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	V I N T E N D E D  U S E

•	 This appliance is intended to boil eggs or poach eggs, preparing egg dishes and 
steam vegetables.

•	 Only use the appliance as described in this manual.
•	 This appliance is intended to be used in household and similar applications such as:

	– staff kitchen areas in shops, offices and other working environments;
	– farm houses;
	– by clients in hotels, motels and other residential type environments;
	– bed and breakfast type environments and not for commercial use.

•	 This appliance is intended for indoor use only.
•	 This appliance can be used by children aged from 8 years and above and 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 understand the hazard involved. Children shall not play 
with the appliance. Cleaning and user maintenance shall not be made by children 
without supervision.

•	 Any use of the appliance other than described in this manual is regarded as misuse 
and may cause injury, damage to the appliance and void the warranty.

	V I M P O R TA N T  S A F E T Y  P R E C AU T I O N S

G E N E R A L  S A F E T Y  I N S T R U C T I O N S

	6 WARNING

	• Ensure you have fully read and understood the instructions 
in this user manual before you install or use the appliance. 
Keep this document for future reference.

	• Do not use the appliance if a part is damaged or defective. 
Replace a damaged or defective appliance immediately.

	• If the power cable or the appliance is damaged, return the 
whole appliance to Solis or to a service agent authorized by 
Solis for repair.

	• Avoid injuries from the egg piercing pin.
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S A F E T Y  I N S T R U C T I O N S  R E G A R D I N G  I N S TA L L AT I O N

	6 WARNING

	• Do not drop the appliance and avoid bumping.

	• Place the appliance on a stable, flat, heat and moisture 
resistant surface.

	• Never use the appliance with an external timer switch or 
remote control.

	• Do not leave the power cable hanging over table edges 
to prevent the appliance from being pulled down. Make 
sure that neither the appliance nor the power cord or plug 
comes into contact with hot surfaces, such as hotplates or a 
radiator, or that they come into contact with the appliance 
itself.

	• Never place the appliance where it could fall into water or 
other liquids (e.g. in or near a sink).

	• Never reach for an appliance that has fallen into water or 
other liquids:

	– Always wear dry rubber gloves to unplug the appliance 
before taking it out of the water.

	– Do not start using the appliance again before having it 
checked for functionality and safety by Solis or a service 
center authorized by Solis.

	• Do not place the appliance directly under a power outlet.

	• Switch off and unplug the appliance before moving the 
appliance.

	• Fully unwind the power cable before use.
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S A F E T Y  I N S T R U C T I O N S  R E G A R D I N G  U S E

	6 WARNING

	• Children must be supervised to ensure that they not play 
with the appliance.

	• Always keep the appliance and power cable away from 
children.

	• Do not operate the appliance with wet hands.

	• Only use the appliance with the provided accessories or 
accessories recommended by Solis. Incorrect accessories or 
misuse can lead to damage to the appliance.

	• Do not move the appliance when in use.

	• Do not switch on the appliance when no water has been 
poured in.

	• Do not move the appliance when in use or when it contains 
water.

	• Unplug the appliance when it is not in use.

	• Only touch the handles and control buttons, when the 
appliance is operating. Parts of the appliance may get hot 
during use.

	• Be careful when taking off the lid. Hot steam may escape.

	• Always put on the lid during the cooking process.

	• Do not touch the water reservoir. The heating element of the 
appliance stays hot for a while after use.
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S A F E T Y  I N S T R U C T I O N S  R E G A R D I N G  M A I N T E N A N C E

	6 WARNING

	• Unplug the appliance before service and when replacing 
parts.

	• Never immerse the appliance in water or other liquids or 
place it in a dishwasher.

	• Do not use abrasive chemical cleaning agents such as 
ammonia, acid or acetone when cleaning the appliance. This 
can damage the appliance.

	• Let the appliance cool down completely before cleaning and 
storage.

	V CO N T E N T S

Please check the contents of the package:

1× EGG BOILER & MORE

1× Lid

1× Egg tray

1× Cooking tray

1× Measuring cup with piercing pin

	V A P P L I A N C E  D E S C R I P T I O N

This appliance is an egg cooker. With the knob you can stepless adjust how long the 
eggs are cooked. The additional cooking tray gives you even more options. Poach and 
cook eggs or steam vegetables and more with your EGG BOILER & MORE!
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1 	 Steam vent
2 	 Lid
3 	 Cooking tray
4 	 Egg tray
5 	 Water bowl
6 	 Power LED
7 	 Power button

8 	 Cooking time wheel
9 	 Power cable storage
q 	 MAX indicator
w 	 Measuring cup
e 	 Egg piercing pin
r 	 Handle
t 	 Power cable
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	V B E F O R E  F I R S T  U S E

To prepare the appliance before first use:

1.	 Remove the packaging from the appliance.
2.	 Clean the appliance with a damp cloth.
3.	 Rinse the following parts with hot water:

	– Egg tray 4
	– Cooking tray 3
	– Lid 2
	– Measuring cup w

	V I N S TA L L AT I O N

	4 We recommend the installation of a residual current circuit-breaker to provide 
additional protection when using electrical appliances. It is advisable to use 
a circuit-breaker with a nominal fault current of maximum 30 mA. Your local 
electrician can advise you.

To install the appliance:

1.	 Place the appliance on a flat, stable, and heat and moisture resistant surface.
2.	 Plug the power cable t into a power outlet.

The appliance is now ready for use.

	V B O I L I N G  E G G S

	6 Avoid injuries from the egg piercing pin at the bottom of the 
measuring cup.

	6 Avoid spillage on the power connector.

To boil eggs:

1.	 Fill the measuring cup w with water up to the MAX indicator.
2.	 Pour the water from the measuring cup w into the water reservoir 3.

	6 Do not use more water than one measuring cup filled up to 
the MAX indicator.

3.	 Place the egg tray 4 on top of the water reservoir 5.
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B	

4.	 Carefully pierce the bottom of the egg with the egg piercing pin e (see image B). 
Do not crack the eggs.

C	

5.	 Place the pierced eggs in the egg tray 4 (see image C).
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6.	 Put the lid 2 on the egg tray 4.
7.	 Rotate the cooking time wheel 8 to choose the desired hardness of the boiled 

eggs.

Icon Meaning

Soft-boiled (approximately 5 minutes)

Medium-boiled (approximately 10 minutes)

Hard-boiled (approximately 15 minutes)

	4 The cooking time is steplessly adjustable. The wheel can therefore also be set to any 
position between these marks.

8.	 Press the power button 7 to start the boiling process. The power LED 6 lights 
up.

When the boiling process is finished a signal sounds and the appliance switches off.

	6 Be careful when taking of the lid, hot steam may escape.

9.	 Grab the handle r to remove the lid 2.
10.	 Remove the egg tray 4 with the eggs with the handle r.
11.	 Cool the eggs in cold water.
12.	 Unplug the power cable t from the power outlet.
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	V U S I N G  T H E  CO O K I N G  T R AY

	6 Avoid injuries from the egg piercing pin at the bottom of the 
measuring cup.

	6 Avoid spillage on the power connector.

To use the cooking tray:

1.	 Fill the measuring cup w with water up to the MAX indicator.
2.	 Pour the water from the measuring cup w into the water reservoir 5.

	6 Do not use more water than one measuring cup filled up to 
the MAX indicator.

3.	 Place the cooking tray 3 on top of the water reservoir 5.
4.	 Place food in the cooking tray 3.
5.	 Put the lid 2 on the cooking tray 3.
6.	 Rotate the cooking time wheel 8 to choose the desired cooking time.
7.	 Press the power button 7 to start the boiling process. The power LED 6 lights 

up.

When the boiling process is finished a signal sounds and the appliance switches off.

	6 Be careful when taking of the lid, hot steam may escape.

8.	 Grab the handle r to remove the lid 2.
9.	 Remove the cooking tray 3 with the handle r.
10.	 Unplug the power cable t from the power outlet.
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	V C L E A N I N G  A N D  C A R E

	6 Do not put the appliance or its parts in the dishwasher.

We recommend cleaning the appliance after every use. To clean the appliance:

1.	 Switch off and unplug the appliance.
2.	 Let the appliance cool down.
3.	 Rinse the following parts with hot water:

	– Egg tray 4
	– Cooking tray 3
	– Lid 2
	– Measuring cup w

4.	 Dry all parts thoroughly.
5.	 Clean the appliance with a damp cloth.

	V S TO R AG E

Store the appliance in a dry and enclosed space.

	V R E M O V I N G  L I M E S C A L E

	4 Always follow the dosing instructions on the bottle of the descaling agent for the 
mixing ratios.

1.	 Fill the water reservoir 5 with the descaling solution.
2.	 Leave the solution in the water bowl 5 for 10 minutes.
3.	 Empty the water reservoir 5.

	6 Avoid injuries from the egg piercing pin at the bottom of the 
measuring cup.

	4 The water bowl 5 must always be kept free from limescale, because it has a 
negative effect on the cooking result.

4.	 Fill the measuring cup w with water up to the MAX indicator.
5.	 Pour the water from the measuring cup w into the water reservoir 5.
6.	 Rotate the cooking time wheel 8 to the maximum setting.
7.	 Press the power button 7 to start the boiling process. The power LED 6 lights 

up.

When the boiling process is finished a signal sounds and the appliance switches off.

8.	 Discard the boiled water.
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	V T E C H N I C A L  S P E C I F I C AT I O N S

Model-No. Type 8272

Voltage / frequency 220–240 V~ / 50/60 Hz

Output 400 W

Dimensions (Ø × H) 17 × 16 cm

Weight 900 g

Maximum number of eggs 7

Cooking time 5 - 15 minutes (steplessly adjustable)

Technical changes reserved.

	V T R O U B L E S H O OT I N G

Problem Possible cause Solution

The appliance does not 
function.

The power connection is 
not working.

Make sure the power cable 
is connected to a working 
power source.

The appliance is not 
switched on.

Press the power button.

The appliance is damaged. Press the power button. 
If the appliance doesn’t 
switch on, the appliance is 
damaged.
Contact Solis or a Solis 
authorized service center.

Eggs too soft/food 
undercooked.

There is Limescale deposits 
in water bowl.

Descale the water bowl.

The selected cooking time 
is too short.

Select a longer cooking 
time.



14

	V D I S P O S A L

This marking indicates that this product should not be disposed with other 
household wastes throughout the EU. To prevent possible harm to the 
environment or human health from uncontrolled waste disposal, recycle 
it responsibly to promote the sustainable reuse of material resources. To 
return your used device, please use the return and collection systems or 
contact the retailer where the product was purchased. They can take this 
product for environmental safe recycling.

	V 2 Y E A R  G UA R A N T E E

	4 Only valid with a till receipt.

We provide a guarantee for this appliance, if the defect has demonstrably arisen as a 
result of faults in the material or construction, and has arisen despite proper handling 
and care. Glass breakage is not covered by the guarantee. The guarantee starts from the 
date of sale, as noted on the sales receipt, which must be enclosed with the appliance. 
For commercial use, the guarantee lasts for 12 months. The detailed guarantee 
conditions are available at www.solis.com.

	V S O L I S  C U S TO M E R  S E R V I C E

It is always worth calling us before 
sending in the article, as malfunctions 
can often be easily solved by the 
appropriate tip or trick from our 
experts. For country specific contact 
information, scan the QR code, follow 
the weblink or call us.
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	V R E C I P E S

P O AC H E D  E G G S
1.	 Put max. 1 measuring cup w of cold water into the water bowl 5 (not into the 

cooking tray).
2.	 Carefully crack max. 2 eggs into the cooking tray 3. Use a spoon to evenly 

distribute egg white around egg yolk so that it is completely enclosed.
3.	 Put the lid 2 on the cooking tray 3.
4.	 Select lowest cooking setting and start the cooking process.

R OYA L  C U S TA R D
1.	 Put max. 1 measuring cup w of cold water into the water bowl 5 (not into the 

cooking tray).
2.	 Crack 1 egg into a bowl and mix with 1 measuring cup w of water. Add salt, 

instant broth, green onions, mushrooms, fried meat / shrimps, soy sauce, sesame 
seed oil etc. as desired.

3.	 Pour into the cooking tray 3 and put on lid 2.
4.	 Select the medium cooking setting and start the cooking process.

S T E A M I N G  V E G E TA B L E S
1.	 Put max. 1 measuring cup w of cold water into the water bowl 5 (not into the 

cooking tray).
2.	 Wash the vegetables (broccoli, carrots, potatoes etc.) well and cut them into pieces. 

Place them into the cooking tray 3 and distribute them evenly.
3.	 Put the lid 2 on the cooking tray 3.
4.	 Select the desired cooking setting (al dente to well done) and start cooking process.
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www.solis.com
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