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Introduction
 ■ The BBS 3020 Multifunction Digital Steam Steriliser is a great helper in your household . It has a large capacity 

and apart from sterilisation, it enables you to steam cook healthy meals for yourself and your baby .

 ■ Enables the rapid sterilisation of 6 baby bottles incl . accessories (nipples, tops, etc .) within 10 minutes .

 ■ The sterilisation cycle function makes it possible to set sterilisation in 6 or 12 hours, which enables you to 
have sterilised items ready for immediate use when you need them .

 ■ The steam cooking function is intended for cooking meals in steam, which is the healthiest way of cooking 
food . Food prepared in this way will retain its vitamins and nutrients important for health . Gently steamed fruit 
and vegetables are particularly suitable for children just starting with a solid diet . 

 ■ The digital LCD screen on the control panel informs you about the process and enables easy control of the 
appliance .
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Safety instructions and important notes
 ■ Only use the appliance in accordance with the instructions included 

in this user's manual . Not adhering to these instructions may result 
in the incorrect operation of the steriliser or its damage . Keep this 
user's manual for future use .

 ■ Never submerge the base unit, power cord or power plug in water or 
in any other liquid .

 ■ The appliance may be used by children up to 8 years of age and 
persons with limited physical, sensory or mental abilities or by 
persons with insufficient experience and knowledge only when under 
supervision or after they have been instructed about the safe use of 
the appliance and when they are aware of all risks associated with 
using the appliance . Cleaning and user maintenance must not be 
performed by children younger than than 8 years of age and that are 
unsupervised . Children must not play with the steriliser .

 ■ Clean the appliance according to the instructions contained in chapter 
Cleaning the appliance and removal of limescale deposits . In the event 
that limescale deposits are not removed according to the instruction 
in the user's manual, permanent damage may result .

 ■ Do not preheat the appliance .
 ■ Keep the appliance and the power cord out of children's reach .
 ■ Before connecting the appliance to the power grid, check that the 

voltage specified on the appliance corresponds to the voltage in the 
local power grid .

 ■ If you discover a defect on the power plug, power cord or on the 
appliance, stop using it .

 ■ In the event that the power cord is damaged, it must be replaced by 
an authorised service centre to prevent potential hazards .

 ■ Do not attempt to repair the appliance yourself . Contact an authorised 
service centre .

 ■ The appliance heats up to a high temperature during operation and 
may cause burns .
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 ■ Be careful of the hot steam escaping from the openings in the lid and 
also of the steam released when the lid is removed .

 ■ Steam may cause burns . 
 ■ Do not touch the appliance while it is running or shortly thereafter 

because these parts are very hot . Only lift the lid by the handle .
 ■ Never move the appliance or open it while it is running or the water 

inside it is still hot .
 ■ Do not place any items on to the appliance while it is in operation .
 ■ Only use water free of additional agents . Do not use mineral water as 

the dissolved minerals will cause limescale deposits to form .
 ■ Do not put bleach or other chemicals into the appliance .
 ■ Only sterilise bottles and accessories suitable for sterilisation . Before 

sterilisation, carefully study the manuals of the respective items and 
check that they are suitable for sterilisation . Do not sterilise items that 
are filled with water, for example pieces for teething with cooling fluid .

 ■ The appliance is intended exclusively for indoor use .
 ■ Never use any accessories or parts from other manufacturers . The 

use of such parts or accessories shall void the warranty .
 ■ Do not subject the appliance to extreme heat or direct sunlight .
 ■ Allow the appliance to fully cool down before storing or moving it .
 ■ When the appliance is turned on, do not place items directly on to 

the heating element .
 ■ Do not use the appliance if it has fallen or if you discover any type of 

damage . Entrust repairs to an authorised service centre .
 ■ Always place and use the appliance on a  dry, stable, level and 

horizontal surface .
 ■ Do not place the appliance on a hot surface .
 ■ Do not leave the power cord hanging over the edge of a  table or 

countertop on which it is placed .
 ■ After you have finished using the appliance and it has cooled down, 

always pour out the water that remains inside .
 ■ Always disconnect the appliance when you have finished using it .
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 ■ After using the steriliser, wait at least 5 minutes for it to cool down 
before removing its lid A1 . 

 ■ The appliance is not intended for defrosting meals, steaming frozen 
meals, steaming blended meals, cooking pasta or rice, heating liquids, 
e .g . soups, keeping meals warm for several hours or for reheating 
meals . 
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Description

Description of the product

A

1

2

3

4

5

6

7

8

1 Lid with handle

2 Accessory tray

3 Steam grate

4 Bottle holder

5 Measuring cup

6 Power cord

7 Base unit

8 Control panel with LCD display

All parts, except for the stainless steel heating plate, are made from a material that does not contain 
BPA (Bisphenol A). 
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Description of the control panel 

B

1 2 3 4 5 6

1 STERILIZE – Indicator light for the sterilisation 
function

2 CYCLE – Indicator light for the sterilisation 
cycle

3 STEAM – Indicator light for the steam cooking 
function

4 MENU button 

5 TIME button

6 OFF button
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Operation

!
Attention:
Never use the appliance without water inside the steriliser!  
The steam that is released during the sterilisation process is hot . Keep your hands away from the appliance 
while it is running .

Sterilisation
 ■ Before sterilising bottles and accessories, thoroughly wash them with a bottle brush and accessories in hot 

water using a detergent suitable for children, rinse thoroughly and allow to dry .

 ■ Remove the lid A1 of the appliance, remove the bottle holder A4 from the base unit A7 and remove the 
steam grate A3 . 

 ■ Into the bottle holder A4, insert baby bottles with the bottom facing upwards so that their necks are inserted 
into the respective openings in the bottle holder A4 . 

 ■ Place the bottle holder A4 on to the base unit A7 .

 ■ On to the accessory tray A2, place items that you wish to sterilise, such as nipples, bottle screw rings, 
bottle caps .

 ■ Use the included measuring cup to measure out 90 ml of water and pour it into the base unit A7 .

 ■ Seat the accessory tray A2 on to the bottle holder A4 and close the lid of the appliance A1 . 

 ■ Plug the power cord A6 into a power socket . The appliance will then automatically light up the control panel 
LCD display A8 and show the initial value "00" .

 ■ Press 1x the button "MENU" B4 . The sterilisation process will start automatically immediately after the indicator 
"STERILIZE" B1 flashes for 5 seconds and will then remain lit for the entire duration of the sterilisation process .

 ■ The total sterilisation process takes approximately 10 minutes . The initial value of "10" is shown on the control 
panel LCD display A8 and counts down every minute . After 10 minutes of the total sterilisation process, the 
control panel LCD display A8 will show the initial value of "00" and the light indicator "STERILIZE" B1 will 
turn off . A sound is also made, indicating the end of the process . 

 ■ Disconnect the appliance from the socket and wait until it cools down completely . Only then take off the lid 
using handle A1 . Be careful, steam may come out of the appliance . 

 ■ When removing items out of the appliance, be very careful because they may still be hot .

Note:
Thoroughly wash your hands before touching any sterilised items .

 ■ If the sterilised items are not used in the 3 hours following sterilisation, we recommend to sterilise them again . 

 ■ Pour out all remaining water from the base unit A7 and wipe it dry .

6-hour / 12-hour sterilisation cycle
 ■ Before sterilising bottles and accessories, thoroughly wash them with a bottle brush and accessories in hot 

water using a detergent suitable for children, rinse thoroughly and allow to dry .

 ■ Remove the lid A1 of the appliance, remove the bottle holder A4 from the base unit A7 and remove the 
steam grate A3 . 

 ■ Into the bottle holder A4, insert baby bottles with the bottom facing upwards so that their necks are inserted 
into the respective openings in the bottle holder A4 . 

 ■ Place the bottle holder A4 on to the base unit A7 .

 ■ On to the accessory tray A2, place items that you wish to sterilise, such as nipples, bottle screw rings, 
bottle caps .
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 ■ Use the included measuring cup to measure out 270 ml of water and pour it into the base unit A7 .

 ■ Seat the accessory tray A2 on to the bottle holder A4 and close the lid of the appliance A1 . 

 ■ Plug the power cord A6 into a power socket . The appliance will then automatically light up the control panel 
LCD display A8 and show the initial value "00" .

 ■ Press 2x the button "MENU" B4 . The sterilisation process will start automatically immediately after the 
indicator "CYCLE" B2 flashes for 5 seconds and will then remain lit for the entire duration of the sterilisation 
process . The control panel LCD display A8 shows 6h for a 6-hour sterilisation cycle . For a 12-hour sterilisation 
cycle, 1x press the button "TIME" B5 and the control panel LCD display A8 will show 12 h . By repeatedly 
pressing button "TIME" B5 you can toggle between the 6h and 12h sterilisation cycle .

 ■ The sterilisation process takes 18 minutes . The initial value of "18" is shown on the control panel LCD 
display A8 and counts down every minute . After 18 minutes of the complete sterilisation process, a sound 
is made 1x, indicating the end of the sterilisation process . Immediately thereafter, the appliance switches to 
the selected sterilisation cycle of 6h or 12h . The light indicator "CYCLE" B2 is lit for the entire duration of 
the sterilisation cycle .

 ■ If, at the end of the sterilisation cycle, you do not turn off the appliance using button "Off" B6, it will repeat 
the selected sterilisation cycle 6 h or 12 h for a total of 4x cycles . 

 ■ You may turn off the appliance at any time using button "Off" B6 .

 ■ When all the sterilisation cycles have finished, the appliance will automatically switch to the stand-by mode, 
the indicator light will turn off and the control panel LCD display A8 will show "00" .

 ■ If there is an insufficient amount of water in the appliance during the repeated sterilisation cycle, the appliance 
will turn off automatically . 

 ■ Disconnect the appliance from the socket and wait until it cools down completely . Only then take off the lid 
using handle A1 . Be careful, steam may come out of the appliance . 

 ■ When removing items out of the appliance, be very careful because they may still be hot .

Note:
Thoroughly wash your hands before touching any sterilised items .

 ■ If the sterilised items are not used in the 3 hours following sterilisation, we recommend to sterilise them again . 

 ■ Pour out all remaining water from the base unit A7 and wipe it dry .

Steam cooking
 ■ Due to various consistencies and amounts of food, the amount of water used for steam cooking may vary . 

 ■ Pour the below indicated amount of water into the bottle holder A4 located on the base unit A7 .

 – 90 ml of water for steam cooking for a period of 15 min .

 – 180 ml of water for steam cooking for a period of 15–30 min .

 – 270 ml of water for steam cooking for a period of 30-45 min .

 – 360 ml of water for steam cooking for a period longer than 45 min .

 ■ Place the steam grate A3 on to the bottle holder A4 so that protruding surfaces (wheels and edges) point 
downwards towards the base unit A7 . 

 ■ On to the steam grate, place the food that you wish to steam cook . We recommend that you cut the food 
into smaller pieces before putting it in . 

 ■ Seat the accessory tray A2 on to the bottle holder A4 and close the lid A1 .

 ■ Plug the power cord A6 into a power socket . The appliance will then automatically light up the control panel 
LCD display A8 and show the initial value "00" .

 ■ Press 3x the button "MENU" B4 . The steam cooking process will start automatically immediately after the 
indicator "STEAM" B3 repeatedly flashes then remains lit for the entire duration of the sterilisation process . 
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 ■ The default steam cooking time is 10 minutes but may be change as required . If you wish to steam cook 
food from 10 to 15 minutes, press the button "TIME" B5 1x and another minute will be added on the control 
panel LCD display A8 . In this way you may repeatedly press the button up to a steam cooking time of 15 
minutes . If you wish to set a steam cooking time longer than 15 minutes, press the button "TIME" B5 again 
and another 5 minutes will be added to the required steaming time . In this way you may repeatedly set the 
steam cooking time up to 60 minutes .

 ■ The appliance will start cooking 5 seconds after setting the required steam cooking time . The light indicator 
"STEAM" B3 remains lit for the entire duration of this function .

 ■ For the entire cooking process, the control panel LCD display A8 will show the countdown in minutes . 

 ■ After finishing steam cooking, the appliance remains in stand-by mode, the light indicator "STEAM" B3 turns 
off and the control panel LCD display A8 shows "00" . 

 ■ Disconnect the appliance from the socket and wait until it cools down completely . Only then take off the lid 
using handle A1 . Be careful, steam may come out of the appliance . 

 ■ Do not repeatedly steam or reheat food . When you wish to steam another batch of food, we recommend 
that you first allow the appliance to cool down for 10 minutes . 

 ■ Be careful when taking cooked food out of the appliance, it may still be hot . 

 ■ Before feeding baby food to a child, always check its temperature with the back of your hand . 

Cleaning the appliance and removal of limescale deposits

Cleaning 
 ■ After every use, disconnect the appliance from the power socket and allow it to cool down .

 ■ For hygiene reasons, pour out any remaining water from the steriliser unit A7 . 

 ■ Clean the outer and inner side of the appliance A7 using a damp cloth .

!
Attention:
Do not clean the steriliser, its parts or its accessories using abrasive products, chemical solvents, cleaning 
products, alcohol, sharp utensils or steel wool .

!
Attention:
Never place the steriliser directly under running water or submerge the appliance or its parts and accessories 
in water or other liquids! 

 ■ Never wash the appliance in a dishwasher! The lid A1, steam grate A3, measuring cup A5, and trays A2 
and measuring cup A4 can be washed in warm water containing dishwashing detergent .

 ■ After cleaning it, store the product in a clean dry location .

Removing limescale deposits
 ■ When using the appliance, small stains may appear on the heating element in the base unit A7 . These are 

accumulated limescale deposits . The harder the water, the faster limescale deposits will form .

 ■ Disconnect the appliance from the power socket and allow it to cool down .

 ■ It is recommended to remove limescale deposits from the appliance every 4 weeks to ensure further effective 
operation of the appliance .

 ■ Mix 50 ml of white vinegar with 50 ml of hot water and pour this solution into the appliance . Allow this solution 
to act for approximately 30 minutes in the base unit A7 and then pour it out . 

 ■ Never turn on the appliance while the water and vinegar solution is in the base unit A7 .
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 ■ After emptying out the steriliser, repeatedly clean the outer and inner side of the bottle warmer using a cloth . 
In the event that despite this limescale deposits continue to appear, repeat the limescale removal procedure . 

Technical specifications 
Model number  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  BBS 3020

Voltage and power input of the appliance  . . . . . . . . . . . . . . . . . . . . . . . . . . .  220 V–240 V ~ 50/60 Hz, 400–450 W

Protection class against injury by electrical shock  . . . . . . . . . . . . . . .Protection class I .

Operating conditions  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Ambient temperature: 7 °C to 37 °C

Explanation of symbols used on the product, its accessories 
and packaging

This symbol indicates "Important notice" .

This symbol indicates that prior to using the product, the user should read the user's manual .

This symbol indicates that this appliance meets all the basic requirements of EU directives related to it .

This symbol serves to designate the production lot number .

This symbol indicates that a fee has been paid to an organisation performing recollection and utilisation 
of the packaging waste .

This symbol indicates the material from which the packaging is made .

This symbol on products or original documents means that used electric or electronic products must 
not be added to ordinary municipal waste . For proper disposal, renewal and recycling hand over these 
appliances to determined collection points . Alternatively, in some European Union states or other 
European countries you may return your appliances to the local retailer when buying an equivalent 
new appliance . Correct disposal of this product helps save valuable natural resources and prevents 
potential negative effects on the environment and human health, which could result from improper 
waste disposal . Ask your local authorities or collection facility for more details . In accordance with 
national regulations penalties may be imposed for the incorrect disposal of this type of waste .
For business entities in European Union states
If you want to dispose of electric or electronic appliances, ask your retailer or supplier for the necessary 
information .
Disposal in other countries outside the European Union.
This symbol is valid in the European Union . If you wish to dispose of this product, request the necessary 
information about the correct disposal method from the local council or from your retailer .

Instructions and information about the handling of the used 
packaging and product 
Dispose of used packaging material at a site designated for waste in your municipality .

At the end of its service life, do not throw the appliance out with ordinary municipal waste, rather take it to a recycling 
facility . In this way you will help protect the environment . 

The Czech language is the original version of the user's manual . Changes to text and technical parameters are 
reserved .


