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AUTOMATIC DOUGH AND NOODLE MAKER
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Straight from Dough to Bowl
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The brand new Automatic Dough and Noodle Maker
combines the kneading and the cutting processes in one,
and takes only 6 minutes™ to make a fresh bowl! of “instant”
noodles. The Noodle Maker also comes with six nozzles, with
different ingredients, spices, and herbs, you can create
noodles of every type and flavour. DIY your own healthy and
tasty noodles now - the possibilities are endless!
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Noodle making time is subjected to food portion.



Three Easy Steps of Noodles Making
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Add flour, water, egg, and other ingredients.
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Press “Knead”. The Noodle Maker mixes the flour automatically, and
uses a 360° hand-kneading technique to knead an even dough.
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Press “Extrude”. The Extrusion Rod feeds the dough through the nozzle to
create untangled noodles with a patented downward** extrusion mechanism.

* FOERRERSN Except hollow nozzle
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Caring Design, Practical Technology
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Knead & Extrude, 2 Steps in 1

EREEN T FRIZ2RERE - AT
AB—REHMEERE - BREEY - ER
HME ~ DA REI R F6NE  HE
RREMAMNSRETFS KL -

The Noodle Maker pares back the complicated
noodle making process by combining
mixing, kneading, cutting, and drying to an
easy pressing of the buttons. It takes only

6 minutes* to make a fresh bowl of healthy
“instant” noodles.
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One Machine, Endless Possibilities
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Six nozzles bolt on easily, allowing you to
create noodles of all nationalities, shapes,
and sizes. From fettuccini, Shanghainese

noodles to Cantonese shrimp roe noodles,
the possibilities are endless.
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Unique Extrusion Method
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L . The user friendly machine features a patented

-_md-. downward** extrusion mechanism and a
built-in fan. They ensure the extruded noodles
are untangled and free from the hassle of
further air-drying. The clear Kneading and
Extrusion Chambers let you keep an eye on the
process.
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Safe & Easy-to-Use
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The Safety Bracket has to be securely
fastened to achivate noodle maker for safe
operation.
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Noodle making time is subjected to food portion. Except hollow nozzle
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Quality Family Time
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Let the kids join in the kitchen fun, and turn
noodle making into a family activity by sharing

inventive ideas. Add creativity and healthy
ingredients to whip up a yummy meal.
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Healthy and Tasty
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Add organic or healthy ingredients such as
corn juice, tomato puree or bamboo

charcoal powder to create healthy noodles
that are natural and additives-free.
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Full Set of Accessories
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Automatic Dough and Noodle Maker comes with two measuring cups, a cutter,
a spanner, a brush, and six nozzles to maximize your noodle making fun.
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Pop out the end to find a small spike for clearing crevices
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One Dough, Many Loaves
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Butter Cookie
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* Information in this booklet is for reference only. Actual cooking time and temperature
are subjected to food portion and personal preference.
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Six Nozzles, Endless Possibilities
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The Automatic Dough and Noodle Maker comes with six nozzles,
allowing you to make noodles and pastries of all nationalities,
shapes and sizes. Just throw in imagination and the right
ingredients, and you can effortlessly create anything from

Spaghetti to Shanghainese Noodles, and from cookies to
Macaroni. The possibilities are endless.
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Macaroni, Penne, and more
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Flat Thin Nozzle
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Shanghainese flat noodles, Thai pad thai, f \
and more
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Photos are for reference only, actual results may vary
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Chinese dao xiao mian, Fettuccini, and more
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Zigzag Nozzle
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Oriental and Western
pastries, Ravioli, and more

BliE H
oI fE >
ER

iR

sination and six
sent endless
ilities!

Small Cylindrical Nozzle
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Capellini, Cantonese shrimp roe noodles,
and more
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Cylindrical Nozzle
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Japanese ramen, Cantonese oil noodles, and more
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Cutting Edge Features

1. F @ 1 %E Downward Extrusion
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Patented downward extrusion mechanism prevents strands from
sticking together**,

2. H &I 42 Unique Extrusion Rod
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Patented Extrusion Rod reduces dough wastage by pushing through the
entire dough.

3. R @ # Build-In Fan
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A pioneering feature, the built-in fan dries noodles as they are being extruded.

*x 3B OEMERSM Except hollow nozzle
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Product Comparison
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Automatic Dough and Noodle Maker | PAM-281

p
IIBE Features
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2-in-1 Knead and Extrude capability
* FRfR6TRIRT - CTERESMER

6 Nozzles available

45BUsR5T Design

* BHEREINGE @ BREZHIIR
Built-in fan for drying noodles
SFIE T HE - R iR
Patented downward extrusion
mechanism to prevent tangling
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360 °Hand-kneading technique for
an even dough

Bl HHEiEaR st - EREETRE
Extrusion rod to reduce dough wastage

{EF{E$EE Ease of Operation
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Detachable components and
accessories offer flexibility and are
easy to clean

BhiCVERET User-Friendly Design
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A wide range of complimentary
accessories

« BEARSEE - HEZERERR
See-through chamber for easy
monitoring

B2 safety

o FERERSEH] - MBS TS EHEE -
REO5E
Safety bracket to ensure safe
operation
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Other Brands
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Makes noodles only and not dough
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Comes with only a few nozzles
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No built-in fan
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Level extrusion with strands sticking
together
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Conventional flat kneading blade
that yield poor results
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High dough wastage
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Complicated design without
detachable components, thus
making cleaning difficult

o Bl —RRABENR
Fewer accessories, usually only nozzles
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Close chamber with no way of
monitoring the process
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Most lack safety protection
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Dough and Noodle Maker Recipe

Rhotos arexferreterence onlysactualiresults may vary.
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MINE;Z %M  CURRY NOODLES

M INGREDIENTS:
o Egg

7K Water

B Salt

= #5%E¥) Bread Flour
WIEH  Olive Oil

MIVEXS  Curry Powder LA

Small Cylindrical Nozzle

{#;% PROCEDURES:
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1. By order, add bread flour, salt and curry powder into the Noodle Maker. Close Top
Cover and press Knead to make the dough.

2. After 30 sec, gently pour egg juice, olive oil and water through the hole of the Top
Cover while the dough is still mixing.

3. When the dough is finished, take out the Slat and pressﬂlb Extrude to
make noodles.

4. Boil noodles for 40 sec. Serve with curry soup.

IMAZEBEESparkle VIP Club » Z|E www.germanpoolvip.com
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Dough and Noodle Maker Recipe
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for reference only, actual results may vary.

BAMBOO CHARCOAL NOODLES

Ml INGREDIENTS:
Egg
7K Water
& Salt
ISyt it Bread Flour ! e
TS Olive Oil -
ot ai

RATHRY Bamboo Charcoal Powder

Small Cylindrical Nozzle
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By order, add bread flour, salt and bamboo charcoal powder into the Noodle
Maker. Close Top Cover and press@Knead to make the dough.

After 30 sec, gently pour egg juice, olive oil and water through the hole of the Top
Cover while the dough is still mixing.

3. When the dough is finished, take out the Slat and pressﬂlextrude to make noodles.
4. Boil noodles for 30 sec, rinse and cool noodles with running water. Then boil for 10 sec.

N

Join German Pool Sparkle VIP Club, visit www.germanpoolvip.com




MEARREEeREE

Dough and Noodle Maker Recipe
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7R INGREDIENTS:

7K Water

] Salt

T Olive Oil

fS)it il Bread Flour

R HH AR Cake Flour

8 E5m(07K)  Bonito Soy Sauce (diluted) BT

Flat Thin Nozzle
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1. By order, add bread flour, cake flour and salt into the Noodle Maker. Close Top
Cover and press Knead to make the dough.

2. While the dough is still mixing, gently pour olive oil and water through the hole of
the Top Cover.

3. When the dough is finished, take out the Slat and press mExtrude to
make noodles.

4. Boil noodles for 3 min 30 sec. Serve with diluted bonito sauce.
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Dough and Noodle Maker Recipe

##%l  INGREDIENTS:

=55%x) Bread Flour (K 5H%E¥) Cake Flour
B Yeast e Sugar
14 Milk 2] Salt

i Sesame Oil

{#;5 PROCEDURES:

1. BEEARNEYR o FRDE o

2. 5% - EAEREIBF BIAZRIE R B IS - BIZ -

3. FORFIAH A PR IDEA » @R -

4. 78R - EHARNE o

5. FREmAE AT M IE R B 30x20cmR S B 7 o

6. 77 LB EETE » EEMER - JN\ER - HEMEY &
30°CHEITE R EEE (10-15748) ©

HRRERIR1 20 48BN, o

~

B

Dissolve yeast in milk. Wait 5 min.
By order, add flour, salt, and sugar into the Noodle Maker. Close the Top Cover.

Add sesame oil and milk through the hole of the Top Cover. Press@ Knead
to make the dough.

. When the dough is finished, take it out.
. On a work surface, roll the dough into a 30x20cm rectangle.

Brush sesame oil and sprinkle with spring onion. Roll tightly into a sausage and
split into 8 equal parts. Cover with damp cloth. Proof at 30°C for 10-15 min.

7. Steam for 12 min and serve.
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#H, Specifications

AUSE Model PAM-281
EBJER Voltage 220-240V
B3R Frequency 50 - 60 Hz
IHE Power 180 W
EEMm/RY Product Dimensions (H) 360 mm
(W) 150 mm
(D) 300 mm
SHEE NetWeight 4.2 kg J
MiEEEEEIE 2 Colour Options
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PAM-281SV 1 PAM-281GD
R IREAEEN | SERFEN
Silver Grey i Gold

Stainless Steel Stainless Steel

BE#%AC1F Supplied Accessories
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1 flour measuring cup and 6 nozzles 1 cookbook
1 water measuring cup . . mf
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1 cutter 1 brush H 1 user manual
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1 spanner S / -
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RGN REHNEEE - LRB{THA o Specifications are subject to change without prior notice.
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GERMAN POOL (HONG KONG) LIMITED mwo#E@sss

i Hong Kong th@ China
HIESTE TSRO0 Upper G/F, Newport Centre, Tokwawan T, +852 2773 2828 fxmmmﬁx B3 8 Xindang Road, Wusha, Daliang,  T. +86 757 2219 6888
FHiEest ‘Shunde District, Foshan City
FUBEEMegaBox L5-58  Shop L5-5, MegaBox, Kowloon Bay T. 48523907 0356
P9 Macau

. Edificio Industrial Pou Fung,
HFETEERP024E  2/F, iHome Centre, Lockhart Road, Wan Chai T.+85231102030 | #FIMIEEE T3 AE R. de Francisco Xavier Pereira  T. +853 2875 2699
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© All rights reserved. Copying, reproducing or using the contents of this leaflet is not allowed
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