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Introduction

Congratulations on your new purchase and thank you for choosing Dihl.

Whether you like yours hard, soft or medium-boiled, the Dihl electric egg boiler will cater to your requirements 
and help to put a spring in your step as you head out of the door for the day.

The egg boiler cooks using steam which escapes via the air vent making it the safest way to create a healthy 
breakfast. 

1.
2.
3.
4.
5.
6.
7.
8.

Lid
Heating Plate
Measuring Cup
Piercing Pin
Egg Plate
Poaching Tray
Power Button
Power Light

PARTS INCLUDED



Read this user manual carefully before you use the appliance and save it for future reference.

Caution
1.

2.

3.

Never immerse the appliance in water nor rinse it under the tap as it contains electrical components 
and heating elements.

Do not let any water or other liquid enter the appliance to prevent electric shock.

Never touch the inside of the appliance while it is operating.

Warning
1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

Check that the voltage indicated on the appliance corresponds to your local mains voltage before you connect 
the appliance.

Do not use the appliance if the plug, power cable or appliance itself is damaged.

If the power cable becomes damaged, you must have it replaced by a professional in order to avoid a potential 
hazard.

This appliance cannot be used by persons 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.

Keep the appliance and its power cable out of the reach of children younger than 8 when it is switched on or is 
cooling down.

Keep the power cable away from hot surfaces.

Only connect the appliance to an earthed wall socket, and always make sure that the plug is inserted into the 
socket properly.

Never connect this appliance to a timer switch to avoid a potentially hazardous situation.

Do not place the appliance on or near combustible materials such as a tablecloth or curtain. 
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Before First Use
Remove all packaging material.

Remove any stickers or labels from the appliance.

Thoroughly clean the main unit and accessories with hot water, detergent, and a non-abrasive sponge.

1.

2.

3.

IMPORTANT SAFEGUARDS 

Notice

1.

2.

3.

Place the appliance on a horizontal, even and stable surface.

This appliance is intended for normal household use only. It is not intended for use in environments such 
as staff kitchens, shops, offices, farms or other work environments, nor is it intended to be used by clients 
in hotels, motels, bed and breakfasts or other residential environments.

If the appliance is used improperly or for professional or semi-professional purposes, or if it is not used 
according to the instructions in the user manual, the guarantee becomes invalid and Dihl refuses any 
liability for damage caused.



USING THE APPLIANCE
The egg boiler allows you to cook up to 7 eggs at the same time. The amount of water you will add will 
depend on how you prefer your eggs, the measuring cup comes with handy firmness markings to show you 
exactly how much water you will need for each.
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1.

2.

3.

4.

5.

6.

7.

8.

9.

1.

2.

3.

4.

5.

6.

7.

8.

Use the measuring cup to check the amount of water you require. 

Fill the measuring cup with the desired amount of cold water. 

Pour the water onto the heating plate. 

Pierce the top of the egg with the piercing pin on the bottom of the measuring cup. 

Caution: the piercing pin is sharp, handle with care.

Place the eggs into the egg plate and place it onto the heating plate. Put the lid on the main unit. 

Plug the power cable into the wall socket. Press the ON button.

Caution: never touch the hot surface when the appliance is switched on. 

The red light will turn on once the eggs are cooked. This is usually around 8-12 minutes.

When cooked, remove the lid carefully from the appliance and remove the egg holder with the eggs in. 

Rinse the eggs under cold water before serving (for hard-boiled eggs only).

Fill the measuring cup with cold water to the level marked ‘Medium’. 

Pour the water onto the heating plate and place the egg plate on top. 

Lightly grease with the poaching tray with butter or cooking oil spray. 

Break one or two eggs into the poaching tray and place the poaching tray on top of the egg plate.

Close the lid and switch the appliance on at the wall. 

Press the ON button.  

The red light will turn on once the eggs are cooked. 

When cooked, remove the poaching tray and serve. 

Soft

Medium

Hard

Firmness Symbol

Boiling

Poaching:



Automatic Switch-Off
This appliance is equipped with a timer. When the timer has counted down to 0, the appliance produces a bell 
sound and switches off automatically. To switch off the appliance manually, turn the timer knob anticlockwise to 
0.

Tips: use fresh eggs for the best results. Allow eggs to reach room temperature before cooking. If you are setting 
aside hard-boiled eggs to eat later, run under cold water once cooked and remove the shell straight away before 
storing.
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1.

2.

3.

4.

5.

Remove the mains plug from the wall socket and let the appliance cool down.
Note: remove the accessories so the appliance will cool down more quickly.

Wipe the outside of the appliance with a moist cloth.
Note: you should use a dry cloth to clean the light area.

Clean the measuring cup, egg plate and poaching tray with hot water, some washing-up liquid and a 
non-abrasive sponge. 

Clean the inside of the appliance with hot water and a non-abrasive sponge. Do not immerse the base 
unit of the appliance in water.

Wait for the unit to dry before operating.

Cleaning

1.

2.

Unplug the appliance and let it cool down fully.

Make sure that all parts are clean and dry.

Storage

1.

2.

3.

4.

5.

6.

7.

Beat the eggs in a bowl and add chopped ingredients of your choice. E.g. cheese, onion, ham, etc. 

Grease the poaching tray using butter or cooking oil spray. 

Pour the eggs into the poaching tray and place it on top of the egg plate.

Close the lid and switch the appliance on at the wall. 

Press the ON button.  

The red light will turn on once the eggs are cooked. 

When cooked, remove the poaching tray and serve. 

Omelette:

Approximate Cooking Times

Soft 7 Minutes

8 Minutes

9 Minutes

Medium

Hard

Firmness Approx. Cooking Time



TROUBLESHOOTING
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Do not throw away the appliance with the normal household waste at the end of its life; hand it in at 
an official collection point for recycling. By doing this, you help to preserve the environment. 

Environmental Info

Warranty

Your new Dihl product is supplied with a warranty of 12 months from the date of purchase.
The product must be used in the manner indicated within this manual.
Any abuse of any parts of the product will invalidate the warranty.

If you need more information or if you have a problem, please contact Dihl at enquiries@dihl.co.uk. If 
you have purchased your item from another retailer, please contact them directly. 

Support

The eggs are under or over cooked. 

The appliance will not switch on.

Ensure that you are filling to measuring cup to the 
correct level of firmness. 

Eggs will differ in size and this will effect cooking 
times. 

For best results use eggs are room temperature.

Check that the appliance is switched on at the 
mains plug. 

Check that the ON button has been pressed in 
and the indicator light is lit up. 

Problem Solution
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To view our entire product range, visit

www.dihl.co.uk

value
quality
no compromise


