BOW 70 USE THE EGG COORER

Every time you cook an egg follow these instructions from the beginning to the end - don’t
ever try to cook an egg using the water left behind in the cooker - you will burn it out!

1. Remove the transparent plastic lid & the egg holder - put them down somewhere safe
Check whether there is water in the base of the egg-cooker - if there is, remove it by
pouring it into the metal jug provided (you must do this)

3. Take the little plastic measuring tube - fill it up to the top line with water from the
glass jug

4. Pour the water into the base of the egg cooker
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Put the egg-holder back into the cooker

6. Take each egg one at a time. Holding the fat-end down, push it onto the egg-piercer
with a rapid down-movement (there is a pin in the egg piercer that makes a little hole in
the egg - this stops it cracking during cooking)

7. Turn the egg so that the hole is facing up & put the egg into the egg holder

Put the plastic transparent lid back on the cooker
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Turn the cooker on

10. An alarm will sound when the eggs are cooked (this takes some time so be patient -
don’t take the eggs out before the alarm has sounded)

11. TURN-OFF THE COOKER & remove the eggs.

12. Put the transparent plastic lid back on the cooker

Buon Appetito!!!

HOUW 70 USE T#E COFFEE MACHTNE

1. Check that the heating elements are turned on - a red dot means the machine is on &
heating - a green dot means off

2. Turn on the heating elements (if necessary) by pressing in the ‘On/Off’ buttons

3. Take a coffee pad out of the llly box - make sure the ‘llly’ embossed on the pad is
facing up

4. Raise any one of the levers with the black handle - insert the pad with the ‘llly’ facing
up into the pad-holder - make sure it is sitting comfortably

5. Let the lever down to sit on the pad. Now press the lever down until it stops & locks
into place (note: if the lever isn’t locked down the coffee will squirt out the sides)

6. Press-in the button with the coffee-cup symbol to start the coffee flowing. It is not
automatic. To stop the coffee you must again press-in the button with the coffee-cup
symbol

7. To make a capuccino the steam tank must be under pressure - this takes around 15
minutes & the needle on the gauge at the front of the machine should be at ’12 o’clock’
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