Instruction Booklet

‘Sous Vide At Home’
Temperature Controller




Dear Customer

Thank you for purchasing the Sous Vide At Home temp
controller. We hope you enjoy exploring the new and
exciting world of home sous vide cooking and we exp
controller will serve you well for many years to co

Please read the operating instructions carefully an
you understand the safety notes. We recommend that
this booklet for future use should you need to refe

to any information.

Transport Damage
Once you have unpacked the appliance check that it

damaged. If you are uncertain contact us at
service@sousvideathome.com.au

Inventory
Your package should contain the following items:

1 x Sous Vide At Home temperature controller
1 x Thermistor sensor and cable
1 x IEC 3, 3 pin power cable

International buyers please note that you will not
received an IEC 3 cable. You will have received an
international adaptor and you will need to purchase
3 cable for the unit. Please see information furthe
booklet.

Use

This appliance is designed for the control of rice
and slow cookers for the purpose of sous vide cooki
must not be used for purposes other than those for
was designed.

Benefits of the Sous Vide at Home controller

Simple to use
ON/OFF switching
No programming required
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Accurate temperature control
Able to heat cold water to desired temperature with

overheating
Important Safety Information
Follow the instructions in the instruction booklet.
Before plugging cord into a mains/line power outlet
before disconnecting from the power outlet please e
the Sous Vide At Home unit is turned OFF.
The units should be unplugged from outlet when not
This appliance is not a toy. Please ensure close
supervision when using near children. Store the app
in a safe place, out of the reach of children.

Do not use any attachments that did not come with t

Stop using the unit if the power cord becomes damag
ensure you have it replaced by a professional.

Do not try to repair this appliance.

Do not use the appliance if it appears faulty or da
Always keep the control box dry. Only the sensor is
waterproof. The control box is not waterproof, plea

not allow it to get wet.

Do not use the appliance if the power cord or the a
are wet.

Ensure that if using an extension cord the power ra
the extension cord is the same or greater than the
the appliance.

Before plugging in the appliance or operating, ensu
hands are dry.

When cleaning, wipe clean with a slightly damp clot
wet). Do not immerse in water or other liquid.
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Critical:

1)

ENSURE THE SENSOR IS IN THE WATER BATH BEFORE TURNI NG ON
THE ‘SOUS VIDE AT HOME' CONTROLLER. IF THE SENSOR C ANNOT
SENSE THE WATER TEMPERATURE IT WILL SWITCH THE RICE COKER
ON AND WILL NOT TURN IT OFF. THIS IS DUE TO THE SEN SOR
SENSING THE TEMPERATURE IN THE ROOM AND NOT THE WAER BATH.
IF THE RICE COOKER IS NOT TURNED OFF IT COULD RUN U  NTIL IT
BOILS DRY, BREAKS DOWN OR POTENTIALLY CAUSES A FIRE .

2)

DUE TO THE POTENTIAL OF FOOD CONTAMINATION FROM PATHOGENS
DUE TO THE LOW TEMPERATURE NATURE OF SOUS VIDE COOKG IT

IS HIGHLY ADVISABLE THAT A HIGH LEVEL OF HYGIENE BE
PRACTICED DURING THE PROCESS AND ONLY THE VERY BEST AND
FRESHEST INGREDIENTS BE USED.

3)

PLEASE CHECK THE TEMPERATURE OF THE WATER BATH WITHA
SEPARATE DIGITAL THERMOMETER TO ENSURE THE SOUS VIIE AT
HOME TEMPERATURE CONTROLLER IS MAINTAINING THE DESRED
TEMPERATURE. THIS CAN BE DONE ON A MONTHLY BASIS IF THE
CONTROLLER IS BEING USED FREQUENTLY.

Technical Specifications

Dimensions WxHxD
155 x 60 x 95 mm

Weight
620 gm
Power supply 100 to 220 VAC 50/60 Hz
voltage/Frequency
Maximum Current 10A

Temperature 1°C

Resolution

Control Range 0°Cto85°C

Sensor High sensitivity thermistor, in a hard

wearing resin coating

Sensor is wrapped in a protective
stainless steel wire spiral




Recommended water baths for the Sous Vide At Home

controller
The Sous Vide at Home temperature controller is a h ighly
efficient and cost effective solution to cooking so us vide

either at home or in a commercial restaurant.

The temperature controller can be paired with a lar ge
ON/OFF type rice cooker and will maintain the tempe rature
of the water in the rice cooker to within +1 T under most

circumstances.

The significant reduction in cost both for the purc hase of
the unit and in reduced electricity usage compared to a
water circulator or commercial water bath makes the Sous
Vide At Home temperature controller the perfect cho ice for
all users.

The recommended water bath units for the Sous Vide at Home
controller are large rice cookers in the range of 1 5 (6L)
to 30 (12L) cups of dry rice with limited insulation around
the sides.

Excessively insulated cookers are prone to overshoo ting the
desired temperature due to the build up of heat and the
lack of heat dissipation mechanisms. If the control ler is
being used with a heavily insulated rice cooker suc h as the
“Tiger” brand of cookers it is critical to leave th elid

off to ensure correct temperature control. The ele ctrical
efficiency difference between the two types of cook ersis
minimal, however the temperature variation from the desired
temperature of the limited insulation cooker will b e much
smaller.

Critically, the rice cooker must be the ON/OFF type of
cooker with no other electronic switching in place. The
Sous Vide At Home temperature controller will not b e able
to control electronically controlled rice cookers o r slow
cookers.

A good indication that the cooker will not work is the
nature of the display. If there is an LCD display o r the
‘ON’ switch is not a large mechanical unit but rath era

small touch membrane switch, the controller will no t be



able to control it. If it is programmable it also m
Sous Vide At Home unit will not be able to control
cooker.

If utilizing a slow cooker for the water bath it is
advisable to start the heating process with hot wat

Generally, slow cookers have much less powerful hea

elements than rice cookers and will take much longe
reach the desired temperature. It is also recommend
keep the lid on the slow cooker to keep the heating
as possible.

Sensor placement

Please ensure the rice cooker you are using with th
Vide At Home temperature controller has a lid with
edges. The sensor of the unit is connected to the u
a wire that has been reinforced to ensure years of
will not however withstand sharp cutting edges. We
recommend glass lidded rice cookers or metal lids t
had the edges rolled.

The sensor is designed to sit close to the bottom o
cooker. Please ensure that you do not dangle the se
between the food or mid way in the water bath. The
must be placed at the bottom of the cooker in its
protective stainless steel wire spiral. The sensor
work very well if placed near the edge of the cooke
does not need to be in the centre at all.

Operating Instructions

The Sous Vide at Home temperature controller has be

tested, adjusted and calibrated in the factory. The
need for the user to ever change any parameter with

‘setup’ menu. (Please see Setup Menu section for further

information)

The user need only adjust the temperature of the wa
which they wish to cook and the Sous Vide At Home
temperature controller will maintain the chosen tem
automatically.
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The controller

FRONT VIEW

BACK VIEW

TOP VIEW




Setting up the controller

Set up Sequence

Place the Sous Vide At Home temperature controller
a flat bench near a power socket.

Ensure the controller is turned off.

Place rice cooker filled with water next to the Sou
Vide At Home controller.

Place the sensor for the Sous Vide At Home controll
into the rice cooker filled with water. Ensure the
sensor is on the bottom of the cooker bowl.

Plug the rice cooker power cord into the back of th
Sous Vide At Home controller.

Plug the Sous Vide at Home controller into the powe
socket.

Turn on the Sous Vide at Home controller, the switc
will light up and the display will glow with red
numbers.

Adjust the temperature required as per “Setting the
temperature” instructions

Turn on the rice cooker.

on

er



Setting the temperature

The controller has two modes:

Display Mode shows the current water
temperature
Set Temperature Mode allows user to set the
desired sous vide cooking
temperature
When the unit is turned on the unit will display th e
temperature in the cooker. This temperature reading will
change as the temperature in the water bath increas es. This

is the “display mode”.

Once the unit is on, it takes 1 minute before it be gins to
control the water bath.

Under normal circumstances the unit is in “display mode”.
To set the temperature the user needs to switch the unit
over to the “set temperature mode”.

To set the desired sous vide cooking temperature:

Press the SET button on the right side of the scree n
once (do not hold down)

The controller is now in “set temperature mode”.

By pressing the UP and DOWN buttons on the left of the
screen it is now possible to set the required
temperature.

NOTE: do not hold down the SET button as this will enter
the ‘setup’ menu and there is no need for this. If the
‘setup’ menu is entered by mistake please do not pr ess
anything else, the unit will revert to ‘display mod e'in3
seconds .(Please see Setup Menu section for further

information)

The controller is in ‘set temperature’ mode for 3
seconds after the last button has been pressed. If no
button has been pressed for 3 seconds the controlle r




exits the ‘set temperature’ mode and reverts to
‘display mode’.

If the controller has exited the ‘set temperature’
mode and you wish to change the desired cooking
temperature again then press the SET button again.

Once you have set the desired temperature the Sous
Vide At Home temperature controller will control th
rice cooker by turning it on and off in such a way

to first reach the desired temperature and then
maintain it.

The previously set temperature will remain in the S
Vide At Home memory even when the unit is turned of
Hence it is important to check the temperature ever
time the unit is turned on to be used.

Cooking with the Sous Vide at Home temperature cont

It is recommended to allow the controller ample tim
reach the desired temperature. This time will vary
depending on the power of the cooker and the initia
temperature.

It is advisable to allow a short period of time for
temperature in the rice cooker to stabilize. This w
require the Sous Vide At Home temperature controlle
through a couple of ON/OFF cycles. As a general rul
allowing 10 to 15 minutes after the cooker has reac
desired temperature will provide a much more consis
cooking temperature.

Once the correct temperature has been achieved and
temperature has stabilized you are ready to start ¢

Place the food to be cooked sous vide into the wate
for the desired time.

Once the cooking is finished take the food out of t
and turn off the Sous Vide At Home temperature cont
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Turning off the Sous Vide At Home temperature contr

Turn off the Sous Vide at home unit at the switc
the front of the controller

Turn off the rice cooker

ho

Unplug the Sous Vide at home unit from the power

socket

Unplug the rice cooker from the Sous Vide at home u

Remove the sensor from the rice cooker

Please store the unit in a safe place away from
children.

Setup Menu operation

Only operate the controller’s ‘setup’ menu if you h
inadvertently changed the parameters.

Your controller has been shipped to you with the be
parameters set as default. If you inadvertently adj
of the parameters while mistakenly entering the ‘se
menu your controller will no longer function at the
level.

oller

nit

ad

low

ust any
tup’
optimum

Symbol Name Set

Default
Value

Units

HC Cooling/Heating Heating

Celsiu

d Sensitivity 1

Celsi

uSs

HS Upper Control Limit 8b

Celsius

LS Lower Control Limit 0

Celsius

CA Calibration 0

Cels

us

Pt Time Delay 1

Mi

nutes

Please follow the below procedures to reset your co
to the above settings.

Press the SET button for 3 seconds to enter the ‘se
menu. Once in the ‘setup’ menu you will see the HC
By pressing the UP/DOWN button the menu will cycle
the symbols listed in the table above. You can adju
relevant parameter by pressing and holding the SET

ntroller

tup’
symbol.
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on the relevant parameter you wish to change and pr
the UP/DOWN keys as required to make the relevant ¢
to the parameter.

Once you release the SET button the controller will
to the normal ‘temperature display’ mode.

Determining the current draw of your rice cooker

The Sous Vide at home temperature controller has a
maximum current capacity. It must not be connected
cookers that need more than this amount of current.

Not all cooker manufacturers provide this. More oft
not however they do place the wattage (W) of the un
the printed material.

Maximum Wattage allowable depends on the mains/line

in your country. Please refer to table below.
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Mains/Line voltage Maximum cooker Maximum cooker
Amps allowed wattage allowed

220 volts 10 amp 2,200 Watts

110 volts (Japan, US) 12 amp 1,320 Watts

International Buyers (non Aust/NZ)

If you wish to use the Sous Vide At Home temperatur
controller in any country other than Australia or N
Zealand you will need to utilize an adaptor to make
Australian socket usable in your country.

You will also need to purchase an IEC 3 cable to pr
power to the Sous Vide At Home temperature controll
IEC 3 cable is an international standard plug that

commonly used in home computers and can be purchase

computer stores.
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Warranty

The Sous Vide At Home temperature controller is war
when purchased for household or domestic use, for
months from the date of original purchase and 90 days for
all other uses, against any defect arising from fau
materials or workmanship. The thermistor sensor ass
warranted for all users for 90 days from the date o

original purchase against any defect arising from f
materials and workmanship.

The warranty does not extend to faults caused by ab
misuse of the Sous Vide At Home temperature control
product or accidental damage or loss.

Freight and insurance to and from the place of serv
the responsibility of the owner and the warranty
automatically becomes void if any adjustments, part
replacement or repair is carried out by any person
than an authorised service representative.

The warranty applies only to the original owner and
transferable in the event the product is sold or ot
disposed of.

Contact Details

www.sousvideathome.com.au
www.sousvideathome.com

service@sousvideathome.com.au
sales@sousvideathome.com.au
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