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Auto fryer stirs kitchen passions
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CHEF AT HOME

Auto fryer stirs
kitchen passions

ISF-622 Automatic
3D IH Stir-fryer

Every homemaker can cook like a master chef thanks to
German Pool's new automatic stir-fryer.

Tradit}onal Chinese dishes are desired for their ‘wok aroma’ that comes from heating and
stirring food in a wok over a roaring flame. But even home cooks can now experience this
aroma by using the Automatic 3D IH Stir-Fryer.

Leading technology

The new stir-fryer comes with a revolutionary 360° self-rotating function that mimics
the wok tossing technique of a master chef. It thoroughly mixes all the sauce, seasoning and
ingredients together to create delectable and flavorsome cuisine with a lot less effort.

Cooking with the Automatic Stir-Fryer is easy as it possesses 2200 watts of power which
enables heat generated from induction heating to rapidly disperse throughout the inner pot.
You won't be working in a sweltering environment while using this cool technology.

Ingredients will be constantly and evenly heated fram every angle thanks to the
meticulously crafted spherical inner pot and modern IH heating technology. This heat
dispersion component translates into a fine velvety food texture. There is no need to be
concerned about overcooking or charring.

Six settings

The Automatic 3D IH Stir-Fryer contains six sophisticated programs that have their own
default (and adjustable) temperature and duration settings to optimize the result of pan-
frying, stir-frying, stewing, and cooking of rice and glutinous rice.

Together with the manual function and 7-Level temperature selection, the stir-fryer
will provide the inspiration for culinary artists to explore the preparation of their favorite
international cuisines and to discover trendy fusion dishes.

Practical design

The stir-fryer’'s inner pot material is made of ultra-durable steel used in the auto industry.
This means that it has 30 percent more heat conducting capacity than the commonly used
stainless steel. The durable, energy-efficient design will put money back into the pockets
of users.

Other features include non-stick Teflon coating that ensures food residue will easily
fall off from the inner pot and automatic shutdown protection against overheating or
jammed rotation.

GERMAN POOL

Kowloon Flagship Store, Room 2-4, Upper G/F, Newport Centre,
116 Ma Tau Kok Road, To Kwa Wan

Q@ 2773 2888

@ www.germanpool.com

44 FOOD & WINE - AUGUST 2016




