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Warnings & Safety Precautions

{\ WARNING!
Read all instructions carefully before using this product.

10.
11.

12.

13.

14.

15.
16.

17.

18.

This product is for domestic indoor use only. If this product is used for any commercial, industrial,
rental or other purposes, product warranty will be VOIDED.

This product is not intended for use by children or persons with reduced physical, sensory

or mental capabilities, or lack of experience and knowledge, unless they have been given
supervision or instruction concerning use of this product by an adult responsible for their safety.
Mind your children and DO NOT let children play with this product.

Cleaning and user maintenance shall not be made by children without supervision.

Check the voltage indicated on the rating label before using this product.

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

Unplug this product from the power source before cleaning and maintenance.

Contact German Pool authorized service technician for repair or maintenance of this product.

Always plug in this product to a stand-alone socket, DO NOT share socket with other appliances.
Make sure the glass pot is properly placed into the main body before turning on the power.

If this product is not placed on a heat-resistant surface, an insulation pad must be placed under
the product before use.

This product is intended for domestic use only. DO NOT use it in a commercial, industrial or
laboratory setting.

DO NOT operate this product by means of an external timer or separate remote control system.
Preheating is recommended when using this product for the first time or when the glass pot is
cold, it will facilitate the cooking process.

When the product is heating up, DO NOT touch the transparent components and the glass pot to
avoid getting burnt. Only touch the glass pot after it has cooled down completely, and keep this
product out of the reach of children.

Food must be placed on the rack and make sure the ventilation is not blocked.

When cooking with this product, DO NOT put water into the cookware or use cookware that is
sealed or not heat-resistant (e.g., plastic) to avoid affecting the cooking quality.

Always unplug this product after use.

Unplug this product and allow the main unit and glass pot to cool down completely before any
cleaning or user maintenance.

DO NOT immerse or rinse the main body of this product with water. Wipe with wrung out soft cloth
only. DO NOT use alcohol or volatile substances (e.g., degreaser) to clean the main body.

When cleaning or using this product, avoid bumping the glass pot against any surface to prevent it
cracking or breaking.

While in use, this product must be kept at least 10 cm away from the wall.

DO NOT let children use, touch or play with this product.

If this product emits noises or strong vibrations after it's been turned on, turn it off and
disconnect from the power source, and promptly contact German Pool Customer Service & Repair
Centre for repair.

If the power cord is damaged or other malfunctions occur, DO NOT dismantle, repair or modify this
product by yourself. Repair work must be performed by German Pool Customer Service & Repair
Centre’s qualified technicians only.

DO NOT use if power supply cord or plug is damaged in order to prevent fire, short circuit or
electric shock.
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Product Structure

Main Body

LED Display

Control Panel

Body

Glass Pot

Glass Pot Handle

Control Panel

Chicken Wing Steak
Custom Cake LED Display Fries Sweet Potato

Temperature TEMP TIME Time

Increase/Decrease @ @ @ @ Increase/Decrease

Start/Cancel
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Operation Instructions

Before Use

. This product is equipped with a safety mechanism. Product will stop cooking automatically when
the glass pot is pulled out; once the glass pot is put back in place, the product will automatically
resume cooking.

. If user wishes to place an additional cookware inside the glass pot, that cookware must be made
of metal.

. When using additional cookware, first place the fry rack inside the glass pot, then place the
cookware on top of the fry rack; leave at least 3 cm space between the cookware and the heating
element.

(/\ WARNING!

. DO NOT touch the glass class pot when product is in use. DO NOT let children near the product to
avoid getting burnt.

. When in use, this product must be kept at least 10 cm away from the wall.

Start Cooking
1. Connect product to the power source, the Start/Cancel keywill blink, product enters sleep
state.

2. Tap Start/Cancel Key, the whole Control Panel will light up, LED Display shows “—*, product
enters standby state.

Note:
In standby state, if the product does not receive any command in 15 seconds, it will automatically
return to sleep state.

3. Tap Custom (=) /Chicken Wing () /Cake (-) /Fries (=) /Steak () /Sweet Potato () key to select
desired function.
4.  Tap Temperature keys () O or Time +/- keys 3) ©) to adjust the temperature or time.

Note:

3 Each tap of Temperature keys () (© will increase or decrease cooking temperature by 5°C.
3 Each tap of Time key () (O will increase or decrease cooking time by 10 seconds.

. Tap and hold the key for quick adjustment.

5. Once setting is completed, tap Start/Cancel keyto begin cooking.
Note:
. During cooking, if user wishes to cancel the function, tap Start/Cancel key. Product will return

to sleep mode.
. During cooking, if user wishes to pause the function, simply pull out the glass pot.
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Operation Instructions

Functions Recommended Default Default Time Adjustable Adjustable
Quantity Temperature Temperature Time

Custom / 160°C 20 min 120-200°C 5-40 min
Chicken Wing 8-10 Pieces 180°C 15 min 160-200°C 12-18 min
Cake 150g 160°C 20 min 140-180°C 15-25 min
Fries 300g 180°C 20 min 160-200°C 17-23 min
Steak 1 Piece 180°C 14 min 160-200°C 11-17 min
Sweet Potato 300g 180°C 40 min 160-200°C 37-43 min

Note:

The above table serves as a reference guide only. Check if the food is cooked thoroughly before

serving.

Cleaning & Maintenance

/N WARNING!

. Before cleaning and maintenance, return the product to sleep state, unplug from the power

source, and let product cool down completely first.

. DO NOT immerse or rinse the main body with water.

1. If using a dishwasher, take out the glass pot and put it into the dishwasher together with the fry

rack. DO NOT put the main body of this product into the dishwasher.

2. When washing the glass pot, avoid bumping it against any surface to prevent it cracking or break-

ing.

3. DO NOT immerse or rinse the main body with water as it will damage the electronic components.

Simply wiping with a wrung out soft cloth is sufficient to keep it clean.

4.  Glass pot, fry rack and other accessories may be cleaned with water and mild detergent.

5. After cleaning, dry off the glass pot, fry rack and other accessories with dry soft cloth.




Troubleshooting

Problem

Solution

Smoke or smell is detected when
using product for the first time

Preheat the product for 5 minutes to volatilize the machinery’s
protective grease coating

Product does not operate

Check whether the power plug is properly plugged in; check
whether the glass pot is properly inserted (product will
automatically stop cooking if glass pot is not in place)

Product does not heat up

Check whether the power has been turned on and the
heating element has been lightened up.

Glass pot is damaged

Please contact German Pool Customer Service and
Repair Centre.

(\ WARNING!

If problem cannot be rectified, please contact Customer Service & Repair Centre for assistance. It is
strictly forbidden to disassemble this product unless by a qualified professional technician.

Technical Specification

Model SFO-312

Voltage 220V

Power 1200 W

Frequency 50 Hz

Temperature 120-200°C

Product Dimensions (H) 260 (W) 260 (D) 250 mm

. Specification is subject to change without prior notice.
. If there is any inconsistency or ambiguity between the English version and the Chinese version,

the Chinese version shall prevail.

. Refer to www.germanpool.com for the most updated version of the User Manual.
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Warranty Terms & Conditions

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

* This warranty is not valid until customer registration information
is received by our Service Centre within 10 days of purchase
via one of the following means:

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

2) Complete all the fields on the
attached Warranty Card and
mail it back to our Customer
Service Centre.

ARZL T RBARERRR— R - DUEREREHEY - PR IEENNATERER

BRIGEFRBEGEY

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.

#U%E Model No. : SFO-312

#5555 Serial No. :

R Invoice No. :

% E R %t Purchased From :

%S B #j Purchase Date :

1 REEHTHEERREASR - HTNERBEEBRE
2. AP FEMRERALBIE IR NRIE - ARAALAEIE:
- EPIRER ~ IRER ~ ERERT AT LR
—YEHER;
- RRAEARBINE IR (BRIER LEh);
- EREANE  MRGHAEMERNABEAAR
HEPTSIBUZIBIE
3 RTINERT » PR BRIV
- BERREEIRRRZM
- EMERFRERTEMR
- EMAIFR Az 5l A BRSNS EAECAT
- BB RSIRIE BB~ BRI
4 A REEEEE BRI S HIREEMD

5. EEmm—RREER - ELRAEIEARIFER

=P BRI R AEE RO
REIES FREDRPY

TUBEAREATEI5R SRPIFNAERE(FENRTES)

SHIBEEEER O RS 5155 EEISE R EAR
ZBE 1 +852 23336249 255 +853 28752699
{EE : +8522356 9798 {EH : +853 2875 2661
ZEF : repairs@germanpool.com

J

N

HRAIBRAREB KRR

. Customer who fails to present original purchase invoice will
not be eligible for free warranty service.

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
material transfer and others);

- operating failures resulting from applying incorrect voltage,
improper usage, and unauthorized installations
or repairs.

. This warranty is invalid if:
- the purchase invoice is modified by an unauthorized party;
- the product is used for any commercial or industrial purposes;
- the product is repaired or modified by unauthorized
personnel, or unauthorized parts are installed;
- the serial number is modified, damaged or removed from
the product.

4. German Pool will, at its discretion, repair or replace any
defective part.

. This warranty will be void if there is any transfer of
ownership from the original purchaser.

N

w

o

Customer Service & Repair Centre

Hong Kong, China Macau, China

Unit B, G/F, Sunshine Kowloon Bay A, 1 Andar, Mei Kui Kuong Cheong Fase 2,
Cargo Centre, 59 Tai Yip Street, Kowloon

Kowloon, Hong Kong Macau

Tel +852 2333 6249 Tel +853 2875 2699
Fax +852 2356 9798 Fax +853 2875 2661
Email repairs@germanpool.com

‘ This warranty is valid only in Hong Kong and Macau

No.515 Avenida Do Conselheiro Borja, Macau
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