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Add warm water
before hot water.
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Boiling water using

the cooker is not
recommended.
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Healthy Slow Cooker
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Please read these instructions and warranty information carefully
before use and keep them handy for future reference.
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Please register your warranty information now !
For Warranty Terms & Conditions,

please refer to the last page of these operating instructions.
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ER4EL Product Features

BEHEABRNEN Problems with Traditional Gas Cooking

ER4EL Product Features
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Water loss exceeding Eapichis Bulky pot & immobility MRENZAE AR
50% Gas leakage when Porous clay pot -

boiling

flavor leak and germs

(REESIBAETE 2T, Benefits of Healthy Slow Cooker

« BRAIES ~ BOR  ERAIBEAEELIN
ZERERTL

- BEAREERA  TREAEWNR
B o BBV FIKERF%

o TfRUNE - FEBERINES

« 2EPRS - TRBETEER

- B REB

© JARHE - ERPRREEERSA

.« RERREME - IREINE

« EERE BPER - HEERR

« DEAERG - #ETEAEEEE)

P4

* Cooking not only soups and congees
but also Chinese herbal recipes

* Long-hour slow cooking without spillage,
only 1% water loss in 4 hours of soup
cooking

* Only 1 kWh electricity consumption in a
4-hour service

* Fully transparent container — cooking
process can be monitored from top
to bottom

* Compact size, large volume

* Flameless cooking - safe to use at most

spaces

* High mobility made possible by separate
power cable

* Disc-shaped heating tray, full heating
coverage

* Dual safety protection and auto
temperature control - energy efficient
and eco-friendly

{RERELIBINEE Functions of Healthy Slow Cooker

L

ZK 5
Soup

FR3o
Rice Porridge

Stew / Carbonnade
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B
Chinese Herbal Soup

B
Double-boiled Soup

LS

Braised Food



ER4EL Product Features

ZARERIEIEHEE Multi-Functional Glass Pot

EmE#R Product Diagrams

IKFEIR B
Keeping Fresh in Fridge

WL AR

Non-Porous - Locking Flavour

BYFIRIEERLET Special Lid Design

AN
ERERRA

To rest cooking utensils

PROR N HNZR

Microwave Safe

e ER
Used As Salad Bowl

AR AR/ RE

To cover other container / cookware

ERIEE Product Structure

BREE
Lid Handle

ERBEE
Glass Lid

BRRIERE

Glass Pot

JE

Cooker Base

BB
Heating Tray
BRBINR
Plastic Casing
FEATE T E
Power Indicator

et st

Control Turn Knob

GMD-65/GMD-50
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EMmEf#R Product Diagrams ¥E{E5HBA Operating Instructions

Operating Procedures

FEHIEMR Control Panel BRIERER

1. B LBERKEIREL » SREBE 1. Place cooker base on a flat and level

FERBIRRENERAVZEE T -
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surface; position glass container on top of
heating tray.

. Secure pot lid. Then plug in power (insert one

end of power cable into the slot at the back of
cooker and the other end into power socket).

Attention:
- The voltage of power socket should
comply with the product specification.

. Fill glass container with food and

appropriate amount of water (water level
must be at least 2 cm below the edge of
glass container). Wipe heating tray and
bottom of glass container with a dry cloth.

g Attention:
Eﬁ OFF &Eﬁé BB RBAK A EERE - Add warm water before hot water.
- %Y ; ’ 2 € " i i
BRRERLRER Switch off power supply e 7R » ARSI - Boiling water using the cooker is not
- K%Eﬁ@iﬁﬁ%ﬂiﬁ%@%ﬁ#ﬂk ° recommended
1& " LO (LOW) . 4, IREBPSIESREEEEAE o 15 4. Turn control knob to desired position. Power
ERINER R (A F) Low speed heating (half-power) REEADRS  EREABEEAT T indicator lights up, indicating that slow
T"Fﬂ;;‘«: cooker in heating state.
5 HI (HIGH) -
RIEMEREE (A High speed heating (full- . . . . .
PRIEIEREE (A7) 'gh speed heating (full-power) 5. SERREHAE > Bie4lheihER) [BE] AL 5. When finish cooking, turn control knob to

B RBEAIRNTNEEREE o [ OFF ] position. Then unplug power cord.
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¥R{ESHBE Operating Instructions

¥R{ESHBE Operating Instructions
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Cautions

P.10

Avoid any form of collision, falling or striking
impact against the body and glass container
of Healthy Slow Cooker.

To prevent boiling water from overflowing,
glass container should not be too full (keep
water level 2 cm or more below the top of
glass container).

Add warm water before hot water.

Power socket voltage should comply with
required voltage.

In the event of power cord damage, ask a
qualified technician to replace cord with a
new one (of the same specification and type)
or contact our Customer Service Centre
immediately.

Before cleaning Slow Cooker, unplug power cord
and let cooker cool down first.

Do not let children touch Slow Cooker during
use and operation to avoid any risk of injuries.

Do not immerse heating tray of Healthy Slow
Cooker into water.

Clean Slow Cooker with a wet and soft towel.
Do not use any hard substance or metal
brush to prevent the cooker surface from
being scratched.

When strange noise is heard or severe
vibration occurs, do not take it apart or repair
it by yourself. Unplug power immediately and
contact a licensed technician or our Customer
Service Centre for a check-up.

S ERIR(E

Incorrect Operation

AR ARG A SR Y E BT 3 BB 7K R
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Do not immerse the cooker base (heating
tray) of Healthy Slow Cooker in the water for
cleaning.

A

RAMEERIERBE R  EHME
SRR EIRESE -

Do not overload power socket or share
power supply with other appliances.

TEZEERAESREHRK -
Boiling water with the cooker is not
recommended.

P11

BRERAARAFHERE REERES -
Do not touch cooker lid or glass container
with hand during operation.

BETER NABELERBRIDK
Do not add cold water into container
immediately after operation.

KK - NATEHEEARHK ©

Do not directly pour hot water into the cooker.
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Wood Ear & Sea Cucumber Soup

Ingredients:

Seasonings:
Procedures:

Black Wood Ear Fungus 20 g ,
Sea Cucumber 300 g (soaked),
Lean pork 240 g, Ginger

Pinch of salt

1. Wash and soak wood ear

with water.

2. Wash sea cucumber and boil
with ginger. Cut sea cucumber
into pieces.

. Boil lean pork for 3-5 min.

4. Add 6 cups of boiling water and

w

all ingredients into Slow Cooker. *

Cook for about 1%2 to 2 hours.
5. Season to taste and then
serve hot.

%3 Food =:iERSRS Cook Time  |fig3F Remarks

RS 3/\EF Hrs K ZF ©

Onion Soup Cook with hot boiling water.

TR 3 s AR KR LA BR
Borscht ESU

Cook with hot boiling water; boil overnight
with low heat gives a better taste.

MBBARNND S 6 /\FF Hrs FRABHKZ ©

Mud Carp, Arrowroot & Red Bean Cook with hot boiling water.

Soup

&S 4 /N\EF Hrs FREHKZA ©

Mushroom Stew Cook with hot boiling water.

WBENMRE 6 /N Hrs BT DIAAAREZE 10/ BRE
Ladybell Yu Zhu Chicken Soup FEAIEE

Cook with hot boiling water; boil for 8 - 10

hours gives a better taste.

BE4E
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Add warm water before hot water.
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Sweet Lily Bulb & Red Date Soup

Ingredients:

Seasonings:
Procedures:

Lily Bulbs 300 g, Red dates 75 g,

Rice Grain Sprout 40 g

Rock Sugar 1-2 tbsp

1. Wash lily bulbs and red dates.
Soak red dates for 30 min.

2. Putrice grain sprout in a soup
pocket. Boil it with red dates
for 10-15 min with high heat.

3. Put hot boiling water and
ingredients into Slow Cooker,
then cook with low heat for
about an hour. ¥

4. Add in lily bulbs into soup.
Then add rock sugar. Cook
until sugar is completely
melted.

i RFABANEGR  ELARKE—/NE > AEAREANEEEREHER -
SEKERLBSERORIK - A REIRE#RK

Note: Chinese style double-boiled soup is best cooked initially with high heat for 1 hour and then with low heat.
Add warm water before hot water.

}5l73R4& Technical Specifications

HIEE Model GMD-35 GMD-50 GMD-65
EEE Voltage 220-240V 220-240V 220-240V
B8 Frequency 50 Hz 50 Hz 50 Hz
IhE Rated Power 300 W 300 W 350 W
A& Volume 35L 5L 6.5L
(H) 275 mm (H) 300 mm (H) 310 mm
R~} Dimension (W) 242 mm (W) 292 mm (W) 320mm
(D) 240 mm (D) 262 mm (D) 282 mm

ERPIERETTNEEE  BABTEA - REREAZHAFLL www.germanpool.com 48 AR ERATARAN ©

Specifications are subject to change without prior notice. Refer to www.germanpool.com for the most up-to-date
version of the Operating Instructions.

FRIESRAIMAB N - — BRSO AZE o

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

the Chinese version shall prevail.

P.13
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For additional product information and cooking recipes, please visit our website

www.germanpool.com

BRI ERLEBR—GHRT - DEASRZEER - BRREHEAQABZEERMNAIERER - TRISE RS ER -
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.: [ GMD-35 O GMD-50 O GMD-65

M E5EHE Serial No. :

BB ERG5R Purchased From :

RABRR

IR ARMBEEER A EEEERATES
RA(BEEREFES) -

* BFAEBERA - IS ER—TETS
NARARELER - REFESEXNER:

1IRZAATRHENZ RABTRE
www.germanpool.com/warranty °

2RHRABR R WERBRBERCBA—
HEBTEZP RFES (RAR R AZEFRE
BIARERLR) °

1. REEHTRIBERRIERE - B RNERERER
2. P PR I RITETRIRAF - AR BIE:
- EFIRE ~ 185 MEERERTHZ ATLR
—YEmER;
- ARARBEARBINERRIIEEE (158 X HAD);
- BRIEANE ~ MREHAZMERSGR R ERA
HATSIBUZIEEE ©
BMTINERT - B ZRAERKRICH:
- BERTEAEMIRRA M ;
- EmE AR IR
- EmAIRR Az i N BRSNS EC
- WBIRIREIE BZEDR ~ BURSMmIER o
R BRI S S AT A SRR AR ) -
B REERR - HAR BRI R -

B BR# R MEAE RO

EHE(EB)BRAT

BB BEALM S EIE 57
FRIREEY R8I

B/EE © +852 2333 6249

52 : +852 2356 9798

EEL : repairs@germanpool.com

4.
5.

YRS Invoice No. :

B 'S 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/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);

- 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 & Repair Centre

German Pool (Hong Kong) Limited

8/F, China Travel (Cargo) Logistics Centre,
1 Cheong Tung Road,

Hung Hom, Kowloon, Hong Kong

Tel : +852 2333 6249

Fax : +852 2356 9798

Email : repairs@germanpool.com

This warranty is valid only in Hong Kong
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mHE(EHB)B R AE German Pool (Hong Kong) Limited

PEEE
Hong Kong, China

BBNELIVEBEME165
METIEHRO281135%E

Room 113, Newport Centre Phase I,
116 Ma Tau Kok Road, Tokwawan,
Kowloon, Hong Kong

&% Tel: +852 2773 2888
{5 H Fax: +852 2765 8215

© KIERTE © KB
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Mainland China

EERBFHILTIEEEA R R
BIEES =8

3/F, Takshun Plaza, Nanguo East
Road, Shunde, Foshan, Guangdong

E &% Tel: +86 757 2980 8308
{#H Fax: +86 757 2980 8318

P
HONG KONG

(CONSUMERS CHOICE
2007
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Macau, China

RPIREABEIH2635%

R RE158E | &

Alameda Dr. Carlos D'Assumpcao
No. 263, Edif. China Civil Plaza, 15
Andar, |, Macau

5% Tel: +853 2875 2699
{EHE Fax: +853 2875 2661

EEEHMEN
HONG KONG
PREMIER BRAND

© 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.

www.germanpool.com
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