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AUTOMATIC 3D IH STIR-FRYER



#ON  HEH - HHESIE Exquisite “Wok Aroma” Sensation that
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e e e . o s “Wok Aroma” refers to heating food in a wok with a blazing flame and skillful
B EER ?_u_}i_ﬂ@ﬂﬁ;%%ﬁ@%ﬁﬂi@%ﬁ%ﬁéﬂ o BAERAMIEF tossing technique to infuse a scent of fragrance into the ingredients. However,
BANFOKAREITR - AZEENERES - BEEBEESSENER even for professional chefs the price for this aroma can be muscle strain and
% FETHERGEHNRIETEYGE  Aewd Te~F joint injury as a result of the continual tossing of the weighty wok.
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This technique is usually exclusive to master chef. But now, with the introduction

AB/E T 48 NE:([4i 2 T g T2 48R E , of German Pool’s revolutionary Automatic 3D IH Stir-Fryer, it empowers every
Eiﬁ%ﬁxﬁ’i%gﬁ%g%&u% ! ﬁ_z_it‘ %?*ﬁﬁg 2HERMZ household to effortlessly obtain this exquisite Wok Aroma without leveraging on
RAFKRAIIRFL AL T 22 TR AR Z AR © the expertise of a master chef.
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Traditional Wok Frying Automatic 3D IH Stir-Fryer Traditional Wok Frying Automatic 3D IH Stir-Fryer
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Wok Tossing Causes Repetitive 360° Self-Rotation for Stress-Free Painstaking Force for Serving 0-150° Inclination for Versatile Frying
Strain Injury Stir-Frying and Serving
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Sweltering Kitchen Environment Flameless IH Cooking, Minimal Discharging Oily Fumes Minimum Grease Accomplish Comfy

Heat Stress Cooking Environment
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3 Main Functions that Deliver Incredible
Sautéing Experience

Wok Aroma does not necessarily require a blazing flame and professional
cooking technique. German Pool’s Automatic 3D IH Stir-Fryer has 3 main
functions: 360° self-rotating stir-frying, 3D multi-directional (IH) cooking and
2200W potent power to flawlessly simulate the cooking and tossing skills of
a master chef.
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360° Self-Rotating Stir-Frying

The revolutionary 360° self-rotating function revolves the Automatic 3D IH Stir-
Fryer at a rapid speed of 24 rpm to mimics the wok tossing mastery of a profes-
sional chef. Food is repeatedly stirred inside the inner pot to thoroughly mix all
the sauce, seasoning and ingredients, giving rise to a flavoursome savour.
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3D Multi-directional (IH) Cooking

The meticulously designed spherical inner pot and modern induction heating
(IH) technology ensures food is evenly heated from every angle. With this flaw-
less heat dispersion, overcooking or charring is no longer a concern!
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2200W Potent Power

2200W potent power enables rapid heat transfer so that it only takes a few
minutes* to prepare a delectable dish.
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*Depends on the type and quantity of food
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An Ingenious Tool That Takes Chef-Quality
Stir-Fry Skill Home
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*The rotation adjustment only applies to
glutinous rice and manual programmes.

O wrnmsn =EESmE
BC SR R EET e B 1) - B R ET S —A%
HARYMER  SBIIHGNK °

Mighty Torque to Flawlessly Mimic Wok Tossing
The motor generates a mighty torque to thoroughly mix all
the ingredients, sauce and seasonings like a master chef.
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6 Preset Programmes to Discover Culinary Passion

The 6 preset programmes and their own default
temperature and time settings will allow you to
explore boundless fun in cooking. Users can also
adjust cooking temperature, time and rotation
function* according to their own preference.
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Thoughtful Pre-heat Function to Emulate Wok Pre-heating
If intense stir-frying is required, the preheat function
ensures heat is rapidly transferred from the pot to all
the ingredients in a flash. Needless to keep an eye
on temperature, even a kitchen novice can attain the
coveted Wok Aroma in the easiest way.
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Compounded Heat Convection Effect
The meticulous spherical inner pot com-
plements induction heating in such a
seamless way that rapid 3D heat convec-
tion is achieved. Its profound depth can
also effectively prevent food and hot oil
from slopping out of the pot, rendering a
much effortless cooking experience than
the traditional stir-frying technique.
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Spherical Pot's Flawless 3D Multi-directional Heat Dispersion
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0-150° Inclination for Versatile Frying and Serving
The innovative ultra-wide 0-150° inclination

simulates stir-frying at different angles and allows

dishing food up with incredible ease.
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Selected Refined Steel for Robust
Durability and Energy Efficiency
Made of ultra-durable steel, the in-
ner pot renders a much better heat
conducting capacity than common
stainless steel. This will translate
into energy efficiency that helps you
save money.
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Non-stick Teflon Coating Leaves
Minimal Food Residues

Non-stick Teflon coating ensures that
food residues will easily fall off from
the inner pot with the help of a scoop
or a soft cloth.
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Effortless Culinary Experience
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Sophisticated Technology Excels Equally in A ﬁM BIEL T RAERIOD | | RIE
Robust Sautéing and Gentle Stir-Frying TR TERCERE AR o

Select a cooking mode, pour the
ingredients into the cooker upon
completion of preheating.

Prepare the required ingredients.

Thanks to the precise 7-level temperature control (65°C - 210°C), the
Automatic 3D IH Stir-Fryer elevates cooking versatility to easily rival the
culinary expertise of a master chef. Adaptable to different food texture,
strong heat sautéing attains a chewy and luscious sensation while low heat
stir-frying achieves a tender and smooth texture that is equally mesmerizing.

For instance, under a high temperature setting, it just takes a few minutes
to prepare a traditional scrumptious dish of beef rice noodles. Meanwhile,
using a low temperature setting to stir-fry eggs will surprise you with the
serendipity of discovering how velvety scrambled eggs can be.

Suitable for robust stir-frying
and pan-frying
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Incline the cooker for serving.
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Video Tutorial
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Unreservedly Unleash the Savour of
International Cuisine

6 thoughtful default programmes take care of pan-frying, stir-frying, stewing,
rice and glutinous rice cooking. Together with the “Manual” function, you are
bound to create refined international cuisine and explore stylish fusion dishes
in a gracious manner.
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Stir-Fry
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190°C high temperature &
360° automatic stir-frying
mimics the wok tossing skill
of a master chef. It's super
easy to get a taste of the cov-
eted Wok Aromal!

Rice
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The meticulous spherical
inner pot complements in-
duction heating to generate
rapid 3D heat convection
that makes every grain of
rice fluffy and savoury.
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Stew
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Begin with high temperature
to soften food texture, and
then switch to low tempera-
ture to thoroughly absorb
the sauce to bring out a rich
flavour.

Pan-Fry
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Precise 160°C pan-frying
temperature and the opti-
mised pre-set time paints an
attractive golden brownish
colour and produces deli-
ciously crunchy texture.
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Glutinous Rice
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Because of its gluey nature,
glutinous rice is considered
very difficult to prepare. Now
it just takes a few clicks to ef-
fortlessly prepare this quint-
essentially palatable cuisine.
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Manually select the preferred
temperature and cooking
time to easily prepare novel
and classic dishes!
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Fail-Safe Measures to Deliver Safe &
Reliable Culinary Experience
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Dual asymmetric steam vents to Dual powerful cooling fans permit
relieve jet steam pressure extended cooking duration
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Secure lock design warrants tight Heat resistant grip ensures safe
fastening of inner pot during its and easy inclination of the cooker
automatic rotation
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=X Safe and reliable IH flameless

&
Automatic shutdown upon over- cooking
heating or jammed rotation
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Technical Specifications

#UgE Model ISF-622

5 B Voltage 220V

8% Frequency 50 Hz

If3 Power 2200 W

Eats Colour EES B Champagne Gold

=325, Cooking Programmes 6

YA E #4l| Temperature Control 5% / level

B E £5[E Temperature Range 65-210 °C

FEXBFE Maximum value of Timer 24 /\EF / hrs

P 53224 &3 8] Time Setting Range 99 434&/min, 50 #)/sec

AR & Pot Capacity 6L

NiFH+2 R A2 E
Stainless steel &
Non-stick Teflon

A$EME Inner Pot Material

IHEERAIZ BE IR

-
OFFT= Heating Method Induction Heating (IH)

A$AER Rotating Speed 2483 §E, 24 RPM

HEEIERAE Angle of Inclination 0-150°

¥e&| 4R Control Panel #efE=, Touch Screen
HE RN mxfExoR (2XK)

Product Dimensions HXWxD (mm) JalR 0P EEIR3 (P) 50
BERST SxFEE (ZXK)

Packing Dimensions HXWxD (mm) R R
7B E Net Weight 9.6 kg

1EE A% Gross Weight (w/Packing) 12.0 kg
{REFH Warranty —4F 1 year

ERBERREHMARE  RASITEA o KA A Llwww.germanpool.com#l AT %E o
Specifications are subject to change without prior notice. Refer to www.germanpool.com for the most
up-to-date version.
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CLASSIC CANTONESE STICKY RICE
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Video Tutorial
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Temp. Level
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THHER ‘
Cooking Time

Function

1 Ingredients
FEK 4503, Glutinous Rice Grain 450 g
B 5035 Chinese Sausage 50g
R R IE R 305 Pork Liver Sausage, Chinese Bacon 30 g

DAL =k Dried Shrimp 10g
%*ﬁﬂﬁx?‘) 10% Dried Scallop 10g
it (RREIFA) 1052 Chicken Stock 250 mi
5 26027 Shredded Fried Egg (gamish), Some
S~ BIERIETEE HE Chopped Scallion (garnish), (optional)
(RERE > ATER) Fried Peanuts (garnish)
SRk At Seasonings
g 1357 Premium Light Soy Sauce 1 tbsp
Eih - N fE 7% 11 Dark Soy Sauce, Oyster, Y tbsp
47T 5E Sauce, Sugar & Chinese
%Em%/ A Cooking Wine

& 8 White Pepper A Little

g5 % Procedures
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Soak rice grains in water for 3 hours. Drain out the water.

Steam Chinese sausages and bacon. Chop up.
Mix all seasoning ingredients in a bowl.
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. Press [On/Off] to switch on the IH Stir-Fryer. Select [Glutinous Rice] mode.

2. Heat up the oil. Add the Chinese sausages, Chinese bacon and dried seafood. Fry until it

is fragrant.

. Adjust temperature to Level 7. Add the rice and 150 ml of the chicken stock. Close the lid.
. When the timer counts down to 7 minutes, open the lid and turn off rotation. Add the

remaining chicken stock and seasonings. Resume rotation.

. Stir-fry until the rice is a little bit dry and sticky. Serve it on a plate and garnish the dish.

e H R Do

RENOWNED STIR-FRIED SLICED BEEF & FLAT RICE NOODLES
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Cooking Time

L
THHER ‘

Function

TR Rl

only, actual resulfts may vary.

Minutes

o S Ingredients

ety oE e oF

ST 250 at Rice Noodles g

%—ég 20% Yellow Leek 20¢g

g’; 4 20 Scallion (shredded) 20g

,ﬁﬁ‘(*ﬂ %) 80; Bean Sprout 80¢g

X A

liop 2 Marinade

AE ¥ 1o 552 Light Soy Sauce Y tsp

e 1y gg% Sugar Ya tsp

A I %% Corn Starch Y2 tsp

BEl S 8 Seasonings

EEEi 158 Premium Light Soy Sauce 1 tbsp

%TEH 158 Dark Soy Sauce 1tsp

2] I ;&% Salt % tsp

EF\*& v, 258 Sugar Y2 tsp

E}/ﬂﬁ;*ﬁ 2 e White Pepper Some
'8

85 %5 Procedures
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- Marinate beef for 30 minutes.
- Mix all seasonings in a bowl.
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1. Press [On/Off] to switch on the IH Stir-Fryer. Select [Stir-Fry] mode. Set temperature to level
7 and time to 1 minute.

2. Heat up the oil. Add the beef and stir fry until medium-cooked. Serve it on a plate.

3. Adjust timer to 4 minutes under [Stir-Fry] mode. Heat up oil and add the rice noodles.

4. In the last minute, add the yellow leek, scallion, bean sprout and seasonings until it is
fragrant and dry. Done.
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Featured Home Appliances

FHEBIE BRELEN HBBRERRE
Automatic 3D IH Stir-Fryer Professional High-Speed Halogen Cooking Pot
Food Processor

o

RiRIBE BIUGREEE SRl ]

SOUS VIDE PRO Slow Cook Korean Barbecue Grill Automatic Dough &
Circulator Noodle Maker

SeERMAETN IHSEEE S INREE AR 17 BGIEREES
Auto-Power Switch IH Pressure Rice Cooker Cordless Health Kettle

Multifunctional Health Cooker

= O

BIREREAREE —E—ERRE BRE

Ultimate Rice Cooker 2-in-1 Steam Oven Electric Oven
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Specifications are subject to change without prior notice. Refer to www.germanpool.com for the most
up-to-date version.
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If there is any inconsistency or ambiguity between the English version and the Chinese version,

the Chinese version shall prevail.
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GERMAN POOL (HONG KONG) LIMITED smmossa

& Hong Kong thE China
HIUESE TS Upper G/F, Newport Centre, Tokwawan  T.+852 2773 2828 BRILTEIEES  Takshun Plaza, Foshan T.+86 757 29808308
$MegaBox L5-58 Shop L5-5, MegaBox, Kowloon Bay T.+852 3907 0356 SFYIHOKOZ# HOKO Phase Il, Shenzhen  (Ejf % Coming Soon)
15435-4363% Shop 435-436, Tsuen Wan Plaza T. +852 2455 2382
SEABT £ WingMing ncusirial Centre, CheungShaWan  T.+85223703189 | B8P3 Macau
JFERIEILE22%5 22 Morrison Hill Road, Wanchai T.+852 3110 2030 HETERE Edificio Industrial Pou Fung  T. +853 2875 2699

==
4

[ )ﬁb ﬁ
o Ee A & % FHERRBIL2015 i
@ LR susxrmxn [N

—_—_—
EHANAN (CHENEBEE BENNAMONNE  CRASENNGS-0 weRNERAR ACEAMABERAR

© fRAEFTE o REARATEMR - TSR - HAREAALREEAHERS -
© Al rights reserved. Copying, reproducing or using the contents of this leaflet is not allowed
without prior authorization from German Pool.
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