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Notice Before Use

Eal SR I

Important

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

- The appliance is designed for domestic use and may only be operated in accordance with this instruction manual.

- When moving the unit, hold the steamer base with both hands. Do not hold it by the drip tray, water tank,
baskets or power cord alone.

The main voltage stated on the rating plate should correspond to the local electricity supply.

Place the appliance on a firm and steady work surface. Do not position the appliance in a wet or corrosive place.
Assemble each compartment correctly and make sure they stack up securely.

Do not touch hot surfaces. Use padded mitts when removing lid 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 the
food, use a utensil with a long handle.

Please make sure the Steam Baskets are placed on the Steamer Base before turning on the appliance. Do not get
close to the exhaust hole.

When lifting and opening the Lid, keep the bottom side of the lid away from yourself to avoid high-temperature
steam.

To disconnect, set the timer to “Min @", then remove plug from power socket.

Allow the appliance to cool down before disassembling the baskets.

10. Never move your appliance if it contains anything hot.

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

and before cleaning or storing.

12. Do not immerse the power base, cord or plug into water or any other liquid. To prevent getting an electric shock or

other dangers, do not wipe the plug with a damp cloth.

13. The appliance is not intended for use by persons (including children) with reduced physical, sensory or mental

capabilities, or any individual lack of experience and knowledge, unless they have been given supervision or
instruction by a person responsible for their safety.

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

15. Do not operate the appliance near wall or cabinet to prevent damage from steam. Keep the appliance away from

open fire and heat.

16. The supply cord should be placed well in order to prevent tripping over while walking. Do not let cord hang over the

17.

edge of table or counter or touch hot surface.
Do not touch the metal parts of the power plug and do not pull with force when unplugging.

18. Do not use appliance for other than intended household use.

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

20. If the supply cord is damaged or other troubles appear, please contact our Repair Centre or qualified technicians

for help. Do not dismantle these parts or repair the Steamer by yourself. Do not replace with fittings which do not
comply with the security regulations.
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Product Structure
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Operating Instructions

Attention
- Before using for the first time, thoroughly wash all the components of the appliance except the unit base, power cord
and plug.

- Do not fill water tank with warm or hot water, salt, pepper, seasonings, herbs, wine, stock or any liquid other than cold
water.

- Make sure there is at least 250ml water in the water tank to prevent damaging the appliance.

- Steamer Base, Steaming Baskets and Lid will become very hot while cooking. Do not touch them with your hands
during operation.

- The timer operates no matter the unit is plugged into the electrical outlet or not. Hence, make sure the indicator light is
on when setting the timer.

A. Assembling

1. Make sure the filter is not blocked. Then, assemble the water tank.

2. Assemble the drip tray (for collecting all kinds of liquid dripped from the steaming baskets, such as gravy,
sauce and soup).

3. Place the baskets in proper order according to the markings on the handles. Please refer to the figure below.

4. Cover the lid.

B. Basic Operation

1. Plug in the power cord.

2. Fillthe watertank with clean, cold water. (You canrefertothe Cf') Water Required for Steaming” indication on watertank
to pour in the amount of water needed for specific steaming time. Make sure the water level does not exceed the
“max” level).

3. Place food in the Steaming Basket. Use 1, 2 or all 3 Baskets and Rice Container based on your need.

4. Turn the Timer to set your desired steaming time. (“Cook Time Reference” on the right side of the Bell Timer are for
your easy reference. For details on cooking time, please refer to P.7 section C.)

5. The Power Indicator will light up when the appliance starts to operate.
6. When the cooking time is over, the Power Indicator will go out and the timer will give a ring.

7. Unplug the steamer. Wait for about 4 - 5 min for the steamer to cool down. Then, open the Lid and release the
remaining steam. Take out the food, Steamer Baskets and Drip Tray with a mitt or dry cloth.
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Operating Instructions

C. Cook Time Reference

Steaming times stated in the below table are for reference only. The time may vary depending on the food size,
portion, freshness, position/spacing inside the Steaming Baskets as well as personal preferences. Please adjust
cooking time accordingly.

Food Type Portion Bottom basket Middle Basket Top Basket
Rice 200g 26 min 27 min 28 min
Fish 400g 11 min 12 min 13 min
Poultry 400g 8 min 9 min 10 min
Beef 350g 7 min 8 min 9 min
Vegetables 250g 5 min 6 min 7 min
Eggs 5pcs 10 min 11 min 12 min

D. Basket Combinations

One steaming basket:
Use one steaming basket to cook one type of food (e.g. peeled potatoes). Distribute food sparsely to avoid blocking
up the holes at the bottom of the basket.

Two steaming baskets:
Food with larger quantities and/or requiring longer cooking time should be cooked in the lower basket. Soup and
sauces will drip from the upper basket, make sure they do not affect the flavors of food in the lower basket.

Three steaming baskets:
To cook different kinds of food at the same time, always place the largest pieces of food requiring the longest cooking
time in the bottom basket. The top basket takes a longer time to reach the cooking temperature.

When you cook beef/fish/poultry and vegetables together, always put the meat in the lower baskets. This way the
raw or half-cooked meat juice would not drip onto other food.

E. Adding Water

Check whether the remaining water in the water tank is enough to continue steaming by referring to the

“ & Water Required for Steaming” indication. Pour in water through the External Water Refill Opening if needed
(no need to open the Water Tank Lid).
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Operating Instructions

F. Steaming Rice

1. Putrice and water in the Rice Container.

2. Place the Rice Container into the Steaming Basket.

3. Set cooking time according to the Cook Time Reference.

Cooking Tips

- Special attention: put meat in the lowest basket.

- Asingle layer (basket) of food steams faster than several layers. For high-altitude cooking and larger quantity of
food, longer cooking time is needed.

- For better results, prepare food pieces in even size. When food pieces vary in size, layering is recommended (place
smaller pieces on the top basket).

- Do not overcrowd food in the Steaming Basket or Rice Container. Arrange the food with space between pieces to
allow maximum steam flow.

- Never steam meat, poultry or seafood from frozen. Always thaw completely first.
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Care & Maintenance

Attention

- Before cleaning the appliance, let the food steamer cool down entirely, turn off the timer and unplug the appliance.
- Do not immerse the unit body (with control panel), power cord and/or plug into water or any other liquid.

- Do not clean any parts with any rough cleaning tool (such as steel wool).

- The Filter should be checked and cleaned regularly.

A. Steaming Basket, Lid, Rice Container, Water Tank & Drip Tray

Hand Wash
Wash with hot soapy water. Then rinse with clean water and dry them thoroughly.

Dishwasher

Remove large pieces of food from the baskets and trays and then rinse them with water. Place the baskets on the
top-most level in the machine in order to avoid scraping.

B. Steamer Base
Wipe the Steamer Base with a clean damp cloth and dry it with a soft, dry cloth. Do not put it in dishwasher.

C. Filter
Take out the Filter by a pair of pliers. Rinse with clean water.

D. Descaling
When you find that the appliance takes a longer time to cook than normal, it is about time to clear the minerals
away from the surface of the appliance (dephosphorize).

. Fill half of the Water Tank with white vinegar.

. Place the Drip Tray, Bottom Basket and Basket Lid onto the base body of the appliance.
. Turn on the appliance to cook for 5 minutes.

. Let the food steamer cool down completely.

. Pour the white vinegar out of the drip tray.

. Pour the remaining white vinegar out of the water tank.

. Rinse the water tank several times with cold water.

. Dry all of the components before storing.

0O~NOOPAWNPE

Note
The amount of mineral build-up depends on the degree of water hardness in your area. It is essential that the

appliance is descaled regularly (once every 2-3 months) to maintain steam production and help the appliance
last longer.
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F AN AL Technical Specifications

#-= Model JET-901
FJE Voltage 220V
& Frequency 50 Hz
IR Power 1,500 W
ZFAR AR E Total Capacity 9L

JKFGAE Water Tank Volume 2L
#1 5 R~ Dimensions (H) 350 mm (W) 310 mm (D) 260 mm
#E Net Weight 2.8 kg

R RZITINEEE  MABITIEA ©

Specifications are subject to change without prior notice.

FRISURAINA N+ —BRRAR SRR -

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

AP dE AR Blwww.germanpool.com.cnfX_EhR A& #TRAS °
Refer to www.germanpool.com.cn for the most up-to-date version of the user manual.

£ BEEE (58) BRAR

Manufacturer:German Pool (Hong Kong) Limited

ol FB A LTS ELAENCSHEIFFTL MBS E

Address:Room 113, Newport Centre Phase Il, 116 Ma Tau Kok Road, Tokwawan, Kowloon,
Hong Kong

W iTHrEStandard: GB4706.1-2005, GB4706.19-2008, GB4806.7-2016, GB4806.11-2016,
GB-4806.10-2016, GB4806.9-2016

3Cir$4%S3C Certificate No.: 2013010717590523

FEEAM R Product Material:

itk K= VSR R FIRDER Ak KRS MEFKE # s steaming
water tank lid tank lid decoration|floater lid rice container steam generator | water level window water level window | basket-_top. #1
tank (PP) (PP) (PC) (PP) (PP) (POM) (PC) seal ring middle. T~bottom
(FERgsilicone) (PC)
KE RIF-RE KR-EM KER-EHE | KR-EHBk | KR-0RE KER-Hi KER-IE#E A7k
water tube boiler-coating | water pump-sleeve|water pump- | water pump- | water pump- water pump-iron core | water pump- water-proof ring
(RERsilicone) | (% & A teflon) | (POM) tube(PA66+ | sealing head sealing ring (N 4Nstainless steel | compressed spring | (F:fisilicone)
30%GF) (8 Bkrubber) | (hEfzsilicone) | SUS430) (Ig54Wstainless
steel SUS4304BR)

{i F % #4Using Conditions:

D EfEERE R
A O 4 Direct contact with food
g;ggﬁé DREMIAR: FERRES

Food might be contacted: all kinds of food
3) EE{EARERAE: 100°C 604

Maximum operation temperature and time: 100°C,60mins
HEREEEM: 2

Reusable: yes
S)EMTE: B AEINIE B KHITERE

User guide: clean the device with water before use

Meet the food contact
materials safety standard
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EHEZIUTERA ERR—HRE, WELEHENAL - ARREESARZAERBAEBRTIR, TURREABEIH

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.
A5 Model No. :

JET-901

#5545 Serial No. :

WL 7S Purchased From :

RAE

HARARMEEE RN EEEEATESF
RABMIEEITSH) -

* RPIEMNRA - BURSIE R —Fh7
NEERRBIEAR  RAFLEFEXNER:

1) HIZARA TR TTARRAEIERE
www.germanpool.com.cn/warranty o

2) EZRAZFIE RIFERMEN & RHIEIA—FF
HID 2 2 25 P AR S EB (A A B A RIE
AEEIER) ©

2 R El

1. REEH TN ERIERE » BAKRRRAEERS
2. P RRIRE BRI RIR(E - ZRAFH T BIE:
- E%E 1050 4SS ERTEIATIR —
UhizkZe A
- FBA S ANEINERBIIRT (B R HAL)
- (2B AL I A BN B
- BREEAY « MG B MRS 2 E A
PRSI ZHIFRR -
3 FTAERT » AFPRRAREGHEEUE:
- MRE ZETAARART RO ;
- Frand VR vl Tl R
- FPERAABARTHIEOR A REGRE NS EA
- R SHIEA RS ~ BRI -
4. SAIEE BUSIFAEE S T H i A e EAR IR &R
5. PR — AR - EAR AR EAL -

ZPARSF P
TERFZHAL -
+86 400 830 3838

f£H 1 +86 0757 2336 0284
MR : repairs@germanpool.com.cn

kERAREATHE

KR ZSHT Invoice No. :

NG3Z HHA Purchase Date :

Warranty Terms & Conditions

Under normal operations, the product will receive a 1-year full
warranty provided by German Pool (effective starting from the
date of purchase).

* 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.cn/warranty.

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

1. Customer who fails to present original purchase invoice
will be disqualified for free warranty.

2. Customer should always follow the operating

instructions. This warranty does not apply to:

- labour costs for on-site installation, check-up, repair,
replacement of parts and other transportation costs;

- damages caused by accidents of any kind (including
transport and others);

- plastic parts and accessories;

- operating failures resulted from incorrect voltage,
improper operations and unauthorized installations
or repairs.

3. This warranty is invalid if:
- purchase invoice is modified by unauthorized party;
- product is used for any commercial or industrial applications;
- product is repaired or modified by unauthorized
personnel, or unauthorized parts are installed;
- serial number is modified, damaged or removed from
the product.
4. German Pool will, in its discretion, repair or replace any
defective part.
5. This warranty will be void if there is any transfer of
ownership from the original purchaser.

Customer Service Centre

China Customer Service Hotline:
+86 400 830 3838

Fax : +86 0757 2336 0284
Email : repairs@germanpool.com.cn

This warranty is valid only in China
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