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Innovative One-Touch Auto Stir-Fry Function
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Tornado Stir-Fry Technology Retains Nutrients
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3D Efficient Heating System

SMART STIR FRYER
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One-Touch Automatic Stir-Fry Function
with 3 Modes Available
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The one-touch automatic stir-fry function is a revolutionary design that can save

the manual effort and space needed for traditional stir-frying. Just put in food
ingredients after preheating and select 1 of the 3 “Stir-fry” modes, the heating
elements and stirrer will start to operate. The cooking temperature is
microcomputer-controlled, with transparent glass lid design for easy monitoring.

AR mEEEMER
i EERAYEE
cStirFry Unique Tornado Stir-Fry Technology
gy Effectively Retains Nutrients in Food
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The unique Tornado Stir-fry Technology of Smart Stir Fryer enables sufficient air to
reach food inside the pot during the hot stir-fry process. Healthy dishes can thus be
made easily as the natural colour, flavour and the abundant nutrients of food are
effectively retained.
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The KSD Temperature Control Technology can accurately detect the temperature
inside the pot and automatically stop heating before temperature reaches the
level that cooking fumes are produced. Together with the built-in filtering system,
cooking fume formation is minimal.
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hlcating 4 3D Efficient Heating System
v Saves Time & Energy
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With operation of both upper and lower heating elements, meat and vegetables
can be heated simultaneously. The overall cooking time can be shortened when
different ingredients are heated evenly and efficiently. As the overall power is
1,256W and an average stir-fry dish only takes 2-3 minutes to cook, Smart Stir
Fryer is both fast and energy-saving.
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Worldwide Delicacies Made in One Click
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Stlcky Rice'with Chinese Sausages

e
Fried Vegetables
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Chinese Broccoh in'Shrimp Paste Sauce

StirzFried)Turnip, Cake,with XO Sauce
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Fried Seafood
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Chinese Congee

Smart Stir Fryer comes with
one-touch stir-fry, congee, steam
and stew programmes preset
with the ideal cooking time and
temperature. It also enables
flexible time adjustment to suit
different cooking needs.
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Japanese Food
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Steamed Seafood

Steamed Ba by Abalone,

ZAE

Steamed Meat

Steamed Mlnced Pork\With Salted Fish ’
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Comprehensive All-in-One Design

@ oy Stir-Fry e
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Mode 1: Cook vegetables, meat, etc. (medium heat)

Mode 2: Cook fragile food eg. eggs, tofu in slow
motion (medium heat)

Mode 3: Cook pot-sticking food eg. fried rice,
popcorns in rapid motion (high heat)
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Make all kind of congee in one click,
the programmed stirring ensures even
heating and prevents congee from
sticking on the pot base.
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BN - BUEATIERY ~ AR
SRR BF+E -
Ideal for stewing meat, making beef

brisket and soup, etc. Flavours of food
are refined in slow cooking.
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Work with Steam Rack for steaming fish,
minced meat, buns, etc. The colours and
nutrients are effectively preserved making
dishes deliciously healthy.
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%] Ingredients: M#}  Ingredients:

§Bs 1€ 1pc  Chinese Sausage ¥ 8  Some Dried Scallop
N30EE il
E%ﬂ? %’]fjox %0 CI-ams A 5052 50g  Chinese Bacon X EE Some Dried Shrimp
e i Some  Ginger KyE 3% 3pc  Chinese Mushroom Bt 1%  1stalk Scallion
Ees D Some Garlic #E5K 18I 1bowl Glutinous Rice Grain 3% 1% dcup Stock
EYR 15 1thsp Vegetable Oil
HEH —Kit Fresh Basil Leaves sRMEF]L  Seasonings:
£ 1%58 1% tbsp Light Soy Sauce ol 15k 1tbsp Sesame Oil
Ei 15 1tbsp Dark Soy Sauce X 4imt  4tbsp Water
A&l  Seasonings: $  1BRL  1tbsp  Sugar
£ IGR 3tbsp Soy Sauce .
B 138 1tsp Sugar 5% Procedures:
KE v cup Rice Wine 1 ABRLBURAORIBLVNF L E 5 B ~ K35 ~ KRR - 2EECR 2 BILD#A 0N ;
/!
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yeeim « A hR” THab , A “03:00” » “ YN
Y O3 IEe - ISR, “03:007 - 3 “Rlk Soak glutinous rice grain in warm water for at least 2 hours. Soak dried scallops, Chinese

4. BIBGERE - FE DRERIAT o mushrooms and dried shrimps in water until soft. Dice up or shred all ingredients. Mix all
seasonings in a small bowl.
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1. Soak clams in salt water for 1 hour. . Put all ingredients (except scallion and rice) inside Stir Fryer. Close lid.
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3. Select “ Stir Fry 3” mode. Display will show “03:00". Press “Start”. Dish up for later use.
3.Select “ g4 Stir Fry 3” mode. Timer will display “03:00”. Press “Start”. 4. Add soaked rice grain and stock into Stir Fryer. Select “ 4 Stir Fry 3” and press “Start”.

B

. Open lid, put all ingredients, seasonings and chopped scallion into pot. Close lid. Select
“ B Stir Fry 3” and press “Start”. Cook until finished.

2. Put oil in Stir Fryer. By order, add ginger, garlic, clams and basil. Close lid.

4. When timer counts down to “00:00”, open lid and dish up.

2 E www.germanpool.com BIBARE RERHENANEE For more product information and recipes, visit www.germanpool.com
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##l  Ingredients:

4@ 30055 300g Beef
FE YE EZ3 Onion

ES#l  Marinade:

A%y 138 1tsp Corn Starch AR EE Pepper
4 125 1tsp Soy Sauce

1BYM 1557  1ltbsp  Vegetable Oil
EFAM /5055 50 geach Green & Red
Peppers

skl Seasonings:
4PESE & Cooking Wine B BE=E Sugar
[ ] BE  Salt Bm BE Oyster Sauce

{#5%  Procedures:
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Slice beef. Marinate for 20 min. Cut onion, red and green peppers into strips. Set aside.

Put oil in Stir Fryer. By order, add onion, red and green peppers, beef and seasonings.
Close lid.

Select “ B Stir Fry 3” mode. Set timer to “03:30” and press “Start”.

When a beep is heard, open lid, pour in a little corn starch water and press “Start”.
Stir Fryer will automatically operate for another 30 sec. Dish up when done.
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ﬁ@ ﬁ% Delicious Recipes

¥l Ingredients:

@R 5035 50g Korean Rice Cake & (H)F) Y%{E % pc Onion (sliced)

X fm%E 5058 50g KoreanFish Cake  E¥H  1)5% 1tbsp Vegetable Oil

BEEZ (J)/\E) Kimehi (bite size) B 1458 1tsp Scallion

PHE (ER)1E  1pc  Hard-boiled Egg pE{=] JEE Chinese Cabbage
(shell removed)

sAMRFEl  Seasonings:

S EHEE 2Y5tsp Korean Sweet i 1% 1tsp Soy Sauce
2R Chili Sauce B 1%k 1tsp Sugar
PINEZYVIN 1% cup Water

;% Procedures:
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3. 3B1E B 13" ThaE » BFREAZE “02:00” - % “BALA" ©

4. BIEERERE - IMAZIAKE - AERHEE > BZE -

B

6

RI2 Q) B ThAE - BERIEE 18:007 1R “BEMA” o
 RBRER M 2ENRE AR - BEEEEESGTENA 5 -

1. Cut egg into half and onion into strips. Section scallion. Cut fish cake and kimchi into bite size.
2. Put oil in Stir Fryer. Add onion, kimchi, Chinese cabbage and rice cake. Close lid.

3. Select “ Stir Fry 3” mode. Set timer to “02:00” and press “Start”.

4. Open lid when done. Add all seasonings, fish cake and egg. Close lid.

5. Select “ @ Stew” mode. Set timer to “18:00” and press “Start”.

6. When it counts down to “01:00”, add chopped scallion. Close lid until finished.

For more product information and recipes, visit www.germanpool.com
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Power Stirfry 1,2,3 team Start
Button Indicator Indicators Screen Indicator Button
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48 Specificati

#UEE Model FRY-133

EBJ& | 483 Voltage / Frequency 220V ~ 50 Hz

IhE Power 1,256 W

A& Capacity 33L

# 5 R~ Dimensions (H) 240 mm (W) 322 mm (D) 390 mm
SEE Net Weight 4.8kg

“RRAREINEEE - KARBITHEA o *Specifications are subject to change without prior notice.

BE# AL 4 Supplied Accessor B&EA{4$ Optional Accessory

Steam Rack - \ Cookbook
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Designed to apply in Steam mode to steam Exclusive "German Pool Gourmet World"
fish, minced meat, etc. cookbook with a wide variety of recipes
and operating tips. y
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