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Important

For safety purpose, read the instructions carefully
before using the appliance for the first time. Save the
instructions for future reference.

Warning!

To prevent burns, always use a mitt for handling.
Remove the lid slowly with the bottom side pointing
away and let steam escape gradually.

Do not reach into the appliance while cooking. If you
need to check on the cooking progress or to stir,
use a utensil with a long handle.

Do’s

1. Check the mains voltage stated on the rating plate
corresponds to the local electricity supply.

2. Place the appliance on a firm and steady work
surface.

3. Unplug from power outlet when not in use and
before cleaning. Allow cooling before putting on or
taking off parts and before cleaning/storing.

4. Always use padded mitts due to high temperature
steam, food and soup.

5. Lift and open the Lid towards the front carefully to
avoid high temperature steam.

6. Assembly each compartment correctly and make
sure they stack up securely.

7. Allow cooling before disassembling the baskets.

8. To disconnect, turn any control to “Off”, then
remove plug from power socket.

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

10.Keep electrical appliances out of reach from
children and infirm persons. Do not let them use
the appliance without supervision.
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Do Not's

10.

11.

Do not touch hot surfaces. Use the handles or
knobs. Use pot holders when removing cover or
handling hot containers to avoid steam burns.

Do not put your hand into the appliance while
cooking. If you need to check on the cooking
progress or stir, use a utensil with a long handle.
Do not operate the appliance near wall or cabinet
to prevent damage from steam.

The Base is not intended to be immersed in water
at any time.

Never move your appliance if it contains anything hot.

Do not use appliance for other than intended
household use.

Do not attempt to open the appliance Base or
dismantle any parts from the appliance; there is no
serviceable part inside.

Do not let cord hang over the edge of table or
counter or touch hot surface.

Do not immerse in water.

Do not use other attachments that may interfere
the operation of this appliance.

All repairs must be done by a licensed technician.
Never repair Food Steamer or any parts thereof
by yourself!

BN E L GET TO KNOW YOUR FOOD STEAMER

$fZ Lid

hZ% @ Middle Steaming Basket

= p——

ﬂ RZX#& 2 Bottom Steaming Basket

—

£ /K& Drip Tray

SE7K 0 Refill Opening

— ¥87REE Indicator Light
—AFRE % EFEs Mechanical Timer

XA JEKBE Steam Base &1
Fig. 1
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Before The First Use

1. Remove the appliance and all accessories from the
packaging.

2. Peel off any adhesive labels, if any.

3. Wash the lids, rice bowl, steaming baskets, steam
diffuser and flavor scenter screen and drip tray in
warm, soapy water before use.

4. Rinse and dry thoroughly.

5. Wipe the inside of the water basin with a damp cloth.

How To Operate

1. Steamer position
Place the steamer base on a stable surface, away
from any objects which could be damaged by steam.
2. Power cord
Adjust the cord length.
3. Filling water
Pour cold water into the water basin either through
the re-fill opening (Fig. 2) or directly into the basin
(Fig. 3) until the maximum level is reached.

&3
Fig. 3

Note:

Do not add any salt, pepper, seasonings, herbs,
wine, stock or any liquid other than clean water to
the water basin.

4. Drip tray
Place the drip tray on the steam base and make
sure it is level.
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5. Accessories

Your appliance can be used in 6 accessory configurations:
. Any 1 steaming basket + lid

. Any 1 steaming basket + rice compartment+ lid

. Any 2 steaming basket + lid

. Any 2 steaming basket + rice compartment + lid
. 3 Steaming baskets + lid

.3 Steaming baskets + rice compartment+ lid

oo O O T o

6. Cover with lid

7.Set timer

Plug power into wall outlet, set timer to desired
time, steaming will begin within 25 seconds.

Note:

the timer operates regardless of whether the unit is
plugged into the electrical outlet or not. Make sure
the indicator light is on when setting the timer.

Warning!

Steamer base, steaming baskets and lid will get
very hot while cooking. Do not touch with your
hands during operation!

8. Finish steaming

When steaming is complete, the timer will give a
single ring, and the steamer will automatically
shuts down, the indicator light will turn off at the
same time.

9. Unplug & cool down

When you finish using the appliance, unplug the
power. Wait and let it cool down completely before
removing the drip tray.

Warning!

Use caution when removing the drip tray! While
other parts of the unit may be cool, the water in the
water basin and the drip tray may still be very hot.
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AHE Cooking Eggs
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1. Place eggs directly into the steaming bowl using the
specially shaped holders provided for this purpose
(Fig. 4).

2. 2= FIXRiARE o 2. Place the lid on top.

Cooking Rice

5
Fig. 5

1. WNES - B HEEEAREENSEKEL - 1. Place a Steaming Basket on top of the Drip Tray
(Fig. 5).
2. Put 1:2 rice-to-water ratio into the Rice

2. RKFZKBL : 2BEPIRAZRER RS (RZ AR

30072K) © Compartment (Max. 300g rice).
3. BERABRNTEREREL  REZ L 3. Place the Rice Compartment into the Steaming
= o Basket. Cover lid over the rice.
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. Asingle layer of food steams faster than several

layers. For high altitude cooking, steaming times
may need to be increased.

. Steaming times stated in the charts are only a

guide. Times may vary depending on the food size,
portion, freshness, location, spacing inside the
Steaming Baskets as well as personal preferences.

. For best results, prepare food pieces in similar

sizes. If pieces vary in size and layering is required,
place smaller pieces on top.

. Do not crowd food in the steaming bow! or food

container. Arrange the food with spaces between
pieces to allow for maximum steam flow.

. When steaming large quantities, stir food halfway

through the steaming process using a long-
handled utensil.

. Do not add salt and seasoning to the Steaming

Basket until after cooking. This is to avoid possible
damage to the heating element located in the
water basin.

. Never steam meat, poultry or seafood from frozen.

Always thaw completely first.

. The Rice Compartment is an ideal container

for steaming not only rice but also foods such as
vegetables, fruits, puddings, quick snacks, etc.
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General Safety

1. Make sure the mains power supply corresponds
to the appliance’s specifications (alternating current
only). Power socket must always be earthed.

2. Do not unplug the appliance by pulling on the cord.

3. Use a stable work surface which is away from
water splashes.

4. Do not put the appliance on a cooker, inside an
oven or near any heat source.

5. Do not leave the cord hanging.

6. Always unplug the appliance:
- immediately after use
- before moving it
- before cleaning or maintenance

7. Do not use the appliance if:
- the appliance or power cord is damaged
- the appliance has been dropped or fallen and
appears to be damaged or does not work properly

8. If any part of the appliance (including power cord)
is damaged, immediately contact our Customer

Service Centre or a licensed technician for repairs.

9. Do not leave the appliance in use without
supervision. Keep it out of the reach of children.

10. This appliance is designed for domestic use only.
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Operating Precautions

11. Do not touch the hot surface of the appliance, the
hot water, the steam or the food inside directly
with your hands. Always use a mitt to avoid burns.

12. Do not place the appliance near a wall or
cupboard. The steam from the appliance may
cause damages.

13. After steaming, remove the lid very gently. Keep
the inside of the lid away from you and let the

steam out gradually.

14. Do not move the appliance when there is hot
liquid or food inside it.

Food Safety

15. Cook meat, fish and seafood thoroughly. Do not
cook them from frozen.

16. When two or more baskets are being used, put
meat, poultry or fish items at the bottom so that
raw meat juice would not drip onto the food below.

Cleaning Safety

17. Before cleaning, always switch off and unplug the
appliance. Make sure to let all parts to cool down

to avoid burns.

18. Never immerse the Steamer Base in water!
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Note:

 Before cleaning, always switch off and unplug
the appliance.

* Make sure to let all parts to cool down to avoid burns.

Cleaning Water Tank
Empty the Water Basin. Then pour in and rinse out
warm water, and then dry.

Cleaning Exterior
Wipe the exterior of Steamer Base with a damp cloth,
then dry.

Cleaning All Detachable Parts

Wash and dry.

_OR-

Wash detachable plastic parts in a dishwasher by
placing them on the top rack and then setting to
low heat.

Storage
Stack the Steaming Baskets one inside another
(Fig. 6).

6
Fig. 6
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Descaling

After 2-3 months of usage, mineral deposits may
buildup in the water basin and on heating element.
This is a normal and natural process, and the amount
of build-up will depend on the degree of water
hardness in your area. It is essential that the appliance
is descaled regularly to maintain steam production
and help the appliance last longer.

1. Fill the water basin to the MAX level with
approximately 3 cups of white vinegar.

Warning!
Do not use brown vinegar or any other chemicals.

2. Plug in the power. Make sure Drip Tray, Steaming
Baskets and Lid are all in place during this procedure.

3. Set timer for 20-25 minutes to begin steaming.

Note:

If vinegar begins to boil over the edge of base,
unplug the unit and switch off timer. Slightly reduce
the quantity of vinegar.
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iR5E Vegetables

Steaming time information presented in this section
is to be deemed as reference only. As you become
familiar with the Food Steamer, adjust cooking times
according to your preference.

AXE Meat

B Ingredients | {3 &Quantity AR Time = F8{f55E Cooking Notes

EE 450 g (~1 Ib) 10-15 min -

Asparagus

52 450 g (~1 Ib) 10-15 min -

Bean, green

5A 450 g (~1 Ib) 10-15 min -

Bean, string

98 4 pc 8-10 min -

Bean Curd

FAREAE 450 g (~11b) 15-20 min T3 RIS RENE)

Broccoli Stir halfway through steam time

HEEE 450 g (~11b) 20-30 min A RAPEIEREIE

Carrot Stir halfway through steam time

RRZEAE 1 (AR medium) 17-23 min T RAPEIEEIE)

Cauliflower Stir halfway through steam time

EF N 2-3 35-40 min RAPRR B

Corn on the Cob Turn each ear over halfway through cooking

5E 450 g (~11b) 35-40 min 7 A

Potato Wipe clean

B 450 g (~1 Ib) 35-40 min ERAME T EKET)R

Taro Peel and soak in salt water. Cut into pieces for
steaming.

P.14

B Ingredients {72 Quantity B Time = A5 Cooking Notes
B RFEA 30g(102) 10-15 min HAESEIR20-25948; IIARA
Dried Scallop Minced Pork | 110 g (% Ib) 20-25 min FERNEZK10-157048
Steam scallops for 20-25 min. Add
pork and steam for another10-15 min
AR N 110 g (¥4 Ib) 7-13 min et ST S
Minced Beef Marinade before cooking
e 340 g (% Ib) 15-20 min RAARIAETALE
Spare Ribs Marinade before cooking
ZERR/ZEWD 45 pc 25-30 min R ARl STHE R
Chicken, breast Marinade before cooking
PAAPN| £ Half Chicken 15-20 min = ARl Tk
Chicken, chopped Marinade before cooking
FiE Eges
B 54 Ingredients = Quantity B[ Time = A EE Cooking Notes
#E 4 pc 10-12 min RRKEERAIEA/NMT
Egg, boiled or poached (EFh soft) Use a cup or ramekin for poaching
15-20 min
(23 hard)
FKE 4 pc 10-15 min FF#E - XAR2EMAIMN
Egg (Chinese style steamed SEIK
eggs) Beat eggs, add 1 cup of warm water
slowly before steaming
P.15
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BLOVESR Dim Sum / Snacks

B Ingredients & Time
F2FE/BERIEE Cantonese Sponge Cake 12-15 min
Y 243 BBQ Pork Bun 12-15 min
#¥F Potstickers 12-15 min
_F8/\EEA Shanghai Soup Dumplings 12-15 min
32 AE Steamed Buns 12-15 min
JZE Shu Mai 12-15 min
{2 K% Sticky Rice In Lotus Leaf 12-15 min

B¥ENEEE  Fish & Seafood
B Ingredients 3= Quantity B%fE Time =3fA{E=E Cooking Notes
S 605 g (1% Ib) 15-20 min FERBILKD - DB M EHE
Fresh Water Eel AEHEH
a5E 605 g (1% Ib) 15-20 min After steaming is completed, pour out water.
Fish Head Add shredded spring onion, then pour on hot
BRI R 450 (11b) 12-15 min oil and sweetened, light soy sauce
Sole Fish
=) 340 g (% Ib) 12-15 min
Mullet
KE(R) 450 g (1 1b) 12-15 min
Bighead Carp Tail
sy 450 g (1 1b) 10-15 min -
Fresh Shrimps
=N 280 g (10 02) 10-15 min -
Mussel
FE 605 g (1% Ib) 15-20 min .
Green Crabs
L) 8 pcs 12-15 min -
Clams
Fix 605 g (1% Ib) 10-15 min -
Fresh Oyster

P.16

BR%E Rice
B Ingredients | /2 & Quantity B Time =3ffE=E Cooking Notes
JKER Rice 1cup 35-40 min FRZERRS » IMAIMEK - GARE)
Use Rice Compartment. Add 1 cup of water.
(Serves 3 persons)
P17
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AUSE Model FST-H660

E5JRR Voltage | #83K Frequency 220-240 V / 50-60 Hz

IH3Z Rated Power 755-900 W

IKFEZAE Water Tank Volume 11L

R~ Dimensions (H) 448 (W) 280 (D) 230 mm
SEE Net Weight 2.12 kg

EmABNRANMBER, BARBITEM -

Specifications are subject to change without prior notice.

RESRAMBHA » —BIAPSRRZE

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

the Chinese version shall prevail.

P.18
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Please fill out the form below. This information and the purchase invoice will be required for any repairs. Warranty will be invalid

if information provided is found to be inaccurate.

#5% Model No.: [ FST-H660
55785 Serial No. :

B E 995 Purchased From :

RAERER

IHRABRMEHNEER CBRAEESERATE
FREBBEREHNESE)  EXNBERE M
&~ RENEHFMHZ ATSEMER -

* BEPAEBETRA, DITNFHEHA—ETS
HNAARATELRER, REFESENLER:
IEEZARATRE N ZRABGLRE
www.germanpool.com/warranty
2PEZRABRF, WERBERHEECEIA
—HEF BB R Z S REER
(RABBARHERZRI A ERL )

- IR ERE: ARSNERRIRIR(BEE
WAEE): EARGEREIERE UR—IRA
ARy~ BIREARE ~ MR AT M RN
RBEMATHE  RIEFARQARAZLERNEE
HBEEMSIBUCIBEE -

- RARGEES ~ Nuie ~ HREAR - 38
MRENEE  FERINEBEIBEM -

R REEBES - RS RIS -
HEZ R BRI ER

EHEEEB)BRAT
BB IVERRBAT 1557
H—IT¥KRE2F

FEEE 1 +852 2333 6249

{8H : +852 2355 7100

FEEL : repairs@germanpool.com

FFZ=GRAE Invoice No. :
f8E HHA Purchase Date :

Warranty Terms & Conditions

Our Repairs & Customer Service Centre will provide
rectification of any defect of manufacturing materials
free of charge given that such defect is reported within
12 months from date of sale.

* This warranty is not valid until Customer’s
registration information is returned to and
received by our Service Centre within 10 days
of purchase via one of the following methods:

1) Visit our website and register online:
www.germanpool.com/warranty

2) Complete all fields on the attached Warranty
Card and mail it back to our Repairs & Customer
Service Centre along with a photocopy of the
purchase invoice (Warranty Card and invoice
copy will not be returned to Customer)

- Customer should always follow the operating
instructions. This warranty does not apply to: damages
caused by incorrect voltage, improper operations,
unauthorized installation or repairs as well as accidents.

- Service area includes Hong Kong Island, Kowloon and
New Territories. Repairs in Tung Chung, Discovery Bay
or other areas are subject to extra service charge.

- Customer who fails to present original purchase
invoice will be disqualified for free repair services.

Repairs & Customer
Service Centre

German Pool (Hong Kong) Limited
2/F, Kai It Industrial Building,

15 Mok Cheong Street,
Tokwawan, Kowloon, Hong Kong

Tel : +852 2333 6249
Fax : +852 2355 7100
Email : repairs@germanpool.com

RBARBERANRE S ‘ This warranty is valid only in Hong Kong
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