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Please read these instructions and warranty information carefully
before use and keep them handy for future reference.

& Bii BB HE OPERATING INSTRUCTIONS




H sx Table of Contents

FEEL45#y Product Structure 04

SEZ B E Suggested Recipes 11

- FREv kb IR == Stir Fried Chinese Broccoli
- Mg ZX A1 Steamed Minced Pork with Pickled Cabbage
- 875 /785% Stewed Mushroom Chicken Soup

& L fE & 438 Troubleshooting 13

{R 45k Warranty Terms & Conditions 15

P.2



JEF B S5 18 Notice Before Use

EEIRH
HRERI - KR E R REE AR R
BE - RIS - WEESEZA -

FrEmAHKEER - ELARRAIRES
MEIE R R RIRIE

LB ENIRNIKFEHE ©

2. BOEEL - LIRS EES RIS
fBH -

3. BREAE  BEAFRERHFESE
B e

4. }a@ﬂi IR RTELIRSKE  URZ
jJ o

5. FEXVZE ~ JiZalE A8 A Lpfe)E
@%T‘B&Ti‘%*%ﬁi%ﬁj%%ﬁ 15
i

6. AFRANEEILILE « BASOERE

Important

For safety purpose, you should read the instructions
carefully before using the appliance for the first
time. Save the instructions for future reference.

The appliance is designed for domestic use and
may only be installed and operated in accordance
with these instructions for use.

1. Do not clean the unit in water.

2. Do not operate the unit in humid conditions or
near gas pipes or naked flame.

3. Check if the stirrer spins normally before use.

4. Keep away from the air filter when the unit is in
operation to avoid injuries.

5. After 8 minutes of program operation, it is
normal to have steam near the lower part of the
unit and the lower water tank, keep away to

avoid injuries.

6. The appliance is not intended for use by persons

Bz 2 s SRR A TIRE  BRIEIZALE (including children) with reduced physical,

RSB REELZEMHATHEERIES] -

sensory or mental capabilities, or any individual
lack of experience and knowledge, unless they

have been given supervision or instruction by a
person responsible for their safety.

7. I)LENHSE YL LEFE A  fiEsg 7. Children should be supervised to ensure that

HLITAM

they do not play with the appliance.

8. FIM B X (E AR M EREmZHAEEH 8. The surface of the heating elements may
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9. XbSER AR CBEI IR L T —
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produce certain odours when used for the first
time, this phenomenon is normal.

JEEd 9. If oil is splashed onto the heating elements, a

hint of burnt oil might emerge when cooking the
next dish, this phenomenon is normal.

10. KOZEREH CRBIMNMSIPE » BJaES{EN 10. If oil is splashed onto the heating element

ABFELE BERUR

protector, it may discolour.
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Fﬁéﬁm Product Structure
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1. Prepare the appliance:

a. Place the Smart Stir Fryer on a flat and
stable surface .

b. Pull the “Lid Handle” to lift the lid (Fig. 1),
take out the inner pot. Ensure the stirrer
can move smoothly by manually stirring
them (Fig. 2), clean with water. Wipe the
outer side of the inner pot clean with dry
cloth and put it back in the unit (Fig. 3).
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Note:

- Tap the edge of the inner pot with both hands
to check and make sure it is fitted to the heating
plate tightly. If it is not fitted properly, check if
there is dirt stuck on the surface of the inner
pot or the heating plate. Clean up all dirt to
avoid heat transmission being affected.

- Place the inner pot handle at the position that
would fit well when the lid is put down to
ensure the unit can be sealed properly.

2. Preheat:

a. Connect power cord (Fig. 4).

b. The power indicator would start flashing when
power is connected properly. Press “ @ Power”
button, the display will show “0000” and
power indicator will light up constantly (Fig. 5),
which indicates preheat is in progress.

. When the beeper sounds and “0000” starts
flashing on the display screen, preheat is
finished. Preheat takes 2-2.5 min normally.
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3. Put in food ingredients:

Pull the “Lid Handle” to lift the lid, pour in
cooking oil, main ingredients (e.g. meat,
vegetables), side ingredients, flavourings, etc.,
then close the lid.

. Select a programme:

Press the function keys to select one of the
automatic programmes below:

a. Stirfry @ : Press the “ @ Stir-fry” button
once, the display will show the cooking time
“0230” and the “Stir-fry @ ” indicator will
start flashing (Fig. 6).

The stirrer does not operate for the first

1 min. Afterwards, it operates for 20 sec;
then stops for 20 sec and starts operating
again for 50 sec.

Suitable for: the usual stir-fried dishes,
eg. stir-fried meat, vegetables and seafood.

b. Stir-fry @ : Press the “ Stir-fry” button
twice, the display will show the cooking time
“0300” and the “Stir-fry @ indicator will
start flashing (Fig. 7).

The stirrer does not operate for the first 1 min
30 sec. Afterwards, it operates for 15 sec
and stops for 30 sec (this cycle runs twice).

Suitable for: stir-frying fragile food, eg. eggs
and tofu.
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c. Stir-fry @ : Press the “ Stir-fry” button for
3 times, the display will show the cooking
time “0300” and the “Stir-fry @ " indicator

will start flashing (Fig. 8).

The stirrer starts operating from the beginning.

Suitable for: stir-frying food that tends to
stick on the pot easily, eg. fried rice, peanuts

and popcorns.

d. Congee: Press the “ @ Congee” button, the
display will show the cooking time “3000”
and the “Congee” indicator will start

flashing (Fig. 9).

Suitable for: Different types of congee
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e. Stew: Press the @ Stew” button, the display
will show the cooking time “2400” and the
“Stew” indicator will start flashing (Fig. 10).

The stirrer does not operate for the first 4 min
and then operates for 5 sec. It then stops
for 5 min and operates for 5 sec (this cycle
repeats until the programme ends).

Suitable for: stewing meat, soup, etc.

Caution:

- Keep water level (with food) below 4/5 of
inner pot’s height.

f. Steam: Place steam rack on top of the
heating plate. Press the “ % Steam” button,
the display will show cooking time “2400”
and the “Steam” indicator will start flashing
(Fig. 11).

Suitable for: steaming fish, buns, minced
meat, etc.
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Note:
- Stirrer does not operate in steam mode.

- When cooking food which takes a longer
time to get cooked, such as chicken wings,
fish fillets and chicken nuggets, you may press
the “ @ Stew” button and adjust the cooking
time to “1200".
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5. Increase/decrease operation time (if necessary):
After selecting a programme by a function key, you
may press “-” or “+”buttons to decrease or increase
the operation time if necessary. For example, if the
programme is set for 3 min, pressing the “” button
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once will shorten the time by 30 sec (Fig. 12).

. Start the programme:

After selecting the desired programme, press
“@ Start” button to begin cooking, the display
will then show the countdown of cooking time.

Upper heating elements will stop operation

automatically if the lid is lifted during cooking process

for safety. Simply close the lid to resume operation.

. Finish cooking:

When the beeper sounds and “END” starts flashing
on the display (Fig. 13), cooking is finished.
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Note:

- When cooking is finished, if thickening or
flavouring is needed, you may lift the lid and
add them in. Press the “Start” button and the
Stir Fryer will stir and heat for an extra 30 sec.

- If a program operation is finished and there
is no further action, the programme would
automatically switch to keep warm for 15 min.
If there is no further action afterwards, the
unit would switch off automatically.

8. Serving food:

Pull the “Lid Handle” to lift the lid, grip the
inner pot handle and pour the food to an
appropriate container.

Caution:
- Beware that the lid handle may be hot.

- Since hot steam may burst out when the
lid is lifted, do not face the front side of the
Stir Fryer when you lift the lid. Keep away
from the edge of the lid.

- Do not touch the inner pot directly to avoid injuries.
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Suggested Recipes
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= Stir Fried Chinese Broccoli

Ingredients:

Y5 catty / 500 g Chinese Broccoli,
2 clove Garlic, 1-2 slice Ginger, Vegetable QOil, Salt

Procedures:

1. Wash and section Chinese broccoli. Chop garlic finely.

2. By order, add oil, sliced ginger, Chinese broccoli,
chopped garlic and then salt into the pot. Close lid.

3. Select “Stir-Fry 1” mode. Display will show “0230".
Press “Start”.

4. Dish up when timer counts down to “0000".

MF3EZ At Steamed Minced Pork

I
BB MI3005E © BAGE05 « BANER

Py
Hdh T R

% -

1 3R~ BRIR2ZRUE KA ZZ2RE - SN
EHIMESES - 100 R THHTHRA -

2. WPIINEK » B EERRIEAY - K3 -

3. mFF UF" TR KEEE 15007 g HF
"

4. BIBERl)E - FERE A DR ERREIA -

FRoH K

with Pickled Cabbage

Ingredients:

300 g Minced Pork,
Sweet Pickled Cabbage, Scallion (chopped)

Marinade:

Soy Sauce, Dark Soy Sauce, Sugar, Corn Starch,
Sesame Qil, Rice Wine

Procedures:

1. Mix pork with marinade and 2 tbsp of water.
Stir until sticky. Add chopped pickled cabbage.
Let sit for 10 min. Spread pork across plate.

2. Add water into the pot. Then put in the rack and
place pork on top. Close lid.

3. Select “Steam” mode. Set timer to “1500".
Press “Start”.

4. Open lid when timer counts down to “0000”.
Sprinkle chopped scallion and serve.
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Suggested Recipes

EfFE 3875 Stewed Mushroom Chicken Soup
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Ingredients:
100 g Fresh Mushrooms,

200 g Chicken Thigh, 50 g Jujube, Wolfberry,
2 slice Ginger, Water 1,000-1,200 ml

Seasoning:
Salt, Sesame Oil

Procedures:

1.
2.

Chop fresh mushroom and chicken thigh into slices.
Pour the water into the pot. By order, add fresh
mushroom, chicken thigh, jujube, wolfberry,
ginger and then salt into the pot.

. Close lid and select “Stew” mode. Set timer to

“15007, press “Start”.
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Unplug power and wait until the whole unit
cools down before any cleaning action.

. Clean up the water in upper and lower water

tanks after use to avoid overflow.

. Take out the inner pot, clean the inner pot

with a cleaning cloth.

. Do not detach the stirrer. If there is dirt stuck

between the stirrer and the inner pot, remove
with a soft toothbrush.

. Do not use metallic sharp objects to rub the inner

pot and stirrer to avoid damaging the pot surface.
Make sure the inner pot is clean and completely
dried off before putting it back in the unit.

. If the sealing ring comes off, reattach with the

thicker side facing in and the thinner side
facing out (Left Fig.).

Keep the unit in a dry place when not in use.



= DL FE I AN Troubleshooting

If you encounter the following common troubles,
please solve according to the following instructions.
If the problem persists or a cause cannot be found,

BT — R MEEIEE o SR R ANE - 4
MR T SRR A ERER - F5EAF
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EE

- AREEFR  BRERE - B2817

please contact our customer service centre.

Caution:
- For safety purpose, do not dismantle the

IFEMEIE o product for repair by yourself.
o= wWERGE

Phenomenon Clue for Solving the Problem
ERERRIETILRAL - - MBERRERETES

Power indicator has no response
after connecting power.

Check if power is properly connected.

- M EEHI BB R AR - BRI IR R4S R4S -
Mechanical power failure, please bring the product to
our Repair and Customer Service Centre.

HLEE THEAK ©

There is water below the unit.

- Bk EAKmm S - SIANEIE o
Water tanks overflow, clean up immediately.

K3 B IR o

There is burning smell during cooking.

- WMABRYABET S EREREEE -

Dirt sticks on the inner pot, clean up after use.

R AR -

Food is overcooked or undercooked.

- R RRIE - BERFINE - 2OFER - RIES
FRIEMME °
Refer to the instructions, increase cooking time if the
food volume is large, decrease if the volume is small,
adjust according to the actual situation.

kb it HIARTOREL ~ 1S4 kiRsE
TR EL °

Programme failure, sudden stop
of unit, irresponsive buttons occur
during cooking.

- IR RIREFTAL

Unplug power and restart later.

- EE RS ML iR THLATEL N T EER R AR
TEEIEEREA - BRI R4S R 4EE -
Caused by humid conditions or interference from nearby
electrical appliances, reconnect the power after drying off.
If the unit still cannot operate normally, please bring the
product to our Repair and Customer Service Centre.

T I fEC o

Long preheat time.

- BEE -
Low voltage.
- FHE R A HAMNIER » IFRITHE T4 S 4HE -

If preheat takes more than 6 min, please bring the
product to our Repair and Customer Service Centre.

WIRASKEIRBIR -
Water leakage or serious oil leakage in
inner pot.

- @EFHL#EEP NRBRMZHBERUR < G
FEERT SRR RS R -
It is normal to have oil leakage of small amount in the inner
pot when in use. If the leakage is serious, please bring the
product to our Repair and Customer Service Centre.

LTESFRE -
Cannot shut the lid properly.

- WERTFARAN L S MRS RIAT

Inner pot handle is not positioned well to fit the closing lid.

P.13




ﬁiﬂi%ﬂﬂ‘% Technical Specifications

#il-= Model FRY-133

B JE Voltage 220V

$E Frequency 50 Hz

IfiZ Rated Power 1,256 W

#5 R~ Dimensions (H) 240 mm x (W) 322 mm x (D) 390 mm
A& Capacity 33L

& Net Weight 4.8kg

FERAE I IN B R E - WABITIBA -

FRICSCRRAINA N — BB ST E ©

Specifications are subject to change without prior notice.

If there is any inconsistency or ambiguity between the English version and the Chinese version, the Chinese version shall prevail.

P.14



BRI T =R ERBE—HRT . MELERIZN AR - ARRHEARARNAEAMSIIERTIR. TURBERAFETN
Please fill out the form below. This information and the purchase invoice will be required for any repairs. Warranty will be invalid
if information provided is found to be inaccurate.

# S Model No.: [J FRY-133

#5545 Serial No. : KR ZSHT Invoice No. :
MASERT S Purchased From : g% HHA Purchase Date :

1R A& =K Warranty Terms & Conditions

B (4 75 [ == = O Ak s _ Under normal operations, the product will receive a 1-year
Et{%ﬁﬁzn{’\i’"“?Fuuﬁﬁtﬂ{#&i%'ﬁﬁﬁ? * full warranty provided by German Pool (effective starting
RA(EBEXREITE - from the date of purchase).

* B AMEEN RN LTFIEA —Fh g * This warranty is not valid until Customer’s registration
REANFEIDAR - (REFESEFEREN: information is returned to and received by our Service
Bk o5 :

Centre within 10 days of purchase via one of the
following methods:

) HEARNTNITA BRI IERAE 1) Visit our website and register online:
www.germanpool.com.cn/warranty o www.germanpool.com.cn/warranty.
2) iﬁg{%)}ﬁ%iﬂ{ s FiE [ m\@;myi‘g K84 — 2) Complete all fields on the attached Warranty Card and
FEHRE B % P RS ER (ARA B E R = mail it back to our Customer Service Centre along with

a photocopy of the purchase invoice (Warranty Card
and invoice copy will not be returned to Customer).

BlAZZIER) °

1. %ﬁﬁﬁfm@;ﬁ?EZK% s W%K%@E%;ﬁéﬁﬂ%ﬁﬁ% ° 1. Customer who fails to present original purchase invoice
h will be disqualified for free warranty.

2. AR F_“HREVE'JIFE A + Eﬁ;‘gﬁ(}g‘ﬁ{’ﬁ © K{%ﬁﬁ#x@}ﬁ 2. Customer should always follow the operating

_ PR OIS HEEaEd &= F N instructions. This warranty does not apply to:
+r7] ;EK o ¥ ’ﬁ{/ﬂﬁiﬁéﬁ—ﬁﬁ)\lld\& - labour costs for on-site installation, check-up, repair,
—tﬂEQﬁﬁﬁH ) replacement of parts and other transportation costs;

_ BEQ*—%Aj‘g%é[\iﬁ)ﬁE’ﬂ?ﬁ% (@,Tﬁ@ﬁ@&ﬁﬁﬂ), - damages caused by accidents of any kind (including

transport and others);

- BREASANY ~ MG IABEmEIRE i 2E A - operating failures result;d fromhincorzject voll}age,
= o . improper operations and unauthorized installations
HUBTS BUHRER Akskiedt

3. A THIRAES—I » AP MR AIAAGISHIEL : 3 This warmanty is invaid i

- purchase invoice is modified by unauthorized party;

- m@iﬁ¥ﬁ1f1ﬂjfi)\ﬂﬂ/‘]ﬂﬂuﬂi ; - product is used for any commercial or industrial applications;
_ ﬁ‘%%ﬁﬁﬁﬂgﬁﬂﬂlwﬁﬁﬁ ; - product is repaired or modified by unauthorized
. ey ) personnel, or unauthorized parts are installed;
- Fs:'ﬁ:x?%fiEl)\EIE/‘]?ﬁkaﬁ%ﬁiﬂﬂﬁﬂﬁﬂﬁaf—? ’ - serial number is modified, damaged or removed from
- MBS RSHEE R ~ BERSMIER - the product.
‘ R R N 4. German Pool will, in its discretion, repair or replace any
4. RARIBABOESEAEE S B AR EARERER D © defective part.
S, PrR—HtiE - FURARMETA - s e
Z P ARSI Customer Service Centre
TEIRFZIHAE - China Customer Service Hotline:
+86 400 830 3838 +86 400 830 3838
f£H 1 +86 0757 2336 0284 Fax : +86 0757 2336 0284
HHE © repairs@germanpool.com.cn Email : repairs@germanpool.com.cn

WERARERTFHE This warranty is valid only in China
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