ULTRA COMPACT

www.tefal.com



RSNy
,‘HH%:‘;\\\Q\\\\ RN
1 VAN Y AN

el =\
NI

<\:>\ \\ \x\
——=

AREAEEEREY
TSR E=N R
e T e
T IRRNPSERRNEY

LSSV eV

RSN

HHV%:\‘;\\\Q\\\\\ D

lA'tH.\“\\\\\\d\\\'

T | BRN AN Y

\u\é;‘>
. —_————

* depending on the model

11
12

13
14
15
16
17









DESCRIPTION (EN |

1 Lid handle 9 Water-fill drawer

2 Lid 10 Removable turbo ring

3 Steam basketn’ 3 11 Inside Maximum water level
(depending on the model) 12 Water tank (1.5L capacity and

4 Removable base with clips and 1 hour continuous use)
built-in egg holder 13 Heating element

5 Steam basket n® 2 14 Exterior water level indicator

6 Steam basketn®1 15 60-minute timer

7 1L capacity rice bowl 16 On indicator light
(depending on model) 17 Mains cord

8 Juice collector

PROTECT THE ENVIRONMENT

Environment protection first!
® Your appliance contains valuable materials which can be
—-— recovered or recycled.
2 Leave it at a local civic waste collection point.

/\ Please follow the instructions for use carefully. This appliance
produces boiling hot steam.

SAFETY INSTRUCTIONS

e For your safety, this appliance complies with the
applicable standards and regulations
—Low voltage directive
—Electromagnetic compatibility
—The environment
—Materials in contact with food.

e Check that the power supply voltage corresponds to
that shown on the appliance (alternating current).



e Given the diverse standards in effect, if the
appliance is used in a country other than that
in which it is purchased, have it checked by an
approved service centre.

e Do not place the appliance near a heat source or
in a hot oven, as serious damage could result.

e Use a flat, stable, heat resistant work surface,
away from any water splashes.

e Never place the appliance in a tray or other
container which would allow water to accumulate
around the base.

e Never leave the appliance unattended whilst
connected to the power supply, even if for a few
moments, especially where children are present.
Keep away from children.

e Do not leave the power cord close to or in contact
with sources of heat or sharp edges.

¢ Do not leave the cord hanging.

e Always plug the appliance into an earthed socket.

Do not unplug the appliance by pulling on the cord.

e Do not use the appliance if:

—the appliance or the cord is damaged.

—theappliance has fallen or shows visible damage
or does not work properly.

In the event of the above, the appliance must be

sent to an approved Service Centre.



o If the power supply cable is damaged, it must [ZXJ§
be replaced by the manufacturer, the aftersales
service or a similarly qualified person in order to
avoid any risk.

e Burns can occur by touching the hot surface of
the appliance, the hot water, the steam or the
food.

e Always unplug the appliance:

—immediately after use,
—when moving it,
—prior to any cleaning or maintenance.

e Never immerse the appliance in water!

e Do not place the appliance near a wall or a
cupboard: the steam produced by the appliance
can cause damage.

e Do not move the appliance when it is full of
liquids or hot foods.

e This appliance is designed for domestic use only.
In case of professional use, inappropriate use
or failure to comply with the instructions, the
manufacturer accepts no responsibility and the
guarantee does not apply.

eIt is not intended to be used in the following
applications, and the guarantee will not apply for:
—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.

¢ Do not touch the appliance when it is steaming
and use oven gloves to remove the lid, rice bowl
and steam baskets.

« 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.

e Children should be supervised to ensure that they
do not play with the appliance.

PREPARATION

Prior to use

e Using warm water and washing up liquid, wash all the removable parts
and the inside of the water tank.

e Rinse and dry.

Do not immerse the base unit or water tank when cleaning in water.

Preparing the steamer

e Place the base unit on a flat, stable, heat resistant work surface away
from water splashes and other sources of heat.

e Place the turbo ring around the heating element ensuring it is the right
way round (the largest part on the bottom).




Filling the water tank
e There are two ways to fill the water tank:
A. Pour the water directly into the water tank, up to the maximum level.
B. Open the water-fill drawer on the right-hand side of the base and
pour in water up to the maximum level. Close the drawer.
e Check that the turbo ring is positioned correctly.
e Place the juice collector on the tank until firmly in place.
e Use fresh water with each use.
Keep away from any objects which could be damaged by the steam.
Do not use seasoning or any other liquid other than water in the water
tank.
Make sure there is water in the tank prior to use.

Positioning the removable bases
e The baskets have bases which can be removed to obtain a larger cooking
space or to cook larger foods.
» To position the bases:
—Place the basket on the table.
—Hold the base right side up (clips toward the bottom).
—Centre the base inside the basket.
—Press on the clips until the base is locked into place.
« To remove the bases, push up from underneath.

Positioning the baskets

e Place the food in the baskets.

e Place the baskets on top of the juice collector.

e The baskets are numbered: 1, 2 and 3 (depending on the model).
—Always put basket n*1 on the juice collector.
—Then place basket n°2.

—Then basket n°3 (depending on the model).

o Put the lid on. (The lid fits on all the baskets).

You can use the product with 1, 2 or 3 baskets @ ®

depending on your needs. ®

Always place the baskets in the right order. %/

—___—0

For best results, do not put too much food in the
baskets.




To cook rice (depending on model)

e Put the rice and the water in the rice bowl (see the table of cooking
times).

e Place the rice bowl in the steam basket, cover with the lid to cook.

To cook eggs

e Place the eggs in the built-in egg holders, cover with the lid to cook.

STEAM COOKING

Choose the cooking time

e Plug the appliance in.

e Set the timer for the recommended cooking times (see table of cooking
times).

e The orange indicator light comes on.

e The steam cooking has begun.

In order to set the timer, the appliance must be plugged in.

During cooking

e Check the water level by looking at the exterior water level indicator.

e Filling to the MAX level lasts about 60 minutes steaming.

o If necessary, add more water through the water-fill drawer.

If there is no more water, the appliance will not produce any more
steam and will no longer continue to cook the food.

At the end of cooking

e The appliance switches off automatically.

e The timer rings and the indicator light goes out.

 To stop the appliance ahead of time, turn the timer to the 0 position.

Re-heating
« You can reheat food (see the table of cooking times).

Removing the food from the steam baskets

e Remove the lid by the handle.

e Remove the steam basket(s).

e Place the steam basket(s) on a plate.

Always use oven gloves to handle the baskets and the lid.




Afterwards m

e Unplug the appliance.
e Let it cool completely before cleaning.
Check that the juice collector has cooled sufficiently before removing it.

TABLE OF COOKING TIMES

? Cooking times are approximate and are for a single layer of food in
the lower basket, unless stated otherwise. Times may vary depending on
the amount of food, size of the food, the space between the food, using
a different basket level and individual preferences. For larger or smaller
quantities, adjust the cooking time accordingly. Cooking times may need
to be increased when using more than one basket to steam food.

Check food near the end of cooking, especially vegetables and fruit, as an
extra few minutes can result in over cooked food.

Use oven gloves when handling the baskets during cooking.

Fish e Shellfish

Food Type
Time

Thin fillet of fish (cod, Fresh 4509 8-10 min.
plaice, sole, salmon,

Don’t pile up the fish

haddock...) Frozen 4509 10-15min. | fillets.
Thick fillets or steaks Fresh 4009 15 - 20 min.
Whole fish (trout,

B — Fresh 600g 25 - 30 min.

Discard any unopened

Mussels Fresh 1 kg 15 - 20 min.

mussels.
Prawns (raw) Fresh 2009 3-7 min. According to your taste.
Scallops Fresh 1009 5-10min. | According to your taste.




Meat e Poultry

oo Type
Time

Chicken breast Strips 500¢g 12-15min.
Remove skin.
(boneless) Whole 4509 | 15-20 min.
Chicken After steaming, brown
drumsticks or Fresh 4 30-35min. | the skin under the grill if
thigh joints desired.
e Fresh 600g | 25-30min.
and escalope
Pork fillet Fresh 4509 12-15min. | Cutinto 1 cm slices.
Lamb steaks Fresh 5009 10-15 min.
Sausages (pre- Knackwurst 10 8-12 min.
cooked) Frankfurter 10 10-12 min. | Pierce before cooking.
Vegetables
Cooking
Type Amount Ti Recommendations
ime
Artichokes (globe) Fresh 3 average | 30-35min. | Cutthe base.
. Cut the base. Exact time
Asparagus Fresh 600 g 15-20 min. depends on thickness,
) Fresh 400g 20-25min. | cyt into small florets and

Broccoli : ]

Frozen 400 g 15-20 min. | trim off thick stems.
ey - Sliced or shredded. Cut

obage g Fresh 4009 15-18 min. | off thick stems. Toss

pointed spring)

halfway through cooking.

Sliced or shredded. Cut
Cabbage (red) Fresh 600 g 15-18 min. | off thick stems. Toss
halfway through cooking.

Carrots Fresh 500¢g 10-15min. | Cutinto 3 mm thin slices.

Cut into small florets and

Cauliflower florets Fresh 1 average | 25-30 min. trim off thick stems.
Celeriac Fresh 3509 20 - 25 min. | In cubes or slices.
Corn on the cob Fresh 2 35-45 min.




m m
Time

Fresh 600 g -15min. | Thinly sliced.
Courgettes
Fresh 600 g 12-17 min. | Cutinto 5 cm chunks.
Fine whole green Fresh 500¢g 20 - 25 min.
beans Frozen 500 g 15 - 20 min.
. Cooking time depends on
Leeks (baby whole) Fresh 5009 15 - 20 min. thickness and size.
Leeks (sliced) Fresh 500¢g 8-12min. | Cutinto thin slices.
Mange tout Fresh 500¢g 10-15 min.
Mushrooms Fresh 500¢g 10 - 15 min. Svihthe base and wash
Fresh 4009 20 - 25 min.
Peas
Frozen 4009 20 - 25 min.
Peppers Fresh 3009 10-15min. | Cutinto wide strips.
600 g N
Potatoes (new) Fresh small 40 - 45 min. Cpoklng tlm.e depends on
size and variety.
whole
Potatoes (old) Fresh 600 g 25 min. SIICEd (1 cm thick) or cut
into cubes.
Onions (sliced) Fresh 40049 10-15 min. | Thin slices.
Onions (small whole) Fresh 4009 10- 15 min. COOI.(mg time depends
on size.
Fresh 3009 10-12 min.
Spinach
Frozen 500¢g 15-20 min.




Rice ¢ Grains e Pasta

Food Riz el Co?klng Recommendations
amount | Amount Time

Use boiling water in rice

Bulgar Wheat 1509 300 ml 15 min. bowl.
Soak the couscous 5 min.
Couscous 200g 350 ml 10 min. in boiling water or hot
stock before cooking.
[Yhie Rice American | 450 | 300mi | 25-30 min.
(eIne) (Elxeti Wash the rice before
Basmati Rice 1509 300 ml | 25-30min. | cooking. Use boiling
water in the rice bowl.
Easy Cook White Rice 150¢g 300 ml 20-23 min. | Add salt if desired.
Brown Rice 1504 300 ml 40 - 45 min.
Pa§ta (spaghetti - not 200g 400 ml 20 - 25 min. Use boiling water in rice
quick cook type) bowl.
Other Foods
Cooking
Food Type Amount Recommendations
Time
Hard boiled eggs Yolk set 15 min.
« ” : Firm set 6 12-15min.
Pouckhed €ggsin Grease the ramekins well.
ramexins Soft set 6 8- 10 min.
Fruits

Quartered 15 min. Cook in rice bowl with
Apples (Bramley)
Sliced 450g | 15-20min. | 40 9gsugar.
Apricots Halved 4 10-15 min.
Bananas Whole 4 10-15 min.
. ) Time depends on
Peaches or Nectarines Halved 4 10-15min. | . I
ripeness of fruit.
Pears Whole or 4 20 - 25 min. Time depends.on
halved ripeness of fruit.
Rhubarb Fresh 4009 20 - 25 min. | Cutinto 2.5 cm chunks.




Re-heating m

Place food in the rice bowl and cover food with cling film. Check the food
is piping hot before serving. Do not reheat cooked rice in the steamer.

nm
Time

Meat (sliced) 2-3portions | 15-20 min. | Turn slices halfway through re-heating.

Stir halfway through re-heating. Time

Pasta 2 portions 10 - 20 min. depends on size of pasta.

Vegetables 3-4portions | 15-20 min. | Stir halfway through re-heating.

STEAMING TIPS AND TECHNIQES

* Do not pack food too tightly in the steam baskets. Leave some space for
steam to circulate as much as possible.

o For best results, use pieces of food of approximately the same size (such
as potatoes, vegetables and chicken breasts) so that they cook at the
same time. The size and thickness of the food will alter the cooking time.

» Avoid lifting the lid to check on the cooking progress too often, as this
allows loss of steam and can lengthen the cooking time.

o If recipes require the use of cling film, always use the all purpose type
suitable for use in microwave ovens. Cling film is often used to prevent
condensation forming and spoiling delicates foods such as egg custards.
Avoid using foil as this tends to increase the steaming time.

e When choosing food for steaming, select suitable size food to fit the
steaming basket, especially if it is cooked whole such as fish.

e Subtle flavour can be given to steamed food with the addition of fresh
herbs, slices of lemon or orange, garlic and onion. These may be placed
either directly underneath or on top of the food in the steaming basket.

« To give meat, poultry and fish a delicious flavour plus make then moist
and tender, marinade for a few hours before steaming. The marinade
can be as simple as a blend of wine and fresh herbs, or it can be a spicy
barbecue or tandoori mix.

 Frozen vegetables can be steamed from frozen. All shellfish, poultry and
meat must be completely thawed before steaming.

e For some recipes with a long cooking time, such as steamed sponge
pudding, you will need to top up with more cold water during steaming.




e Always use oven gloves when handling the baskets during or after
cooking.

« When cooking different foods in two or three steaming baskets, juices or

condensation will drip from the upper baskets so check that the flavours
complement one another.
When cooking fish, meat or poultry, place them in steam basket no. 1
so that the juices from raw or partially cooked meat cannot drip onto
other foods such as potatoes, rice or vegetables steaming in the baskets
no. 2 or 3.

e A single basket of food steams faster than when using two or three
baskets. Steaming times are usually slightly longer if using two or three
baskets, due to the large volume of food being cooked, so allow an extra
3-5 minutes steaming time.

o If foods have different cooking times, place foods with the longest
cooking time in the lowest steaming basket.

CLEANING AND MAINTENANCE

Cleaning the appliance

e Empty the water tank and clean it with a damp cloth.

« Wash all the removable parts using a sponge, warm water and washing
up liquid, rinse and dry carefully.

e Clean the turbo ring after each use.

Do not use abrasive cleaning products.

Do not immerse the water tank in water.

Note:

some natural strong coloured juices from food such as carrots, beetroot

etc... may cause staining in the juice collector and the water tank.

This is normal and will not effect cooking.

To try and avoid staining, wash these two parts immediately after each

use. You may also use a mild bleach if necessary and rinse thoroughly.

Removing scale build-up from the appliance

e Position the turbo ring upside down around the heating element (the
largest part uppermost).

o Fill the water tank with cold water up to “max.” level.

o Fill the inside of the turbo ring with white vinegar up to the same level.




Do not heat up (to avoid any descaling odour). Leave overnight to

descale.

e Rinse out the inside of the water tank with warm water several times.
Descale the appliance every 8 uses.

Do not use other scale-removing products.

Storing the baskets
e Put the rice bowl (depending on model) upside

down in the juice collector.

o Stack the baskets one inside the other following

the order shown.

e Turn all parts over on the base unit. Put the lid

over them all.

TROUBLESHOOTING GUIDE

Do not dismantle the appliance, if your appliance stops working, take it to
one of our approved service centres for repair.

The orange indicator light
does not come on.

The timer has not been set.

@

&‘FJ
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Plug in the appliance and
turn the timer.

Cooking has ended.

At the end of the cooking
time, the light goes off
automatically.

The parts are damaged.

Contact our after-sales
service.

The orange indicator light
comes on but the appliance
does not heat up.

Fault in the heating
element.

Contact our after-sales
service.

The timer gets stuck.

Cooking time set to a low
value.

For cooking times lower
than 15 min, turn the
button until at least 30 min
and return to the cooking
time needed.

Water is leaking from the
base.

Leak coming from the
heating element.

Contact our after-sales
service.
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Remove scale build-up

The food takes longer to Heating element has scale from the heating element.
cook than usual. build-up. See section “Cleaning and
Maintance”.

Check that the baskets/

Baskets/grids not fitted grids are fitted together
Steam escapes along the together properly. properly and in the right
order.

sides of the appliance.

Water-fill drawer located

- . Check its position.
under juice collector is open.

Voltage

This appliance is designed to run on 230 - 240 volts AC only. Check that
the mains supply corresponds to that shown on the rating plate of the
appliance. If the appliance is to be used in any country other than that of
purchase, it should be checked by an approved Service Dealer. Standards
can vary from country to country.

Helpline:

For any problems or queries please telephone our Customer Relations
Team first for expert help and advice on:

0345 602 1454 (UK - CALLS CHARGED AT LOCAL RATE)

(01) 4751947 (IRELAND)

Or consult our web site: www.tefal.co.uk.



INTERNATIONAL GUARANTEE COUNTRY LIST

SMALL HOUSEHOLD APPLIANCES
@ © 2] =
GROUPE SEB ARGENTINA S.A.
2 afos Billinghurst 1833 3°
ARGENTINA 0800-122-2732 2 years C1425DTK
Capital Federal Buenos Aires |
DOLC <<GNPNNU UBL>>
zg:zgz}?’ 010 55-76-07 22”""“1‘ 125171,UNUYU, LEURLALUNSUL
years &R, 16A, GHU.3
GROUPE SEB AUSTRALIA
AUSTRALIA 1300307824 1 year PO Box 7535,
Silverwater  NSW 2128
g GROUPE SEB DEUTSCHLAND GmbH
OSTERREICH | 01890 3476 2 Jahre Theodor-Stern-Kai 1
years 60596 Frankfurt
ol
BAHRAIN 17716666 1 year www.tefal-me.com
3AO «pynna CEB-BocTok»,
BENAPYCb 2 roga
BELARUS 017 2239290 2 years 125171, Mocksa, ﬂeug:‘r’pz/qcme wocce, A. 16A,
BELGIQUE 2ans GROUPE SEB BELGIUM SA NV
BELGIE 07023 31 59 2 jaar 25 avenue de I'Espérance - ZI
BELGIUM 2 years 6220 Fleurus
BOSNA| Info—llnljavza 2 godine SEB Deve.lf)ppeme.nt
HERCEGOVINA potroSace 2 years Predstavnistvo u BiH
033 551 220 Y Vrazova 8/l 71000 Sarajevo
SEB COMERCIAL DE PRODUTOS
BRASIL 1 ano DOMESTICOS LTDA
BRAZIL 112915-4400 1 year Rua Venancio Aires, 433, Pompéia, Sdo Paulo/SP
rPYN CEB BBIFAPUA EOO
I;TJJI-_I(FE‘:;VII: 0700 10 330 ZZFOFMHM 6yn. Bbnrapus 81 B, e1. 5
years 1404 Codpus
1an GROUPE SEB CANADA
CANADA 1-800-418-3325 1 345 Passmore Avenue
year Toronto, ON___ M1V 3N8
2 afios GROUPE SEB CHILE Comercial Ltda  Av.
CHILE 022884 46 06 2 years Providencia, 2331, piso 5, oficina 501 Santiago
2 afios GROUPE SEB COLOMBIA
COLOMBIA 018000520022 2 Apartado Aereo 172, Kilometro 1
years Via Zipaquira Cajica Cundinamarca
HRVATSKA 2 godine SEB mku & p d.o.o.
CROATIA 013015294 2 years Sarajevska 29, 10000 Zagreb
CESKA Groupe SEB CR s.r.o.
REPUBLIKA 731010 111 2 roky Futurama Business Park (budova A)
CZECH 2 years Sokolovska 651/136a
REPUBLIC 186 00 Praha 8




DANMARK

2ar

GROUPE SEB NORDIC AS

DENMARK 4466 3155 2 years Tempovej 27 2750 Ballerup
sanl s i Gl s o >
sl 16622 = saall pema laall g L3 YY el
EGYPT 1year e ¢ sle) €30 Sy
Groupe SEB Polska Sp. z 0.0.
EESTI 2 aastat Gdanski Business Center Il D
ESTONIA 668 1286 2 years ul. Inflancka 4C
00-189 Warsaw
suomI 2 vuotta Groupe SEB Finland
FINLAND 096229420 | 5 oars Ayrite 12C 01510 Vanta
FRANCE Continentale + ) GROUPE SEB France
Guadeloupe, ans Service Consommateur Tefal
Martinique, szunion. St- 097450 47 74 2 years 112 Ch. Moulin Carron, TSA 92002
Martin 69134 ECULLY Cedex
GROUPE SEB DEUTSCHLAND GmbH
D oy | 0212387 400 22Jahre Theodor-Stern-Kai 1
years 60596 Frankfurt
. SEB GROUPE EAANAAOZ AE.
Chon 2106371251 22XP°"'°‘ KaBaieprou 7
years TK. 145 64 K. Kngioia
SEB ASIA Ltd.
=& Room 903, 9/F, South Block, Skyway House
HONG KONG 8130 8998 Tyear | 5 sham Mong Road, Tai Kok Tsui, Kowloon
Hong-Kong
MAGYARORSZAG 06 1 801 8434 2 év GROUPE SEB CENTRAL-EUROPE Kift.
HUNGARY 2 years 2040 Budadrs, Puskas Tivadar ut 14
GROUPE SEB INDONESIA (Representative
office)
INDONESIA +62 723057793 1 year Sudirman Plaza, Plaza Marein 8th Floor
JL Jendral Sudirman Kav 76-78,
Jakarta 12910, Indonesia
. GROUPE SEB ITALIA S.p.A.
e 199 207 354 22 anni Via Montefeltro, 4
years 20156 Milano
BARRITN—TE TP v/
B& T144-0042
JAPAN 0570-077772 | 1 year FA A B TR BA1-1
FEY O/ 75— FRBEEF
Rl
JORDAN 5665505 1 year www.tefal-me.com
XKAK «Ipynna CEB- BocTok»
KA3AKCTAH 2 Xbin .
KAZAKHSTAN 727 378 39 39 2 years 125171, Mackey, neHI/IHvI'I;)iaACKOE} wocceci,16A, 3
5 o)1= ME 2
804 1588-1588 1year (R)IE ME 22|ot

KOREA

KNEA &27 ZAM=Z 35 2844 2503188




o 1807777 Bxt 1 year www.tefal-me.com
KUWAIT 2104 4 : :
Groupe SEB Polska Sp. z 0.0.
LATVJA 2 gadi Gdanski Business Center Il D
LATVIA 6616 3403 2 years ul. Inflancka 4C
00-189 Warsaw
ol
LEBANON 4414727 1 year www.tefal-me.com
Groupe SEB Polska Sp. z 0.0.
LIETUVA 2 metai Gdanski Business Center |1 D
LITHUANIA 5214 0057 2 years ul. Inflancka 4C
00-189 Warsaw
2 ans GROUPE SEB BELGIUM SA NV
LUXEMBOURG |0032 70 23 31 59 2 25 avenue de I'Espérance - ZI|
years 6220 Fleurus
rPYN CEB BBIFAPUA EOO
MMA:(I:EJEJE?SNMI‘LA (02) 20 50 319 22ro,u,v1H|/| 6yn. Bbnrapus 81 B, eT. 5
years 1404 Codpus
GROUPE SEB MALAYSIA SDN. BHD
Unit No. 402-403, Level 4, Uptown 2,
MALAYSIA 603 7802 3000 2 years No. 2, Jalan SS21/37, Damansara Uptown,
47400, Petaling Jaya, Selangor D.E Malaysia
1 afio Groupe SEB México, S.A. DE C.V. Calle
MEXICO (01800) 112 8325 1 Goldsmith 38-401, Polanco Ciudad de México
year C.P. 11560, México
2 pokn TOB «I'pyn CEB YkpaiHa»
MOLDOVA 22929249 2 P 02121, XapbkiBcbke woce, 201-203, 3 nosepx,
years KwiB, YkpaiHa
. GROUPE SEB NEDERLAND B.V.
AN | 0318582424 | 2P De Schutteri 27
¢ Netherlands years 3905 PK Veenendaal
GROUPE SEB NEW ZEALAND
NEW ZEALAND 0800 700 711 1 year PO Box 17 — 298, Greenlane, 1546 Auckland
New Zealand
. GROUPE SEB NORDIC AS
N':)cl’zﬁf\( 815 09 567 ) 2ar Tempovej 27
years 2750 Ballerup
FEXIS
OMAN 24703471 1 year www.tefal-me.com
801 300 420 2 lata Groupe SEB Polska Sp. z 0.0.
POLSKA koszt jak za 2 years Gdarniski Business Center Il D
POLAND potaczenie y ul. Inflancka 4C
lokalne 00-189 Warsaw
GROUPE SEB IBERICA SA
2 anos Urb. da Matinha
PORTUGAL 808 284 735 2 years Rua Projectada @ Rua 3

Bloco1 - 3° B/D 1950 - 327 Lisboa




s

QATAR 44485555 1 year www.tefal-me.com
GROUPE SEB IRELAND
RE;%?_I;SDOF 01677 4003 2 years Unit B3 Aerodrome Business Park, College
Road, Rathcoole, Co. Dublin
2 ani GROUPE SEB ROMANIA
ROMANIA 021316 87 84 2 Str. Ermil Pangratti nr. 13
years 011881 Bucuresti
3AO «pynna CEB-BocTok»,
poccua 495213 32 30 2rona 125171, Mockga, JleHuHrpazckoe Lwocce, a. 16A,
RUSSIA 2 years crp. 3
ASLaal) 43 ) 43 ganad)
SAUDI ARABIA 920023701 2 years www.tefal-me.com
. SEB Developpement
:::I';Iﬁ 060 0 732 000 229°d'”e Porda Stancjeviéa 11b
years 11070 Novi Beograd
GROUPE SEB SINGAPORE Pty Ltd.
59 Jalan Pemipin,
SINGAPORE 6550 8900 2 years #04-01/02 L&Y Building
Singapore 577218
GROUPE SEB Slovensko, spol. s r.o.
S;SC\)ISZEII;O 232 199 930 22 roky Cesta na Senec 2/A
years 82104 Bratislava
. SEB d.o.o.
SSLI?C\),\fgl‘:‘:: 02 234 94 90 22 leti Gregor¢iceva ulica 6
years 2000 MARIBOR
SOUTH AFRICA | www.tefal.co.za 1 year www.tefal.co.za
i = GROUPE SEB IBERICA S.A.
Egzﬁ:‘:j\ 902 31 24 00 22anos C/ Almogavers, 119-123, Complejo Ecourban
years 08018 Barcelona
SVERIGE 2ar Tefal Sverige, Lofstroms allé 5, 172 66
SWEDEN 08594213 30 2 years Sundbyberg
2 ans GROUPE SEB SCHWEIZ GmbH
SUISSE SCHWEIZ | 14 637 1840 | 2 Jahre Thurgauerstrasse 105
SWITZERLAND
2 years 8152 Glattpark
GROUPE SEB THAILAND
Uszna'lng 2034/66 Italthai Tower, 14th Floor, n° 14-02,
THAILAND 027697477 2 years New Phetchburi Road,
Bangkapi, Huaykwang, Bangkok, 10320
o GROUPE SEB ISTANBUL AS
1::3’;7:;5 444 40 50 22 i Dereboyu Cd. Bilim Sk. Sun Plaza No:5 K:2
years Maslak 34398 Istanbul
22 L) Ay jall Basdial)
S e 3 8002272 1 year www.tefal-me.com
UAE
. TOB «['pyn CEB YkpaiHa»
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