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Important

Read this important information
carefully before you use the appliance
and save it for future reference.

Warning

Avoid spillage on the
connector.

Do not misuse this kettle
for other than its intended
use to avoid potential
injury.

Do not use the appliance
if the plug, the mains
cord, the base or the
kettle itselfis damaged.

If the mains cord is
damaged, you must have
it replaced by Philips, a
service centre authorised
by Philips or similarly
qualified persons in order
to avoid a hazard.

This appliance can be
used by children aged
from 8 years and above
and by persons with
reduced physical, sensory
or mental capabilities or
lack of experience and
knowledge if they have
been given supervision
or instruction concerning
use of the appliance in

a safe way and if they
understand the hazards
involved. Cleaning and
user maintenance shall
not be made by children
unless they are older than
8 and supervised. Keep
the appliance and its cord
out of reach of children
aged less than 8 years.
Children shall not play
with the appliance.

Keep the mains cord, the
base and the kettle away
from hot surfaces.

Do not place the
appliance on an enclosed
surface (e.g. a serving
tray), as this could cause
water to accumulate
under the appliance,
resulting in a hazardous
Situation.

Unplug the appliance

and let it cool down
before you cleanit. Do
not immerse the kettle or
base in water or any other
liquid.

Caution

Only connect the
appliance to an earthed
wall socket.
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+  Only use the kettle in
combination with its
original base.

+  Never fill the kettle
beyond the maximum
levelindication. If the
kettle has been overfilled,
boiling water may be
ejected from the spout
and cause scalding.

«  Be careful: the outside of
the kettle and the water
in it become hot during
and some time after use.
Only lift the kettle by its
handle. Also beware of
the hot steam that comes
out of the kettle.

« This appliance is intended
to be used in household
and similar applications
such as farm houses,
bed and breakfast type
environments, staff
kitchen areas in shops,
in offices and in other
working environments
and by clients in
hotels, motels and
other residential type
environments.
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Boil-dry protection

«  This kettle is equipped
with boil-dry protection: it
switches off automatically
if you accidentally switch it
on with no or not enough
waterinit. Let the kettle
cool down for 10 minutes
and then lift the kettle off
its base. Then the kettle is
ready for use again.

Electromagnetic fields
(EMF)

This Philips appliance complies with all
standards regarding electromagnetic
fields (EMF).

Recycling

Do not throw away the product with
the normal household waste at the
end of its life, but hand itin at an
official collection point for recycling.
By doing this, you help to preserve the
environment.

Follow your country’s rules for the
separate collection of electrical and
electronic products. Correct disposal
helps prevent negative consequences
for the environment and human health.

Guarantee and support

If you need information or support,
please visit www.philips.com/support or
read the separate worldwide guarantee
leaflet.



2 Overview (Fig. 1)

Main unit

(D) Nourishing kettle lid
(2) Tea basket holder

(3) Nourishing kettle body
(®) Power base

Control panel

(5) Power on/off button
(6) Cancel/back button

(7) Navigation button
Timer button

(9) Confirm/OK button
Program LED indicators

Tea basket

(11) Tea basket with handle

Stewing pot

@ Stewing pot storage container
(13) Stewing pot

Stewing pot lid

(15 Stewing pot holder

Stewing pot container lid

3 Before first use

Thoroughly clean the parts that will
come in contact with food before you

use the appliance for the first time (see

“Cleaning”).

4 Usevyour
nourishing kettle

(Fig.2)

Follow the steps below to use your
nourishing kettle

1 Addingredients to the kettle.

2 Add water to the kettle.

Never fill the kettle beyond the
maximum water level indication
15L).

Fix the tea basket holder to the
kettle.

Close the lid.
Fix the kettle to the power base.

w

Plug in the appliance.

Press and hold the On/Off button
for 1-2 second to power on the

appliance.

All the program LEDs light up and

the LED of Gentle Brew program is

selected by default.

8 Press navigation button (< or >) to
select a program.
When a program is selected,
the LED of this program will be
highlighted and the duration and
temperature of this program will be
on the LED display.
See “Preset programs” for program
details.
To change the cooking duration of
the selected program, use the timer
button and navigation buttons
to adjust the timer. See “Adjust
program duration” for details.
To preset time for delayed cooking,
use the timer button and
navigation buttons to set timer. See
“Preset time for delayed cooking”
for details.
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9 Press the Confirm/OKbutton @ to
start the program.

. The appliance starts processing.

.« The LED of the selected program
keeps blinking and the timer starts
counting down until processing is
completed.

. When processing is completed, the
appliance will beep.

> The appliance will automatically
go into “keep warm” mode for
30 minutes after “Gentle brew/
baby milk/egg/soup/congee/
fruit tea” program is completed,
and then power off automatically.
For the programs of Gentle brew/
baby milk, the appliance will
keep temperature at 40°C. For the
programs of Egg/soup/congee/
fruit tea, It will keep processing
results warm at 70°C.

10 Press and hold the On/Off button
to power off the appliance.

11 Unplug the appliance and remove
the nourishing kettle from the base.

12 Remove the lid.

13 Pour out the water/ingredients/soup
from the kettle carefully.

5 Useyourtea
basket (Fig. 3)

Follow the stepsin Fig. 3 to assemble
and use your tea basket.

Use fruit tea and gentle brew program
when tea basket is used.

For preset programs, see “Preset
programs”.

Note: Never fill the kettle beyond the

maximum level indication for tea (1.25 L).
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6 Use your stewing
pot (Fig. 4)

Follow the stepsin Fig. 4 to assemble

and use your stewing pot.

Use soup program when stewing pot is

used.

For preset programs, see “Preset

programs”.

L Note: Never fill the kettle beyond
the maximum level indication for
stewing pot (1.0 L).

7 Adjust program
duration (Fig. 5)

You can use the timer button (@) to set

the program duration.

1 Prepare your appliance according to
step 1to 7in “Using your nourishing
kettle”

2 Press navigation button (< or >) to
select a program.

3 Press the timer button one time
to enter timer control mode for
adjusting program duration.

5 “COOKING” (cooking duration LED)
lights up.

4  Press navigation button (< or >) to
set program duration.

5 Press the Confirm/OK button @ to
confirm and start the program.



8 Preset time for
delayed cooking
(Fig. 6)

You can use the timer button to
set the time at which you want the
appliance to finish cooking. The preset
timeris available up to 12 hours.

1 Prepare your appliance according to
step 1to 7in “Using your nourishing
kettle”

2 Press navigation button (< or >) to
select a program.

3 Press the timer button @ two times
to enter the preset mode for delayed
cooking.

5 “PRESET” (counting down LED)
lights up.

4 Press navigation button (< or >) to
set when to finish the program.

Press the Confirm/OK button @
The timer on the LED display starts
to count down.

J o

L The appliance starts cooking
automatically and will complete
cooking by the time when counting
down ends.

9 C(leaning

Always unplug the base before you
cleanit

Neverimmerse the kettle orits base in
water.

Clean the kettle thoroughly each time
after use. Use water and cleaning
detergent together with a soft cloth for
best results.

Make sure to dry the product properly
before putting it away in storage.

All the accessories are not dish-washable.

Clean the nourishing
kettle and the power base
Clean the outside of the kettle and the
base with a moistened soft cloth.

Caution: Do not let the moist cloth
come into contact with the cord, the
plug and the connector of the base.

Descaling the kettle

Depending on the water hardness in
your area, scale may build up inside the
kettle over time and affect performance
of the kettle. Regular descaling makes
your kettle last longer, ensures proper
function and saves energy.

When scale starts to build up inside the

kettle, follow the steps below to descale

your kettle:

1 Add white vinegar or slices of fresh
lemons to the kettle.

2 Fill the kettle with water to
maximum water level

Boil the mixture.

W

Wait for 1.5 to 2 hours (depending

on the severity of the scale) before

rinsing the kettle.

5 Use a brush or cleaning cloth to
remove any stain.

6 Fill the kettle with water again and

boil it twice before using.
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10 Preset programs

Program
name

Keep warm

Program purpose

Keep the kettle warm
at 70°C for two hours
and then power off
automatically.

Adjustable | Adjustable
duration duration
for each

program cooking

15-12

1-4 hours
hours

fordelayed | warm

15L

Gentle brew

- Brew tea at 40°C.

- |tis suitable for brewing
herbal tea and flower
tea. This unique low
temperature setting
helps to gently release
essence of ingredients
into water, provide best
taste to the drink that
can be enjoyed right
away.

* Note: This program will
not boil ingredients
to 100°C. Use purified
water when preparing
the drink.

10-40
minutes

05-12
hours

40°C

15L

Soup

- Cookingredients for
two hours.

- Suitable to process
ingredients that
requires longer cooking
time.

15-12

1-4 hours
hours

70°C

125L

Congee

- Cookingredients for
one hours.

- Suitable to process
ingredients that
requires shorter cooking
time.

05-2

1-12 hours
hours

70°C

125 L

14 EN




Adjustable | Adjustable

Program Program purpose duration duration
name g purp for each | fordelayed
program cooking
- Boil the drink for
20 minutes.
. - Suitable to prepare
Fruit tea herbal tea, flower tea rrli?{jtgs ?](5);52 \{ 125L
and fruit tea that need 70°C
to be boiled and well
cooked.
- Boil eggs for 10 minutes. B ~
Egg - Suitable to prepare m?ni?es ?\iu:sz \{ 15L
boiled eggs. 70°C
- Warm water and keep it
at 40°C.
- |tis suitable for
preparing baby milk (i.e. ~
Baby milk using milk powder). - ?\gu:sz \{ 15L
» Note: This program will 40°C
not boil to 100°C. Use
purified water for this
program.
Boil water | Boil water to 100°C. - 05-12 X 15L
hours
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11

Issue

Overflow
happens

during cooking

Troubleshooting

Potential solution

A large amount of foam might form when cooking certain
ingredients and this could lead to overflow. To open the lid during
cooking could reduce the amount of foam and decrease the
chance of overflow. Make sure ingredients in the kettle do not
exceed the maximum levelindicated on the product. Adding too
many ingredients will lead to overflow and should be avoided.

LED “-- -~ Kettle is not on the power base while cooking. When a program

is flashing is running, if you lift the kettle from its base and put it back within
and all the five minute, the selected program will resume and the remaining
keys have cooking time will be completed. If it takes longer than five minutes
Nno response before kettle is put back on the power base, then the previously
other than selected program will be cancelled and you would need to restart
power key. the program again.

The kettle

beeps four

times and

switches off

automatically.

| try to switch
on the

kettle, but it
switches off
automatically.

Display shows
ErO1.

The kettle activated the boil-dry protection. This kettle is equipped
with boil-dry protection. This device automatically switches off the
kettle if it is accidentally pressed on when there is no water or not
enough waterin it. The kettle will switch off and power-on light will
go off. Let it cool down. The kettle is ready for use again.

16 EN
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