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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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Important - Read Before Use

For safety purposes, 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 installed and operated in accordance with
these instructions.

1. Do not clean or submerge the unit in water.

2. Do not operate the unit in humid conditions or near gas
pipes or naked flame.

3. Check if the stirrer spins normally before use.

4. Keep away from the air fitter when the unit is in operation
to avoid injuries.

5. The appliance is not intended for use by persons (including
children) with reduced physical, sensory, or mental
capabilities, or individuals lacking in experience or
knowledge, unless they are supervised and instructed by
persons responsible for their safety.

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

7. The surface of the heating elements may produce certain
odours when used for the first time. This phenomenon is normal.

8. If oil is splashed onto the heating elements, a hint of burned
oil residue may emerge when cooking the next dish. This
phenomenon is normal.

9. Oil splashed directly onto the upper heating element shroud
may result in discoloration of shroud or heating element.

10. Keep the bottom of the inner pot dry and free of water, to
prevent water flowing onto the heating plate and causing
risk of short circuit.

11. Do not touch bare metal or glass parts of the machine
when it is in operation or risk of burns may result.

12. Do not wipe the inner pot with hard or sharp objects, to
avoid damage to the inner pot coating.

13. The machine will automatically calibrate the position of
the stirrer so the pot can be closed after power has been
connected. Do not try and force the lid closed.

14. Itis not recommended to frequently cook congee, soups,and
other foods high in liquid content in the Smart Stir Fryer. Large
amounts of steam may result inlarge amounts of starch or
detritus, and may affect the operating lifespan of the halogen
tube as well as making the apparatus difficult to clean.

15. Do not cook too much food at once. When filling the inner pot
with ingredients, the total mass of the ingredients should not
pass 3/4 the height of the inner pot. When cooking, the
cooking oil can be reduced by about half. If you open the lid
during cooking, a lid angle of greater than 45 degrees is
necessary, in order to ensure on/off of magnetic switch.
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Caution:

- Lift the inner pot out of the housing and remove all
packaging separating the inner and outer pot
before use, including the silicone paddle protector.
When transporting the unit, you may protect the
stirrer with the enclosed silicone paddle protector.

- The stirrer will automatically adjust position. If
power is not connected, forcibly moving the stirring
mechanism may have undesirable results.
Please do not force the stirrer into motion.

- Do not attempt to clean heating element shroud
before it has cooled to room temperature and
power cord is removed. Doing so may result in risk
of electrical hazard.
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Warning:

Do NOT use the Smart Stir Fryer to make soup.
Excessive amounts of water and steam may
damage the appliance.

It is NORMAL for the unit to go through a warm-up
process of approximately 150 seconds when
heating up from cold or room temperatures. The
timer will NOT start counting down until the
temperature for the preset programme has been
reached. This is normal. If the unit is already
preheated, then the timer will start countdown
upon pressing the “Start” button.
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1. AERMBITERNRE L - RFHEKTE 1. Place the Smart Stir Fryer on a flat and stable
BE - surface, ensuring the unit is stable and free of wobble.
2. BEBEMSER  FIEENERRREIE T - 2. Connect the power cable. All unit lights will flash
NEISR ° BBE - BRFALENERER on for one second, and then it will automatically
EEES o calibrate. When the power cable is properly

connected, the power indicator light will light up.

3. EEEHELANR 3. Secure the stirrer and inner pot

- IREEEETF » fIBEEE  BNHNE 0 WRE - Using the lid handle, lift the lid and remove the
RNRINEE IREEK o (1) inner pot. Make sure the outside of the inner pot

- B SR TR 4R E RS o ERSSTE is dry and free of moisture. ( Fig.1)
@}Eﬁ%ﬂﬁ%ﬁ s Iﬁﬂ?ﬁ?ﬂgﬁ?f&ﬁ o ( 2 ) - Align the bottom of the inner pot with the unit

_ WogETECE ) U RN , axis, turn the stirrer clockwise, and remove the
EQ?E;E&QQ RHEFRAEART silicone paddle protector. ( Fig.2)

N . - Place the inner pot back into the unit and secure
== = %:/J\“D 4\7 =>4 , =£ ??J\\Eai. AL . )
=i LERBOMGEEIED)  BEBEN in place. Carefully replace the cover. ( Fig.3)

MEERZES | RESFRIBHERA S8k - The Smart Stir Fryer will automatically calibrate

ow - the stirrer to check that it is correctly installed;
the stirring mechanism will turn for 5 seconds.

1 Figd B2 Fig.2 &3 Fig.3

xR Note:

- A EF RN ERKRRE  LleE - Tap the edge of the inner pot with both hands to
R (R AE T SREENEE o %ﬁ%%ij)T check it is flush with the heating plate. If the inner

pot is not fitted properly, check if there is dirt
stuck on the surface of the inner pot or the
heating plate. Dirt and detritus between the inner
pot and the heating plate may negatively affect

TR ERE NRESINERRERS MY
WHHEYBR DG BRNEE -

- AR T AR L S B R heat transmission.
E - DUERE L EERAEE o -When securing the inner pot, place the handle

in proper position to ensure the lid of the unit
can be securely closed.

EMERRENERE - BASITEH » 5 R 2 S www.germanpool.com
Specifications are subject to change without prior notice. Refer to www.germanpool.com for the most up-to-date version.
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4. Cook

- Place cut-up ingredients into the inner pot in order
according to recipe instructions.

- Lock the inner pot in place. The display will show four
zeroes if this process is done correctly (“00:007).

- Select one of the preset programmes according to
recipe (stir-fry, pan-fry, sauté, toast, simmer) and
press the respective button. The indicator light will
light up, and the time needed to complete the
programme cycle will be displayed on the display panel.

- You can manually adjust the cooking time as
necessary by pressing the “+” or “-“ buttons. Each
press will increase or decrease cooking time by
30-seconds. Adjustment of cooking time is possible
while the unit is in operation.

- Press “Start” button. The indicator will light up for as long

as the cooking programme is active. After a warm-up
process, the displayed time will begin counting down:*
- When programme is finished, “END” will show on the
display. The unit will beep for 3 seconds to signal
the end of cooking time.
- During operation it is possible to press“Power”
button to stop unit whenever desired.

* Itis NORMAL for the unit to go through a warm-up process of approximately
150 seconds when heating up from cold or room temperatures. The timer

will NOT start counting down until the temperature for the preset
programme has been reached.

—_— . JE{EEHA Action Cycle -
REETJHES RAANE oo D : ThagsRAA
Function Button | Cooking Time Y8 Halogen | b5 Stirrer Function Description
FH0n | {2 Off | & Spin|{=Stop
23 pemming | O | 152 | 158 | 15D | mmmenemE R
Stir-Fry (Sec) (Sec) | (Sec) (S€¢) | Inner Pot and Halogen Heating Element operate in unison.
o 159 | 15w | DEENE | geasssomsmg  BENTENE
P F 24358 (min) (Sec) (Sec) Stirrer needs to | Inner Pot and Halogen Heating Element operate in unison.
an-Fry be removed Stirrer needs to be removed.
1 sy | 39 | 0B | 39 | op |DRESCORERRIR ERSEES Rk HED
Sauté L (min) (Seq) (min) (Sec) Inner Pot and Halogen Heat_ln_g Element_ope_ra_te in unlson,wnt_h
the halogen element maintaining heat. Stirrer is in constant motion.
10 1255min | 159 | 158 | 158 | 159 | BSMSSLCORERREA
Toast (Sec) (Sec) (Sec) (Sec) |Inner Pot and Halogen Heating Element operate in unison.
BE 2assHming | 157 | 150 | 158 | 15%) BERBREDLRE RSN
Simmer (Sec) (Sec) (Sec) (Sec) |Inner Pot and Halogen Heating Element operate in unison.
INBEE Tips:

RANEEREBONRYE - AINE
oy FEKEERRT > RS IR E
TREUER B R AR o

EMSIR KR EEE - RARBITEA - SRR A 552 EEwww.germanpool.com
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 you are cooking dishes that do not require
frequent stirring, you may remove the stirrer by
turning anticlockwise to the unlock position and
pulling vertically upwards at any time before
the lid is closed and programme is started.
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5.Preset Time

Press “Start” button, select function/cooking
programme, and then press “Preset”-the unit

will display “-0:01". Preset times can be manually
increased by pressing “Preset” as needed. If
preset time needs to be decreased, it is necessary
to restart the unit and press “Preset” all over again.
When adjustment is complete, select function/
cooking programme. When the time is up, the

stir fryer will automatically start according to the
chosen programme.

Ed{R%E Care & Maintenance

—

OBSERILEREEIR - EE e CIRE
B A TR T © BXHIASR - BB
PRI E AR, - IS RIFI AR IR K

2. BRI TR B RMGES - FmEEE,
SR AR QRS IERMBEL

3. BIRITF IR ERBEIR K  F7LEIORAZI R
BB PSR -

4. SRR R R AR AR AR ER A 2 8 SIS AR L
B2 -

5. FRZDMERE ~ RV EEAN - DIREIR
NIREE

6. REBHBNBBEERBHA - T)7DRITRE

B -

T NERBRERARR B3 BaFER KD
RATI - RESRMAIKERRRZEILIK
EMEASS  YWELUS -

8. BAD—RRABLRY)  BRXTHARNERE
RERBAREIN Y/ SER - THAF B
SHABRIEA /2 - FIRBRPERLEE - F
EREEERNISE - DURBHIZFRBENRE -

P.8

3.

1. To clean, remove power cord. Gently pull stirrer

upwards to remove for cleaning. Wash the inner
pot with clean water and dry with cloth after use.
Do not get the outer body of the unit wet.

2. Wipe down the halogen heating element shroud

on the lid with a soft cloth. To remove persistent
oil stains, moisten the cloth with a small amount
of white vinegar.

Keep the bottom of the inner pot dry and free of
water, to prevent water flowing onto the heating
plate and causing risk of short circuit.

. Do not touch bare metal or glass parts of the
machine when it is in operation or risk of burns
may result.

5. Do not wipe the inner pot with hard or sharp objects,

to avoid damage to the inner pot coating.

The machine will automatically calibrate the position
of the stirrer so the pot can be closed after power has
been connected. Do not try and force the lid closed.

7. It is not recommended to frequently cook congee,

soups, and other foods high in liquid content in the
Smart Stir Fryer. Large amounts of steam, may
result in large amounts of starch or detritus, and
may affect the operating lifespan of the halogen
tube as well as making the apparatus difficult to clean.

8. Do not cook too much food at once. When filling

the inner pot with ingredients, the total mass of the
ingredients should not pass 3/4 the height of the
inner pot. When cooking, the cooking oil can be
reduced by about half. If you open the lid during
cooking, a lid angle of greater than 45 degrees is
necessary, in order to ensure on/off of magnetic
switch.



= B E X BRIE Troubleshooting

If you encounter the following common troubles,
please solve according to the following instructions.
If the problem persists or a cause cannot be found,

LI — RIS - BN E e - A
BRI Y AR [ERARS - FRELAAT]
HEERBPOHBER o

e g

- REE2ER BRERIRRE  F2817

please contact our customer service centre.

Caution:
- For safety purposes, do not dismantle the

ENEE - product for repair by yourself.
IR R WERE
Problem Action

EERBRETERRE -
Power indicator does not light up
after connecting the power cord.

- BEEREREGEER - MRHSRIEHERNE &
BRI HEEA SRS -
Check if power is properly connected. If there is a
mechanical power failure, please bring the product to
our Repair and Customer Service Centre.

HEs TARBAK °

Water pools beneath the unit.

- K@M - ZANERE o
The water tank is overflowing,empty and replace immediately.

WIDBIRP A REEK o
Unit emits a burning smell during
operation.

MABRYAREREF  ERBRRKEE -
This may be due to dirt or detritus caught on the inside
or outside of the inner pot. Clean thoroughly.

RIDBRSARZ ©

Food is overcooked or undercooked.

RSAERIE  BERANE - BLRRE - IRIEE
BRIERTE °

Refer to recipe instructions. Adjust cooking time as
necessary; increase or decrease according to food volume.

EERHRENRE » MR
MIE -

Programme failure; sudden stop of

unit, buttons become unresponsive
during operation.

- WirEREMFE - A Re R R PRI E 2 THEPT
¥ AR EERERER 0 EARERSR &
BITIEE B R -

Unplug the unit and attempt restart. This may be caused
by humid conditions or interference from nearby electrical
appliances. Dry the unit thoroughly before reconnecting
power. If the unit still cannot operate normally, please bring
the product to our Repair and Customer Service Centre.

AR R o

Long preheat time.

AIAE BRBKIER - BRREEEe N R AR IE
B BRITIREMEBREE -

May be caused by low voltage. If preheating takes over
six minutes, please bring the product to our Repair and
Customer Service Centre.

WA ZKERERR -
Water leakage or serious oil leakage in
inner pot.

FERBER  NRARMSHBERTRR < 2hER
BRERS - BRITHEEABIEE -

During operation, it is normal for a small amount of oil to escape
the inner pot. If the leakage is serious and persists, please bring
the product to our Repair and Customer Service Centre.

FEERE-
Lid cannot shut properly.

AR FIAA_EEMERE L -

Position inner pot handle and stirrer properly; connect
power to allow stirrer to calibrate and automatically
position itself so the lid can be closed.
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T E #& Technical Specifications

#UEE Model FRY-233

EEE Voltage 220V

S Frequency 50 Hz

Ih Rated Power 1,500 W

#85 R~ Dimensions (H) 270 mm x (W) 360 mm x (D) 380 mm
A= Capacity 3.6L

SHE Net Weight 5.0 kg

ERRERRETMEETE  BABITREA - &HFRAESE www.germanpool.com ©
Specifications are subject to change without prior notice. Refer to www.germanpool.com for the most up-to-date version.
FREECRAINA A » — B R R -

If there is any inconsistency or ambiguity between the English and Chinese versions, the English version shall prevail.
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FRIRE LI BRI R— R - DUBEMEERHER - AP REA AR A ERWRIERMR - TRIGERAM S

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.

#U5% Model No.: FRY-233
5 5%A5 Serial No. :

FEIEEERE |nvoice No. :

BEE F5 5% Purchased From :

F&'E H#A Purchase Date :

Eon
RAEREX
IR ABIRMERE ER B EEREATES
RA(BBEREE) -

*« BEAIEBRN > L5

KRAAARBTEN - RAFESEREL:

1IEEARABHEANZRAELERE

www.germanpool.com/warranty o

2PRZRAERL R - WERBHERBIA—

HEFEZSRBE (RARBAERER
BIAKNERLFR) °

1. REEHTREERRIERE - B NERBMHEER -
2. AP FEARIRS BRI TRIRIF - AMRALABRE:
- =K LPIRER - ERF AT SCEmE RS
- ARAREAREINERAIEER (BIEEH N EAM);
- AT BRI AR E
- BREANE  MREAEMERRBERE
TSI BuZ 18R -

3 IRTIERT » P ZRAERASEEUH:
- BEREEEIFRALZMIK
- EMP AR TEMR ;
- EMIERB Az A A B SNSRI R
- MERIHRIBEZEK ~ BRIk o

4. BRI BRSNS IR BRERD -
5. EEfm—ASH IR - ELAR FARIARIEEERY -

B IR AE B HEAE AL
EREEB)ERAR

BB EAMGEE T

IR EEY R 81E

TE - +852 2333 6249

{BH : +852 2356 9798

B E : repairs@germanpool.com

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.
Customer should always follow the operating
instructions. This warranty does not apply to:
- labour costs for installation, on-site check-up,
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 & 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 23336249

Fax : +852 2356 9798

Email : repairs@germanpool.com

N

tAERARER] y ‘ This warranty is valid only in Hong Kong
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