

H Do not use the product outdoors.
(Unstable power supply may result in a product
failure.)

H Avoid using the product under direct sunlight.

(So as to avoid color change/discoloration.)

H Please make sure to use this product in areas
under 2000 meters above sea level.
(To avoid affecting cooking performance.)

Il Do not use the product in places where the
product's air vents may be blocked. (Refer to P2)
For example: on carpet, plastic bags, disposable
tablecloths, aluminum foil, or fabric, etc.

(To avoid causing a rise in internal temperature
of the appliance.)

Hl The appliance should be placed horizontally,
not against walls or objects. There should be at
least 10 cm of space around it, and the air vents
must be kept clear.

(To avoid causing a rise in internal temperature of
the appliance.)

Hl When steaming seafood, please use the
“Tender Steam” function. Ensure the water
level does not exceed the waterline indicated
for seafood to prevent overflowing.

l Clean promptly after each use to prevent
cockroaches and other small insects from

entering the appliance.

B During operation of the electric steamer, a large | c )
(To avoid causing product malfunction.)

amount of steam is generated. Itisrecommended

to open the kitchen range hood while using it. B Please wait until the main body has cooled

down completely before storing it.
(To avoid burns.)

About the lid, high-speed heating ring, drip tray, steamer basket, stewing pot

H Do not use the high-speed heating ring, drip
tray, or steamer basket for any purpose other
than with this appliance.

(To avoid causing deformation and inability to
detect the temperature correctly.)

l The drip tray, high-speed heating ring,
steamer basket, stewing pot, and lid are
subject to wear and tear depending on
usage.

- Stains or scratches may appear, but these will not
affect product performance or safety.
—If necessary, please purchase a new replacement.

B The “Fresh Stew” function does not require
the high-speed heating ring and drip tray.

H Pay attention to the following operations:

-Do not use sharp objects such as metal
spatulas, forks, knives, etc.

-Handle with care when using, and do not drop
or collide with hard objects such as metal.

-When the steamer basket or lid is still hot, do
not place it on mats or plastic products which
are not heat resistant. Also, do not cool it
rapidly with cold water.

Hl During use, slight deformation may occur
due to high-temperature heating of the
bottom of the pan or the steamer basket.
This is normal and does not affect
performance.
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Parts Identification

Before first use, please clean the lid, steamer basket, drip tray, high-speed heating ring, stewing
pot, and pan. (I=°P20)

Steam vent Lid handle
Lid
Basket handle

Steamer
basket Stewing pot (2)
Steamer
basket
Drip tray

Power plug
High-Speed Heating Ring
Pan

Power cord
Main body L~ @ Time/Menu knob

Control Panel

& 7 = .
EE MR OEEE oo

ON/OFF button

@ After menu selection is complete, press
this button to confirm and then set the

Time/Menu knob

@ Use this knob to select menus
and adjust the time.

@ Use this button to set the
timer.

time.
@ Press this button to start cooking.

@ To cancel cooking, press and hold this
button.




Getting started

% Example: 2 (Quick Steam)mode.

Place the product on a flat surface. Insert the plug, ensuring it is fully inserted. Once powered on,
the buzzer will sound to indicate it enters standby mode.

ll‘

Add water to the pan. Place the high-speed heating ring and then put the ingredients
into the steamer basket. Rotate the knob to select the

37 (Quick Steam)" function.

w B,
\\ ",

3 Press the[ .2, ] button. The digital display will flash  “00:20” . Rotate the knob clockwise to increase the
set time, or counterclockwise to decrease it. After setting the time, press the[ 2., ] button to start
operatlon or wait 6 seconds for it to start automat|cally
(Note: After selecting the "Z 1%k (Multi)" menu, press the[gwa ] button, then rotate the knob to select the sub-menu.)

- The time parameters for each function are shown below and can be adjusted as needed.

Time Time
Menu - Menu
Default Adjustable range Default | Adjustable range

J®# (Quick Steam) | 20 min 1min-1H L1 Defrost 20 min 1min-1H

{##(Tender Steam)| 40 min 1 min—1H30 min L2 Cleaning 30 min 1min-1H
EEE (Slow Cook) 3H 1 min-6 H i’ﬁ:ﬁ L3 Dough Fer. 2H 30 min-12 H
#1301 (Fresh Stew) 30 min 1 min-1H L4 Yogurt Fer. 2H 30 min-12 H
#PEA(Reheat) 20 min 1 min-1H L5 Rice Wine Fer. 24 H 30 min-48 H

- When the cooking time is complete, cooking ends and it automatically switchesto “Keep Warm” mode. The
keep-warm indicator will stay on, and a count-up time will be displayed. The maximum keep-warm duration is 8 hours.

IR EIN
DBy Y

When the product is in standby or during function selection, if there is no operation
for 30 seconds, the product will enter sleep mode. Rotate the knob or press the[ .2, ]
button to wake it.

Timer

-1 Rotate the"BFRI/%288 (Time/Menu)"knob to select the"i®3%(Quick Steam)" function. Press the[ .2, ]

button; the digital display will flash. Rotate the knob clockwise to increase the cooking time, or
counterclockwise to decrease it.

knob to set the preset time. Press the[ .2, ] button to start working, or wait 6 seconds for it to start

: 2 Press the"f849(Timer)"button, and the T|mer|nd|catorturns on. Rotate the"BFf/5< 8 (Time/Menu)"
automatically.

- Note: 1. Preset time refers to the cooking end time. The maximum preset time is 12 hours;
2. The menus available for Timer are Quick Steam, Tender Steam, Slow Cook, Fresh Stew, and Reheat.



Cleaning and Maintenance

@ Before cleaning, always unplug the power plug first. Wait until the product completely cools down before cleaning.
@ When cleaning the main body, do notimmerse it into water, or clean it with lacquer thinner, gasoline, alcohol, etc.
@ Clean promptly after each use.

Main body - Pan

@ Wipe with a soft, damp cleaning cloth.

B When cleaning up the oil stains M
Wipe with a cleaning cloth moistened with detergent, ..
and then wipe dry with a clean cloth. ’

@ About “mineral deposits” Y
During use, minerals such as calcium in the water will build

up on the pan and the high-speed heating ring. This deposit
isknownas “limescale” and is harmless to health.

. . . Please use the neutral
.(I:\glrlll?cﬁl;rt] g)e granules (caused by calcium O detergent for kitchen
.m&eg?na ;'rgigc%a/;'acllse)s ora cloudy appearance Do not use the following detergent
@ Discoloration such as brown, gray, or green tints. and to'ols: ;
(Caused by metal ions formed on the surfaces of the @Avoid alkaline detergents (such as
pan and high-speed heating ring). bleach) to prevent discoloration.

. @Avoid hard brushes, scouring
These are not due to the pan or high-speed )
heating ring itself discolo?ing or cogrroc?i ng. Please powder, etc, to prevent scratches.
clean the pan and high-speed heating ring with \\
citric acid or food-grade vinegar.

Main body (vent port)

@ Inspect about once a month, and clean
promptly if there is dirt.

High-speed heating ring - Drip tray -

Steamer basket - Lid -%tewing pot

@ Wash with diluted dish detergent, a soft sponge, and

water. Then wipe dry.

@ Do not use the nylon side of a scouring pad or any
nylon brushes.

@ Do not use a dishwasher or dish dryer.

@ Do not keep cooked food in the pan, steamer basket,
or drip tray for a long time. Do not leave them for a Suck dirt and other foreign objects
long time when they are wet or with detergent. with a vacuum cleaner.

(To avoid affecting the components.)




Tip: The ingredient quantities, temperature, and time recommended in the recipes can be adjusted based on personal
preference, ingredient sizes, and product usage.

Frozen dim sum & buns

||

Custard buns

Ingredients: Pork buns 2
Frozen Siu Mai 2

Shiitake mushroom 2
and vegetable buns
Steps:
1. Add water to the pan up to the 20-minute waterline. Place the Siu Mai and pork buns in the lower
steamer basket, and place the Shiitake mushroom and vegetable buns and custard bun in the

upper steamer basket; .
2. Select the" &% (Quick Steam)"mode, set the cooking time for 10 - 12 minutes, and press the[ 2]

button.

Tip: Various frozen dim sum (such as Mantou (steamed buns), Baozi (steamed stuffed buns), Huajuan
(steamed scallion buns), and Siu Mai) can be steamed together in one batch for the same time. Feel free

to mix and match according to personal preference. )

Steamed egg custard

Ingredients: Eggs 2 (about 110 g) Seasonings: Salt lg
Warm water 220g(35-40°C)

Steps:
1. Strain the egg mixture to remove foam and stringy bits. Pour the mixture into a dish, cover it with

plastic wrap, and use a toothpick to poke a few small holes in the wrap;
2. Add water to the pan up to the 30-minute waterline. Place it into the steamer basket. Select the
"7 (Tender Steam)"mode, set the cooking time to 15 - 20 minutes, and press the[ .2 ]button.

Tip: For steamed egg custard, egg to warm water ratio of 1:2 or 1:3 is fine, depending on personal needs.

(M A 1:2 ratio results in a firmer, silkier custard with a rich egg flavor;
@A 1:3 ratio yields a finer and melt-in-the-mouth texture with a lighter egg flavor and more released

liquid.

Chicken breast salad with vegetables

7
\.

Ingredients: Chicken breast 200g Seasonings: Black pepper 3g
Salt 4g
Olive ail 5g

Lemon wedge 1

Steps:
1. After washing and drying the chicken breast, sprinkle salt and black pepper and marinate both

sides for 10 minutes;
2. Put the marinated chicken breast into a food-grade sealable plastic bag. Place the bagin the pan.

Add water, ensuring it is above the minimum waterline and submerges the chicken breast.
Select the i (Slow Cook)"mode, set the cooking time to 60 minutes, and press the[ O,

button;
3. After cooking is complete, remove the cooked chicken. Heat a pan and lightly sear both sides of

the chicken with olive oil. Slice the chicken, and drizzle with a little lemon juice.




Onsen egg

Ingredients: Eggs 4

Steps:
1.Wash the egg, and put it into the pan;
2. Add water to the pan, ensuring it is above the minimum waterline and submerges the egg.
Select the"{:& 7 (Slow Cook)"mode, set the cooking time to 20 - 40 minutes, and press
the[ .9, ]button.

BB

Pork rib soup with corn

7
\.

Ingredients: Pork short ribs 100g Seasonings: Salt Alittle
Corn 40g Cookingwine  Appropriate
Spring onion 10g amount
Ginger (sliced) 10g
Water 280g

Steps:

1. Blanch the pork short ribs. Cut the corn into chunks and set aside;

2.In two stewing pots, respectively add the blanched pork short ribs, corn, ginger slices, cooking wine,
and water;

3. Add water to the pan up to the 60-minute waterline. Place the stewing pots into the steamer basket.
Select the"f##(Fresh Stew)"mode, set the cooking time to 60 minutes, and press the[ .S, ]button;

4. After cooking is complete, add salt and spring onion to season, then serve and enjoy.

7
.

Defrosting beef

Ingredients: Quick-frozenbeef 1 piece
Water Appropriate amount

Steps:
1. Put the quick-frozen beef into a food-grade sealable plastic bag. Place the bag in the pan. Add water,
ensuring it is above the minimum waterline and submerges the beef. Select the" £, (Multi)" L1

mode, set the cooking time to 30 minutes, and press the[ 9, ]1button.

10




Tip: The ingredient quantities, temperature, and time recommended in the recipes can be adjusted based on personal
preference, ingredient sizes, and product usage.

Cleaning bowls and chopsticks

several Water Appropriate

Cleaned bowls and chopsticks
amount

Steps:

1. Add water to the pan up to the 60-minute waterline. Place the cleaned bowls and chopsticks in the
steamer basket. Select the" Z#x{t(Multi)" L2 mode, set the cooking time to 45 minutes.

Dough fermentation

Ingredients: Flour 250¢g Seasonings: Sugar 5g
Warm Water (30°C) 100g Yeast 5g

Steps:
1. Add sugar and yeast powder into the warm water and stir evenly. Pour the mixture into the flour,

and knead into a dough;
2. Put the kneaded dough into a larger bowl. Place the bowl in the steamer basket. Add water to the

pan up to the 40-minute waterline. Select the" %1%t (Multi)" L3 mode, and set the cooking time
to 30 minutes.

Greek yogurt

7
\.

Ingredients: Yogurt 25mL
Milk 125mL
Sugar 10g
Steps:

1. Soak the glass jar and spoon in hot water* (3% Soak them in hot water above 95°C for 5 minutes);
2. Putyogurt, milk and sugar into the cooled glass jar, and stir well with a spoon;

3. Seal the glass jar opening with plastic wrap, and put it into the steamer basket;

4. Add Water to the pan up to the 90-minute waterline. Select the" %&£ (Multi)" L4 mode, and set

the cooking time to 6 hours;
5. After cooking is complete, remove the jar. Place it in the refrigerator and let it rest for 8 hours to

L obtain rich and delicious yogurt. )
Rice wine fermentation
Ingredients: Glutinous rice 250g Cool boiled water Appropriate
Rice Yeast 3 g (half piece) amount
Steps:

1. Pour the steamed glutinous rice into a clean, sterile glass bowl and spread it out. Let it cool
naturally to about 30°C. Sprinkle cool boiled water over the surface of the rice, and stir evenly.
Add the crushed rice yeast and mix well. Place the bowl into the pan, and cover it with the lid;

2. Select the" %1%k (Multi)" L5 mode, and set the cooking time to 24 hours. )




Troubleshooting

It is not a malfunction, please check before requesting a repair.

Phenomenon Cause

Buttons are } @ Is the power plug plugged in?

unresponsive @ Are you wearing gloves or a Band-Aid on your finger when operating?

Th i @ Is the cooking complete because the cooking time has ended?
retirar%%:)asrlcgendb @ Are you using this product in a high-temperature environment?

during use y — During use, it is recommended to keep the ambient temperature within the

range of 0°C - 35°C.

Heating power } @ Is the temperature of the main body too high?

Sggreases during — After the temperature decreases, the heating power will automatically resume.

Error Codes Indication

Please check before requesting a repair.

Error display Please check

s N\

@ Is the pan running dry (or has the water in the pan boiled off?)

' ‘ .-' .-‘ — Please turn off the main body, and unplug the power plug. _
i

‘ ' ’ ' After the main body has completely cooled down, add water to the pan,
——— ensuring it is above the minimum waterline. Then restart the selected function.

@ Unplug the power plug, wait for more than 3 seconds, then plug it in again,
and restart the selected function.If "H>¢ %" still appears, then there is a
malfunction. =
—Please contact the Panasonic authorized service center, and inform the error

_ Y, code (two digits after "H").

Specifications

Model No. | NF-SM21-W
Rated voltage 220V~
Rated frequency 50 Hz
Rated power input 2100 W
Water tank capacity (approx.) 3.0L
Steamer basket capacity (approx.) 10.0 L (5.0 L per tier)
Power cord length (Approx.) im
Size (W X D X H) (approx.) 330 mm X310 mm X350 mm
Weight (approx.) 4.7kg
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