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Please read these instructions and warranty information carefully
before use and keep them handy for future reference.
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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 operated in accordance with this
instruction manual.

1. Do not use this product in microwave ovens or traditional
ovens.

2. Keep children out of reach of the pan during
cooking to avoid dangers.

3. Always keep the steam hole unblocked and silicone
seal in good condition.

4. This product is only for domestic use only, not for
commercial use.

5. Do not use this product for non-cooking purposes.

6. Do not touch any metal parts of the pan or
approach the steam hole when it is heated up.

7. Always ensure the pan is positioned at the centre
of the stove to avoid tipping or falling over caused
by bumping the handle.

8. Take extra care when adding cooking oil or food into the
pan to prevent burns caused by the oil splashing out.

9. Extreme caution is required when lifting or flipping
the pan containing hot liquid or food items during
cooking to prevent burns.

10.Always lift or flip the pan using heat-resistant gloves
to prevent burns.

11.When cooking with the grill-striped pan opened,
never rest it vertically on the Flat fry pan to avoid the
pan from falling over.

12.Do not heat the pan empty as it may damage the pan
and the silicone seal.

13.Do not fill the pan with cooking oil over one-third of its
capacity for deep frying to prevent burns caused
by the oil splashing out.

14.Clear excess oil or water in the drip tray immediately to
avoid spillage.

15.Do not leave the pan unattended during cooking.
Always turn off the stove after use and store the pan
in a proper place.
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kA BB eI [EzEEE
Magnetic Silicone Steam Drip Heat-resistant
Lock Seal Hole Tray Handle

A I E RIS = 22 ERR
Stainless Steel Non-stick
Grill-striped Pan REESSEIE Flat Fry Pan
Stainless Steel
Pan Holder * BLfF Accessory

ESHARE Oil Collector

T 'f"lE =0 Operating Instructions

be =1 Attention:
AN R A SRR T = DIEEAE - Always ensure both pans are fixed with stainless
o steel pan holder and lock the pan handles
ABNOIES FRAE - DR carefully as the magnetic locks may hurt the
fingers.
-ENEEE] - WARSREBR - LIGRE - Ak
REREAHEEREES L - BmEhEs - Practice several times before flipping. Always ensure
REERETAD » fERERER AT Eoth pensafelodked propety with magnete ockcend
Gy 6 £ T A o ere is no oil or water in drip tray and pan fringe; an:
IR R there is no any other object that may obstruct pan
flipping near the stove.
SRRSEER | REERH T ZASER PP
AR DI sERES TR ILTHEETRE - - Tilt the pan with handle facing downwards at 45
degree to prevent sauce spillage from steam hole
TEEE R  RREE EE AR ST
EEMEMEZAT » KREMEAANIERE - - Use drip tray as a visual clue to determine if the pan

position is correct or not. If the drip tray is facing
downwards, it indicates that the pan position is

incorrect.
1. N i EE ° .Wipe both pans using a dry, soft cloth.
FRZREMEAEmENS 1.Wipe both ing a dry, soft cloth
A TSR A 3 N HOSHANE, 2. Add cooking oil into the pan before heating up the pan.
2 DA ST N\E;f }EH EP}\}E/EH\MQ‘ Heat up the oil using medium heat, slightly roll the pan
ARG RMI DS REMRE - MDA to spread the oil evenly from the centre and place food
BRARY) items in the pan when oil streaks appear.
REREERIE SRS | (AR EE) 3.Fry with or without grill-striped pan as cover and flip
A m D > 5=

the pan over according to actual needs.
4.When removing cooked food from the pan, always ensure

LEISERRRTERY) -

LB HEYRT  BREmErmE L B NE that the pan is placed at the correct position, with
SFEAGE > S EERUE o grill-striped pan on top and flat fry pan at the bottom.
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1. Before using for the first time, wash the pan thoroughly
wlithhhot, soapy water and wipe it using a soft, dry
cloth.

2. Remove stains in the silicone seal using soft brushes
and avoid using abrasive brushes or sharp objects
to clean the pan.

3. If residual food is stuck or burnt on the cooking
surfaces, fill the pan with warm, soapy water for
10-15 minutes for easy removal.

4. To keep the pan in the optimum condition, always
remove the stains and residual food on the
cooking surfaces immediately after use. It is far
easier to remove immediately than to remove after
a period of time.

5. Do not flush the pan with cold water immediately
after use to avoid burns caused by the hot liquid
splashing out and shortening the product life-span.

6. Always ensure every part of the pan has been
cleaned after use each time and store it in a proper
place after drying with a cloth.

~

As the product delivers excellent heat conductivity
and storage, always start with a medium heat and
then turn down to low heat to avoid cooking with
flame that exceeds the pan size or damage of
silicone seal.

8. When cooking, place the food in the pan first and
add salt after it boils, and then stir the salt until it
is dissolved completely. It helps to prevent spots or
pitting on cooking surfaces.

9. Do not overheat the pan to avoid surface damages.

10.0verheating may result in changes of surface
colour or heat tint (rainbow-like discoloration),
which can be cleaned with stainless steel cleaner.

11.Do not allow acidic or salty food to remain in the
pan for a long period of time to prevent leaving
white spots on the stainless steel surface.

12.This product is designed for cooking instead of food
storage. Do not store food in the pan for a long
period of time to avoid stainless steel surface
damages.

13.The silicone seal may damage after repeated use
for a long period of time. Please contact the
manufacturer for examination.

14.The silicone seal may slightly move from its original
position because of rapid temperature changes when
cleaning after use, which can be fixed by tapping the
silicone seal back to its original position.

15. Do not knock or scratch the pan with hard, sharp objects.

16.Keep the handles away from a source of heat.

17.Do not heat or scratch the magnetic lock of the
handles.
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#U%E Model

BPN-128

#5 R~ Dimensions

(H) 73 mm (W) 292 mm (D) 516 mm

SPE Net Weight

1.7 kg

ERRRLETNERE  BASITEM -
Specifications are subject to changes without prior notice.
FREORARIE A © — B AR o

If there is any inconsistency or ambiguity between the English version
and the Chinese version, the English version shall prevail.
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For additional product information, please visit our website.

www.germanpool.com
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