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




Warnings and Safety Precautions

/N WARNING!
Read all instructions carefully before using this product.

This product is for domestic indoor use only. If this product is used for any commercial, industrial, rental or
other purposes, product warranty will be VOIDED.

This product is not intended for use by children or persons with reduced physical, sensory or mental
capabilities, or lack of experience and knowledge, unless they have been given supervision or instruction
concerning use of this product by an adult responsible for their safety.

Mind your children and DO NOT let children play with this product.

Cleaning and user maintenance shall not be made by children without supervision.

Check the voltage indicated on the rating label before using this product.

If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or similarly qualified
persons in order to avoid hazards.

Unplug this product from the power source before cleaning and maintenance.

Contact German Pool authorized service technician for repair or maintenance of this product.

/\ WARNING!

Hot steam escapes from the steam outlet on the top of the lid during operation, DO NOT touch in order to
avoid scalding. Use only the two side handles to open the lid.
Keep this product out of reach of children and infirm persons to avoid accidents.

Please read these instructions before operating and retain for future reference.

This product can be used by children aged from 8 years and above if they have been given supervision

or instruction concerning use of the appliance in a safe way and if they understand the hazards involved.
Cleaning and user maintenance shall not be made by children unless they are older than 8 and supervised.
Keep the appliance and its cord out of reach of children aged less than 8 years.

Appliances can be used by persons with reduced physical, sensory or mental capabilities or lack of
experience and knowledge if they have been given supervision or instruction concerning use of the
appliance in a safe way and understand the hazards involved.




Children shall not play with this product.

If the supply cord is damaged, it must be replaced by German Pool Customer Service & Repair Centre in order
to avoid a hazard.

CAUTION: Avoid injuries from the egg pricker.

Heating element surface is subject to residual heat after use.

Use this product according to this user manual, any misuse may cause electric shock or other hazards.

This appliance is intended to be used in household and similar applications such as: staff kitchen areas in
shops, offices and other working environments; farm houses; by clients in hotels, motels and other residential
type environments; bed and breakfast type environments.

To protect against electrical hazard, DO NOT immerse any part of this product or cord in water or any other
liquid.

Regarding how to clean the surfaces in contact food, please refer to the “Cleaning & Maintenance” section.
Always use this product on a dry, clean, stable and level surface.

Only use this product for its intended purpose and indoors.

Always unplug from the plug socket when not in use and before cleaning.

Never start up this product without filling water into the cooking tray.

DO NOT operate this product if damaged, after this product has malfunctioned or been damaged in any manner.
Return to German Pool Customer Service & Repair Centre for repair, because special purpose tools are required
DO NOT let the cord hang over the edge of a table or counter or touch hot surfaces. Allow this product to cool
before wrapping cord around base for storage.

DO NOT move this product and DO NOT pull at the cord during operation.

DO NOT move this product while it still has hot water in it.

Care must be taken not to touch any hot surfaces. DO NOT store or cover this product until it has fully cooled down.
DO NOT place this product on or near a hot gas or electric burner, in or where it could touch a heated oven, or
a microwave oven.

DO NOT use harsh abrasives, caustic cleaners or oven cleaners when cleaning this product.

Let this product cool down in a safe place, inaccessible to children, before you clean it.

This product is not designed for commercial purposes.




& WARNING! Danger of swallow: Lay the egg pricker protector in a safe place, do not allow children to play with it.
& WARNING! Danger of electric shock: Never attempt to repair this product yourself. In case of defects only
let qualified specialists from German Pool Customer Service & Repair Centre repair this product.

& WARNING! Danger of burns: this product will become very hot during operation. DO NOT remove the top
cover until the buzzer sets in. Regarding the operational details, refer to the section of “Operating Instructions”.

Correct Disposal of this Product
This marking indicates that this product should not be disposed with other household wastes. To prevent
E possible harm to the environment or human health from uncontrolled waste disposal, recycle it responsibly
to promote the sustainable reuse of material resources. To return your used device, please use the return
I and collection systems. They can take this product for environmental safe recycling.




Product Structure

Steam Outlet

Upper Egg Tray

Lower Egg Tray

Cooking Tray

Indicator Lights
On/Off Button

Stainless Steel Steam Rack

Measuring Cup

Egg Pricker
Egg Pricker Protector




Operation Instructions

Note:

This product must be placed on a flat and level surface during use, otherwise it may stop heating prematurely and
result in undercooked eggs.

1.

Unwind the cable up to the desired length, plug into the power
outlet. The product’s indicator lights go dark, and product enters
standby state.

Measure the required amount of water with the supplied
measuring cup. Fill clear cold water up to the respective mark
on the measuring cup and then pour into the cooking tray. DO
NOT fill to above the maximum water mark.

Before placing the egg into the egg tray, pierce the blunt end

of the egg with the egg pricker located on the bottom of the
measuring cup. This prevents the egg from cracking. Then place
the egg blunt side up into the egg tray, or place in other food
ingredients, and put on the lid.

Hard-Boiled Egg

Medium-Boiled Egg
Soft-Boiled Egg

Note:

This product can be used as a single-layer or double-layer steamer. For single-layer use, place the upper egg
tray directly onto the main unit. For double-layer use, first place the lower egg tray onto the main unit, then
stack the upper tray on top.

When using the upper egg tray to cook foods other than eggs, user must first place the stainless steel steam
rack inside the tray before adding the food.

Press On/Off Button repeatedly to cycle among desired modes: Single Layer Soft-Boiled Egg > Single Layer
Medium-Boiled Egg > Single Layer Hard-Boiled Egg > Double Layer Steaming (Hard-Boiled Egg) > Standby,
corresponding indicator lights light up constant, product issues a voice prompt and starts cooking.



Indicator Light | Function/Mode Description

Power is connected but no mode is selected; indicator lights go dark, and product

Standb
Y enters Standby state

Single Layer Press On/Off Button once, the bottom indicator light lights up constant, product enters
Soft-Boiled Egg | Single Layer Soft-Boiled Egg Mode. Use Upper Egg Tray for this mode (max. 7 eggs)

Single Layer Press On/Off Button twice, the middle indicator light lights up constant, product
Medium-Boiled | enters Single Layer Medium-Boiled Egg Mode. Use Upper Egg Tray for this mode
Egg (max. 7 eggs)

Press On/Off Button 3 times, the upper indicator light lights up constant, product
enters Single Layer Hard-Boiled Egg Mode. Use Upper Egg Tray for this mode (max.
7 eggs)

Press On/Off Button 4 times, all three indicator lights light up constant, product
enters Double Layer Steaming (Hard-Boiled Egg) Mode. Use both Upper Egg Tray
and Lower Egg Tray for this mode. Suitable for steaming hard-boiled eggs, or foods
like sweet potatoes, Chinese yam, corn, carrot, spare rib, potato, Chinese bun, etc.

Single Layer
Hard-Boiled Egg

OO®e | O8O0 |@00000

Double Layer
Steaming
(Hard-Boiled Egg)

When opening the lid, be cautious of hot steam escaping. Hold the lid by its handles and tilt the lid slightly to
allow condensed water to drip back into the cooking tray.

As desired level of doneness varies by personal preference, actual results may differ slightly from the
standard mode settings. User can adjust the amount of water according to preference, but DO NOT allow
the water level to exceed the maximum water mark inside the cooking tray.

When cooking is done, the product will automatically return to standby state, indicator lights will go dark, and
product will issue a voice prompt. Hold the lid and trays by their handles, place on to a level and heat-resistant
surface, take out the eggs and put into ice water to prevent from further heating.




Dry Boil Protection

If the water in the cooking tray falls too low during operation, the product will automatically activate the dry boil
protection mechanism. The cooking tray will stop heating, and all indicator lights will blink. Immediately unplug the
power cord, add water, and then restart the product.

Adjusting Voice Prompt Volume

This product provides voice prompts during operation. To adjust the volume, follow the steps below:

In standby state, press and hold On/Off Button for 5 seconds to enter Volume Adjustment Mode. Within 3 seconds,
press the On/Off Button repeatedly to cycle through the volume levels, and the corresponding indicator light will
remain on. After adjustment, if no operation is performed within 5 seconds, the appliance will automatically confirm
the selected volume level and return to standby state.

Voice Prompt Off

Low Volume

High Volume
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Cleaning & Maintenance

N\ WARNING!

. Turn off the power, disconnect product from the power source and let the product cool down completely
before cleaning and maintenance.
DO NOT immerse the product body in water or any liquid.

It is normal to have residual water left inside the cooking tray after cooking. Allow product to completely cool
down, pour off the residual water, and wipe the cooking tray clean with a moist cloth. In case of scale deposits,
pour a little diluted vinegar into the cooking tray, let it sit for approx. 30 minutes, then carefully rinse out with
water. Take care not to wet the outside of the product. DO NOT use detergent or cleansing agents.

The heating plate is made of stainless steel. What may appear as rust stain is usually just stubborn residue,
please wipe with special cleansing agent for stainless steel, please wipe with special cleansing agent for
stainless steel.

It is recommended to use a moist cloth to wipe the exterior of the main unit, then wipe dry with a soft dry cloth.
DO NOT immerse the product body in water.

Technical Specification

Model EGG-367

Voltage / Frequency 220-240 V~ 50/60 Hz

Power 410 W

Max. no of Eggs per time 14

Product Dimensions (H) 240 (W) 201 (D)164.5 mm
Net Weight 0.8 kg

Specification is subject to change without prior notice.

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

Refer to www.germanpool.com for the most update version of the user manual. EGG-367-M-26(1)




{REMEER Warranty Terms & Conditions

ILRAREEHREERCHHATERFERATSHRA (BEBEHLTE) - BEFAEBHETRA -
DTRIIER—ERABLER  RAFESEXNER:

Under normal operations, the product will gurantee a 1-year full warranty provided by German Pool (effective from the date of
purchase). This warranty is not valid until customer registration information is received by our Service Centre within 10 days
of purchase via one of the following means:

1) EHEHEVIPFHERRNRASRE (BRAs ZH#E)
2) Y ANRRPERFAESE http://www.germanpool.com/warranty

1) Visit our VIP App and register online: (Scan the QR Code on the left)
2) Visit our website and register online: http://www.germanpool.com/warranty

HELTRBULERBRR—F R - LEEEHZHEN - BPRfrEERL/AILRE
F BRIRE RS ER -

Please fill out the form below. This information and the original purchase invoice will be required for any repairs. Warranty will
be invalidated if information provided is found to be inaccurate.

BUS% Model No.: EGG-367
#5555 Serial No.:
TSRS Invoice No.:
FEE PSR Purchased From:
¥ 5 H 8 purchased Date:

R RBE AR E S XRFY This warranty is valid only in Hong Kong and Macau
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TE / AR 220-240 V~ 50/60 Hz

& 410 W

BEDE 14

EDRT (H) 240 (W) 201 (D)164.5 mm
SHE 0.8 kg
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FREESTARAINE EA - — BRI R R ZE -
AREDEAZEZLL www. germanpoo . com 8_EhR AR ETARA © EGG-367-M-26(1)




GERMAN

Warnings and Safety Precautions

Product Structure

Operation Instructions

Cleaning & Maintenance

POOL /\ WARNING! 4. Children shall not play with this product. 25. /A WARNING! Danger of swallow: Lay the egg pricker protector in a safe place, do not allow children to play with it. Indicator Light | Function/Mode Description Dry Boil Protection
Read all instruc'tions carefully before using this product 5. If the supply cord is damaged, it must be replaced by German Pool Customer Service & Repair Centre in order 26. & WARNING! Danger of electric shock: Never attempt to repair this product yourself. In case of defects only Ngte. . . . e} - - - - If the water in the cooking tray falls too low during operation, the product will automatically activate the dry boil & WARNING! .
. . e ind W If h: ducti a ol industrial | to avoid a hazard. let qualified specialists from German Pool Customer Service & Repair Centre repair this product. This prloduct must be placed on a flat and level surface during use, otherwise it may stop heating prematurely and o Standby Power is connected but no mode is selected; indicator lights go dark, and product protection mechanism. The cooking tray will stop heating, and all indicator lights will blink. Immediately unplug the . Turn off the power, disconnect product from the power source and let the product cool down completely
MULTIFUNCTIONAL MINI STEAMER otr:ZF;?Jr;ZZ;Ss (grogtrrcij:r:r;n(t);wlsigsgiDEtDIS product s used forany commercial, industrial rental or 6.  CAUTION: Avoid injuries from the egg pricker. 27. /A WARNING! Danger of burns: this product will become very hot during operation. DO NOT remove the top Steam Outlet result in undercooked eggs. o enters Standby state power cord, add water, and then restart the product. before cleaning and maintenance.
g . i f ; ; i f ; ; i : “ ; iana” ) ) . O ; indi i i . DO NOT immerse the product body in water or any liquid.
. This product is not intended for use by children or persons with reduced physical, sensory or mental ; E::ttl:iielz)rge;tassg:g?nls;uﬂiesct ;Z:oar:;dnua;haeit ar;::r:es?]a catise eloctric shock of other hasards cover until the buzzer sets in. Regarding the operational details, refer to the section of “Operating Instructions”. 1. Unwind the cable up »Fo t.he des!red length, plug into the power o glr;%lg L'|ay§:5 g_resls (I)_Z/OffSB;JtttEc;qlozc:, th’\(jI b;)ttoL:n |nj|cato;l|gr1Tt |Ig|’flts :hp cons(;tant, prod7uct enters - .
EGG-367 capabilities, or lack of experience and knowledge, unless they have been given supervision or instruction o This applri)anc: s intendedgto be u:ed in hotzjseyholc;/andusimilaryapplljications such as: staff Kitchen areas in Correct Disposal of this Product outlet. The product’s indicator lights go dark, and product enters Hard-Boiled Egg ® .O -Boiled Egg | Single Layer Soft-Boile: .gg o e.l se ‘ppi'sr gg ‘ray olr is mode (max. 7 eggs) Adjusting Voice Prompt Volume 1. Itis normal to have residual water left inside the cooking tray after cooking. Allow product to completely cool
concerning use of this product by an adult responsible for their safety. . shops, offices and other working environments; farm houses; by clients in hotels m(.)tels and other residential This marking indicates that this product should not be disposed with other household wastes. To prevent Lid standby state. ) ) ) (@) Single Layer Press On/Off Button twice, the middle indicator light lights up constant, product This product provides voice prompts during operation. To adjust the volume, follow the steps below: down, pour off the residual water, and wipe the cooking tray clean with a moist cloth. In case of scale deposits,
. Mind your children and DO NOT let children play with this product. ; epeynVironmemg N bregakfast . envyimnmeml; ; by ) possible harm to the environment or human heaith from uncontrolled waste disposl recycle.it responsibly 2. Measurfe the requed amount of water with the supp!led Medium-Boiled Egg [ ) Medium-Boiled | enters Single Layer Medium-Boiled Egg Mode. Use Upper Egg Tray for this mode In standby state, press and hold On/Off Button for 5 seconds to enter Volume Adjustment Mode. Within 3 seconds, pour a little diluted vinegar into the cooking tray, let it sit for approx. 30 minutes, then carefully rinse out with
*  Cleaningand user maintenance shall not be made by children without supervision. 10 T);p rotect against 'electrical hazard DOyl?lOT immerse an. art of this product or cord in water or any other to promote the sustainable reuse of material resources. To return your used device ;::Iease use the return measuring cup. Fill clear cold water up to the respective mark Soft-Boiled Egg ° Eeg (max. 7 eggs) press the On/Off Button repeatedly to cycle through the volume levels, and the corresponding indicator light will water. Take care not to wet the outside of the product. DO NOT use detergent or cleansing agents.
e Check the voltage indicated on the rating label before using this product. : | S]d g ’ yp produ Y s and collection systems. They can take this product for e.nvironmental safe recyclingy on the measuring cup and then pour into the cooking tray. DO ® ] Press On/Off Button 3 times, the upper indicator light lights up constant, product remain on. After adjustment, if no operation is performed within 5 seconds, the appliance will automatically confirm 2. The heating plate is made of stainless steel. What may appear as rust stain is usually just stubborn residue,
. If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or similarly qualified quid. ) B ) ) R ) Upper Egg Tray NOT fill to above the maximum water mark. o Single Layer enters Single Layer Hard-Boiled Egg Mode. Use Upper Egg Tray for this mode (max the selected volume level and return to standby state. please wipe with special cleansing agent for stainless steel, please wipe with special cleansing agent for
ST T OIS (© GVl s 11. Regarding hoYv to clean the surfaces in contact food, please refer to the “Cleaning & Maintenance” section. 3. Before placing the egg into the egg tray, pierce the blunt end 3 Hard-Boiled Egg S . . ctainloss steel.
. Unplug this product from the power source before cleaning and maintenance. E gl::ays usti.thlsr p(;od:(f:trqrg griryr,]gledan, ?table a:: _l:(;IEI furface. ] of the egg with the'egg pricker located on the bot'tom of the . — . . Voice Prompt Off Loy Velume High Volume 3. It is recommended to use a moist cloth to wipe the exterior of the main unit, then wipe dry with a soft dry cloth.
. Contact German Pool authorized service technician for repair or maintenance of this product. ' y use this product for Its fntended purpose and indoors. ) Stainless Steel Steam Rack measuring cup. This prevents the egg from cracking. Then place PY Double Layer Press On/Off Button 4 times, allthree |r?d|cator lights lignt up constant, product DO NOT immerse the product body in water.
14.  Always unplug frgm the plug spcket Yvhen not in use and befqre cleaning. the egg blunt side up into the egg tray, or place in other food 4 Steaming enters Double Layer Steaming (Hard-Boiled Egg) Mode. Use both Upper Egg Tray 8 9 :
& WARNING! 12 ggv;;)?tart up thl:‘ prod:ct wllftr(;out fllllzg v:aterr:lnto thde Co?]klng trﬁy. red ot ) . ingredients, and put on the lid. ® (Hard-Boiled Egg) a_md Lower Egg Tray for Fhis mode. Suitable for steaming hardfboiled.eggs, or foods ° ° ° Technical Specification
. Hot steam escapes from the steam outlet on the top of the lid during operation, DO NOT touch in order to . operate this product i amagt_a , after tl !s product has mg unctioned or .een amaged in any man_ner. Lower Egg Tray like sweet potatoes, Chinese yam, corn, carrot, spare rib, potato, Chinese bun, etc. Model EGG367
avoid scalding. Use only the two side handles to open the lid. Return to German Pool Customer Service & Repair Centre for repair, because special purpose tools are required Note:
« Keep this product out of reach of children and infirm persons to avoid accidents. 7. DONOT let the cord hang over the edge of a table or counter or touch hot surfaces. Allow this product to cool Measuring Cup «  This product can be used as a single-layer or double-layer steamer. For single-layer use, place the upper egg Note: Voltage / Frequency 220240 V~ 50/60 Hz
before wrapping cord around base for storage. _ ‘ tray directly onto the main unit. For double-layer use, first place the lower egg tray onto the main unit, then *  When opening the lid, be cautious of hot steam escaping. Hold the lid by its handles and tilt the lid slightly to Power 410W
1. Please read these instructions before operating and retain for future reference. 18. DO NOT move this product and DO NOT pull at the cord during operation. Cooking Tray Egg Pricker stack the upper tray on top. allow condensed water to drip back into the cooking tray. Max. no of Eggs per time 14
2. This product can be used by children aged from 8 years and above if they have been given supervision 19. DO NOT move this product while it still has hot water in it. . N Egg Pricker Protector «  When using the upper egg tray to cook foods other than eggs, user must first place the stainless steel steam *  Asdesired level of doneness varies by personal preference, actual results may differ slightly from the Product Dimensions (H) 240 (W) 201 (D)164.5 mm
or instruction concerning use of the appliance in a safe way and if they understand the hazards involved. 20. Care must be taken not to touch any hot surfaces. DO NOT store or cover this product until it has fully cooled down. Indicator Lights rack inside the tray before adding the food. standard mode settings. User can adjust the amount of water according to preference, but DO NOT allow Net Weight 0.8 kg
Cleaning and user maintenance shall not be made by children unless they are older than 8 and supervised. 21. DO NOT place this product on or near a hot gas or electric burner, in or where it could touch a heated oven, or On/Off Button the water level to exceed the maximum water mark inside the cooking tray. . Specification is subiect to change without prior notice
USER MANUAL Keep the appliance and its cord out of reach of children aged less than 8 years. a microwave oven. 4. Press On/Off Button repeatedly to cycle among desired modes: Single Layer Soft-Boiled Egg > Single Layer 5 Wh king is done, the product will automatically return to standby state, indicator lights will go dark, and . If,;':here is an incoanistenc orimbi it l’))etween the English version and the Chinese version, the English
3. Appliances can be used by persons with reduced physical, sensory or mental capabilities or lack of 22. DO NOT use harsh abrasives, caustic cleaners or oven cleaners when cleaning this product. Medium-Boiled Egg > Single Layer Hard-Boiled Egg > Double Layer Steaming (Hard-Boiled Egg) > Standby, : Zn ctoolnlrlwg 1S Onej e pro LthHWIId fhu Tz‘a 'Zat yre srr;holshan dlys ale, in 'C? orl|g |S Wld hgo tar ,latn ¢ version shally revail Y guity g ! g
Please read these instructions and warranty information experience and knowledge if they have been given supervision or instruction concerning use of the 23.  Let this product cool down in a safe place, inaccessible to children, before you clean it. corresponding indicator lights light up constant, product issues a voice prompt and starts cooking. prof o vtw klssuftivome pron;p it 'Ot oo ta ; t e ytf(ﬂr fa nthesyhp a:'e g o enaheREREEn Refer to permaﬁ 00l.com for the most update version of the user manual EGG-367-M-26(1)
. . . . . A WWW., o u Vi | u ual. - -IVl-
carefully before use and keep them handy for future reference. appliance in a safe way and understand the hazards involved. 24. This product is not designed for commercial purposes. surface, take out the eggs and put into ice water to prevent from further heating. g P p
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