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Notice Before Use

Important

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.

The appliance is not intended to be operated by means of an external timer or separate remote-
control system.

This appliance is not intended for use by persons (including children) with reduced physical,

sensory or mental capabilities, or lack of experience and knowledge, unless they have been given

supervision or instruction concerning use of the appliance by a person responsible for their safety.

If the power cord is damaged, do not replace with a non-manufacturer certified power cord. Such
certified power cord must be purchased directly from the manufacturer.

Children should be supervised to ensure that they do not play with the appliance.

To prevent electric shock, do not splash water on the power cord or plug.

Do not mess demolition equipment. Because incorrect restructuring may lead to a electric shock.
Be careful when moving the appliance as steam may escape from the cooker.

Do not touch the lid or the pot during operation.

Use the oven mitts or cloth to remove to pot, if it is still hot.

1. When using the appliance, observe these rules of safety:

Do not operate the appliance in the outdoors

Operate the appliance with the supplied heating pot. This pot is not intended to be used on or
with any other appliances.

Keep the cooker away from a stove during operation.

Ensure that the cooker operates on a stable, level and heat resistant surface.

Do not operate the cooker near inflammable materials such as curtains, walls, kitchen cabinets
and so on.

Operate the cooker away from a hot furnace or an oven.

2. When unplugging the power cord:

Switch off the power first, before unplugging the power cord.
Do not let the power cord comes into contact with hot objects or surfaces. Wait until the

equipment is completely cooled down before pulling out the power cord.
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3. Correct usage:

The appliance shall not be placed where children can reach. After cooking, do not let children approach

or go near the appliance.

4. Safety considerations:

The appliance may stop operating due to damage or malfunction. Do not use non-manufacturer
certified or recommended accessories as this may cause fire or electric shock.

Do not use the appliance for anything other than its intended purposes.

When the appliance is not in use, unplug the power plug from the wall outlet.

Do not operate the cooker with an empty heating pot. The glass lid and the interior of the heating
pot may be soaked in water for cooling.

If the glass lid or the heating pot is damaged, the appliance cannot be operated.

The lid and the heating pot is fragile, please handle with care.

Should any problems occur, the appliance must be repaired by a professional maintenance staff.

5 .Electrical requirements:

Before plugging in the appliance, check that the electrical rating shown on the rating plate corresponds

with your house electricity supply. Use a suitable adaptor if the socket does not match the plug.

Product Performance

This is an 18 functions in one cooker which combines functions of: Double Boil, Hot Pot, Pan Fry,
Deep Fry, Grill, Stir Fry, Steam, Congee, Keep Warm, Toast, Chocolate, Cake, Bake, Pizza, Soup,
Yogurt, Boil and Defrost.

The non-stick heating pot is easy to clean. Thoughtful design for the pot lid, easy to place on the
table.

High-end LED display with touch key.

Manual adjustment of cooking time and temperature available.

8L extra-large capacity. Deep inner pot for easy cooking.
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Product Structure
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Control Panel
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Preset Programme Indicators
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Note: For the first use, you may notice a faint odour due to the burning of Watch the video clip

residues resulting from production. This is normal. Do not be nervous, and the

smell will gradually disappear after use.

. Please read all instructions and product labels carefully before use.

¢  The non-stick heating pot and glass lid can be cleaned with alkaline water

and allowed to dry completely before being put into the body.
e Steam rack, spatula and other accessories are washable.
*  When cleaning the heating plate, gently wipe the outside of the heating plate with a soft cloth.
. How to use: Insert 5 metal feet into the hole of the heating plate, then cover the glass lid, connect

the power cable, and power on. The appliance starts working.

Start/Stop Button @

After connecting to a power source, a “beep” sound is heard. In the meantime, LED screen lights
up and enters into energy-saving mode. Press Function button to select a mode, adjust time and

temperature, then press the “Start/ Stop” button and the programme begins. Press “Start/ Stop”
button again and the cooker stops operation and returns to standby mode.

While the appliance is in standby mode, press the “Start/ Stop” button and enter DIY mode.

Attention: Product will enter energy saving status when machine has been idle for 60 seconds.

Time Button

After a function is selected, press the “Time” button and adjust the cooking time with “+” or “-” button.
Every press has a step of 1min. Press and hold to increases or decreases the time rapidly in 10mins
step. The longest cooking time setting is 9 hours 59mins.

Attention: Hours and minutes can be alternately selected when “Time” button is pressed.

Temp Buttons

After a function is selected, press the “Temp” button and adjust the temperature with “+” or “-” button.
Every press has a step of 10 degrees. Press and hold to increases or decreases the time rapidly in
10-degree step. The highest temperature setting is 240°C and the lowest is 40°C.

Attention: Product will enter energy saving status when machine has been idle(or without pressing

Start/Stop switch) for 60 seconds in function settings.
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Operating Instructions

Operating Instructions

Preset Button

You can time the start of the cooker.

1. Adjust the settings and temperature to preference, press time key to set timer (Red LED enter
timer setting , flashing LED represents selected , normal lights represent other functions).
Default timer is set at 1:00, press”+”, “-“ to adjust the timer. Press “Time” button to confirm
timer, product will enter idle mode when timer flashes 60 times.

2. Having set the preset time, press the “Start/ Stop” button, the preset indicator remains lit which
indicates that the preset timer is working. When it reaches the preset time, the preset indicator
goes out and the cooker starts heating.

3. In preset mode, press Time button and Temp button to review time and temperature, and press
“+” or “-” button to adjust. The LED reverts to displaying the preset time after flashing for 5

times later.

DIY Mode

In standby mode, press Time or Temp button once to enter DIY mode. 18 functions indicators keep
on. Default temperature is 240°C, time is 20 minutes. After setting time and temperature, press
“Start/ Stop” button to start heating. The appliance will enter standby mode without pressing the
Start button in 60s. While the appliance is in standby mode, press the “Start/ Stop” button twice and

enter DIY mode.

Function Button

The cooker has 18 functions on the menu. Press the “Function” button to access these functions

in a cycle: Double Boil, Hot Pot, Pan Fry, Deep Fry, Grill, Stir Fry, Steam, Congee, Keep Warm, Toast,
Chocolate, Cake, Bake, Pizza, Soup, Yogurt, Boil and Defrost.

Every press of the “Function” button or “+” or “-” button selects one function, and the corresponding
indicator flashes (adjust time and temperature while the indicator flashes). Press “Start/ Stop” but-
ton to start heating, the corresponding indicator then remains lit. After cooking, the cooker returns to

standby mode.
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1) Double Boil

Place ingredients inside the heating pot, pour in right amount of water and close the lid. Press
“Function” button and select Double Boil mode from the menu. The double boil indicator flashes.
Press “Start/ Stop” button to start operation. The cooker returns to keep warm mode once operation
is complete (Default temperature is 99°C, time is 6 hours). Time can be adjusted during function
selection and operation. Adjustable time ranges between 1 minute and 6 hours. Temperature is not

adjustable. You can preset this function.

2) Hot Pot

Press “Function” button and select Hot Pot mode from the menu. The hot pot indicator flashes. Press
“Start/ Stop” button to start operation. The cooker starts operating. The cooker returns to energy-
saving mode once operation is complete (Default temperature is 240°C and time is 2 hours). Time can
be adjusted during function selection and operation. Adjustable time ranges between 1 minute and 2

hours. Temperature ranges between 120°C and 240°C.You can preset this function.

3) Pan Fry

Press “Function” button and select Pan Fry mode from the menu. The pan fry indicator flashes.
Press “Start/ Stop” button and set the working status. Put oil and food into the heating pot. The
cooker returns to energy-saving mode once operation is complete (Default temperature is 200°C,
time is 25 mins).

Time and temperature can be adjusted during function selection and operation. Adjustable time ranges
between 1 minute and 59 mins; adjustable temperature ranges between 50°C and 240°C. You cannot

preset this function.

4) Deep Fry

Pour oil into the heating pot. Avoid pouring in too much oil to prevent it from overflowing when the fry
basket is inserted later. Press “Function” button and select Deep Fry mode from the menu. The deep
fry indicator flashes. Press “Start/ Stop” button to start operation. Put food inside the fry basket and
lower the basket into the oil to deep fry. The cooker returns to energy-saving mode once operation is
complete (Default temperature is 180°C, time is 30 minutes). Time and temperature can be adjusted
during function selection and operation. Adjustable time ranges between 1 minute and 9 hours 59

minutes. Adjustable temperature ranges between 180°C and 240°C. You cannot preset this function.
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Operating Instructions

Operating Instructions

5) Grill

Put food inside the heating pot, close the lid. Press “Function” button and select Grill mode from the
menu. The grill indicator flashes. Press “Start/ Stop” button to start operation. The cooker returns to
keep warm mode once operation is complete (Default temperature is 240°C, time is 30 minutes).
Time can be adjusted during function selection and operation. Adjustable time ranges between 1 minute

and 9 hours 59 minutes. Temperature ranges between 180°C and 240°C.You can preset this function.

6) Stir Fry

Press “Function” button and select Stir Fry mode from the menu. The stir fry indicator flashes. Press
“Start/ Stop” button to start operation. Pour an appropriate amount of oil inside the heating pot and
put in ingredients. Use wooden spatula to stir fry the food. The cooker returns to energy-saving mode
once operation is complete (Default temperature is 240°C and time is 15 minutes). Time can be
adjusted during function selection and operation. Adjustable time ranges between 1 minute and 30

minutes. Temperature ranges between 50°C and 240°C. You cannot preset this function.

7) Steam

Place a steam rack or low rack inside the heating pot. Add an appropriate amount of water and keep
the water level below the rack. Put food on the rack and close the lid. Press “Function” button and
select Steam mode from the menu. The steam indicator flashes. Press “Start/ Stop” button to start
operation. The cooker returns to keep warm mode once operation is complete (Default temperature is
220°C, time is 15 minutes). Time can be adjusted during function selection and operation. Adjustable
time ranges between 1 minute and 1 hour 59 minutes. Temperature ranges between 100°C and

220°C.You can preset this function.

8) Congee

Put rinsed rice inside the heating pot, add ingredients and water, close the lid. Press “Function”

button and select Congee mode from the menu. The congee indicator flashes. Press “Start/ Stop”
button to start operation. The cooker returns to keep warm mode once operation is complete (Default
temperature is 110°C, time is 1 hour). Time and temperature can be adjusted during function selection
and operation. Adjustable time ranges between 1 minute and 1hour30min; adjustable temperature

ranges between 100°C and 140°C.You can preset this function.
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9) Keep Warm

Press “Function” button and select Keep Warm mode from the menu. The keep warm indicator

flashes. Press “Start/ Stop” button to start operation. The cooker returns to energy-saving mode once
operation is complete (Default temperature is 80°C and time is 2 hours). Time can be adjusted during
function selection and operation. Adjustable time ranges between 30 minutes and 9 hours 59 minutes.

Temperature is not adjustable. You can preset this function.

10) Toast

Spread honey and cream on a slice of bread and place it inside the heating pot. Close the lid. Press
“Function” button and select Toast mode from the menu. The toast indicator flashes. Press “Start/
Stop” button to start operation. Turn the bread after 10 minutes. The cooker returns to energy-saving
mode once operation is complete (Default temperature is 160°C, time is 20 minutes). Time can be
adjusted during function selection and operation. Adjustable time ranges between 1 minute and 30

minutes. Temperature is not adjustable. You cannot preset this function.

11) Chocolate

Put chocolate inside the heating pot, close the lid. Press “Function” button and select Chocolate mode
from the menu. The chocolate indicator flashes. Press “Start/ Stop” button to start operation. The
cooker returns to energy-saving mode once operation is complete (Default temperature is 60°C, time
is 2 hours). Time and temperature can be adjusted during function selection and operation. Adjustable
time ranges between 30 minutes and 4 hours. Temperature ranges between 60°C and 70°C. You

cannot preset this function.

12) Cake

Press “Function” button and select Cake mode from the menu. The cake indicator flashes. Press
“Start/ Stop” button to start operation. Grease the heating pot with a layer of edible oil and preheat for
a minute. Pour premixed flour mixture into the heating pot, close the lid. The cooker returns to energy-
saving mode once operation is complete (Default temperature 140°C, time is 1 hour). Time can be
adjusted during function selection and operation. Adjustable time ranges between 1 minute and 1hour

30mins. Temperature is not adjustable. You can preset this function.
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Operating Instructions

Operating Instructions

13) Bake

Press “Function” button and select Bake mode from the menu. The bake indicator flashes. Press
“Start/ Stop” button to start operation. Put delicacies into the heating pot. The cooker returns to
energy-saving mode once operation is complete (Default temperature is 160°C, time is 30 minutes).
Time and temperature can be adjusted during function selection and operation. Adjustable time ranges
between 1 minute and 30 minutes. Adjustable temperature ranges between 140°C and 180°C. You

can preset this function.

14) Pizza

Put a pizza inside the heating pot. Close the lid. Press “Function” button and select Pizza mode from
the menu. The pizza indicator flashes. Press “Start / Stop” button to start operation. The cooker returns
to energy-saving mode once operation is complete (Default temperature is 160°C, time is 40 minutes).
Time and temperature can be adjusted during function selection and operation. Adjustable time ranges
between 1 minute and 1 hour. Adjustable temperature ranges between 140°C and 180°C. You can

preset this function.

15) Soup

Place ingredients inside the heating pot, pour in right amount of water and close the lid. Press
“Function” button and select Soup mode from the menu. The soup indicator flashes. Press “Start/
Stop” button to start operation. The cooker returns keep warm mode once operation is complete
(Default temperature is 110°C, time is 1 hour). Time can be adjusted during function selection and
operation. Adjustable time ranges between 30 minutes and 3 hours. Temperature is not adjustable.

You can preset this function.

16) Yogurt

Add pure or fresh milk into the heating pot. Add an appropriate amount of starter culture or 10% pure
yogurt and close the lid. Press “Function” button and select Yogurt mode from the menu. The yogurt
indicator flashes. Press “Start/ Stop” button to start operation. The cooker returns to energy-saving
mode once operation is complete (Default temperature is 40°C, time is 4 hours). Time can be adjusted
during function selection and operation. Adjustable time ranges between 30 minutes and 9 hours 59

minutes. Temperature is not adjustable. You cannot preset this function.
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17) Boil

Put food inside the heating pot, pour in an appropriate amount of water, and close the lid. Press
“Function” button and select Boil mode from the menu. The boil indicator flashes. Press “Start/ Stop”
button to start operation. The cooker returns to keep warm mode once operation is complete (Default
temperature is 150°C, time is 25 minutes). Time can be adjusted during function selection and
operation. Adjustable time ranges between 1 minute and 9 hours 59 minutes. Temperature ranges

between 100°C and 240°C. You cannot preset this function.

18) Defrost

Put the frozen food inside the heating pot. Close the lid. Press “Function” button and select Defrost
mode from the menu. The defrost indicator flashes. Press “Start/ Stop” button to start operation. The
cooker returns to energy-saving mode once operation is complete (Default temperature is 80°C, time is
1 hour). Time can be adjusted during function selection and operation. Adjustable time ranges between

30 minutes and 3 hours. Temperature is not adjustable. You can preset this function.
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Accessories

Care & Maintenance

Supplied accessories

Fry basket with handle

Gently press the handle hook from two sides
and insert the handle into the 2 handle
holes.

Grill rack
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1. Clean the heating pot by boiling vinegar and water. Watch the video clip

Use a soft sponge to clean. Do not use steel gauze to scrub to avoid
damages to the heating pot.
Do not use corrosive liquids for cleaning.

If the product is not going to be used for a long period of time, clean

thoroughly and put inside a box to store in a dry, ventilated area.

5. When the product is faulty, contact the customer service and repair centre
at once.
Do not disassemble or repair the product yourself.

The glass lid is fragile, be careful when using it.

Troubleshooting

Steam rack

Hang the steam rack at the 4 corners of

the pot.

Spatula
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1. Make sure the electricity voltage is consistent with the voltage shown in the label.
Please place the cooker on a stable desktop, do not allow children to approach during working to
avoid scalding.

3. Do not place the product in a damp environment; keep away from flammable and combustible
substances or other heat sources to avoid danger and breakage.

4. Do not use hard objects such as metal or bone-like utensils, use bamboo, wood, plastics and
other non-hard utensils to avoid scratching the heating pot.
Avoid impacting the glass lid with heavy external force.
Always keep the plug and socket dry, do not use wet hands to plug or unplug to prevent electrical
shock.

7. Do notimmerse the power cord or product into water or clean with water, to avoid danger and
breakage, which may affect safety.

8.  You may hear “tick tock” sound when the cooker is working, this is normal. It does not affect

normal functioning.

Error code:

E1 Broken circuit of the sensor

E2 Short circuit of the sensor

E3 Overheating (300°C overheat protection)

If you encounter the above troubles, please restart the appliance after cooling down. If the problem still

cannot be solved, please contact customer service and repair centre.
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Technical Specifications

Model DFC-918

Voltage 220V

Frequency 50-60 Hz

Power 1,800 W

Product Dimensions (H)305 mm (W)347 mm (D)356 mm
Net Weight ~4.2 kg

Specifications are 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 up-to-date version of the Operating Instructions.
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R B&ERR Warranty Terms & Conditions

/e
j:i 'TI‘IT'I%E‘ j;% R EREE S M ES R T SERA Under normal operations, the product will gurantee a 1-year full
s ’\E’: 2 == - warranty provided by German Pool (effective from the date of
(BB HEE) - purchase).
A DFC-918 * SEBEBEAAN  UTNIEA—E S ARAAR * This warranty is not valid until customer registration information
- BB (RRAFESERARN: is received by our Se_rwce Centre within 10 days of purchase
ES= 220V via one of the following means:
> 1) EEZARNTHEERNZ 1) Visit our website and register
/xR 50 - 60 Hz [REZDER online: EE?:‘E
h&E 1,800 W www.germanpool.com/ www.gttermanpool.com/ :
warranty ey
= N
EmRT (H) 305mm (W) 347mm (D) 356mm 2) MERABGE - 2) Complete all the fields on the
. =z A
v ~4.2 k AT o attached Warranty Card and
RE 9 BHEZANH mail it back to our Customer

Service Centre.

ESRERRHNELE - RFRTEL - ervice wente

PRIIBAMEEA » — AR IRHE - =

AEREAHBELL www.germanpool.com LK B MRA - SHEAZLTRBLREARE—HHRE - UERERZEER - AERECAEENWAERIS - BARMRAGEIEY -
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.

#UgE Model No. : DFC-918
#5921 Serial No. : ZETBYELE |nvoice No. :
% 5 B9 Purchased From : i 5 HHA Purchase Date :
1. RBEERBERE AL » BRNEREHBIRIE 1. Customer who fails to present original purchase invoice will
not be eligible for free warranty service.
2. AP EKIBERIIE M NRIE - NMRALAEE: 2. Customer should always follow the operating
_ IRt |« MRES A (SEY AR \ instructions. This warranty does not apply to:
LFEJ\;:K 1088 MEEEATIZ AR - labour costs for on-site installation, check-up, repair,
—UE@mER; replacement of parts and other transportation costs;
B . 2= pl s phris o SEEA T E ) : - damages caused by accidents of any kind (including
?E%;Eiki,%,@\%yjjzﬁ’jﬁi% (E%@ﬁgu&,\{ﬁl), material transfer and others);
- BREAAE « NMGRIBEMmER R RER A - operating failures resulting from applying incorrect voltage,
Sms improper usage, and unauthorized installations
ARSI B apprope
BRTIERT - AP RAERKRICE: 3. Thirf Wa"ar?ty is invalid if: dified b horized
. N X - the purchase invoice is modified by an unauthorized party;
- BERZEEMIERAIZMIK ; - the product is used for any commercial or industrial purposes;
- B RERES TERR - the product is repaired or modified by unauthorized
s e | = N . personnel, or unauthorized parts are installed;
- ERAIER A Bl A BRSNS AR A 5 - the serial number is modified, damaged or removed from
- WS RIARIE R 2R ~ BEESMIER - the product.
N . s 4. German Pool will, at its discretion, repair or replace any
4. MR EBEEEE N E R AR o defective part.
o - . N ,.,‘ 5. This warranty will be void if there is any transfer of
5. A AL R - HUR AR IR - ownership from the original purchaser.
\ . .
B RFE N AEE L Customer Service & Repair Centre
RS AR ERPY Hong Kong, China Macau, China
e E I 1-351 SERPS{ER R 41 4558 10/F, Kowloon Godown 3/F, Edificio Industrial Pou Fung,
HEEEE108E L RE SNk 1-3 Kai Hing Road, Kowloon Bay, 145 Rua de Francisco Xavier Pereira,
B : +85223336249 TiF 485328752600 Howloon, HongKong Macau
Tel : +8522333 6249 Tel : +8532875 2699
{HH : +8522356 9798 {EH : +853 2875 2661
Fax : +8522356 9798 Fax : +8532875 2661
FHER - i
% ¢ repairs@germanpool.com Email : repairs@germanpool.com

OBAREBLERA ‘ This warranty is valid only in Hong Kong and Macau
P.30




GERMAN

POOL

German Pool (Hong Kong) Limited

Hong Kong, China Mainland China Macau, China
Room 113. Newport Centre Phase IIl. 116 Ma Tau 8th, Xinxiang Road, Wusha Industrial Park, 3/F, Edificio Industrial Pou Fung,
Kok Road. Tokwawan. Kowloon. Hong Kong. Daliang, Shunde, Foshan, Guangdong 145 Rua de Francisco Xavier Pereira, Macau
Tel: +852 2773 2888 Tel:+86 757 2980 8308 Tel:+853 2875 2699
Fax:+852 2765 8215 Fax:+86 757 2980 8318 Fax:+853 2875 2661
B HoG KonG
cEo fr & &
Fi 1
- 207 s LR ERNE

E# (S MARK) HEERETR CEOFASIMANK FHEEEGHE BEIERE RAEE EEPNEE FEHEEEZRNR & (Q%) HONG KONG TOP BRAND TEN YEAR

=20 ABENBR HEERERE  BEREAR EERBRE 'ACHIEVEMENT AWARD

©All rights reserved. Copying, reproducing or using the contents of this manual is not allowed without prior authorization from German Pool, violators will be prosecuted.
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